
Μ Ε Ν U 

Panagiotis Alexandris

SOMMELIER:

CHEFS:

Athinagoras Kostakos

Stamatis Misomikes, George Troumouchis

Tuesday 23 July 2019

Μ.Ζ. Missikos  ●  Nespresso  ●  O-life  ●  S.Pellegrino - Aqua Panna

SPONSORS:

Caterplus   ●   Christodoulides   ●  Delifrance   ●   Kozas Food Services  ●  Thalassinos Kipos - Kamiros Fish

  SUPPORTERS:

 CAIR  ●  Enoteca Emery  ●  Enoteca Di Rodi  ●  Melissokomiki Dodekanisou 

GOLD SPONSORS:

Afric Geniki Emporiki  ●  Ariston Rhodes  ●  ELETRO  ●  Kostopoulos HORECA

Rammos Food Services  ●  AMDA Consulting  ●  4Chef

Local Gourmet Festival 2019 is one of the actions supported by the Region of South Aegean

within the framework of the European Region of Gastronomy 2019. 



Taramas / Bottarga / Yuzu Tobiko / Cherry tomatoes Compote / Herbs (ΑΚ)

* * * * * *

 'Kiappapi' / Beef heart / corn / bell pepper / onion (Ν)

'Pastelaria'/ dried g / 'Prosfas' cheese / smoke (Ν*)

Sea Bass Carpaccio / Chilli pepper / Bergamot / Finger lime / Orange / Coriander (ΑΚ)

KALESMATA - APPETIZERS

Sea urchin / Tomatoes Braines / Burnt sourdough bread / Agourolado (ΑΚ*)

 'Kavourmas' / sweetbreads / pickle / tartar (Ν)

Semi Cooked 'Lakerda' / Hamachi / Amaranth / Walnut oil (Ν)

* * * * * *

 Black Cod / Artichoke puree / 'Savore' sauce / cilli oil / Raisins in wine (ΑΚ)

* * * * * *

Guinea fowl / 'Gramithia' / 'Axialos' sour yogurt / Beetroot (Ν)

 'Pastichio' / Beef Oxtail / Soya –Oximeli / Graviera cheese and Trufe foam (ΑΚ)

* * * * * *

KERASMATA - MIGNARDISES

Rhodian wreath / fennel / yoghurt / pollen (Ν) 

Apricot / mint (Ν)

Dinner dishes are accompanied by S.Pellegrino lightly carbonated natural mineral water

and non-carbonated natural mineral water Acqua Panna.

Peach Compote / Chamomile ice cream / Lemon Verbena oil (ΑΚ)

Praline Sphere with sesame tahini / chocolate with lemon coffee and anise (ΑΚ)

(*) ΑΚ: Dish of Athinagoras Kostakos  |   Ν: Dish of Noble

Menu price: € 85 per person 


