Zero Food Waste, Local Sourcing, Ethos

We are working fo make our menu more and more environmentally friendly, pushing
zero-waste recipes to their limits.

We collaborate with local producers, with the majority of our products sourced locally.
The fish and seafood on the menu are selected exclusively from local fishermen.

We get our vegetables and cheese from small local producers who respect the
environment.

We believe whole-heartedly that we should work as guardians protecting and
respecting what mother nature and the people who cultivate that land offer daily.

Based on these principles we work to systematically showcase local products and
recipes in our menu.

meet, be nostalgic, smell and taste...

We invite you to embark on a dream trip of Rhodes’ deeply hidden
gastronomic history.

Mnb&evikn ImardAn Tpogiuwy, Evromornra, ‘HOog

AOLAELOLWE TTAVK T€ £vVA PEVODL TTOL gival OAOEVA KAl TTIO PIAIKO TTPOG TO TTERIRAAAOV
KABWS wOei TIG CLVTAYES PNSEVIKAG OTTATAANG OTA AKEA.

YouvePyalOUAOTE PUE TOTTIKOVLG TTAPAYWYOLS WOTE TA TTEQICCOTEQA ATTO TA TTPOIOVTA TTOL
XPNOILOTTOIOVUE Va gival TOTTIKA. Ta wdpla Kal Ta OAAacoIva TOL pevoL Jag eival
ATTOKAEIOTIKA ATTO VTIOTTIOLC WAPASEG. XEQI-XEQI TTAIPVOLE TA AAXAVIKA KAl TA TOPIA UAC
atro VIOTTIIOLGS PIKPOLS TTAPAYWYOULCS TTOL CEROVTAI TO TTEQIRAAAOV.

MoTedoLUE OTI TTPETTEI VA €0YACTOVHE WG OEUATOPLAAKEG ALTGV TTOL AAUPAVOLLE ATTO
N LON KAl TOLG AVOPMOTIOLS TNG.

Me BAon ALTEG TIC APXES EpYAlOUATTE YIA TNV AfloTToinon Kal avAadelién Twv TOTTIIKWY
TTPOIOVTWY KAl CLVTAYQV PECTA ATTO TO PEVOL UAG.

YVOPIOE, VOOTAAYNOE, HOPIOE, YEDOOV...

Iag mpookalobus o€ éva ovelpiko Taisi otnv Babid KpLUPEVN YAOTPOVOUIKA
IoTopia Tng Posov.

nosLe



8 Dishes Menu

Mevou 8 Jtadia
Pougi
Wild poth -herbs/Roots/ Fennel/ Barmaresiko Pepper
Mouyki
Aypla xopta / Pileg / Mdapaboc / Mnapuapgotko Mimepdxt

Giapraki
Beet root/Mediterranean Slipper Lobster/Augolemono
MampakL
MNavtlapt / Kohoxtuma / Auyoréuovo

Marinato
Oyster/Sette Erbe liquer/Pollen
Maptvdro
Y1peibL/ Awép Sette Erbe / TUpn

Siouporizo
Cuttlefish/Aged Rice/ Cuttlefish Ink/Orange/Lindian Scrimp
Youruoplo
Yourd / MaAatwuévo pull / Melavt Zoutiag / NMoptokdaAl/ Taptdakt AvdLlakod

Salmos
Fish of the Day/Poth - herbs/Potato/Fish Roe
pXe?\Vle]o
WapL Huépag / Xopta / Natata / Tapopdg

Pispili
Roots/Feta/Olives/Rhodian Caper
Mol
PiZec/ Oéta / EALG / Pobitikn Kamapn

Kapamas
Lamb/Eggplant/Groats/Chervils
Kamapadg
Apvi / MeAtlava / MAyolpt / Mupwvia

or/n

Alia with Koukoumaria
Wagyu A5 beef and garum/Manites Morel/Sage (extra charge 20 euro)
AALG pe Koukoupdpla  (smumAéwv ypéwaon 20 Euro)
Mooyapt & Fapog Wagyu A5 / Maviteg / QaokopunAo

Long Smell
Cumin/Vegetables/White Chocolate/Yogurt
Makptd Mupwdia
Kouwvo / Aaxavikd / Asukn ZokoAata / Maouptt

Price Per Person: 100 Euro
Twun ava daropo: 100 Euro
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