MNosLe

Gourmet Restaurant



Zero Food Waste, Local Sourcing, Ethos

We are working to make our menu more and more environmentally friendly,
pushing zero-waste recipes to their limifs.
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 gasironomic history.

Mné&evikn Irarain Tpoidowyv, Eviomornra, ‘HOog

AOLAELOLE TTAVW TE £va PEVOD TTOUL €ival OAOEVA KAl TTIO PIAIKO TTPOG TO TTEPIRAANOV
KABOG wOEi TIG CLVTAYEG UNSEVIKNG OTTATAANG OTA AKPJ.
YuvePYalOuAOoTE e TOTTIKOLS TTAPAYWYOLS WOTE TA TIEQICTOTEQA ATTO TA TTPOIOVTA
TTOL XPNOCIUOTTIOIOVUE VA eival TOTTIKA. Ta Wdpla KAl Ta BAAACOIVA TOL HEVOL PAG
gival atrokAEIoTIKA attd VTOTTIOLS WAPASES. XEPI-XEPI TTAIOVOLE TA AAXAVIKA
Kl Ta TOPIA PAG ATTO VTOTTIOLS PIKPOULG TTAPAYWYOULS TTOL TEROVTAI TO TTEQIRAAAOV.
MoTedOLUE OTI TTPETTEI VA EQYACTOVUE WG OEUATOPOAAKEG ALTWV
TTOL AdpPdvoupe amod Tn eLON KAl TOLS AVOPWTTOLS TNG.

Me paon auTég TIC apxeg epyalouaaoTe yia TNy aflotroinon kal avasdegn
TV TOTTIKQV TTPOIOVTWY KAl CLVTAYWY PECA ATTO TO PEVOL UAG.

YVOPIOE, VOOTAAYNOE, HOPIOE, YELOOU...

Iag MPOCKANOLYE O¢€ Eva oveIpIKO Tagidi aTnv Babld KPLUYEVN YAOTPOVOHIKN I0TOpIa TNG
Po&ov.

MnosuLeg



6 COURSES // 6 NIATA

Pougi
Wild pot-herbs / Roots / Fennel / Barmaresiko pepper
Mouyki
Aypia xopT1d / Pileg / MpaBog / MTTapuapEaIKo TITTEQAKI

Giapraki
Beetroot / Mediterranean slipper lobster / Augolemono
Nampaki
Mavtlapl / KoAoxTuta / ALYOAEUOVO

Siouporizo
Cuttlefish / Aged rice / Cuttlefish ink / Orange / Lindian shrimp
Iovmopilo
Youtd / MaAaiwpévo pvdl / Mehavi coutmdag / MopTokdaAl / Tapidakl Aiveiakd

Krozoumi
Codfish / Onion / Garlic / Bitter orange / Garum / Petsia
KpolZovui
MrakaAidpog / Kpeuuddi / 1kopdo / Nepatd / Tapog / Metoid

Kapamas
Lamb / Eggplant / Groats / Chervils
Kamapag
Apvi / MeNit¢ava / MAlyobLpl / Mupovia
n
Alia with Koukoumaria (extra charge 20€)
Wagyu A5 beef & garum / Manites morel / Sage
ANIa pe Kovkovpdpla (emAéov xpéwon 20€)
Mooxdapr kal yapog Wagyu A5 / Maviteg / DackounAo

Makria Mirodia
Cumin / Vegetables / White chocolate / Yoghurt
Makpid popwsia
Kouivo / Aaxavika / Agukr) ZokoAdTa / NaovpT

Price per person // Tiun ava atopo: 80 €
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