ZERO FOOD WASTE, LOCAL SOURCING, ETHOS

At our table, the history of Rhodes is told through taste.
Each dish is a journey through the eras and cultures that have shaped
our island. From ancient lalysos, to medieval Lindos and rural Kamiros,
we honor the past using local ingredients and modern techniques. We
craft dishes that connect past, present and future. You don't need to
know our history to feel it, our flavours will take you there.

MEET, BE NOSTALGIC, SMELL, TASTE

We don't aim to be the finest, only your favourite.

MHAENIKH XMATAAH TPO®GIMQN, ENTOMIOTHTA, HOOX

Y€ QLTO TO TPATTEC, SINYOLUAOTE TNV IoTOPIA TNG POSOUL UE YELOEIG.
KaBe mmaTo eivar eva 1agiél o€ eTTOXEG KAl TTOANTICUOVLGS TTOL SIAUOPPWTAY
TO VNOi JAG. ATTO TNV apxaia [aAvco, oTn Yecalwvikn Aivéo Kal TV
aypoTiKn KAUepo, TIHOVHE TO TTAPEABOV [E TOTTIKA LAIKA KAl CLYXPOVES
TEXVIKEG. ANUIOLEYOLE TTIATA TTOL YEPLEWVOLY TO XOEG UE TO ONUEPA
KAl TO ALPIO. AKOPN KI AV &€ yVwPIeTe TNV I0TOPIA PAG, Ol YELOEIG Ba
oag TNV apnynBouv.

TNQPIXE, NOYXTAATHEE, MYPIXE, TEYXOY

Agv ETTISICOKOLE VA EINACTE Ol KAADTEQO!,
OAAG Ol ayarTnuévol oag.

—



8 COURSES / 8 XTAAIA

KOLATSIO
akoumia, rouzounia, yaprdki haziroboureko
KOAATLIO
akoLuIa, povlolvia, YIATTPAKI XA{NEOPTTOLPEKO

POUGI
wild potherbs, roots, fennel, barmaresiko pepper
NOYTKI
aypla xopTa, Pifeg, pAPABOG, UTTAPUAPETIKO TTITTEQAKI

TSOUVRAS
pork, frahanas, perikafti
TXIOYBPAX
XOIPIVO, TOAXAVAG, TTEPIKAPTN

BREAD
rhodian kneaded bread, fried olives, noble olive oil, butter, popsima
WOMI
POSITIKO CLUWTO, TNYAVNTEG ENIEG, EAAIOACSO noble, BoLTLEO WE TTOYNUA

SALMOS

fish of the day, potherbs, potato, fish roe, bergamot
YAAMOX

WApI NUEPAG, XOPTA, TTATATA , TAPAUAG, TTEQYAPOVTO

SOUPIORIZO
cuttlefish, carolina rice, cuttlefish ink, orange, lindian shrimp
YOYNIOPIZO
ooLTd, PLJ KAPOAIVA, UEAGVI COLTTIAG, TTOPTOKAAI, YAPISAKI AIVSIAKO

KAPAMAS
lamb, eggplant, groats, chervils
KAMNAMAL
apvi, yeNT¢ava, TTAlyoLPI, HLPEGVIA
or/n
ALIA WITH KOUKOUMARIA (extra charge €25,00)
wagyu A5 beef & garum and manites morel, sage
AAIA ME KOYKOYMAPIA (emmAéov xpéaon €25,00)
HooxApI KAl YAPOG wagyu a5, Javiteg, packOunAo

LAZARQOS
dried fig, herbs, nuts, raisins
AAZAPOX
oKadia, pupIkd, ENPOoi KaPTToi, oTAPISES

price per person / Tiury ava aropo: €90,00



10 COURSES / 10 XTAAIA

KOLATSIO
akoumia, rouzounia, yaprdki haziroboureko
KOAATIIO
akoLuIa, povloLvia, YIATTPAKI XA{NEOPTTOLPEEKO

POUGI
wild potherbs, roots, fennel, barmaresiko pepper
MNOoYTKI
aypla xopTa, Pifeg, uAPABOG, UTTAPUAPETIKO TTITTEQAKI

TSOUVRAS
pork, frahanas, perikafti
TXOYBPAL
XOIPIVO, TOAXAVAG, TTEPIKAPTN

BREAD
rhodian kneaded bread, fried olives
noble olive oil, butter with popsima
WOMI
P0b6iTIKO (LUWTO, TNYAVNTEG ENIEC
eAaIOAaS0 noble, RoLTLEO Ue TTOYNUA

SALMOS
fish of the day, potherbs, potato
fish roe, bergamot
YAAMOL
Wapl NUEPAG, XOoPTa, TTATATA
TAPAUAC, TTEPYAUOVTO

SOUPIORIZO
cuttlefish, carolina rice, cuttlefish ink
orange, lindian shrimp
YOYMNIOPIZO
oouLTTId, PLJ KAPOAIVA, YEAGVI COLTTIAG
TTOPTOKAAI, YaPISAKI AIVSIaKO



KOULOUMBRES
red porgy, artichokes, grapes
askinos wine, caviar
KOYAOYMIPEX
PAYKPI, AYKIVOPEG, OTAPLAI
AoKIVOG, XaPIGp!

PISPILI
peach, feta, olive, rhodian capers
MIXMIAL
P08AKIVO, PETA, ENIA, POSITIKN KATTAEN

KAPAMAS
lamb, eggplant, groats, chervil
KAMAMAL
apvi, yeNITCava, TTAIyoLPI, HLPWVIA

or/n

ALIA WITH KOUKOUMARIA (extra charge €25,00)
wagyu ab beef & garum
morel mushrooms, sage
AAIA ME KOYKOYMAPIA (emimAéov xpéecwon €25,00)
pooxdpl, Yapog wagyu as
MQAVITEG, pACKOUNAO

RYZOGALO
rice pudding, cinnamon, anise, grapes
PYZOTAAO
KAVEAQ, YALKAVICOG, OTAPOAI

price per person / Tiury ava aropo: €110,00



Wine Pairing
Y0CevEn KpaaoioL

8 COURSES
8 LTAAIA

6 Glasses | 6 Notnpia 450 ml
Price Per Person | Tiu ava atouo  50,00€

10 COURSES
10 XTAAIA

8 Glasses | 8 Motnpia 600 ml
Price Per Person | Tiury ava atouo  60,00€

Each wine selection is accompanied
by a brief presentation from our sommelier.
Please consult our staff for personalized recommendations.

H k&6e oivikn) emAoyn cLvoSeVETAl
arrd oLVTOUN TTAPOLOIACH TOL OIVOXOOUL UAG.
ETTIKOIVGOVNOTE UE TO TTOOTWTTIKO UAGC YIA eEATOUIKELUEVES TTOOTATEIC.



