
WELCOME
BREAD       € 0.80/piece

ΤΖΑΤΖΙΚΙ        € 3.50

OLIVES        € 3.50

SALADS

BEETROOT-BUCKWHEAT     € 9.80    € 12.00
oven-baked beetroot, buchwheat, feta cheese, celery, radish,
spring onion, garnished with Dijon vinaigrette

QUINOA        € 9.80    € 12.00
tomato, cucumber, colored bell peppers, mint, almond slices,
garnished with lime dressing

MEDITERRANEAN     € 9.80    € 11.80
mixed lettuce including rocket, sundried tomatoes, spring onions,
pine nuts and pecorino cheese, served in a garlic dressing

CAESAR’S        € 9.30   € 12.00
mixed lettuce with Parmesan cheese and croutons,
served with the famous Caesar dressing.
Also served with roasted breast of chicken    € 10.50   € 13.00

AVOCADO        € 10.50   € 13.50
mixed lettuce with avocado, pears, Blue cheese, walnuts 
and bacon crisp in a creamy Mustard dressing

TRADITIONAL GREEK      € 9.00   € 12.00
with feta cheese and fresh capers

WARM COUS COUS      € 10.50   € 13.50
cous cous sauteed in rocket oil with vegetables and grilled 
haloumi cheese

We use as many fresh fruits and vegetables
from Rhodes as possible.



STARTERS

FRESH MUSHROOMS     € 11.00    
cooked in garlic, white wine and cream sauce

KEBAB        € 8.50    
with black garlic sauce

CARPACCIO       € 13.00   
beef carpaccio with asparagus, rocket and roasted pine nuts 
flavoured with truffle oil and parmesan cheese

RISOTTO       € 8.00   
with various flavors

SIDE ORDERS

POTATO AU GRATIN      € 3.50    
with double cream & garlic

FRESH BOILED POTATOES    € 2.40
sautéed with butter

COUNTRY FRIES      € 2.80
   
FRENCH FRIES      € 2.80

ASIAN RICE       € 2.40

VEGETABLE WOK      € 2.30   

MARINATED SALMON-GRAVLAX    € 11.50    
with pepper and herbs, served with Mustard sauce

OCEAN PRAWNS      € 12.50   
four prawns marinated with Asian chili in a mango cream sauce

SCALLOPS KATAIFI     € 6.30/piece   
a deep-fried scallop kataifi with wasabi - mayo sauce

FISH SOUP       € 12.50   
with prawn, mussels & salmon, cooked in ouzo & saffron-infused
sauce. Served with aioli sauce

FLOGERA-CHEESE ROLL     € 5.00/piece
a deep-fried spring roll filled with chevre, pecorino, parmesan
and sundried tomatoes



MAIN COURSES

CHICKEN BALLOTINE     € 24.50   
grilled chicken breast stuffed with smoked mozzarella
and Rhodian herbs, wrapped with Parma ham. Served with fresh
ravioli and white truffle sauce

FRIED DUCK FILLET     € 25.50   
marinated with cinnamon and cloves.  Served with pumpkin puree,
red wine sauce and apple chutney

GRILLED PORK FILLET     € 25.00   
marinated in parsley and garlic. Served with vegetables and
crispy bacon pieces cooked in Dijon sauce 

LAMB FILLET      € 29.50   
served on beetroot risotto, chevre cheese, roasted hazelnuts
and grilled garlic-infused sauce

BEEF GORGONZOLA     € 24.00   
sliced beef with pasta rigatoni in cream gorgonzola cheese sauce. 
Served with broccoli and lemon oil

FILLET MIGNON      € 34.50   
two pieces of beef fillet with Porto and  mushrooms au gratin
covered in Bearnaise sauce

FILLET TOURNEDOS     € 36.50   
grilled prime choice beef served with pepper sauce

SALMON FILLET      € 24.50    
served with buckwheat salad with Rhodian herbs dressing 
and dill cream

SOLE FILLET      € 24.50   
oven-baked and stuffed with salmon mousse. Served with potato,
asparagus & spinach ragout with champagne sauce

OCEAN PRAWNS      € 24.00   
six prawns marinated with Asian chili in a mango cream sauce.
Served with rice

FISH SOUP       € 24.50   
with prawn, mussels & salmon, cooked in ouzo & saffron-infused
sauce. Served with aioli sauce

CHICKEN THAI       € 24.00   
marinated slices of chicken “a la Thai”, in a cream sauce
spiced with chili & ginger. Served with rice


