STARTERS
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MARINATED SALMON-GRAVLAX Sx2-00
with pepper and herbs, served with Mustard sauce

s : OCEAN PRAWNS €13.00
four prawns marinated with Asian chili in a mango cream sauce
SCALLOPS KATAIFI € 6.70/piece
a deep-fried scallop kataifi with wasabi:- mayo sauce
FLOGERA-CHEESE ROLL € 5.50/piece
a deep-fried spring roll filled with chevre, pecorino, parmesan
and sundried tomatoes
FRESH MUSHROOMS <11.50
cooked in garlic, white wine and cream sauce
CANELLONI w1130
stuffed with chicken, spinach, sundried tomatoes & ricotta cheese
au gratin with gorgonzola sauce
CARPACCIO €14.00
beef carpaccio with asparagus, rocket and roasted pine nuts
flavoured with truffle oil and parmesan cheese
RISOTTO €8.50
with various flavors
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POTATO AU GRATIN €4.00
with double cream & garlic
FRESH BOILED POTATOES £2.50
sautéed with butter
COUNTRY FRIES €3.00
FRENCH FRIES € 3.00
ASIAN RICE €2.50

VEGETABLE WOK €250




MAIN COURSES
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SALMON FILLET €25.50
oven baked, served with quinoa salad with Rhodian herbs dressing
& lime cream

SOLE FILLET 2700
oven-baked and stuffed with salmon mousse. Served with duchesse
potatoes and lobster-prawn tempura flavored sauce

OCEAN PRAWNS €25.00
six prawns marinated with Asian chili in a mango cream sauce.
Served with rice

FISH SOUP 12550
with prawn, mussels & salmon, cooked in ouzo & saffron-infused
sauce. Served with aioli sauce

CHICKEN THAI €26.50
marinated slices of chicken “a la Thai”, in a cream sauce
spiced with chili & ginger. Served with rice

CHICKEN BALLOTINE €27.00
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 €28.00
marinated with cinnamon and cloves. Served with pumpkin puree,
red wine sauce and apple chutney

GRILLED PORK FILLET : Sl 200
marinated in parsley and garlic. Served with oven baked
vegetables & curry sauce

LAMB FILLET €30.50
served with potato cake with manouri cheese and garlic,
beetroot cream & red wine sauce

BEEF GORGONZOLA €25.50
sliced beef with pasta rigatoni in cream gorgonzola cheese sauce.
Served with broccoli and lemon oil

FILLET MIGNON €36.50
two pieces of beef fillet with Porto and mushrooms au gratin
covered in Bearnaise sauce

FILLET TOURNEDOS €38.50

grilled prime choice beef served with pepper sauce
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Ayopavoyrrés YievBuvos: Dalibor Bozic, Nardoa BakxalorotvAov

O1 nipés mepiapPdavovy 6Aovg Tovg vopIovs pépous:

Aexépaore motwnikés kdpres Visa & Mastercard.

To pipAio napanévay Ppiokerar Simda and my kevipixn eicobo.

O xaravalwriis 6ev vioxpeovral va minpaoer eav bev Adfer 1o vopuo
napaotanio orowxeio (anédeién-nuoléyro).

Iapaxala evipep@ore 10 nPoowmiké pag

yia toxov allepyies/rarpogpikés nponpijoe.

Responsible upon Market Inspection: Dalibor Bozic, Natasa Vakalopoulou
Prices include all legal taxes.

We accept the following credit cards: Visa & Mastercard.

A complaint form is available next to the main entrance.

Customer is not obliged to pay if be does not receive a legal

notice of payment (receipt-invoice).

We kindly request that you inform our staff

for any allergies or dietary restrictions.




