RODOSTAMO

Dinner Menu

Appetizers - Opekuka

Grilled Zucchini with Grilled Creamed Corn, Tarama Mousse & Black Garlic
Wnto KohokuOL pe Kpgpa KaAapmokiou, Moug Asukol Tapaud & Maupo Ikopdo

Grilled Aubergine with Mizo Glaze, Sweetsour Cherry Tomato Cream, Goat Cheese, Egg Cream, Grilled
Pork Chop Chutney & Basil

Wntn Mehwtlava pe Naco Miso, Kpéua amno Nukogiva Ntopartivia, Katowkiolo Tupl, Kpépa Auyou, Todtvel
Kamnviotng

Sautéed Scallop with Burnt Nori Butter, Kumquat & Herring Caviar
XtévL 20t€ pe Kappévo Boutupo Nori, Koup Kovat & XaBiapt Péyyag

Grilled Shrimp with “Corfiot” Citrus Salad, Onions Puree, Pickled Onions, Citrus Fluid Gel & Paprika
Fapida Wntn pe Kepkupaikn Nepatlooalata, NMoupé Kpeppvdt, MikAa Kpepupudi, Zehé MoptokaAt & Mampika

Glazed Octopus with Honey, Garlic, Potato “Rosti”, Wild Greens & Octopus Emulsion
Xtamnodt pe Naco, ML, 2kopdo, Matdta Poott, Xopta & MAdKTwHo XTamodiou

Beef Carpaccio with Rocket Mayonnaise, Brioche Crumble, Herbs, “Metsovone” Cheese & Pine Nuts
Kapnatolo Mooxapt pe Maylovela Pokag, KpaurmA Mrmplog pe Mupwdika, MetooBove & Koukouvapt

Salads - ZaAdateg

Colorful Cherry Tomatoes with Grilled Cucumber, Caper, Olive Emulsion & “Feta” Cheese Foam
MoAUxpwpa Ntopativia pe Wntd Ayyoupt, Kamapn, NAdaktwua EALGG & Adppo DEtag

Green Salad with Spinach, Rocket, Peach, Almonds & Sour Grapes Vinaigrette
Mpaoivn ZoAata Me Inavaky, Poka, Poddkivo, Apdydaha & Biveykpet Ayoupidac.

Salad with Edamame Beans, Radish, Green Beans, Spring Onions, Marinated Anchovy & Lime
JoAdata pe Pacola Edamame, Pamavakt, Gacolla Npdaoiva, Opéoko Kpeppudi, Mipo Mapvato & Aduu

Pasta - Zupapwka

Spinach Risotto with Herbs, Lemon Cream, Pine Nuts & Dill Oil
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Inavakopulo PIoto e Apwpatikad, Kpépa Agpoviou, Koukouvapt & Aadt AvnBou

Shrimp with Homemade Ravioli, Peppers Sauce & Gruyere Cheese
Fapida pe Xelpomnointo PaBLoAy, 2aAtoa amno Muteptd QAwpvog & MpaBiépa

Fresh Spaghetti with Cherry Tomatoes, Capper, Olive, Peppers, Basil & Feta Cheese
Opéoka Zupapka Imayyett e Topartivia, Kammapn, EAEG, Muteplég, Baohiko & Tupt Oéta

Main Dishes — Kupiwg ITiata

Chicken Fillet with Pea Puree, Confit Potato, Chicken Jus & Verbena
DWéto Kotomoulo pe Moupé Apakad, Matdata Kovdl, Jus Kotdrnoulou & Aouila

Pork Tenderloin with Grilled Vegetables, Sautéed Baby Potatoes, Samos Wine Sauce, Celeriac &
Madagascar Vanilia Cream

Wapovédpl pe Wnta Aaxavika, Natateg Baby Sautéé, ZaAtoa anod kpaot apog & Kpgua eAwvoplag pe Bavidla
Madayaokdpng

Slow-Grilled Lamb with Topinambur Puree, Grilled Carrots, Lamb Jus & Rosemary
Apyolnuévo Apvi pe Noupé Aykivapag lepovcalnp, Wnta Kapota, Jus Apviou pe AsvdpoAifavo

Beef Fillet with Potato Terrine, King Oyster Mushroom & “Sofrito” or “Madera” Sauce
OWéto Mooydpl pe Tepiva Matatag, Mavitdpt King Oyster, ZaAtoa Zodpito r ZadAtoa Madera

Sautéed Sea Bass Fillet with Etuver Potatoes, Artichoke, Bianco Sauce & Pelargonium
OW\éto NaBpakt 2oté pe Matateg ETouPE, Aykivapa & ZaAtoa Mmiavko pe Apunapopila.

Grilled Fish of the Day with Potato, Zucchini, Carrot, Seasonal Greens & Sauces
Wnto Opéoko Wapt Huépag pe Kohoku B, Matdta, Kapoto, Xopta Emoxng & ZAAToeG

Desserts - Eméopma

Chocolate Terrine with Hazelnut, Kumquat & Hazelnut Ice Cream
Tepiva ZokoAdtag pe Gouvroukt, Koup Koudt & Maywtd Oouvtoukt

Yogurt Mousse with White Chocolate, Strawberry Sauce & Seasonal Fruit Ratatouille
Moug MNnaouptloU pe Agukn ZokoAdta, ZaAtoa Opdouda & Patatout and Gpouta Emoyng

Creme Briilée with Lemon, Ginger, Almond & Coconut Ice Cream
Kpen Mrmpoulé pe Agpovt, TLivitep, Apvydaho & Maywto Kapuda
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Tell Us What You Think...
“RR - Rodostamo Restaurant ”

18€

28€

16€

22€

26€

28€

35€

32€

80€/kg

12€

12€

12€


https://www.tripadvisor.com.gr/Hotel_Review-g662629-d12831759-Reviews-Rodostamo_Hotel_Spa-Corfu_Town_Corfu_Ionian_Islands.html

