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Menu

Toasts

With Ham, Gouda Cheese, Lettuce, Tomato & Butter
Me Zaumnov, Tupt Gouda, MapoUAL, Ntopdta & Boutupo

With Smoked Turkey, Gouda Cheese, Lettuce, Tomato & Butter

Me Kamviotiy FahomoUAa, Tupt Gouda, MapoUAL, Ntopdta & Boutupo

Sandwiches

Club Sandwich with “Kasseri” Cheese, Chicken Salad, Bacon, Omelette, Tomato, Iceberg

Lettuce, Sun-Dried Tomato Mayo & Chips
Club Sandwich Mg Kao€pt, KotooaAdata, Mnéwkov, OpeAéta, Ntopdta, Alounepyk, Maylovela Alaotng
Ntoudrtag & Matateg Tnyovnteg

Bagel with Salmon, Sour Cream, Dill, Caper & Avocado
Bagel pe 2oAwpo, Sour Cream, Avnbo, Kamapn & ABokavto

Open Face Focaccia with “Feta” Cheese Cream, Fresh Greens, Fried Egg & Smoked Paprika
Open Face Focaccia pe Kpépa @€tag, Xdpta Emoxnig, Auyd Tnyavnto & Karmviotr Mampika

Ciabatta Salado with Gruyere, “Corfiot” Salami, Florina Peppers, Mixed-Olive Mayo & Rocket
Towoapnata ZaAado pe MpaPiépa, Kepkupaikod ZaAaput, Muteptd GAwpivng, Maylovela EALAG & Poka

Snacks

Corfiot Eggs “Strapatsada” with Tomato, Corfiot “Salado”, Feta Cheese & Oregano
Kepkupaikn Itpanatcada pe Ntopdrta, Kepkupaiko Zadado, Oéta & Piyavn

Greek Eggs Omelette with Tomato, Onion, Pepper, Olive, “Feta” Cheese & Oregano
EAANviKn OpeAéta pe Ntopdta, Kpeppodt, Mutepld, EAd, Oéta & Piyavn

Chips with “Kopanisti” & Smoked Paprika

Matdateg Tnyavnteg pe Komaviotn & Kanviotn Namnpwka

Greek Style Spring Rolls with Rice Wraps, Tomato, Onion, Pepper, Cabbage, Gruyere & Spicy

Yogurt Dip
Greek Style Spring Rolls pe ®UA\o Pullou, Ntopadta, Kpeppudt, Mutepld, Adxavo, MNpafLépa, Mikaviiko Ntut
Mnaouptiov
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Salads

Greek with Tomato, Onion, Pepper, Cucumber, Olive, Samphire, Carob Rusk & Caramelized
"Feta” Cheese
EAANvikn ZoAdta Me Nofpadia Xapouriov, Karmmapn, Poka & Oéta

Baby Potato Salad with Caper, Grilled Cherry Tomatoes, Smoked Trout & White Tarama

MNatatocaAata pe Natateg Baby, Kamapn, Wnta Ntopativia, Kanviot MNéotpoda & Agukog Tapapdg

Corfiot Ceasar Salad with Iceberg Lettuce, Chicken, Corfiot Gruyere, “Numbulo”, Bread Crouton
& Fried Egg Dressing

Kepkupaikn Zilap ZaAdata pe Awoumepyk, KotomouAo, Kepkupaikn MNpaBiépa, NoUumouAo, Kpoutdv XwpLaTikou
Wwptov & Ntpéotvyk Tnyavntol Auyou

Green Salad with Spinach, Rocket, Grilled “Talagani” Cheese, Peach, Almonds, Lime &

Spearmint Vinaigrette
Mpaoivn ZoAdta pe Zmoavakl, Poka, Wnto Tahayavy, Podakivo, AplySada & Blveykpét Aaip Audopo

Burger

Black Angus Burger with Brioche, Aged Cheddar Cheese, Grilled Onion, Tartar Sauce, Tomato,
Iceberg Lettuce & Chips

MrmpLog pe Black Angus Mmiépykep, NoaAatwpévo Toévtap, Wnto Kpeupudt, Taptap Sauce, Ntoudrta,
Aloumepyk & Matdteg Thyavnteg

Grill

Chicken Tight “Souvlaki” with Citrus Marinade, Grilled Peppers, Grilled Tomato, Spearmint
"Tzatziki”, Small Pita & Chips

JouBAdkt arnd Mrmoutt KotomouAo pe Mapwvada amnd Eomepiboeldn, Wntég Muepteg, Wntr Ntopadra, Tatlikt
Avoopou, Mitakt & Natdteg TnyavnTEg

Marinated Pork Neck “Gyros”, with Grilled Tomato, Onion, Parsley, Spearmint “Tzatziki”, Small
Pita & Chips

Mapivaplopévog MNipog amnd Xotpvo Aauo pe Wntr Ntopdta, Kpepptdi, Maivtavo, Tlatlikt Auoopou, Mitdkt
& Matdteg Tnyovnteg

Pasta

Corfiot Cockerel “Pastitsada” with Pappardelle & “Kefalograviera” Cheese
Kepkupaikn Naotitoada Kokopa pe Nanapdéleg & KedaloypafLépag

Al Pesto Pasta with Rigatoni & Homemade Basil Pesto
A Méoto pe Piykatovi & Xelpormointo Méoto BaotAkol

Greek Style Pasta with Spaghetti, Cherry Tomatoes, Capper, Olive, “Feta” Cheese & Basil
EAANvKN pe ZrayyEty, Ntopativia, Kamapn, EAld, Oéta & BaolAko
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Linguini with Shrimps, Saffron, Spring Onion & Orange
Fapldopakapovada e Atykouive, 2adpdav, Dpéoko Kpeppdt & MopTokdaAL

Pizza

Margarita with Homemade Dough, Tomato Salsa, Fresh Mozzarella Cheese & Basil
Margarita pe Xelpomointo Zupdpt, Ntopdrta, Opéokia Motoapéha & BactAko

Prosciutto Pizza with Homemade Dough, Tomato Salsa, Fresh Mozzarella Cheese & Rocket
Mitoa pe MpooouTo, Xelpomointo Zupapt, 2aAtoa Ntopdatag, Opéokia Motoapéla & Poka

Main Courses

“Mousakas” with Beef Mince, Potato, Aubergine & Yogurt Bechamel
Mouocakdag pe Mooyapioto Kiud, MNatdra, peAtt{dva & Mmnecapél Naouptiol

Beef Sirloin Steak with Chips, Butter & Herbs

Mooyapioto ZipAotv Steak pe Matdteg & Boutupo Mupwdikwv

Mackerel “Plaki” with Tomato, Onion, Herbs, Lemon & Oil Tomato Sauce
Ykoupmpl MAaki pe Ntopdrta, Kpeppdd, Mupwdikd & AadoAéuovo Ntopdrtog

Seabass Fillet with Wild Greens & Vierge Sauce
OW\éto AaPpakt pe Xopta & Vierge Sauce

Fish of the Day with Greens, Boiled Potato, Zucchini, White Tarama, Lemon & Oil Sauce
WapL Huépag pe Xopta Emoxng, Natata Bpaoth, KoAokuB, Asuko Tapaud & AadoAéuovo

Desserts

Yogurt Mousse with White Chocolate, Strawberry Sauce & Seasonal Fruit Ratatouille
Moug MNnaouptiol pe Agukn ZokoAata, ZaAtoa Opdovla & Patatout and Opouta Emoxng

Homemade Choux with Vanilla Cream, Chocolate Sauce & Whipped Cream
Xelporointa 2ou pe Kpgua Bavidlag, ZaAktoa okoAdtag & Taviiyl

Fruit Salad

®poutocaldta

Ilce Cream
Maywto
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RODOSTAMO

Dinner Menu

Appetizers - OpekTika

Grilled Zucchini with Grilled Creamed Corn, Tarama Mousse & Black Garlic
Wnto KoAokUOL pe Kpépa KaAapmokiot, MoU¢ Asukou Tapapd & Malpo 2kopdo

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

Wnt Melttlava pe Naco Miso, Kpgpa and MNukoEva Ntopativia, Katowkiolo Tupi, Kpéua Auyoul, Todtvel
Karnviotng Navogtag

Sautéed Scallop with Burnt Nori Butter, Kumquat & Herring Caviar
XtévL 2oté pe Kappévo Boutupo Nori, Koup Kouadt & XaBiapt Péyyag

Grilled Shrimp with “Corfiot” Citrus Salad, Onions Puree, Pickled Onions, Citrus Fluid Gel & Paprika
Fapida Wntn pe Kepkupaikr Nepatlooahdta, Moupe Kpeppvdi, Nikha Kpeppl i, ZeAé NoptokdaAl & Mampka

Glazed Octopus with Honey, Garlic, Potato “Rosti”, Wild Greens & Octopus Emulsion
Xtamobt pe Naco, MéAL, 2kopdo, Natdta Poott, Xopta & NaAdktwpa Xtanodlou

Beef Carpaccio with Rocket Mayonnaise, Brioche Crumble, Herbs, “Metsovone” Cheese & Pine Nuts
Kapratolo Mooyapt pe Maylovela Pokag, KpapunA Mmplog pe Mupwdika, MetooBove & Koukouvapt

Salads - XaAateg

Cherry Tomatoes with Cucumber Jelly, Caper with Stem, Olive Emulsion, “Feta” Cheese Mousse &

Shallots Onions
Ntopativia pe Gel Ayyoupt, Kamapn Kotoavy, NaAdktwpa EAldg, Mousse Qgtag & Kpeppudt Ecalot

Green Salad with Spinach, Rocket, Peach, Almonds & Sour Grapes Vinaigrette
Mpaoivn ToAdta Me Inavakt, Poka, Podakivo, Aplydoaha & Blveykpét Ayoupidag.

Colorful Salad with Tempura Goat Cheese, Blueberry, Raspberry, Strawberry & Forest Fruit Dressing
MoAUxpwpn pe Katolkiowo Tuptl oe Tempura pe MUpTida, Batopoupa, Opdoula, Raspberry & Dressing and Opouta
Tou Adooug
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Salad with Fresh Marinated Tuna, Lemon, Coriander & Quinoa Tabbouleh
Jahdta pe Opéoko Mapvaplopévo Tévo, Aepove, Kotavdpo & Kivoa Tabbouleh

Pasta - Zupapika

Spinach Risotto with Herbs, Lemon Cream, Pine Nuts & Dill Oil
Inavakopulo Ploto pe Apwpatikd, Kpgépa Aspoviol, Koukouvapt & Aadt AvnBou

Shrimp with Homemade Ravioli, Peppers Sauce & Gruyere Cheese
Fapida pe Xeponointo PaBLoAL, aAtoa amno Mumepta GAwpvag & MpafLépa

Fresh Spaghetti with Pesto Avocado Lime & Broccoli
Opéoka ZupopLka ImayyEeTt pe Pesto ABokavto, Lime & Mmnpokolo

Main Dishes — Kupiwg ITiata

Sauteed Chicken Fillet with Carrot Pure, Roasted Cherry Tomato, Pickled Fennel, Sautéed Baby

Potato & Teriyaki Sauce
@OW\éto Kotomoulo Mmahotiva pe Moupé Kapoto, Wnto Ntopativy, Gwokio MikAa, Baby Natdta Sauté & YdAtoa
Teriyaki

Pork Tenderloin with Parsnip Puree, Sautéed Baby Potato, Pickled Onion & “Samos” Sauce
Wapovédpl pe Moupé Maotivakt, Baby Natdta Sauté, MikAa Kpeppdt & TaAtoa 2dpou

Slow-Grilled Lamb with Topinambur Puree, Grilled Carrots, Lamb Jus & Rosemary
Apyonuévo Apvi pe Moupé Aykivapoag lepoucalny, Wntd Kapdta, Jus ApvioU e AsvSpoAifavo

Black Angus Filet with Potato Terrine, King Oyster Mushroom & “Sofrito” or “Madera” Sauce
@OWéto Black Angus pe Tepiva Matatag, Mavitdpt King Oyster, 2dAtoa Zodpito | ZaAtoa Madera

Sautéed Sea Bass Fillet with Beetroot Carpaccio, Homemade Potato Chips & “Bianco” Sauce
OWéto AaPpakt 2ot pe Mavtlapt Kapnatolo, Chips Matdtag & ZaAtoa Bianco

Grilled Fish of the Day with Potato, Zucchini, Carrot, Seasonal Greens & Sauces
Wnto Opéoko WapL Huépag e Kohoku Oy, Matdta, Kapoto, Xopta Emoxrg & IAAToEeG

Desserts - Eméoprmia

Chocolate Terrine with Hazelnut, Kumquat & Hazelnut Ice Cream
Tepiva 2okohdtag pe Qouvtoukt, KoUp Kovat & Naywto Gouvtoukl

Yogurt Mousse with White Chocolate, Strawberry Sauce & Seasonal Fruit Ratatouille
Moug MNnaouptiol pe Agukn ZokoAata, ZaAtoa Ppdovla & Patatout and Opouta Emoxng

Creme Brulée with Lemon, Ginger, Almond & Coconut Ice Cream
Kpeu MrpouA€ pe Aepovy, TLivtlep, Aplydaho & Maywtd Kapuda

Milfei “Baklava” with Crispy Filo Pastry, Strawberry Jam, Spearmint White Cream, Madagascar Vanilla

& Chocolate Ice Cream

M\péy MrakAaBa pe Tpayava GUAa, Mapuehdda @pdoula, Audouo, Asukn Kpépa pe Bavihia Madayoaokapng

& Maywto TokoAdta
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RODOSTAMO

lonian Sea Menu

Fresh Marinated Tuna with Lemon, Coriander & Quinoa
Tabbouleh
DpECKOS MapIvapIopévog Tovog e Aepovi, Koaiavtpo & Kivoa
TAUTTOLAE

Grilled Shrimp with “Corfiot” Bitter Orange Salad, Onions
Puree, Pickled Onions, Citrus Fluid Gel & Paprika
[apiba Wntn ue Kepkvpaikn NepatlooalaTta, lMovpeg Kpeppddl, MikAa
KoeupLél, Zehé MopTokaA & Mampika.

Glazed Octopus with Honey, Garlic, Potato “Rosti”, Wild

Greens & Octopus Emulsion
XTa1mmOé! pe TAACO, MeAI, Tkopbo, MNatata PooTi, XOopTa & FNAAAKTOUA
X1ammobiov.

Sautéed Sea Bass Fillet with Beetroot Carpaccio, Homemade

Potato Chips & “Bianco” Sauce
DIAETO AaPpaki Yot ye Mavtlapl Kapmratoio, Chips Matatag & YaAToa
Bianco

Creme Brilée with Lemon, Ginger, Aimond & Coconut Ice

Cream
Koeu MTTPOLAE pe Aepovi, Tavtlep, ApbySalo & MNaywTo Kapuvbda
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RODOSTAMO

“Rodostamo Menu”

Green Salad with Spinach, Rocket, Peach, Almonds & Sour

Grapes Vinaigrette
MNpdoivn XaAata Me Xravakl, Poka, Pobddkivo, ApbySala & Biveykper
Ayoupibag.

Beef Carpaccio with Rocket Mayonnaise, Brioche Crumble,
Herbs, “Metsovone” Cheese & Pine Nuts
Kapmratolio Mooxapl pe Mayiovela Pokag, KoAutA MTTpIog pe Mupwdika,
MetooPove & Kovkouvapl.

Grilled Glazed Aubergine with Sweet Sour Cherry Tomato,
Goat Cheese, Egg Cream, Smoked Pork Chop Chutney
& Basil

MeAir¢ava Wntn ye TAaco Miso, Kpéua atro FAvkoéiva Ntouarivia, KaTtoikiolo
Topl, Kpeéua Avyou, Todatvel KamvioTng MNavoetag & BaoiAikog.

Black Angus Filet with Potato Terrine, King Oyster Mushroom &

“Sofrito” or *Madera” Sauce
DiIAETO Black Angus ue Tepiva Matarag, Mavitapl King Oyster, YaAtoa
Yo@piTo N YOATOO Madera

Chocolate Terrine with Hazelnut, Kumqguat & Ice Cream
Tepiva YokoAaTag pe Douvtoukl, Kovu Kovdr & MaywTto.
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