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Lunch Menu

Toasts

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

With Smoked Turkey, Gouda Cheese, Lettuce, Tomato & Butter
Me Kamnvioti FaAdomouAa, 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 Me Kaoépt, Kotooaldta, Mnélkov, OpeAéta, NTopdta, ALOUTIEPYK,
Maylovela Ataot¢ Ntopdtag & MNatdteg TnyavnTtég

Bagel with Salmon, Sour Cream, Dill, Caper & Avocado
Bagel pe JoAwpo, Sour Cream, AvnBo, Kamapn & ABokavto

Open Face Focaccia with “Feta” Cheese Cream, Fresh Greens, Fried Egg &
Smoked Paprika

Open Face Focaccia pe Kpgpa Q€tag, Xopta Emoxng, Auyo Tnyavntd & Kamviot
Mampka

Ciabatta Salado with Gruyere, “Corfiot” Salami, Florina Peppers, Mixed-Olive
Mayo & Rocket

Tolapmata Zalado pe Mpafiepa, Kepkupaikod TaAaput, Muteptd GAwpivng, Maylovela
EAag & Poka

Snacks

Corfiot Eggs “Strapatsada” with Tomato, Corfiot “Salado”, Feta Cheese &
Oregano
Kepkupaikn Itpamatoada pe Ntopdta, Kepkupaiko ZaAado, Oeta & Piyavn

Greek Eggs Omelette with Tomato, Onion, Pepper, Olive, “Feta” Cheese &
Oregano
EAANviKA OpeAéta pe Ntopdta, Kpeppody, Muteplad, EAld, Oéta & Piyavn
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8€

8€

12€

12€

12€
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10€
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Chips with “Kopanisti” & Smoked Paprika
MNatateg Tnyavntég pe Komaviotn & Kamviotn Namnpika

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

Greek Style Spring Rolls pe ®UAAo Pullov, Ntopdta, Kpeppudi, Mutepld, Adxavo,
MpaBLépa, Mkavtiko Ntut MNaouptiov

Salads

Greek with Tomato, Onion, Pepper, Cucumber, Olive, Samphire, Carob Rusk &
Caramelized “Feta” Cheese

EAANviKA pe Ntopata, Kpeppudi, Mutneplég, Ayyoupt, EALEG, Kpitapo, Nagipadia
XapourioU & Kapapelwpévn Oéta

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

MNatatoooAdta pe Matateg Baby, Kanapn, Wntd Ntopativia, Kamviotr Néotpoda &
NeUKOG TaPAUAG

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

Kepkupaikn Zitap Zahata pe Alopmepyk, KotomouAo, Kepkupaikn MNpafBLépa,
NoupmouAo, Kpoutov Xwpratikou Wwuol & Ntpéavyk Tnyavntou Auyou

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

Mpaowvn aAdta pe Inmavakl, Poka, Wnto Talaydvy, Poddkivo, Apoydaia &
Buveykpét Aaip Avdopo

Pasta

Corfiot Cockerel “Pastitsada” with Pappardelle & “Kefalograviera” Cheese
Kepkupaikn Maotitoada Kokopa pe Manapdélec & KedbaloypaBLépag

Al Pesto Pasta with Rigatoni & Homemade Basil Pesto
A\ Méoto pe Pykatovi & Xelpomnointo Méoto BaotAtkou

Greek Style Pasta with Spaghetti, Cherry Tomatoes, Capper, Olive, “Feta”
Cheese & Basil

EAANvikA pe Imayyet, Ntopativia, Kamapn, EAwd, Octa & BaoAlko
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6.5€

9€

11€

10€

14€

9€

12€

14€

12€
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Linguini with Shrimps, Saffron, Spring Onion & Orange
Fraptdopakapovada pe Atykouivy, Zadppav, Opéoko Kpeppv bt & MoptokaAl

Pizza

Margarita with Homemade Dough, Tomato Salsa, Fresh Mozzarella Cheese &
Basil
Margarita pe Xelpomnointo Zupadpt, Ntopdata, Opéokia Motoapéla & BaotAiko

Prosciutto Pizza with Homemade Dough, Tomato Salsa, Fresh Mozzarella
Cheese & Rocket

Mitoa pe NpooouTo, Xelpomointo Zupapt, 2aAtoa Ntopatag, Opéokia Motoapela &
Poka

Main Courses

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

YouBAdkL arntd MmoUTL Kotomoulo pe Mapvada amnod Eomepldoetdn, Wntég Muneplég,
Wnt Ntopdta, T{atlikt Auoopou, Mitakt & Matdteg TnyavnTteg

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

Maptvaplopévog MNipog amod Xotpvo Aatpd pe Wntn Ntopdta, Kpeppuodt, Maivtavo,
TCatlikt Avoopou, Mitakt & Matdteg Tnyavnteg

Black Angus Burger with Brioche, Aged Cheddar Cheese, Caramelized Onion,

Tartar Sauce, Tomato, Iceberg Lettuce & Chips
MrnpLog pe Black Angus Mniépykep, Malalwpévo Togvtap, KapapeAwuévo Kpeppuodt,
Taptadp Sauce, Ntopdrta, Alopmnepyk & MNatdteg Tnyovntég

Beef Sirloin Steak with Chips, Butter & Herbs

Mooxapiolo ZipAowv Steak pe Noatateg & Boutupo Mupwdikwv

Seabass Fillet with Wild Greens & Vierge Sauce
DuWéto ANaPpaxt pe Xopta & Vierge Sauce

Sauted Salmon with Parisian Style Vegetables, Lemon & Oil
JOAWMOC ZWTE pe Maplltév Aaxavikd & AadoAEpovo
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20€

10€

12€

14€

14€

18€

29€

24€

22€
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Fish of the Day with Greens, Boiled Potato, Zucchini, White Tarama, Lemon &
Oil Sauce

WapL Huépag pe Xopta Enoyxng, Natata Bpaotr), KoAokuBL, Aeuko Tapapd &
NadoAépovo

Desserts

Yogurt Mousse with White Chocolate, Strawberry Sauce & Seasonal Fruit
Ratatouille
Moug lNnaouptiol pe Agukn ZokoAdta, ZaAtoa OpdouAa & Patatout ano Opouta

Emoxng

Homemade Choux with Vanilla Cream, Chocolate Sauce & Whipped Cream
Xelporointa 2oU pe Kpépa BaviAlag, ZaAtoa JokoAdtac & Tavtiyl

Fruit Salad

Opoutocaidta

lce Cream
MNaywto

SCAN ME

Tell Us What You Think...
“ RR- Rodostamo Restaurant ”
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60€
/kg

10€

12€

12€

9€



RODOSTAMO

DINNER MENU




Appetizers - OpekTtika

Zucchini Croquette with Sour “Trachana”, “Katiki” Cream Cheese & Dill Gel
Kpokéta Kohok0BL Me =Zwvo Tpayxava, Kpgpa Tupt Katikt & T{eA AvnBou

Grilled Aubergine with Cashews Cream, Parsley Gel, Tomato Confit & Blackcurrants
Wnt MeAtlava Me Kpgpa Kaolouc, TZEA Maivtavol, Kovel Topotivt & Opaykootdduld

Sauteed Scallop with Cauliflower Cream, Beetroot Cream & White Champagne Salsa
Xtévia Zwté Me Kpgpa KouvouTtidt, Kpgpa and Mavtlapt & Agukr) ZAGATOA ZOUTAVLAG

Shrimps “Saganaki” with “Feta” Cheese Espuma, Herb Foam, Tomato Sponge & Cherry
Tomato Salsa
Fopibeg Zayavaxi pe Abpo Oétag, Aépa Mupwdikwy, Zdouyydpt Topdtag & ZaAtoa ano Topativia

Mussell Fricassee with Caviar, Colliander Foam & Chili Oil
Mubla Opkacé Me Xapidpt, Aépa KoAlavdpou & AddL ToiAl

Beef Tartare with Green Apple, Ginger, Avocado Mayonnaise, Roasted Sesame, Shimeji Mushroom
& Chorizo Sorbet

Taptap Mooydpt Me ZwvounAo, TTivtlep, Maylovela ABokavto, KaBoupdilopévo Zouodut, Mavitapla
JIMETU & Zopurte ToopiBo

Salads - XaAateg

“Horiatiki” Salad with Colorful Cherry Tomato, Marinated Zucchini & Olive Crumble
Xwplatikn 2aldata Me NMoAvxpwpa Topativia, Mapvaplopévo Kohok0Ot & Crumble EALAG

Corfiot Salad with Seasonal Greens, “Noumboulo”, Black Raspberries, “Graviera” Cheese
Mousse, Walnut Crouton & “Oxymeli”

Kepkupaikn Zahdata Me QUAAa Ertoxng, NoupmouAo, Maupa Batopoupa, Moug IMpaBiépag, Kpoutov
KapUdL & OEupeAL

Salmon Gravlax with Beetroot, Buttered Zucchini, Carrot Pickle, Citrus Gel & "Manouri”
Cheese Mousse

YoAwuO¢ Gravlax Me Mavtlapt, Parizien KoAokUBL Boutupwpéva, MikAa Kapoto, TIEN Eoneplbosldbwy &
MouU¢ Mavoupt

Pasta - Zupapika

Homemade Parmigiano Gnocchi with Sautéed Greens, Chicken Salsa & Hazelnut Powder
Xelpomnointo Nwokt Napuelavag Me Tolyaplotd Xopta, ZadAtoa KotormouAo & Moudpa amnod Qouvtoukia

"Kritharoto” with Lobster, Shimp, Bisque Salsa, Coconut, Lime Foam & Pepper Coulis
KplBapoto ue Aotako, Fapida, Zaktoa Mriok, Apwpatiopévn Me Kapuda, Aépa Adtp & KouAl
MutepLag

Risotto with Jerusalem Artichoke, Glasswort, Artichoke Chips & Fluid Gel Lime
Pl{6to Me Aykivapeg lepoucalnp, ZaAkopvia, Tolp Aykivapag, GAouvt TZEA AdLu

16€

16€

20€

23€

18€

18€

15€

13€

15€

17€

38€

24€



Main Dishes — Kupiwg ITiata

Sautéed Seabass Fillet with Sweet Potato Purée, Black Garlic Crumble, Beurre Blanc,
Orange, Wheat & Rice Chips

OWéto NaPpakt ZwtE, Moupé Mukonatdtag, Crumple Malupou Zkopdou, Beurre Blanc, MopTtokdAd,
Jitapt & Tourg Pullov

Salmon with Peas Purée, Wild Mushrooms, Butter Potatoes & Lime Sauce
JoAwuog Me Moupe Apaka Aypla Mavitapla MNoatateg Boutupou & aAtoa AdLp

Chicken Fillet with Celeriac Cream, Madagascar Vanilla, Marinated Beetroot & Verbena
Sauce

YtBo¢ KotomouAo pe Apwpatiopévn Kpépa ZeAvopilag, Bavidio Madayaokdpng, Moplvaplopévo
Mavtlapt & 2aitoa Aouilog

Pork Fillet Ballotine with Aubergine Puree, Grape Gel & “Mavrodaphne” Salsa
Mmaotiva Wapovédbpl Tuhypévn e MmoALa pe Moupé Mehtlavag, TTEA Ztaduliol & IaAtoa
Moaupodadvng

"o n

Lamb with Vegetables “Briam”, “Manouri” Cheese, Cherry Tomato Confit & Salsa
ApvakL Me Mmplap Aoyavikwy Zipov, Mavoupt Topativia Kovdi & aitoa

Beef Fillet with Carrot Puree, Demi-Glace & Potato Croquette
DuW\éto Mooyapt Me Noupg Kapotwv Demi-Glace & Kpoketa Matdtag

Grilled Fish of the Day with Potato, Zucchini, Carrot, Seasonal Greens & Sauces
Wnto Opéoko Wapt Hugpag Me KoAoku O, Matdta, Kapdto, Xopta Emoxng & SAANTOEC

Desserts - Emdoprmma

“Galatopita” Milk Pie with Cinamon Syrup & Hazelnut Ice Cream
Avouytr Fohatomnita Me Zipomt Kavélog & Maywtd Oouvioukl

Gianduja Chocolate Stuffed with Peanut Butter, Pistachio Ice-Cream & Cocoa Crumble
YokoAdta T{avtouyla Mepopévn Me QuotikoBoutupo, Maywtd Ouotikt & Crumble Kakdo

Pistachio Bar with Strawberry Gel, White Chocolate Cream, Red Raspberries, Caramelized

Crust & Strawberry Sorbet

Mrnidpa Me Bdaon amno Duotikt Ayivng, Zehé Opdaoulag, Kpépa Agukng ZokoAdtag, Kokkiva Batopoupa,

Kapapedwpévo QUALo Kpolotag & Zopume Opdoulag

33€

30€

27€

27€

35€

42€

80€/
Kg

10€

12€

14€



RODOSTAMO

"Rodostamo” Menu 65€

Corfiot Salad with Seasonal Greens, “Noumboulo”, Black
Raspberries, “Graviera” Cheese Mousse, Walnut Crouton &
“Oxymeli”

Kepkvpaikn Lalata Me GOAAa ETtoxng, NovuttovAo, Mavpa BaTtououvpa,
Moug MpaPiepag, Kpoutov Kapudi & OELUEA

Beef Tartare with Green Apple, Ginger, Avocado Mayonnaise,
Roasted Sesame, Shimeji Mushroom & Chorizo Sorbet
TapTap Mooxap!l Me ZIvounAo, TZivilep, Mayiovela ARBoKAVTO,
KaRovpbiouevo Yovodul, Mavitapia Xiperd & Loputte ToopiBo

Grilled Aubergine with Cashews Cream, Parsley Gel, Tomato
Confit & Blackcurrants
Wntn Mehir¢ava Me Kpéua Kaoloug, TEEA Maivravoy, Kovgr TouarTivi &
DPAYKOOTAPLAG

Beef Fillet with Carrot Puree, Demi-Glace & Potato Croquette
DIAETO Mooxapl Me Movpé KapoTwyv Demi-Glace & Kpokéta MataTag

Gianduja Chocolate Stuffed with Peanut Butter, Pistachio Ice-

Cream & Cocoa Crumble
YokoAaTa T¢iavTtouyia lepiopevn Me @uoTIKOROLTLPEO, MNaywTO PICTIKI &
Crumble Kakdo
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lonian Sea Menu /75€

Salmon Gravlax with Beetroot, Buttered Zucchini, Carrot Pickle,

Citrus Gel & “Manouri” Cheese Mousse
YoAwHOG Gravlax Me Mavtlapl, Parizien KoAokLOI BouvTupwpéva, MikAa
KapoTo, TCEA Eotrepibocibwyv & Movg Mavoupl

Shrimps “Saganaki” with “Feta” Cheese Espuma, Herb Foam,
Tomato Sponge & Cherry Tomato Salsa
Fapidec Tayavaki pe AppoO DeTag, Atpa MupwsdIKwY, Xpovyydpl ToudTag &
YOATOoQ a1to TouaTivia

Sauteed Scallop with Cauliflower Cream, Beetroot Cream &

White Champagne Salsa
XTevia Late Me Kpéua KovvoouTibi, Kpoéua ammo MNMavtlapl & AgLkn AAToA
YAUTTAVIAG

Sautéed Seabass Fillet with Sweet Potato Purée, Black Garlic

Crumble, Beurre Blanc, Orange, Wheat & Rice Chips
DINETO AaPpaki LwTE, Movpe NAvkotTataTag, Crumple Mavpou 1kopdov,
Beurre Blanc, MNMopTokdAl, ZiTap! & Tomg Pudiov

Pistachio Bar with Strawberry Gel, White Chocolate Cream, Red
Raspberries, Caramelized Crust & Strawberry Sorbet
M1Tapa Me Baon ammo DioTiki Alyivng, ZeAé DpaouvAag, Kpoéua AELKNG
YokoAaTag, Kokkiva Batopovpa, Kapaperhwpivo VA0 KpovoTag &
Yopute PpAaovAag
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