At this table, the history of Rhodes is served in the form of flavors.
Each dish is a journey through the eras and cultures that have shaped our island.
From ancient lalysos to medieval Lindos and rural Kamiros.

By using local ingredients and modern techniques, we create dishes that connect the

past with the present and the future.

Even if you're not familiar with our history, the flavors will take you there.

We don’t aim to be the best—only to be your favorite.

Ie ALTO TO TPATEY, N IoTOPIA TNG POSOL CePPipeTal Pe TN HOPPT YEDTEWY.

KaBe maTo eival pia avadpoun o€ eTTOXEC

Kl TTOAITIOPOUC TTOL SIAUOPPWaCAY TO VNOTi YAG.
ATIO TNV apxaia laALCO UéxpP! TN HeCAIVIKN Aivéo kal TNV aypoTikA KAueipo.

XPNOIUOTIOIVTAG TOTTIKA LAIKA KAl COYXPOVEG TEXVIKEG, SNUIOLEYOVE TTIATA TTOL

OLVEEOLY TO TTAPEABOV LE TO TTAPOV KAl TO PEANOV.

AKOUQ KI av &ev yvpileTe TNV I0TOPIA UAC, ol YeLOEIC Ba cag TAgISéEWouy.

Agv em&IOKOLYE VA EiAcTE ol KAADTEPOI, aAAd o1 ayarmnuévol oag.



8 COURSES // 8 XTAAIA

NOYTKI
Aypia xopTa / pideg / HApaBog / YTTAPUAPESIKO THTTEQAKI
POUGI

Wild greens / roots / fennel / barmaresiko pepper

TIOYBPAX
XopIvo / Tpaxavag / TepIKagTh
TSOUVRAS

Pork / trachanas / perikafti

10YNIOPIZO
Youtnd / pOd KAPOAiVa / peAGVI coLTTIAG / TTOPTOKAA / YapISAkI AivEIako
SOUPIORIZO

Cuttlefish / carolina rice / cuttlefish Ink / orange / Lindian shrimp

IAAMOL
Wdpl nuépag / xo6pTa / Tatata / Tapapds / TTepyapovTo
SALMOS

Catch of the day / greens / potato / fish roe dip / bergamot

IOYIOYNOI
Mmakahidpog / kosho amd @péoko KpehuLdl / okdpdo / vepdvtl / yapog / TieTold
SOUSOUNOI

Cod / fresh onion kosho / garlic / bitter orange / garum / crispy fish skin

nosLe

Inspired by the gastronomic heritage of Rhodes and the memories of the Greek table.



NIZNIAI
Pobdkivo / @éta / ehid / PobiTikn kATTapn
PISPILI

Peach / feta cheese / olive / Rhodian capers

KANMAMAX
ApvVi / Mehit¢ava / MAiyoLpl / Mupavia
KAPAMAS

Lamb / Eggplant / Bulgur / Myronia (wild aromatic greens)

n/or

AAIA ME KOYKOYMAPIA (etiTTAéoV Xpéwon €25,00)
Mooxdpi / Tapog Wagyu A5 / Maviteg / DaockounAo
ALIA WITH KOUKOUMARIA (exira charge €25,00)

Beef / A5 Wagyu Garos / Mushrooms / Sage

PYZOTAAO
Kavéla / YAUKGVICOG / OTAPULAI
RIZOGALO

Cinnamon / anise / grape

TIMH ANA ATOMO / PRICE PER PERSON: €100,00



WINE PAIRING
Inspired by the richness of the Rhodian land and contemporary culinary artistry,
we have curated a selection of wines that thoughtfully accompany
and elevate each dish on our menu.
Wines from distinguished vineyards across Rhodes and the greater Greek region are paired

with modern interpretations of traditional recipes, offering a harmonic experience.

Each pairing is a refined expression of culture—where wine and gastronomy
engage in a dialogue of elegance, rooted in local heritage

and elevated by modern sensibility.

IYZEYZH KPAIZIOY
EutTveELOUEVOI ATTO TOV TTAODTO TNG POSITIKNG YNG KAI TN COYXPOVN YACTOOVOUIKA Snuiovpyia,
EXOLUE ETTIUEANBEI PIa TEIPA OIVIKGV ETTIAOYGOV
TTOL CLVOSELOLY KAl AVASEIKVLOLV TIG YELTEIG TOL PEVOL PAG.
Kpaoid ammod ekAEKTOUS APTTEAGVES TNC POSOL KAl TNG eLEVLTEPNG EAANVIKAG ETTIKQATEIAG
ouLvdLAZoOVTAI e CLYXPOVEG EKSOXEC TTAPASOTIAKWY CLVTAYWY,

TTOOOPELOVTAC HIA EPTTEIRIA YELOTIKAC Appoviac.

KaBe oudevsn cival pia mpdTacn mMoAITIOHOD, OTTOL TO KPATi “CLVOMIAE"

HE TN YOO TPOVOUid e KOHYOTNTA KAl CELACUO OTNV TOTTIKIA KANPOVOUIA.

TIMH ANA ATOMO / PRICE PER PERSON: €60,00

8 MOTHPIA TQN 75ml / 8 GLASSES OF 75ml

nosLe

Inspired by the gastronomic heritage of Rhodes and the memories of the Greek table.





