R
Rodos Park

PHILOXENIA AT HEART

ENA T'AZTPONOMIKO TA=IAlI 2TH POAO
KAI TA AQAEKANHZA
ME TON NOMAD CHEF ANAPEA AATO

A CULINARY JOURNEY IN RHODES
& DODECANESE
WITH NOMAD CHEF ANDREAS LAGOS

MENU DEGUSTATION 20 & 21.09.2024

KAAQZOPIZMA | WELCOME

KouAoUpLa xapouttiot & ZupwTto Ywpi Pe ynuéva Kpepgpvda
Carob buns & sourdough bread with baked onions

NTOPATOKEPTEG PE NUIALAOTN VTOPATA, TTEOTO ATO KEALPWTO PUOTIKL KAl PETA
Semi-dried tomato fritters with pistachio and feta pesto

OPEKTIKA | STARTERS
KpLa pacoAdda pe papLlvaplopéveg KOKKLVEG yapideg
oe gomepldoeldr Kat pupwdikd
Cold navy bean soup with marinated red shrimps in citrus and herbs sauce

KoAokuBoavBoi oe Tpayavo TouyKi pe KpacoTupl,
apoydala Kat TIKAVTLKO PEAL ddooug

Zucchini blossoms in crispy pouch stuffed with krasotiri cheese,
almonds and drizzled with spicy wildflower honey

KYPIQX MIATA | MAIN DISHES
Agpovdta Cupaptkd «<MdAtow pe axviotd @LAETO opupidag
Lemon-flavored “Matsi” pasta with steamed sea grouper fillet

NTOAPAC KpePPLOLOU PE KATOLKIOLO KL, peRibla Kal cAAToa auyoAEPovo
Onion dolmades stuffed with minced goat meat, chickpeas,
and finished with egg-lemon sauce

EMIAOPIMIO | SWEET TEMPTATION
Mrmouydtoa pe KpEPa Kal aywTo amno PHooyomolyKLa, Je 6AAToa ano coupdda Kat avdvepo

Bougatsa with cream and ice cream from “moschopougia”, paired with soumada sauce
and blossom water

70.00 eupw | ava atopo (Aev meplhapBdvovTal Ta moTd)

70.00 euros | per person (Drinks are not included)
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