Menu

“Kopiaste”

“Kopiaste” Seafood (2 Persons) with Tomato, Cucumber, Onion, Green Salad,
Wild Greens, Fava, “Taramas”, Marinated Anchovy, Cod Meatballs, Fried
Anchovy, Shrimp, Marinated Octopus & Sea Bream “Savoro”

“Komidote” OaAaocolvwy (2 Atopwv) pe Ayyoupovtopata, Kpepupudt, Npaoivn ZaAdta,
Xopta, ®afa, Tapaud, lavpo Mapivato, Favpo Tnyavnto, Kedptedakia MmakaAldpou,
Frapida, Xtanodt Zudato & Toutolpa Xafopo

“Kopiaste” (2 Persons) with “Horiatiki” Salad, “Politiki” Salad, “Tirokafteri”,
“Tzatziki”, “Melitzanosalata”, Chips, Pork “Souvlaki”, Kebab, Chicken
“Souvlaki” & Sausage

“Komidote” (2 ATopwv) pe Xwplatikn Zahata, MoAitikn ZaAdata, Tupokautepr, TLatlikt,
MeAtlavooadata, Matdteg, ZouBAdakL Xolpvo, Kepmar, 2ouBAdktL KotomouAo &
AOUKAVLKO

Appetizers-OpekTiKd

Bread with Dip (Per Person)
Wwpt pe NTutakt (Ava Atopo)

Aubergine “Imam” with Onion & “Katiki Domokou” Cheese
MeAt{aveg lpap pe Kpeppodl & Katikt Aopokou

Crispy “Kantaifi” with Cheese Cream, Berries Chutney & Pistachios
Tpayavo Kavtaidt pe Kpgpa Tuplwy, Toatvel Moupwv & Quotikia Atyivng

Ceviche Seabass with Qum Quat, Strawberries & Chili Stock
ZeBrtog AaPpakt pe Koup Koudt, ®pdouleg & Zwuo ToiAl

Shrimp “Saganaki” with Goat “Feta” Cheese, Herbs & Ouzo
Fopida Zayavakt pe Katoikiowo Oéta, Mupwdika & Oulo

“Tigania” Fried Chicken with Herbs
Tnyavia Kotonoulo pe Mupwdika

Savoro-style Gilthead Sea Bream Fillet with Aromatics & Raisins
JaPBopo and Oéto Toutoupag pPe ApwHATIKA & ZTadideg

Octopus Carpaccio with Avocado, Valeriana Leaves, Lemon & Chili Dressing

48€

42€

3€

11€

11€

18€

19€

12€

19€

22€



Kapridtowo Xtamodt pe ABokavto, Balepiava & Toilt AadoAépovo

Cod Meatballs with Fresh Herbs, Homemade Mayonnaise, Saffron & Garlic
Kedtedakia MmakaAiapou pe Opeoka Mupwdika, Zrtikry Maylovela, Kpoko Kolavng
& Jkopbo

Fried Anchovy with “Bourdeto” Sauce or Mediterranean Sauce Dip
Fravpog Tnyavntog pe Ntutakt Zaltoa Mmnioupdeto 1 Meooyelakn

Deep-fried & Grilled Squid with Shallot Confit & Vierge Sauce
Tnyavnto & Wnto KaAapadpt pe Kpeppdt Ecadot Kovdi & Blepl ZaAtoa

Fresh Chips
Opéokleg Matateg TnyavnTeS

Tzatziki or Taramas or Melitzanosalata or Tirokafteri
TCatlikt § Tapapdg A Mehit{avooaldta ) TupoKauTtepn

Salads-XaAdteg

Greek Salad with Cherry Tomato, “Feta” Cheese, Samphire, Cucumber, Onion
& Fresh Oregano

EAANvikA ZoAdta pe Topativia, Oeta, XapouT, Kpitapo, Ayyoupt, Kpepupudl &
Opéokia Piyavn

Green Salad with Spinach, Valeriana Leaves, Lollo Rosso, “Kefalograviera”

Cheese, Hazel Nuts & Figs
Mpaown ZoAdta pe Iravakl, BaAepiava, AoAo Pooo, Keparoypafiépa, Douvtoukia &
UKo

Politiki Salad with Cabbage, Celery & Carrots
MoAitikn ZaAdta pe Adyxavo, ZéAept & Kapota

Summer Salad with Tomato, Caper, Olives, Rocket, Cretan Dakos & Aged
Balsamic Vinegar

KaAokatpivr ZaAdta pe Topdta, Kamapn, EALEg, Poka, Mafipuadl KpiBivo &
MNaAalwpéEvo Balod ko

15€

11€

16€

7€

7€/Dip

14€

12€

11€

12€



Pasta-Zvuopikd

Whole Wheat Penne with Grilled Tomato Sauce, Pepper, Zucchini, Olive &
Rocket
Mévveg OAKAG He ZaAtoa Wntig Topdtag, Muteptd, KoAokuOt, EAld & Poka

Linguine with Shrimps, Red Sauce & Basil
Awykouivi pe Mapideg, Kokkivn ZaAtoa & BaolAlko

Tortelloni “Pastitsada” with Chicken, Parmigiano Cream Sauce & Aromatic
Oil
TopteAovt Maotitodda pe KotomouAo, Kpépa Mapuelavag & Apwpatiko Aadt

Spaghetti with Mussels, Butter Sauce, Garlic, Lemon & Herbs
IrayyEtL e Mudia, 2aitoa Boutupou, Ikopdo, Aepovi & Mupwdika

Main Courses & Grill -Kvping [Tidta & Pntd

Sautéed Seabass Fillet with Greens, Herb-Infused Olive Oil, Egg & Lemon
Sauce
QOWEto NaBpakt ZwTE e Xopta, Aadt Mupwdikwv & AuyoAépovo

Sea Bream Fillet with Fresh Vegetables, Herbs & Grilled Tomato Salsa
OW\éto Tounoupag pe Opéoka Aaxavikad, Apwuatikd & Zaitoa Wntrg Ntopdrtag

Tuna Tataki with Teriyaki Sauce, Seasonal Greens & Vegetable Spaghetti
Tatakt Tovog Me ZaAtoa Tepiylakt, Xopta Emoxng & Aaxavikd ZmaykeETL

Cod in “Bianco” Sauce with Lemon, Garlic, Parsley & Baby Potatoes
MrnakaAldpog o€ ZaAtoo « Mrmiavko» pe Aepovy, 2kopdo, Maivtavo & Baby Matdateg

Slow Cooked Beef with “Sofrito” Sauce & Leeks Puree
Jiyopayelpepévo Mooyapt pe 2aAtoa 2odppito & Moupé Mpaoco

Lamb Kebab with Grilled Pita Bread, Yogurt & Pepper Sauce
Keumarmn Apviolo pe Wntn Mita, MNaovptt & IaAtoa Muteplag

Chicken “Souvlaki” with Avocado Salad, Basil Pesto & Chips
YouPBAdkL KotomouAo pe Zalata ABokavto, NMéoto Baohikou & MNoatdteg

Pork “Souvlaki” with Tzatziki Dip, “Pita” & Potatoes
2ouPBAdkL Xotpwvo pe Dip TZatlik, Mitakt & Matdteg TIAKET

12€

22€

18€

15€

25€

25€

29€

25€

18€

15€

15€

15€



Sirloin Steak Angus with Sauteed Baby Potato, Butter & Herbs
Mooyxapiota MmplloAa Angus pe Baby MNatdteg Sautee & Mupwdika

Desserts-Emdopmia

“Baklava” with Aromatic Cream, Kumquat & Kaymak Ice Cream
MnakAaBag pe Apwpatikn Kpépa, Koo Kouvadt & Noaywtd Kaipdkt

Semolina Halva Infused with Orange, Ginger, Pistachio, Chocolate Mousse,
Kumquat Confit & Vanilla Ice Cream

Zipydaiéviog XaABag Me Apwpa NoptokaAwov, TTivtlep, Quotiki, Moug ZokoAdTag,
Koupkouadt Kovoi & Maywto Bavidia

Chocolate Bar with Tonka Cream, Strawberry Sauce & Vanilla Ice Cream
Mrmidpa ZokoAdtag pe Kpépa Tovka, ZaAtoa Opdouiag & Maywto Baviia

Yogurt Mousse with White Chocolate, Strawberry Sauce & Seasonal Fruit
Ratatouille

Mouc MNnaouptiov pe Agukn ZokoAdta, 2aAtoa OpdaouAa & Patatout anod Opolta
Emoxng

32€

10€

12€

12€

10€
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Tell Us What You Think...
“ Avalle Bistro ”

tripadvisor


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

