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Chef Alex Mantoglou of Almyra Restaurant
RHODES ©

Alexis 4 Seasons

The philosophy of the dishes is simple: preserving gastronomic
traditions with a “twist” while also using the finest quality
ingredients, carefully selected from all regions of Greece; a
more modern interpretation of classic recipes. And all this bears
the signature of Konstantinos Katsibarakis, the creator of the
famed seafood taverna, “Alexis”. H gpi\oocogia tav mdtmy
givat amAn; Siatipnon e yaotpovouIKngG TIapddoang oe
«IEPAYHEVIY EKOOXN, IE TA MO EKAEKTA UMK, dialeypéva
am6 moAA£G mepioxec Tng EAAGSag, kal kAagikég ouvtaysg og
povtépva extéleon. Ola pe v unoypagn tou Kevotavtivou
Katowpmpdkn, Snpoupyot e papotaBépvac AAEEnc.
Medieval Town, +30 22410 70522, alexisdseasons.com

Alexis Fish Restaurant

A veritable seafood paradise featuring timeless and favourite
classic recipes — such as its legendary lobster —as well as new
versions of dishes such as octopus carpaccio and mussels in ouzo.
The walls are dotted with photographs of some of its most famous
regular customers, such as Telly Savalas, George Hamilton IV,

and Seve Ballesteros. O mapddeiooc twv Bahaoowav, pe mahéc,
KAQOIKEC, QyaTpéveg ouvtay£g -0mac o BpulikGc aoTaxkog
Tou- aAAd kai véeg eKOOXEC MATWV, OTIWVE TO XTATod1 carpaccio
ka1 ta pudia oe oUdo. Etoug toixoug tou Ba delte putoypagiec

diaxpovikav eAatav tou, oniwg o1 Telly Savalas, George j
Hamilton IV, Seve Ballesteros, x.d.
Rhodes Town, +30 22410 29347 = . . %a
s, T
Ambrosia Restaurant i . ‘ Al

Ambrosia brings all the cuisines of the world to the table, prepared
with the finest ingredients and exceptional skills, blending
aromas and colours into an outstanding gourmet and aesthetic
creation that looks like a work of art. The restaurant also boasts

a wine cellar stocked with impeccable selections from Greek

and international vineyards. ®¢pvet Ti¢ Kougiveg 6Aou Tou
KGOLIOU OTO0 TIATO, 1€ EKAEKTEG IPGTEG UAEC KAl APIOTOTEXVIKI
eKTEéNEON, avapeyvUovTac UAIKA, ap@pata Kal Xpopata og
£va TEAEL0 YEUOTIKO Kat 0TrTike amotédeopa mou Bupider épyo
TEXVNE. XT0 KeEAdpP1 TOU (PUAAOOOVTAl EMAEYPEVEC ETIKETEC TOU
eMnvikou ka1 Siebvi apmsdava.

Lindos, +30 22440 31804, lindostreasures.com

Arhontiko

This 17th-century listed building has been transformed into

one of the finest gastronomic destinations on Rhodes, with an
emphasis on Greek and Mediterranean cuisine. Try the pepper
steak and the chef’s pork joint. Extra tip: take a look around,
chances are that someone famous is dining at a table nearby.

To Siatnpnpévo omiti Tou 170U awdva peTaTpannke oe évav
amo TOUC KAAUTEPOUE YaoTPOVOIIKOUS TIpoopiopouc e Padou,
pe Bdon Ty eAANVIKI Ka1 HEGOYEWAKA KoUiva. AOKIpdoTe

TO TIIEPATO POOXApL KAl To Xo1pivo KOTol Tou oeg. E&tpa tip:
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THE NAMES ARE DISPLAYED IN ALPHABETICAL ORDER AS PER DESTINATION CI ENIXEIPHEEIZ NAPOYEIIAZONTAI AANDABHTIKA ANA MEPIOXH,

okavOvafikey Kal aolatikey YEUoEWY,
TIOU TIPOKAAEL QUVEX®GS TOV OUPAVIOKO
0ag. Xta ouv TOU N £TI0NG TIPOCEYHEVD
Kai evnpepepévn AMoTa pe ta kpaoid.
Rhodes Town, +30 22410 39805,
restaurantwonder.gr

12 Nissia Fine Dining

The elegant and luxurious atmosphere
at Rodos Palace welcomes you by the
pool in the “temple” of sophisticated
food inspired by 12 islands (12 nissia)
and prepared with artistry and passion
by the best chefs. H xopyn kai
moAutelic atpdopaipa tou Rodos
Palace oac untodéxetat dimha otnv
MOIVa, 0TO «VA0» TOV EKAETTTUOPEV®OV
YEUOEWY, EPQTIVEUOHEVES ato 12 vnold.
Aoxipdote Snpioupyieg, PTIAYPEVES
pe de&€lotexvia kalr mabog amoé toug
KAAUTEPOUC OE(.

Rodos Palace, Ixia, +30 22410 97222,
rodos-palace.gr

SAMOS ©

Alati Lunch Restaurant

A lovely porch boasting an impressive
view and traditional Greek cuisine
in its most delicious and authentic
form. Take a deep breath, and enjoy
Greece on a plate. Opopgpn fepdvra,
evrutnioolakn Béa kar eAAnvikni
kouliva otnv mo aubevtikn g
popen. [apte Babid avdoa kat
amoAavote tny EAAMdda oto mdro,
Tsamadou, +30 22730 92279,
armoniahotels.com

Almyra Restaurant

This is where haute gastronomy meets
art and fresh ingredients, with extra
credits given to flavours with original and
classic Mediterranean recipes. Highlights
include the breathtaking views that excite
the appetite. H uynAn yaotpovopia
OUVavTd TV TEXVN Kal Ta QpéoKa
vAikd, 6ivovrac £€tpa credits otn yedon
LE TIPWTOTUTIEG aAAd Kal KAQOIKEG,
LLECOYEIAKES OUVTAYES. £Ta ouv Tou, N
B£a mou k6Pet v avdoa kai avoiyet
v opeén.

Tsamadou, +30 22730 92279,
armoniahotels.com

Marco Polo Restaurant
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Cuvée Restaurant

In a relaxed, minimalist ambiance flavours
and aromas of Kos blend together ina
revisitation of renowned dishes. Try the
beef short rib with carob honey, onion
and “stifado” broth by Michelin star chef
George Kostis. Mivipal atpoopaipa

HE yeUoelg Kal apopata amo v Ko,
Aoxipdote pooxapioia short ribs pe péh
XAPOUTTIOU, Kpeppud kat Lopd otipddo
ané tov Bpafeupévo pe aotépt Michelin
os leapyro Kwotn. Aqua Blu Boutique
Hotel & Spa, Lambi Beach, +30 22420
22277, aquabluhotel.gr

Oromedon

The right place for goat stuffed with herbs,
rice and livers, roasted in the traditional
way in a mud oven. The décor is simple,
the view is wonderful and the traditional
cuisine of Kos is just delicious. To
0MOTO PEPOC V1A KATOIKAKL, YELLOTO IE
LUpwdIKd, pUll Kal OUKGTAKLA, Pnpévo
o€ oupvo pe Adotm. To mepifdliov
givar amro, n Déa unépoxn ka1 n
mapadoolakn Koudiva TeEvtavooTipn.
Lagoudi, Zia, +30 22420 69983

Arap

Naturally this is the place for juicy pork
Iskender kebab with fragrant spices,
courgette flowers stuffed with rice and,
of course, lahmajoun with minced beef.
It goes without saying that dessert should
be kazandibi. Zepipet Coupepo xo1pvo
Iskender kebab pe prmaxapika mou

rHO @) KGs @ smi

pooxofolouyv, kodokuboavBouc pe puly
Kai AapxatZouv pe kipd. [a emdopio
empPdlletal va SoKIpGoeTe To Kaldv
v, Platani, Kos, +30 22420 28442

Degli Amici

The trattoria offers farm-fresh beef
carpaccio, beautifully cooked tagliatelle
with fresh mushrooms and a large
selection of well-cooked pizzas and
bruschettas. Ztov katdAoyo tng
tpatopiac Ba Ppeite ppéoko pooxapiolo
KAPTIATO10, KAAOPAYEIPEPEVES
TaMatédeg e @peokra pavitdpia Kai
pia peydAn mokidia oe KaAoynpeEveg
oG Kat pripouokeTeg. 22 Vassileos
Georgiou Str., +30 22420 26568

Lambros

The traditional taverna has what it
takes to lift the beef kebab with cumin
to a new level. In the town of Kos, it
also serves generous portions of juicy
pork souvlaki and mouth-watering veal
cutlets. Mia tafépva mou &€pe1 mieic va
amofe@vel To pooxapiolo Kepmdm pe
TO KUPIVO KAl va TIpooEpet Loupepd
x01p1vad kahapdkia kat puplfoAdxia
ydhaxtog og yevvaieg pepidec.

21 Psarron Str. & Ierou Lochou, Kos,
+30 22420 28808

Limnionas

Ifyou’re in Kefalos, ask around for

the taverna Limnionas, serving fresh
large fish, the ideal choice after a swim
at one of the area’s lovely beaches. Av
Bpebeite otnv Képado, avalntiiote
Tov Aipvidva yia @péoka kal peyaia
pdpta, 1davikni emAoyn pHETd To PIAvio
OTIC OPOPYPES TIAPANIEC TNC TTEPIOXTIC.
Kefalos, +30 22423 00193

Barbouni

The restaurant specializes in fish,

has a penchant for Mediterranean
cooking and offers the whole package
of happy memories by the sea. To
eomiatoplo £&e101KeUETAL OTO YWApt,
ayarrd Tn Mgooye10 Kal Ipoo@EpeL Eva
olokAnpmpévo concept eUXdploTmv
oTiypoyv dimha otn Odlacoa.

26 Averoff Str., +30 22420 20170
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