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Broadway

piano music elevate its gourmet

cuisine. The European Young Chef
2016 Stamatis Misomikes coordinates
everything within the open kitchen

to ensure the finest gastronomic
experience. AmapdphAn Oéa, pivipa
atpéopalpa kai pedodisg oto mdvo
avadeIKvUoUV TNV YKOUPHE Koudiva
tou Ztapdm Miocopké. Elysium Resort
& Spa, Kallithea, +30 22410 45700,

elysium.gr

RODION GEYSEIS

The best quality raw materials from
local producers combined with the
artistry of the chef Manolis Kefalas
revive beloved Rodian recipes under a
modern approach. Try chickpea balls
(pitaroudia), prawn spaghetti, seafood
and meat dishes in the romantic New
Marina. Ayvég TIpmTeg UAEC TOTIKGV
napayoyov kal deflotexvia, O1d xe1pog
oep MavoAn KegdAa, avafiovouy
ayamnpéves podimKeS oUvTayeg pe
oUyXpovn TIpoosyyion. AoKipdote
mrtapoudia, yapidopakapovaddeg,
Balacowa ka kpéata om Néa Mapiva
¢ oAng. New Marina, Rhodes Town,
+3022410 35145
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ROMEO RESTAURANT

A 500-year-old restored building

receives the visitor and guides themto a
journey through Greek specialties, in an
absolutely relaxed atmosphere. Also, meat
dishes, pasta and pizza made in wood fire
oven. The terrace makes a great choice for
a romantic dinner. Eva avanaAaiwpévo
ktip1o 500 etov utodéxetal Toug
Bapwvec Tou og mma xahapwmkn
atpéo@alpa, TPOoPEPOVIAs EAANVIKES
omegIaAIté, mdta pe Kpéag, upapikd
KAl TITOES, pTIaypéves o EUAGpoupvo.

H tapdtoa mpoogépetal yia popaviko
Sermrvo. Medieval Town, +30 22410
25186, romeo.gr

WONDER

It offers an interesting mixture of
Mediterranean, Scandinavian and

Asian flavours that will constantly tease
your palate. H kouCiva tou ipoteivel
£va evO1aPEPOV PEIYIA PECOYEIAKMY,
okavOIvaPIKmv Kal aoatkev yeuoemy,
TIOU TIPOKAAEL OUVEXEME TOV OUPAvVIoKO
oac. Rhodes Town, +30 22410 39805,
restaurantwonder.gr

RHO @ SMI

Armonia Bay Hotel

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 kopym kai moAuteArig
atpéogaipa tou Rodos Palace oag
unodéxetal OimAa oy moiva, oto
«vao» TV EKAETTTUGHEVOV YEUOEWY,
epmveuopéveg amo 12 vnod. Aoxipdote
dnpoupyieg, pniaypéveg pe dedlotexvia
Kal Tdfog and Toug KaAuTtepoug oeq.
Rodos Palace, Ixia, +30 22410 97222,
rodos-palace.gr

SAMOS

AAA

With its own courtyard, it is a great
choice for traditional recipes cooked in a
wood oven. The staff is very helpful, the
food is delicious, the loudspeakers play
jazz music and you, you just enjoy. Me
wpaia auAn, To £0TIATOPI0 ATOTEAET
e€apeTiki emAOYI y1a payepeuto,
TIoU eTopddETal o8 Tapadoolaxo
ELuhdgoupvo. Platanakia, Aghios
Konstantinos, 430 22730 94472
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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. Opopgn fepdvta, evunooakn
0éa xar eAAnvikn Koudiva oy mo
aubievnxn e popgn. [dpte Babhd
avdoa xai amohavote v EAAdSa oto
madrto. 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 vynAn yaotpovopia
OoUVAVTA TNV TEXVN KAL TA (PPEOKA
vAikd, divovtag £€tpa credits o yeUon
pe mpoTdTueg aAAd Kal KAAOIKEG,
peooyeiakés ouvtayée. Tsamadou, +30
2273092279, armoniahotels.com

CHRISOPETRO

Greek traditional cuisine with a focus on
genuine products and bonus the endless
view to the Aegean blue. Sun-dried
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Alexis 4 Seasons

octapus, fried anchovy on beetroot
sauce and many more specialties will
deliciously reward you for the trip.
EAAnvikn mapadoorakn kouliva

L& £1paon ota ayvd mpoidvta Kat
pe prévoug tnv anépavtn O€a oto
yakadio tou Aryaiou.

Kampos, Marathokampos,

+30 2273037248

MERMIZELI

Fresh sea flavours and dishes
honouring the Greek land await you
in its interior yard and hospitable
environment. Don't miss the sea
urchin salad, pork tenderloin with
katiki Domokou and rocket salad
with caramelised nuts. ©psoxec
yevoelg g BdAdaocoag xat mdrta

e UAIKA Trou Tipouv tny eAAnvikn
YN 0TNV E0WTEPIKA auAn Tou Kal
oto Ad&evo mep1BdAdov Tou.
Aoxipdote Tnv axivooaddra, to
PAPOvEPPL PE KaTikl AOpoKouU

Kal tn oaAdta pe poka Kai
kapapeAopévous Enpouc Kapmouc.
Pythagoreio, +30 22730 62085

KOS&

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. Zepiper Loupepo xoipiva
Iskender kebab pe pmaxapikd mou
nooxoffoAouv, kohoxuboavloug
pe puli ka1 Aapxatdoulv pe Kipd.
[a emdopmo emPdaiietal va
Soxipdoete To Xaldv vl
Platani, Kos, +30 22420 28442

BARBOUNI

The restaurant specializes in fish,
has a penchant for Mediterranean
cooking and offers the whole package
of happy memories by the sea. To
£0TIATOPI0 E1IO1KEVETAL OTO Ydp!,
ayarnd ™ Megody£1o Kal mpoo@Epel
£va ohoxAnpopévo concept
euxdplot@v onypov Simha otn
fdlaooa. 26 Averoft Str.,

+30 22420 20170



