Radiant Pool Bar
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FOOD SERVICE 12:00 -18:00
tel: 861



@ihoevia

®iro€evia Erupoloyia {pidc=ayancd + Evogt H pidoevia avapépetat otnv
npadén g unoboxng kat ppoviibag evég Eévou ato onitt kdroiou. Hrav Beoudg
yia toug apxaiouc EAMnveg va kaAwaopilouv Kai va nepirotolvial 1oug EEVoug

oto onit toug. [Mioteuav 1blaitepa atnv 16éa g piAoeviac kat tnv

avtiAauBavoviav we nBIko Xp€og Kai 1epd Kavéva twv Becv (Z€viog Zeug). [a

quTo Kat ot EEvol, w¢ ataAugvorl and toug Beous, Bewpouviav npoowna iepd,

tucwpeva kat ogfaotd.

H oikoyéveia tou Diamond Collection Hotel, e t kaBobrnynon tou
Executive Chef uag BaAdving Xpuodkng, Bédoviac va auvexioet tov Beaud tng
piAoeviag, dnuioUpynaoe tov kaivoUpyio pag katdAoyo rou Ba kaAUwel Tig
MPOTILNTEIC TWV KAAEOUEVWY LIaG e eunAoutiouéva apwpata EAAGSac,
LIOVTEPVEG TEXVIKEG Kal MOAU LIEPAKL.

AnoAatore tov!

Philoxenia
Philoxenia Etymology {borrowed from the Ancient Greek word “piAoevia’:
meaning friend to a stranger; eagerness to show hospitality} Philoxenia
refers to the act of nursing and caring for a stranger in one’s home. It was an
institution for the ancient Greeks to welcome and treat strangers in their
home. They particularly believed in the idea of philoxenia and considered it a
moral duty and a sacred rule of the Gods (Xenios Zeus). That is why
strangers, as sent by the Gods, were considered sacred, honored and
respected persons.

The Diamond Collection Hotel team, by the guidance of our Executive Chef
Valantis Xrisakis, willing to continue the institution of philoxenia, created our
menu which will meet the preferences of our guests with flavors from
Greece, modern technics and meraki.

Enjoy!



RADIANT POOL BAR FOOD MENU (12:00 - 18:00)

MowkiAia Yywpiol @

nita, xelponointog NeAtég vioudtag, €€tpa napBévo eAaidAado, Tupokautepn
Selection of bread

pita with handmade tomato paste from Kos Pomodoro, extra virgin olive oil and spicy
smoked feta cheese dip(tirokafteri)

Tatdixu @ €7.00
MaoUpt otpayytotd, nikha ayyoupl, okopdo, Aadt avnBou, Aadonita Pédou.

Tzatziki @

Greek strained yogurt, cucumber, garlic, dill infused olive oil, Rhodes local pita bread

Tapapég @) €7.00
"aAdktwpa AeukoU tapapd, Aepovy, vipddeg nahapidag, Aaydva.

Taramosalata @

White cod roe emulsion (tarama), lemon juice, bonito flakes, lagana (Greek clean

Monday bread).

MeAuZavocahdta () €7.50
Kanvioth pehit¢dva, mineptd GAwpivng, pupwdika, péta Bapehiola, npolupévio

Ywi ota képPouva.

‘Eggplant Salad’ (Melitzanosalata) @

Smoked eggplant spread, Florina pepper, herbs, feta cheese served with charcoal

baked sourdough bread.

SNACKS / INAK

Classic Beef Burger €18.00
Wwpdk brioche, iceberg, vioudta, tupi cheddar, pnéikov yntd, kapapeAwuéva Kpeupuoia, )
00AT00 PEPOUAGVT, OMITIKEG NATATEG TNYAVNTEG.

Classic Beef Burger

Brioche bun, iceberg, tomato, cheddar cheese, grilled bacon,

caramelized onions, remoulade sauce & homemade French fries.

Smashed Black Angus Beef Burger €20.00
Wwpdk natdrag, iceberg, todtvei viopdtag, pavitdpla, tupi cheddar, ayyoupdkt toupat,

auyo TNyavnto, Kanviotn Jayloveda Pe 1poupa Kat napuelava, YAUKonatdteg tnyavnteg

Smashed Black Angus Beef Burger

Potato bun, iceberg, chutney tomato, mushrooms, cheddar cheese, pickled cucumber, fried

egg, smoked mayonnaise with truffle-parmesan & homemade sweet potatoes fries

Club Sandwich (kotériouAo) £18.00
Tpapedivi, JapoUAL, viopdta, Tpayavo otnBog KotonouAo, UNEKOV Ynto, auyd, KPEPWOES

TUpl.

Club Sandwich

Crunchy chicken fillet, egg, roasted bacon, lettuce, creamy garlic cheese, tomato, tramezzini

crust-less bread.

Surf and Turf Sando $®) €1650
Lobster bread, pooxapiolo kévipa ota kapPBouva, yapida, ypaBiépa, yntd yavitdpla,

Tpayavo Kpeppudl, odAtoa ouiokL, TOlNG Natatag

Surf and Turf Sando @

Lobster bread, beef strip steak on charcoal, shrimp, aged gruyere, grilled mushrooms,

onion crumble, creamy whisky sauce, potato chips

*Please inform our service staff in case of any possible allergies.

® ® ® @ @

Vegetarian Lactose Pescatarian ~ Gluten Free Vegan



RADIANT POOL BAR FOOD MENU (12:00 - 18:00)

Mita Mopog €18.00
IUpog xolpwvog, Aadonita Podou, pappehdda viopdtag, nikha kpeppudy, t¢atdiki,

natata tnyavntn.

Greek Pita Gyros

Gyros roast pork , ladopita (Rhodes local pita bread), pickled onion, tomato jam,

tzatziki, country fried potatoes.

Bao Bun lapiéa Tempura @ €18.00
lapida tempura, yaAdktwpa AeukoU Tapapd, caAtoa yYAUKIAE nineptdg, “coleslaw”,

00UOAWL, PPECKO KPEUUUOAKL.

Bao Bun Shrimp Tempura

Crispy Shrimp tempura, emulsion white fish roe (tarama), sweet red pepper sauce,

“coleslaw” , sesame, fresh onion.

PIZZA / TIITZA

Mapyapita &) €16.00
Topativia oavtopivid, HotoapéAa KUKAaditikn (Trvou), néato Guatikn Atyivng.

Margarita

Cherry tomatoes, Greek Burrata buffalo from Tinos, pesto pistachio.

Prosciutto Grudo

Mpooouto Euputaviag, caAtoa topdtag, néoto BaciAikou, naialwpévn napuedava, baby
POKa

Prosciutto Grudo

Greek prosciutto grudo Evritanias, tomato sauce, basil pesto, aged parmesan, arugula

€17.00

”MOI"ta-Bella" ! € '|7 OO
MoptadéAa Bologna, odAtoa viopdtag, néoto gpuaotiki Atyivng, otoapgAa KukAaditikn, )
baby poka.

“Morta-Bella”

Mortadella Bologna, tomato sauce, pistachio pesto, Greek Burrata buffalo from Tinos,

baby rocket

*Please inform our service staff in case of any possible allergies.

® ® ® @ @

Vegetarian Lactose Pescatarian ~ Gluten Free Vegan



RADIANT POOL BAR FOOD MENU (12:00 - 18:00)

APPETIZERS / OPEKTIKA

Mooxdpt Taptap “Kepreddkia” €21.00
D\éto pooxapioto black Angus, natdta pave, kpéua g£tag, caAtoa Yuupvaikn, nagiuddt

eptadupo, patpn kalokalpvn Tpoua, Addt dudopou

Beef tartare “Keftedakia”

Beef fillet Black Angus, potato pave, feta cream, ‘Smyrna’ sauce, aniseed rusk eftazymo

(local sweet bread), black summer truffle, spearmint infused olive oil

‘“Hot Dog” Kq}\ﬁpvou@ €20.00
Xelponointo Aoukaviko Bahaaaotvwyv, caAdta KoAokUBL, Kpéua Tapapd, ynt viopdta, vipadeg

nahapidag, Biveykpét nepyapovo, Bpoupnt

Kalymnian “Hot Dog”

Handmade seafood sausage, zucchini salad, carp roe emulsion, roasted tomato, bonito

flakes, bergamot vinaigrette, throumpi (herb)

Aaupdki Ceviche @ @ €20.00

Mavyko, nineptd 1o\, Biveykpet paviapivi, Kpeppudl, noudpa eonepldoeldwy, auyd coAopou
Sea Bass Ceviche
Mango, chili, vinaigrette mandarin, onion, citrus powder, salmon caviar

Kahapapt &) €16.00

KaAapdpt tnyavnto, owg tartare, papueAdada Aepovt

Calamari
Crunchy fried calamari, tartare sauce, lemon jam

KaBapd Acutépa @ €17.00
Xtanodt ota kdpPouva, kpépa Blohoyikng eaRag, Kounoté viopdtag, “Aayava”, BiveykpéEt

Aepovy, mon kopv kanapn, Aadt apneAd@uAo

Great Lent In Greece @

Sun dried chargrilled octopus, organic split pea cream (fava), tomato compote, caper

popcorn, “lagana” (Greek clean Monday bread), lemon vinaigrette, grape leave oil

Grushi Kutpivéntepou Tévou $8) () €2200
Di\éto TOVOU, NAvKo, aBokavto, ayyoupl, xaPldpl xpuong péyyag, NIKAVTIKN mayo, NeTPEQ

Grushi Tuna Roll @

Yellowfin tuna sushi roll, panko fried, avocado, cucumber, golden herring caviar, spicy mayo,

petimezi

Fapibeg Zayavaki$®) 69 £1900
Kpéua oayavdki he yntd okdpdo, todativia avudpa, oudo, tdivilep, Aepovoxopto, getd, AddL

nanpikag.

Prawns Saganaki @ @

Saganaki cream with roasted garlic, sundried cherry tomato, ouzo, ginger, lemongrass, feta

cheese, paprika oil.

Mouoakdg “Radiant” €17.00
Mooxapt payoU gyoza, kp€pa ypaPiépa Kpntng, topativia kovel, Toing Adaxavikwv )
Greek Mousaka “Radiant”

Beef ragu gyoza, Cretan gruyere cream, tomato cherry confit, vegetables chips

*Please inform our service staff in case of any possible allergies.

® ® ® @ @

Vegetarian Lactose Pescatarian  Gluten Free Vegan



RADIANT POOL BAR FOOD MENU (12:00 - 18:00)

SALADS / YANATEL

EAAnvikh Xwpldtikn @ €14.00
Ntopdta, ayyoUpl, Umokoto eAldg, KpedpudL nikAa, mineptd, géta, kpitapo, piyavn.

Greek Salad

Tomato, cucumber, black olive biscuit, pickled onion, pepper, feta, kritamo

(sea herb), oregano.

KukAabitikn Burrata @ @ £15.00
Topativia tpikoAdpe, Burrata bufala Thvou, kpdkep oouadpl, baby poka, néato puotikt

Aryivng.

Cyclades Burrata @ @

Colorful cherry tomatoes, Greek burrata bufala (from Tinos), sesame cracker, baby rocket,

pistachio pesto.

EAAnvikh Zahdra tou Kaioapa &) €15.00
KoténouAo yntd, nekopivo Apgloxiag, noudpa pnéikov, kouhoUpl Oecoahovikng, GUOTIKL

Awyivng, vinaigrette Kaloapa

Greek Style Caesar@

Grilled chicken, pecorino Amfiloxias, bacon powder, Greek sesame bread rings (koulouri

Thessaloniki's), pistachio nuts, vinaigrette Caesar

Superfood &) (@) €15.00

Mpdaowva UAa, pavoUpt o€ kpouaota apuyddiou, ano€/va oUka, ondpot chia, vinaigrette
HeAoU

Superfood @ @

Green leaf's, manouri cheese in almond crust, dried figs, chia seeds, thyme honey
vinaigrette

Avapeiktn Gravlax @ @ €16.00
®iAéto oolopoU gravlax, ynto podakivo, afokdavio, KOUKOUVApL, KpePWOEG KaTalkiolo Tupi,

QIVOKIO, Vinaigrette ponzu

Mixed Leaf Gravlax &) (¥)

Cured salmon gravlax, mesclun salad, roasted peach, avocado, creamy goat cheese, pine

nut, fennel, vinaigrette ponzu

Innokpatikn Detox @ @ €15.00

Kwvéa tpixpwpn, npdoiva eUAAa, naotéN, Aivapdoropog, goji berries, ottdpt {éag, axAddl,
vinaigrette ginger

Hippocrates Detox @ @

Quinoa tricolor, green leaf's, sesame seed bar, farro, linseed, goji berry, pear, ginger
vinaigrette

Mapida Tempura @ €16.00
Iceberg, Mekopivo Apgihoxiag, yapida tempura, Aadonita nachos, YAUKO KaAaunokL oxapag,

vinaigrette ylaoUpt pe avt{oUyia

Shrimp Tempura

Iceberg, pecorino Amfiloxias, shrimp tempura, ladopita (local Rhodes pita) nachos, grilled

sweet corn, yogurt dressing with anchovies

“Noodles” pe Tévo @ @ €1650
Di\éto TOVOU tataki, baby peakAdv, ‘noodles’ navtlaploy, npdoivo pnio, aBokdvto, avBétupo,

oTaQUAIa, BIVEYKPET METPEQ

"Noodles” with Tuna

Tuna fillet tataki, baby leaves, ‘beetroot noodles’, green apple, avocado, soft goat cheese

(anthotyro), grapes, petimezi vinaigrette

*Please inform our service staff in case of any possible allergies.

® ® ® @ @

Vegetarian Lactose Pescatarian ~ Gluten Free Vegan



RADIANT POOL BAR FOOD MENU (12:00 - 18:00)

PASTA AND RISOTTO / NMAXTA KAI PIZOTO

Fapdopakapovada “Mnouytoupvrti” @

Atykouivy, yapiba, caAtoa pniok, Topativia kovepl, gntn nineptd GAwpivng, oudo,

¢éta BapeAiola.

Shrimp Pasta “Bouyourdi” @

Linguine pasta, sauce bisque, tomato cherry confit, chargrilled Florina pepper, ouzo, barrel
aged feta cheese.

Kappunovdpa

TaNlaTéAEG, KPEPA anod KanvioTo andki Kpntng, nekopivo Apgiloxiag.

Greek Carbonara

Tagliatelle, cream of smoked apaki (Cretan local pork meat), pecorino Amfiloxias (Greek
cheese).

Maotitolo

Kavehovi, apyd-Jayelpeévo ooxapdki payou, ElvoputdnBpa, unecapél-pooxokdpudo
“Pastitsio” (Greek Lasagna)

Handmade cannelloni pasta, slow cooked shredded beef ragout, sour-cheese xinotyri

(Greek sheep cheese), espuma béchamel sauce with nutmeg

Maota ZoAopou @

Paccheri, piAéto coAopoU, yntd topativia, KOAoKUBL, eIvoKLo, Tainoupo, crumble Aepiovi,
KpEa tupi, avnBo

Pasta Al Salmone @

Paccheri, salmon fillet, roasted tomato cherries, zucchini, fennel, tsipouro, lemon crumble,
cream cheese, dill

*Please inform our service staff in case of any possible allergies.

® ® ® @ @

Vegetarian Lactose Pescatarian ~ Gluten Free Vegan
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RADIANT POOL BAR FOOD MENU (12:00 - 18:00)

MAIN COURSE / KYPIQX MMIATA

Rib-eye Black Angus @

Tpayavo KEIK natdtas, UpEs Aypiwy pavitapiwy, onapdyyia, adpn KadoKaipivia tpoua,
“Beéarnais’e’ espuma e @uUatiKi Alyivns

Rib-eye Black Angus (¥)

Crispy potato cake, textures of wild mushrooms, asparagus, black summer truffle,
Greek style “Béarnaise’ sauce espuma with pistachio

Mooxapioio Entrecote @ €24.00

Ydantoa chimichurri, natdrtes country

Beef Entrecote @
Chimichurri sauce, country potatoes

€29.00

Koténoulo Aepovdto €2200
Koténouno edeuBépas Bookns, tpayavh nétaa, dypla pavitdpia, viOoK! natdras,

kanapndKi oxdpas, Aepdvi, nadaiwpévn ypaBiépa Nagou

Chicken Lemony

Organic chicken breast sous vide, crispy chicken skin, wild mushrooms, potato gnocchi,

grilled corn, lemon, aged gruyere Naxos

KovtoooUBAL Tévou @@ €26.00

YouBAdkI ota KapBouva, KpUa odAtoa pe Botava, yntd Aaxavikd

Tuna Kontosouvli @@ @

Souvlaki tuna on charcoal, cold sauce with herbs, roasted vegetables

EAAnviKO Fish & Chips @ €21.00
®péoko @IAéto pnaranidpou tepnoupa, anidda aBoKdvto, Natatdkid, MKAVTIKN

pappenada viopdrtas, nikda ayyoupl

Greek Fish & Chips

Tempura cod fillet from the Aegean Sea, avocado aliada (garlic dip), crispy potato chips,

spicy tomato jam, pickled cucumber

®péako Wapt ota KapBouva @ @ €60.00

Tkg ouvodeuodpevo pe auyoAépovo Kal Aaxavika (Katoniv napayyenias).

Chargrilled Fresh Fish
1kg accompanied by olive and oil-lemon sauce and vegetable (upon request)

Aotakég @ @

Actakds ata KapBouva, Matdta baby wnth otn ataxtn, Agpovi Kovei, Boutupo
HUPWOIKWY, € 40.00

Lobster @ @ (per kilo)

Lobster on charcoal, Baby potatoes in the ashes, lemon confit, aromatic butter

*Please inform our service staff in case of any possible allergies.

® ® ® @ @

Vegetarian Lactose Pescatarian ~ Gluten Free Vegan



RADIANT POOL BAR FOOD MENU (12:00 - 18:00)

DESSERT / TAYKO
Ferrero @

YokoAatonita, gianduja parfait, npaAiva gpouvtoukioU, opaline EAAnvikoU Kagé, naywtd
Bavihia

Ferrero
Chocolate pie, gianduja parfait, hazelnut praline, Greek coffee opaline, Vanilla Ice cream

MoptokaAénita ()
Cremeux noptokdAL - yuzu, Sable Breton, ahatiopévn kapapéAa deAiol, COpUnE MopToKAAL

Orange Pie @
Orange - yuzu cremeuy, Sable Breton, salted honey, caramel, sauce, orange sorbet

Pavlova @

Kpépa patisserie, ppdoula, gel ppdoulag, crumble kapudag, jus, naywtd YAukdavioo

Pavlova @
Strawberry créme patisserie, strawberry gel, coconut crumble, jus, star anise ice-cream

®poutocaldta Enoxng (2 arduwv)
Seasonal Fruit Salad (two persons)

*Please inform our service staff in case of any possible allergies.

® ® ® @ @

Vegetarian Lactose Pescatarian ~ Gluten Free Vegan
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RADIANT POOL BAR FOOD MENU (12:00 - 18:00)

VEGAN OPTIONS

Innokpatikn Detox

Kwvoa tpixpwpn, npdaoiva pUANa, naotél, Aivapdomnopog, goji berries, ottdpt {éag, axAdadl, €15.00
vinaigrette ginger

Hippocrates Detox

Quinoa tricolor, green leaf's, sesame seed bar, farro, linseed, goji berry, pear, ginger

vinaigrette

®alagel Tacos €14.00
Kpokéta peBiBl, xoupoug, ayyoupl, Topativia, afokavto, ynth peAit¢ava, odAtoa taxivt

Falafel Tacos

Chickpea patty, hummus, cucumber, tomato cherry, avocado, grilled eggplant, tahini sauce

“Znavakomta”

Baby onavdki, x6pta enoxng, kpeppudakt ppeako, PUANO pudioU, yiaoUpT, PETa, KPEUA
npdoou, ylaoupt, Botava

“Spinach Pie”

Baby spinach, local seasonal greens, fresh onion, rice paper, Greek yogurt, feta cheese, leek
cream, herbs

€13.00

Pasta Napoli £16.00
Ynayyet, 6aAToa Yntng viopdtag, pPEKo BactAiko

Pasta Napoli
Spaghetti, roasted tomato sauce, fresh basil

Piloto “Iepiotd” €19.00
Topativia, Aaxavikda enoxng, Sudopog, ‘kKpéua eéta’, Addi Botdvwy

Risotto “Gemista”

Santorinian tomato, seasonal veggies, peppermint, ‘feta-yogurt cream’, herb oil

Mnuptékia Ixdpag
Wnta Aaxavikd, nita, Natateg yavnteg

Grilled Burger
Plant based burger, roasted vegetables, pita bread, French fries

Mille-Feuille @

Kpéua puldyalo, pUAo pudioy, gel e€wtikwy ppoUtwy, Havyko confit, naywtd Bavidia
Mille-Feuille @

Rice pudding cream, Rice paper, Exotic gel, Mango confit, Vanilla Ice cream

€18.00

€9.00

*Please inform our service staff in case of any possible allergies.

® ® ®» @ @

Vegetarian Lactose Pescatarian ~ Gluten Free Vegan
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