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O 12Aoyos tou Kola

Mn pe pwidte yiat Sev popdw nanoutoio,
ouUte eyw §pw.

L1o napadooiokd eninviko 1panéd dev undpxouy
npwra, Seutepa Kkal kupiws PoIPAlOPQCTE TO Gaynto.

To paynté eival Hopen eniKoVWVIasS.
MNapdna autd av dev éxete va neite kat petagu oas
o kwdikos tou Wifi eivar: kozas 1932

AinAa o BdAacca oepPipetal povo Yapl.
To wap! Béner xépl.
MNaopayyeifte 16oo dco. Kanolol dAnol nevave.

Moupunoudp, Tins, Oifodwpnpa i «Ta péota Sika coun
be oupnepinapBavovial 1o Aoyaplacuod.

Ev wpa epyacias pn Bialeote, yia ecds SouneUoupe.

YeBaopds oto npocwnikd, eilacte €dW yia va eGunnpetoUpe
OXI va UnnpetoUpe

To @aynté eivarl ouypés,
ol pupwbdIés QVOUVAGEIS Kal O YEUOEIS NOAIICUOS.

la onoladnnote anopia cupBounh h napathpnon
eipacte otn 81GBecnh cas, okonos Pas vVa Yivoupe KanUTtepol.
MNepi opéEews konokuBoMIta.

lati énws pou eine kai évas ginos, Bénel xpovia yia va
yivels paykas, Jia ouydn Opws yia va o€ nouve panaka.
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SEAFOOD RESTAURANT
since 1932
Koza's Golden Rules

Do not ask me why | go barefoot
| don’t know why, either.

Lunching the traditional Greek way is about everyone sharing
the food on the table.

Eating is also about sharing. Still, if you feel you have
nothing to say to each other, get connected:
Our WiFi access code: kozas1932

You're by the sea — so don't expect meat to be served to youl
We're into fish, period!

Do you really love your fish dish?
Forget the knife-and-spoon routine! It's fingers time!

Please be mindful of ordering no more than you can chew-—
there are people starving, out there.

Tips, "keep-the-change” or any other gratuity are not
included in your bill. Feel free to be generous.

Please, do not rush us! We are at work — for youl!

Respect to the staff, we are here to serve
not to “serve”

Food is about moments in time; aromas bring back memories;
flavours are culture

For any query, advice or remark, do not hesitate to
contact us We aim at getting better.
There's no accounting for taste

As a friend of mine once said: it takes time to become
streetwise....out only takes a second to be called an arse.

EAHNIKA ([
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'APTOZKEYAZMATA

Dpéoko Apxayyeditko Yywyi 1.50€
§unopoupvou {upwpévo oto xépi
Nepexautn 2.00€
wnpévo ywyi pe Aad, piyavn, Banacoivo andu
Xeiponointa nitakia 4.00€

HE apwpatikd BoUtupo KONAVIoTNS

WAPOXIOYIA

P& Qwuo anod netpoyapa

TANATES '

KAaocoikn Apxayyediukn 11.00€
Nropativia | tyavitd ywyi | ¢éa

(+ ynwh peAi¢ava 3.00, + péyya 4.00 )

Mavolpi 12.00€

Mapouni | pdka | apoevikd Nagou | Enpoi kapnoi |
Aiaot viopdta | xapoundpeno - neuped

Mpéoivn 10.00€
Mpaocivades | aykivapaki | aBokavio |

kapodto | kofokuB! | nuifiacta viopativia |

vinaigrette ecnepiboeiduiv

MeAekolvi 16.50€
Iceberg | pavtitoio | onavani | avBowpo |

codopos | §epd olka | axAddi |

dressing pouctapda - pPéf - paviapivi

Xépra LuBpaons 7 50€

Fepotnyaviopéva kpeppudia

OPEKTIKA )

Menitavooanata ynth 8.50€
Koukouvapl | pous ¢pétas
DaBa | 4 kpepuvdia 8.00€

T¢atdiki xeiponointo pc payaveés Aadodnites 6.00€
6.50€
8.50€

Matates Tnyavntés | Opéories

MuinBpdnita

He yAuko tou koutaniol NeEpyapovio

OITPAKA N

Mudia Ppéoka | Axviowd 14.00€
Kudwvia | Zwviava n Axviota 20.00€
Axivocaiéta 20.00€
Zipeidia | Ava tepaxio 5.00€
QoUokes 12.00€
©AARZIINA |
Faupos papivatos | Nopaiivia | 15.00€

néoto Bacidikoy | xuwpa and wwyi | Katiki Aopokol

Kofiés papivaros | Matrooaida | 17.00€
tapnouné Aaxavikuv

Peyyoocanata | MeAndava | 12.00€
Aaxavika | dApn

Tapapas Aeukods 12.00€
Mniokéto Aaddnitas | kpépa pdd

Xtanéd1 kapnatoio | kanvicw 18.00€
cantoa kanapns

Wapi oeBitoe | Acpovéro 18.50€
Toévos | Taptadp | noupés ppoutwy | 18.00€
npaacivo pnio

Lroupnpi | Matdma ynt | auyotépaxo | 14.00€
otakoBoutupo | AGdI avnBou

Mitapoudia KapaPiboyuxas 14.50€
LaAtoa taxivi péAl | onavakl

XtanoSokeptédes | uopperoda viopéas 1 4.00€
Fap18dakiI LZupiakd 17 .50€
Xtanddi §16ato | Katoapoias 14.00€
Fapides “"Afaukd” | 4 EAdnvika weia | 18.00€
kpépa oulou | KoupKoUPAGS

Zayavakl Opyaopéds Badacoiva  20.00€
Louma pedavi 14.00€
Kadapapi | Thyavno 16.50€

VYAPIA

Pouléua 300 yp | w0 nio Sidonpo nyavntd wap 20.00¢
kaBets ouvodeupévo pe okopdania
Mnakafiapos piféro povpvou
e oantoa Aepoviou Kal NAtaTa QEtes

18.00€

To Kada8i Tou Wapa (napadociakd) | 2Awope 52.00€
S1Gpopa VIoNIa HIKPG YAPIa NUEPAS tTnyavnta
ouvoSeuoueva e preokies natates & oanata

+ tnyavnto kadauapl 8.00€ | + myavnres yapibes 8.00€

Xtané61 oxdpas | Aaot nopadoaiakd 19.00€
Koaopépl l.pnté | Hous paupou Topapa 22.00€
Fapibes oxapas | payiovela patpou okdpdou 26.00€
Wap1 ppéoko npépas | ava ks 60.00¢€
Pwthote pas yia diabecipotta

- enifoyés yapvitoupas : Natata oxapas n xépta 6.00€

ZYMAPIKA | KOZAS CUISINE ,,vgggg;g@

Kp1Bapdto MNapidas | 2 Awpa 40.00€
Makapovaba afacoivwy | 2Awpa  42.00€
Tadiodivi yapidas | 2Awpa 44 00€
Dpécro (Upapiko 2 Xpwuatwy |

onavakl | KoVl viopativia

PiZ6to Padacocivwv 24.00€
Inayyéu pe Kudwvia | Auyotdpaxo 26.00€
Maupes tafiaténes yapidas 25.00€
Kaflapaparta Makepi Zupopiks | kafapdpr  24.00€
Aiykouivi Axivod 28.00¢€
Zounionifago 22.00€
wpei ZAN MIXAAH / noptokan

Koxuiaki Lkopnivas 28.00€

Apwpaukd Boutupo KakaPias

MNAIAIKO MNIATO | éws 12 etwv |

ZupaplKka pe oaioa viopdtos 12.00€
MIATO XOPTOOAIQN
Emfoyn Qupapikol vioudra géa f néoto 14.00€




PASTA
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Kritharoto
Orzo pasta

SHELLFISH

Oyster

Clams Scallop Sea urchin Callista Sea bubble

Mussel
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Crayfish tails

Shrimps

Mini Shrimps
from Symi

Cuttle fish

Squid

Octopus




'BAKERY 7

Traditional hand kneaded
fresh bread from Archangelos village
Perkafti:

grilled bread with olive oil, oregano and sea salt

1.50€
2.00€

Handmade “pitakia” 4.00€

with flavored butter of kopanisti

FISHSOUP

with broth from fresh fish

SALADS )

The classic Archangelos 11.00€
salad with cherry tomatoes-fried bread-feta

( + grilled eggplant 3.00, + herring 4.00 )

Manouri 12.00€

Lettuce | rocket | kefalotyri Naxou |
nuts — sun dried tomatoes | Grape syrup-Carob Honey

Green salad 10.00€
Various green | artichoke | avocado | carrot |

zucchini | semidried cherry tomatoes |

citrus fruits vinaigrette

Melekouni 16.50€
Iceberg | radicchio | spinach | anthotyro cheese |

salmon | dried figs | pear |

dressing mustard-honey-mandarin

Boiled leafy vegetables 7 50€

sizzle-cooked with crispy fried onions

STARTERS

Grilled eggplant salad 8.50¢€
pine nuts | feta cheese mousse

Fava (Split peas) with 4 onions 8.00€
Home made Tzatziki with cispy "pitakia”  6.00€
Fresh fried potatoes 6.50€
Mizithra pie (cheesecake) 850¢€

with bergamot spoon sweet

 SER SHELLS N

Fresh mussels | steamed 14.00€
Clams | alive or steamed 20.00€
Sea urchin salad 20.00€
Oysters (oeritem) 5.00€
Sea bubbles 12.00€

SER FOOD

Marinated anchovies | cherry tomatoes |
basil pesto | crumb bread | katiki cheese

Marinated chub mackerel | potatoe salad 17.00€

15.00€

vegetable Tabbouleh

Herring salad | eggplant | 12.00€
vegetables | brine

White tarama 12.00€
Butter pie cookie | pomegranate cream

Octopus carpaccio 18.00€
smoked | caper sauce

Fish ceviche with lemon sauce 18.50€
Tuna | tartar | fruit purees | 18.00€
green apple

Mackerel | gilled patato | 14.00€
Bottarga | cast butter | dill oil

Crayfish tails rissoles (pitaroudia) 14.50¢€
Tahini sauce - honey — spinach

Fried octopus meatballs: | scoweeds |  14.00€
tomato marmalade

Mini shrimps from Symi 17.50€
Octopus cooked in casserole with vinegar 14.00€
Shrimps "Rlatiko” | 4 Greek cheeses | 18.00€
ouzo cream | turmeric | ouzo

"Orgasm” seafood saganaki 20.00€
Cuttlefish ink 14.00€
Calamari | fied 16.50€

FISH
Rouzetia (Pearly pink fish 300gr)

with garlic sauce: the most famous fried fish
in Rhodes is fished in the sand

Cod fillet in the oven

with lemon sauce and potato

20.00€

18.00€

Fisherman’s basket (traditional) | 2 Persons 52.00€
fried variety of daily local small fish with fresh potatoes & salad

+ calamari 8.00€ [ + fried shimps 8 00€

'GRILLED )

Sun dried grilled octopus 19.00€
Grilled calamari with black tarama mousse ~~ 22.00€
Grilled shrimps with mayonnaise black gadic ~ 26.00€
Fresh fish of the day per kilo 60.00€
(ask us for the availability — garnish options:

grilled patato or boiled greens) 6.00€

PASTA | KOZAS CUISINE  [BEad 45

Orzo pasta with shrimps 40.00€
Seafood pasta 42 00€
Shrimps Tagliolini 44 00€
two colored fresh tagliolini | spinach

confit cherry tomatoes

Seafood risotto 24.00¢€
Spaghetti | with clams - bottarga 26.00€
Black shrimps Tagliatelle 25.00€
Kalamarata | Paccheri pasta | fresh calamari 24.00€
Sea Urchin Linguini 28.00€
Black squid rice 22.00€
San Michali cheese - orange

Small pasta shell with Scorpion fish 28.00€

flavored butter Kakavias

CHILDREN MENU (max 12 years old)

Pasta with tomato sauce 12.00€

VEGETARIAN MENU

Choice of pasta: tomato feta or pesto

14.00€
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LS EMIACPNIA

Zus natates oto tydviopa xpnaoiponoleite niiéialo.
i To yiaoUpu eival otpayyiotd. H géra eivar MOIM.
W Ta opektkd, 10 Ywi, 1 xovipd afldu, n kdnapn, 1o Kpitapo,

ol efliés kal ta yAuka eival SIkhs pas napaywyns.
To pevol Baoilete otnv evionidtnta kal oIV €NOXIKOTNTA.
, s ) X ZntoUpe TNV Kkatavonon oas yia Wwxov elfeiyers.
MNaovpu pe péni & kapudia 10.00€ Yoghurt with honey & nuts Ta gpéoka Zupapikd eival ts ewaipias Melimo.
To nakéro (take away) nitéov éxel nepiPaviooyikd kdotos
Kal eival pe é§tpa xpéwon 1€ ava eibos

Moptokanoénita e ppéoko naywd 6.00€ Orange pie with fresh ice cream

We use sunflower oil in the fried potatoes.
: . ) The yogurt is strained. Feta is POP.
MoikiAia oiponiactwv 5.00€ Assortment of sweets in syrup Appetizers, bread, coarse salt, capers, kritamo,
olives and sweets are our production.
The menu is based on locality and seasonality.

; s We ask for your understanding for any shortcomings.
Zouna cokondtas 12.00€ Chocolate Souffle Thi sk st s G s,
: : . . ; The take away package now has environmental costs
ME puotikoBoUutnpo, anatiopévn KaPApENa Kal POUVIOUKIQ with peanut butter, salted caramel and hazelnuts s vl gk it mosnle i
KIOUVE(PE’S ou KéZO ] 200€ Konofeh of KOZQS Aex%pocte nANPWEs Kal ze NICTWTIKES KAPTES.
ayment by credit card also accepted.
MNopadooiakd kaviaipl pe Yepion tupiou Traditional Kataifi filled with cheese * . e

J v
ML | Electron

*Lus upés nepiiapPavovral 6ies o vopipes enPapuvoels.
*Ayopavopikods unetBuvos: KéZas Anpntpns
*Price include all taxes.

*Responsible for the market police: Khozas Dimitris
MNAPAKAANOYME ENHMEPQLITE TO MPOIQMIKO THL ENIXEIPHIHE MAL A
TYXON RAAEPTIEZ H AYZIANEZIEX MOY MMOPEI NA EXETE IE AIROOPEL
OYZIEZ MOY EMMEPIEXONTAI LTA TPO®IMA.

D®péoko naywto 5.00€ Fresh ice cream

Rhodes - Stegna Beach @2244 022632 - 6938 743845 i stegnakozas@yahoo.gr

i3 ol aUMMo ZN . W MELIMA

AQAQONH

Ooa npénel va §épeis What you need to know
yia tou Koda... about Koza's...
* Also available : gluten-free and wholegrain pasta
* Our grilled octopus is sun-dried the natural way — portions
are purposefully small, as it is a snack, not a main dish.

* AiatiBevral Qupapikd xwpis yAoutévn kal ofikns GAeons.
* To xtanéd1 oxdpos eival nAidkauTo, eival pelés, Sev eival yia

xoptaon. P
e * Symi mini shrimps are eaten as a whole — no need to peel or

*» To aupiakd yopISaK! Towyetal ondkAnpo. it SEAFOOD RESTAURANT
» To eNaibnado diatiBetal ce oppayiopévn cuckeuaoia pe éEtpa

* Olive oil is served in a sealed bottle with an extra charge. B
Xpewon. Please let us know of any allergies! SINCC 1932
/A Mapakals evnpepuiote pas av éxete kanola afdepyial A




