
Welcome in 4 Rodies!

“Rodia”, derived from the Greek term “Ροδία”, is translated

as ”pomegranate tree”, resembling the four pomegranate trees

that beautify our neoclassical restaurant’s yard.

Our traditional home-made delicacies are offered daily from

our kitchen to you, with respect to taste and local raw materials.

For any allergy or intolerance please inform us.
Consumption of alcohol is prohibited to people younger than 18 years old.



Bread

Salads

Traditional country-style bread with olive oil & oregano

Rhodes-style olive oil pie (3 pieces)

2,00 € / per person

4,50 €

Rhodes Greek Salad

Tomato, cucumber, green pepper, onion, feta cheese, 

capers, olives, oregano, olive oil

 “4 RODIES” Salad

Mixed green leaves, gs, croutons, cherry tomatoes, grilled talagani cheese, 

pomegranate vinaigrette

Marinated Salmon Salad

Green lettuce, salmon, avocado, radish, walnuts, fruit vinaigrette

9,00 € 

12,00 €

16,50 €

vegetarian      Optionally spicy  Signature dish    Contains gluten



Seafood & Cold Meze

Hot Seafood

Marinated & Salt-Cured Seafood Selection

Selection of traditional Greek marinated and salt-cured seafood

Marinated Anchovies

Salmon with Lemon & Olive Oil

Olive oil, lemon, dill, black pepper

Octopus Carpaccio

With vinegar, lemon and pickled cucumber

Catch of the Day Ceviche

With mango, kumquat, onion, olive oil and lemon

Fried Calamari

Served with aioli dip

Steamed Fresh Mussels

With garlic, white wine and lemon

Shrimps “4 RODIES”

With cherry tomatoes, chili akes, garlic and olive oil

14,50 €  

14,00 € 

18,00 €

Small 12,00 € | Large 22,00 € 

7,50 € 

15,50 € 

17,50 € 

16,50 €

Cold Appetizers
Tzatziki Greek yogurt, cucumber, garlic

Smoked Eggplant Dip Roasted eggplant with garlic

Taramosalata Traditional white sh roe spread with bread

Feta Panna Cotta Creamy feta mousse with peach jam and Aegina pistachios

5,00 €

6,50 €

 6,90 €

6,90 €



Traditional Greek Meze

Traditional Oven & Pot Dishes

Slow-Cooked Lamb Shank Baked with vegetables and aromatic herbs. 

Served with oven-roasted potatoes.

Beef Stifado Slow-cooked beef with tomato sauce, pearl onions and raisins

Moussaka Classic Greek layered dish with minced meat and béchamel sauce

Vegetarian Moussaka with mushrooms and seasonal vegetables

Pastitsio Traditional Greek baked pasta with minced meat and béchamel

21,00 €  

16,00 €

15,50 € 

14,00 € 

15,00 €

 7,00 €

8,00 € 

8,50 €

9,50 €

5,50 €

9,50 €

9,50 €

9,00 €

9,50 €

8,00 €

9,00 €

9,00 €

12,00 €

Φάβα Σαντορίνης 

Κρεμμυδάκι, πίκλα, λάδι πορτοκαλιού

Tyrokeftedes

Fried cheese balls with feta

Pastourmadopitakia

Pastrami pies with Greek Kasseri cheese, fresh tomato and tomato marmalade

Grandma's Meatballs

Beef meatballs in tomato sauce

Homemade Fried Potatoes

With Rhodes oregano

Sausages from Trikala

Served with bean purée and Florina pepper

Eggplant Rolls

Stuffed with cheeses and tomato sauce

Feta with Honey

Feta wrapped in homemade dough, with sesame seeds and thyme honey

Chicken Sauté

With mustard, lemon and fresh herbs

Sautéed Mushrooms

With garlic and thyme

Stuffed Vine Leaves (Traditional Rhodes Yaprakia)

Vine leaves lled with rice and fresh herbs

Traditional Rhodes Chickpea Fritters

Served with feta & ouzo dip

Grilled Pork Belly Slices (500 g)



Pasta (for two – served to share)

Main Courses

Desserts

Grouper Pasta

With zucchini, cherry tomatoes, onion, lemon and mint-infused olive oil

Shrimp Pasta

With fresh tomato, garlic and basil-infused olive oil

Kids' Pasta

With minced meat or tomato sauce (up to 12 years old)

Homemade Pork Skewers

Served with tzatziki, tomato, onion and parsley

Traditional Chicken Souvlaki

With oven-roasted potatoes and honey mustard sauce

Pork Fillet with Roquefort Cream Sauce

Served with aromatic rice

Milk-Fed Veal Steak

With potato & celery root purée and grilled asparagus

Grilled Beef Picanha

Minimum order 300 g

Fish Fillet of the Day

With lemon olive oil and seasonal greens

Whole Fresh Fish of the Day

Optional: seasonal greens +5.00 €

Pomegranate Cheesecake

Cream cheese, biscuit base, pomegranate jam

Lemon Velvet

Biscuit base, lemon jam, lemon cream and whipped cream

8,00 €

8,00 €

16,00 €

16,00 €

16,00 €

24,00 €

95,00 € / kg

25,00 €

70,00 € / kg

42,00 €

44,00 €

10,00 €

Please ask our staff about daily specials, traditional cooked dishes and availability of fresh sh.

For salads and cooked dishes we use extra virgin olive oil from Rhodes,

while for frying we carefully select vegetable oil.



Greek Coffee

Double Greek Coffee

Espresso 

Double Espresso

Nescafé 

Frappe

Tea 

Coca-Cola 250 ml

Coca-Cola Zero 250 ml

Orange Soda VAP 250 ml

Lemon Soda VAP 250 ml

7 Up 250 ml

Soda Water VAP 250 ml

Amita Motion 330 ml

Iced Tea Lipton 330 ml

Sparkling Water 330 ml

Sparkling Water 750 ml

Still Water 1 L

3,00 €

3,00 €

3,00 €

3,00 €

3,00 €

3,00 €

3,00 €

3,00 €

3,00 €

5,00 €

3,50 €

3,00 €

4,00 €

2,50 €

4,00 €

3,50 €

3,50 €

3,00 €

Coffee & Hot Drinks

Soft Drinks 



Beers

Spirits

Mary Jane Pale Ale / Rhodes 440 ml

Psychi tou Parti Session IPA / Athens 330 ml

Ohi sta Vathia Salty Lager / Athens 330 ml

Drama Queen Red Ale / Athens 330 ml

8,00 €

6,00 €

6,00 €

6,00 €

Mammos 500 ml

Zythos VAP 500 ml

Zythos VAP 330 ml

Fix 330 ml

Alfa 330 ml

Mythos 330 ml

Alcohol-free beer 330 ml

Milokleftis Cider 330 ml

Long Drinks

Long Drinks Special

Metaxa 5*

Metaxa 7* 

Metaxa 12* 

Souma (local spirit) 200 ml 

7,00 €

9,00 €

6,00 €

7,00 €

11,00 €

8,00 €

5,00 €

5,00 €

4,00 €

4,00 €

4,00 €

4,00 €

4,00 €

5,00 €

Greek Craft Beers



Cocktails

Signature Cocktails

Mojito 

White rum, fresh mint, lime, sugar & soda

Fresh and well-balanced

Aperol Spritz 

Aperol, sparkling wine, soda & orange

Light and aromatic

Paloma 

Tequila, pink grapefruit, lime & soda

Fresh with a pleasantly bitter nish

9,00 €

9,00 €

9,00 €

4 Rodies

Mastiha liqueur, pomegranate, lime & soda

Aromatic and refreshing – our signature cocktail

Gin Basil 

Gin, fresh basil, cucumber, lime & tonic

Refreshing, herbal and summery

9,00 €

9,00 €





Bottle: 27,00 € Glass 150ml: 7,00 €

Bottle: 46,00 €
Glass 150ml: 10,00 €





Bottle: 36,00 €
Glass 150ml: 8,00 €

Bottle: 55,00 €
Glass 150ml: 12,00 €



Bottle: 30,00 €
Glass 150ml: 7,50 €



Bottle: 67,00 €
Glass 150ml: 14,00 €




