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Family Style Menu

55¢€ / Tiun avd drtopo / per person

OPEKTIKA © appetizers

Mehttavooaldra / ddBa » Eggplant dip / Traditional Greek fava

Mavitdpla mAeupwtoug @ Oyster mushrooms

Matdrteg poupvou * Baked potatoes

Tnyavntd KoAokuBdkia pe v ylaoupTtiou @ Fried courgettes with yoghurt dip

oaAdra ¢ salad
Xépta enoxng e Topativia / AUmeAopATOoUAa (Stabéoua olupwva Ue tnv enoxr)
Wild greens with cherry tomatoes / Black eyed peas (based on seasonality)

Kupiwg © main

Mripldp Aaxavikwv © Vegetable medley “Briam”
Xolpvd KovtoooURAL @ “Kontosouvli” pork

Apvi otov EuUNOoupvo @ Lamb in the wood-fired oven

YAUKG ¢ dessert
Kapudomta pe naywtd Bavikia © Walnut pie with vanilla ice cream

AeUKOG / polé / epuBpdg oivog o€ kaTpouTtoo © white / rose / red wine in katroutso
100ml / 5,50€ ¢ 250ml / 10,50€ ® 500ml / 16,50€

Toimoupo amd Tov aumeAwva pag © tsipouro from our vineyards
50ml /7€ © 100ml / 16€ » 200ml / 20€

pTOpeg amd eAAnvikEG Jubormolieg © beers
Sparta IPA / 7€

Septem Thursday’s Red Ale / 8€

Septem Kleos Imperial Stout / 10€

Voreia / 8€

Mamos / 7€

Avoixta ka8¢ Mépntn & Kupiakn (louv-Xent) /7 20:00 - 22:30 (anartsital kparnon)
Open every Thursday & Sunday (Jun-Sept) / 20:00 - 22:30 (reservations required)




Ta eupopa £34¢pn yupw amd To apXovTiké Kal n mnynR vepou guvoouv Tnv farm to
table piIAoco@ia Tou apXOoVTIKOU Kal EUAOYOUV HE PPECKA EMOXIKA TPOIOVTa, OTTWG
Aaxavikd, @pouTa Kai apwuaTtikd Borava. MNMpoobéote oe autd 1o €EAIPETIKA
mapB€vo eAaidAado ard Tnv TomKr ToiKIAia «<ABnvoAiId» Kail TIG BPWOIPEG ENIEG amd
TOUG EAAIWIVEG TOU APXOVTIKOU, Ta TOTKA TUPIA KAl TO PPECKO KPEAG Ao TO XWPIO
Kal OTn ouvéxela, Tn yeuon amdé apwpartikd Borava, onwg devdpoAipavo, pévra,
PaokKounAo, Bupdpl, kal armoAauoTe HIA YVIOI0 YEUOTIKN EUTIEIPia o€ €éva aubevTiko
Hépog mou Ba gag Ta&IdEYel oTo MapPEAOOV.

Savour authentic homemade dishes of Greek cuisine in a traditional farm to table
setting. Kinsterna’s estate fertile soil and abundant fresh spring water provide our
kitchen with fresh organic seasonal produce, such as vegetables, fruit and aromat-
ic herbs. Additionally, the estate’s olive groves produce extra-virgin olive oil from
“Athinolia” variety and table olives of the highest quality, while local cheese and
fresh, free-range meat is sourced from the village. When you add to this bounty
aromatic herbs from our garden, such as peppermint, sage, rosemary, thyme, you
have the opportunity to experience gastronomy from another point of view that
might travel you back in time.

MapakaloUpe va Hag eVNUEPWOETE YA TUXOV AANEPYIEQ 1| DATPOPIKEG AVAYKEG TIG omoieq pénel va yvwpiloupe
KaTd TNV poeToacia Tng napayyeiiag oag. Ta rudra pe oUPBOAO TO é? elval katdM\nAa yia xoptopdayoug.
OL TIpéEG oupnepAapBdavouy GAoUG ToUuG VOULLOUG GpOPOUG.

Please inform us of any food allergy or dietary requirement that we should be made aware of,
when preparing your request. The dish with the symbol {? is suitable for vegetarians.
Prices include all applicable taxes.




