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OPEKTIKA oTn péon Tou Tpameliou © appetizers family style « 22/ drouo, person

Tpayavég niiteg © Crispy pita bread

Tupokautepr] e pE€ta MovepuBaotdg kat kapudia
Cheese spicy dip with “feta” from Movemvasia and walnuts

Mokikia and eNég Tou ktruatog @ Variety of olives from our estate
Mapadoaoiakn TupdmTa pe ylaouptt @ Traditional cheese pie with yoghurt

2aA\dTa e TOMATIVIA TOU KTAUATOG, Taguddt and xapour, avedtupo, kanapn,

TurepLEg kat E€tpa napdévo eAatdAado and Toug EAALWVES HaG

Salad with cherry tomatoes from our estate, carob rusks, “anthotiro” cream cheese, capers,
peppers and extra virgin olive oil from our olive trees

ToupAoU Aaxavikwv pe ndota Toudrtag @ Vegetable medley “Briam” with tomato paste

emAoyn Kupiwg mdara © main course choice

amé Tov EuAdpoupvo * wood fired oven
KovtoooUuBAL kotérouho @ Chicken on the spit e 15

Apvdkt Agpovdto © Lamb in lemon sauce ¢ 18

amé Tnv oxdpa © bbqg

T-bone ydAaktog ® Veal T-bone © 26
Mooxapiolo prugtékt ® Beef burger © 17
Apviola naiddkia ® Lamb chops ¢ 19

Noukdviko pe ypaBlEpa @ Sausage with “graviera” cheese » 14

2uvodéyte v ermAoyn oag Ue natdreg Tou KTUATOG arnod Tov EUAGPOUPVO © 5
Accompany your main course with wood fired oven potatoes from our estate

emdopmio * dessert

EMnNVIKS olporaotd YAUKS nuépag © Greek syrup sweet of the day » 9

Avoixtd ka6e Méuntn & Kupiakn (péoa Maiou - Zenr.) / 19:30 - 21:30

Open every Thursday & Sunday (mid May - Sept) / 19:30 - 21:30



AEUKOG / polé / epuBpdg 0ivog o KATPOUTCO
white / rose / red wine in old style wine meter pitcher
100ml » 5 250ml » 10 500ml » 16

ToiMOUpPO amé Tov auTeAwva Jag
tsipouro from our vineyards
50ml « 6 100ml » 171

pmmopeg 330ml © beers 330ml
Alfa » 5

Fix 6

SpartalPA » 7

Kraft alcohol free » 5

Mamos ¢ 7

Ta elpopa 34PN yUpw amé To apXOovTiKO Kai ) Ny vepou guvoouv Tnv farm to table ¢iAogo@ia
TOU apXOVTIKOU Kal EUAOYOUV PE PPEOKA EMOXIKA TPOidvTa, Onwg Aaxavikd, ¢ppouTa Kal apwpaTIKA
Botava. NMpocoBEoTe o auTd To €EQIPETIKA MapOEvo eAaidAado amd TRV TOmKH TOIKIAia «ABnVoAId»
Kal TIG BPWOIHEG EMIEG ATTO TOUG EACIWVEG TOU APXOVTIKOU, TO TOTIKA TUPIA KAl TO pPECKO KPEag amo
TO XWPIO Kal 0T ouvéxeld, Tn yelon amd apwpaTtikd BoTava, omwg devdpolifavo, pévra, paoKko-
HnAo, Buudpl, Kal amoAauoTe Hia YVAOIa YEUOTIKH guTielpia o€ éva aubevTiko pépog mou 6a oag
Ta&1déPer oo MapeAbov.

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 aromatic 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 oppor-
tunity to experience gastronomy from another point of view that might travel you back in time.

Ot Tiéq elval oe eupw kat ouprephapBdavovtat 6ot ot oépot. To eotiatdplo dlabgtel Eviuma deAtia yia Tnv Slatunwon oToLaodr|noTe
Slapaptupiag. ZTiq oakdreg xpnotpomnoloUpe EETpa napeévo"s)\alé)\aao «ABnvoe\ldg» Kinsterna. MapakaAoUpE EVNHEPWOTE HAG YLA TUXOV
aMepyieg 1} dlatpopikég avdykeg. Ta mdra pe oUPROAO TO Q} elval KaTdAMnAa yia xoptopdayouq.

Prices are in euro and are inclusive of all taxes. Complaint forms are available. We use Kinsterna’s extra virgin olive oil “Athinoelia” olive variety.
Please inform us of any food allergy or dietary requirement. The dish with the symbol é'g is suitable for vegetarians.




