


Ta elpopa £d4pn yUpw amd To apXovTikd kal ol dpBoveg NyEG vepoU euloyouv To Tpanéll oag
He péoka eMOXIKA TIpoidvta, OTwg Aaxavikd, ¢poUTa Kal apwuaTikd Bétava.
MpooBeate oe autd To e€alpeTikA TIapBEvo eAaldAado and Tnv TOTKNA TOKIAla “ABnvoAild”
Kal TIG Bpwalpeg eNEQ arnd Toug EAALWVESG TOU APXOVTIKOU, TA TOTIKA TUpLd
KAl TO PPEOKO KPEag amd TO XwPELd Kal oTn auvéxela, tn yeuon and apwpatikd Bétava
TIOU QUTPWVOUV Alya LETPA pakpld, dnwg devdpoAifavo, uévta, packdunAo kat Buudpl,

Kal arnoAauoeTe [la eEALPETIKY| YEUOTIKY] eUMeLpia omoladnmoTe OTlypr| TnG NUEPAg.

H ouvepyacia pag pe Tomkouq [ikpoug mapaywyouq Kal Yapddeg eEaopalifel ayveg MpwTeg UAEQ
kat mapdAAnAa avadelkvUel Tiq 1dlaitepeg yeuoelg g Aakwviag.

Euxaplotoupe Toug ouvepydTeg pag, Omnwg:
koG Nikog Avépopiddg: aAavTiKd Kat Kpeatikd and ta xwptd tou Mdpvwva
koG XprioTog Kupialdkog: YaAOKTOKOUIKA Kat TUpLd
ka Aomaocia Kovrdkou: Aadotupl and 1o xwpld KouAévtia
K.K. Anuntpng ZyapdéAng (NedroAn) & Mwpyog MkAidrng (Aytog Nik6Aaog): EN
K.K. @0dwprig & Anurtpng AyyeAdkog: ppéoka Aakwvikd aptomnotrjuara (Movepupdaoia)

Oa xapoupe va riepinyndoulpue pall cag oto Ktriua kat wlaitepa ota nepBOAla pag
Kal 0To XWPo érou napdyoupe CUMWTO Pwpl, AddL, eAEG TOMOUPO Kal oamnouvl.

Euxduaote va aroAaloeTe To avavewuévo pevou Uag, TO oToio oXedldaTtnke
oe ouvepyaoia e To eoTiatdplo “Znovdn”, Bpapeupévo ue 1 aotépl Michelin!

Savour authentic homemade dishes of Greek traditional and international cuisine with a creative twist.
The Kinsterna estate’s fertile soil and abundant fresh 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 come straight from the village.
When you add to this bounty aromatic herbs that grow in abundance within the estate,
such as peppermint, sage, rosemary and thyme, you have the opportunity
of a real feast any time of the day.

Our close cooperation with handpicked local farmers and fishermen guarantees
the quality and freshness of our fine primary ingredients and allows us to highlight
the culinary tastes, traditions of Laconia and our farm-to-table philosophy.

Thus, we would like to thank our partners, including:
Mr. Nikos Andromidas: cold cuts and meat from the villages of Parnonas
Mr. Christos Kyriazakos: dairy products and cheeses
Ms. Aspasia Kontakou: ‘ladotyri’ cheese from the village of Koulentia
Mr. Dimitris Sgardelis (Neapoli) & Mr. Giorgos Gliatis (Agios Nikolaos): honey
Mr. Thodoris & Mr. Dimitris Angelakos: fresh Laconian bakery products (Monemvasia)

We would be delighted to give you a tour of our estate, especially at our orchards
and the Linos tavern where we demonstrate how to bake the homemade bread,
produce olive oil, prepare the edible olives, extract the Tsipouro and produce natural soap.

We hope that you enjoy our renewed menu exclusively designed in cooperation
with the menu “Spondi”, 1 Michelin star restaurant in Athens.



OouUmEQ © soups

Belout€ Yaplou pe netpdPapa tou Bpdxou / kpdko Koldvng /
TPOCUMEVIO KPOUTAV / AaXAVIKA TOU KT HATOG

Fish velouté with stonefish / saffron of Kozani /

sourdough croutons / vegetables from our orchards

>ourna and YAUKL& KOAOKUBa Tou Krjrou / YAukomatdra / toudpa and oUyKAWVO / vidmia pETa
Sweet pumpkin from the estate / sweet potato / “siglino” pork powder / local feta

oaldreq ¢ salads

Ntoudta / ayyoupt / Kpeppudt / unepld / kdnapn / eNEG KaAauwy / p€ta Moveppaotdg
Tomato / cucumber / onion / pepper / capers / olives / feta cheese from Monemvasia

Mowk\ia aré npaoivddeq / dypla poka / ayyoupt / KONOKUBAKL /
parnavdkl / SUOCOG / KOUKOUVAPL KAl VIPETLIVYK EOTIEPLOOEIDWV
Salad leaves / wild rocket / cucumber / courgette / radish / mint / pine nuts and citrus dressing

MowiAia amnd Topativia / auiydaia / pupwdikd / ppéoko avedtupo / aguddia xapourou
Variety of cherry tomatoes / almonds / herbs / “anthotyro” cheese / carob bread rusks

ENnviki Panzarella / xwpldtiko Ywpi / motkiAia and rneplég /

vTopdta / ppEoko kpeuuUdt / BouBaliola potoapgia
Greek Panzarella / country bread / variety of peppers / tomato / fresh onion / buffalo mozzarella

OPEKTIKA * appetizers

Tpw\oyia and ahopég / pdapa / pehillavooaldra / Tapapocaldra
Traditional dip trilogy / fava / aubergine salad / taramosalata

2ayavdkl and viorio KepahoTtupt / TOPATIVIA / UTTPLAL WHWV AAXAVIKWY / BACINKAG
“Saganaki” local cheese / cherry tomatoes / vegetables / basil

Mow\ia YNTwV Aaxavikwv Tou Kirou / xoupoug pePLBou / taxivi / poka / coupdk / Tahayavt
Variety of grilled vegetables / chickpea hummus / tahini / rocket / sumac / “talagani” cheese

ENNviké Aaxpatlolv / pooxapiolog Kipdg / urnoukoBo / ayehadivé ylaoupTt
Greek Lahmatzoun / minced beef / bukovo red pepper flakes / greek yoghurt

13,00€

12,00€

15,00€

16,00€

17,00€

19,00€

15,00€

18,00€

16,00€

16,00€



Cupapika ¢ pasta

Piléto and vroudreg Tou KArou / BAGIAIKOG / ENANVLKY LOTOapEAa
Risotto from tomatoes of the estate / basil / greek mozzarella

ENNvikA kapumnovdpa / Atykouivt / karviotd pdyoula xolpvou / auyd / vtéria ypapiEpa
Greek carbonara / liguini / smoked pork cheeks / egg / local gruyere

Xelporointo paploAL / payou pavitaplav / Kpéua mapuelavag
Homemade ravioli / mushroom ragout / parmesan cream

lMouBgtol yapidag / Aaxavikd Tou KAmou / uriok yapidag / apwpata and toinoupo Kinsterna

Traditional “Yuvetsi” with shrimps / vegetables from the estate
shrimp bisque / Kinsterna “tsipouro”

Kupiwg © main

Kotémnouho oxdpag / Aaxavikd Tou Kirou pag / cdktoa pouatdpdag
Grilled chicken / vegetables from our garden / mustard sauce

Kétot apviou / Eivdg Tpaxavdg / pehtldva / odAtoa and kpaol MaABadia
Lamb shank / sour trahana / eggplant / Malvasia wine sauce

Mooxapioto flank steak / oehvépila / pupwdika
Beef flank steak / celeriac / herbs

Mooxdpt NETO / baby kapdta / pavitdpla / cdAtoa kKOkkivou kpaotou Kinsterna
Beef fillet / baby carrots / mushrooms / red wine sauce Kinsterna

Kékopag vromog / ppgokia vioudra / xuloriteg / Eepny pUlBpa
Local rooster / fresh tomato / traditional pasta / dried “myzithra” cheese

WdpL nuépag / xépta / Aaxavikd / auyoTtdpaxo / eomepldoeldn
Fish of the day / boiled wild greens / vegetables / bottarga / citrus fruit

18,00€

19,00€

20,00€

26,00€

18,00€

29,00€

37,00€

33,00€

21,00€

30,00€



YAUKA © desserts

Mapadootakr] MoPToKAASTITA / KPEUE TIOPTOKAAL / TTaywTd Bavilia 10,00€
Traditional orange pie / creamy orange / vanilla ice cream

Cheesecake / Tpiupara BoutUpou / papueldda enoxng and ¢pouTta TOU KATIOU pag 11,00€
Cheesecake / butter crumbles / seasonal marmelade from our estate

Zpaipa gokoAdrag / poug cokoAdtag / berries / aAupr] Kapauéla 12,00€
Chocolate ball / chocolate mousse / berries / salted caramel

®pouta enoxng 12,00€
Seasonal fruit

Maywtd & Sorbet 4,00€
Ice cream & Sorbet prdAa / scoop

MapakaloUpe va Jag EVNUEPWOETE Yla TUXOV AAAEPYIEG 1) SLATPOPIKEG avAYKEG
TIG oroieq mpénel va yvwpi{oupe Katd Tnv npostolacia g napayyehag oag.
Ta rudta pe oUpBoAo 1o ¢4 elval KATAANAQ yla XO0PToPAyouq.

Ot Tég oupmnep\apBAvouv 6AOUG TOUG VOULIOUG POPOUG.

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.



