


Ané Ta umooTtdvia uag, oTo mdro oag

To BuZavtivd apxovtikd eKUeETANEUSEVO TA VEPA TNG TINYNG
Kal TNG eUpopng yNnG HTav NMAvta auTApKeG.

2uveyiCovrag tn napddoon kaAlepyoUuue ata TePLBOALA Hag OMWPOAAXAVIKA avAaAoyd [e TNV ENoXIKATNTA,
Onwg oBpPLEG, VToNdTeg, HeAT{Aveg, KOAOKUBEG, KOUUKOUAT, pPaykdouka Kat AAAQ.
ErurA€ov, and 10 eUpopo KTAUA Lag, TIPOEPXOVTAL Ol BPWOolUeG ENEG, TO eEalpeTikd TTapBEévo ehaidhado,
Ta ekAekTd KPAOLA Hag, TO TalMoupo, To HEAL Kal Ta auyd amnd To VEo axupwva Hag
e£ao@ali{fovtag TV MPAKTIKN TNG AUTAPKELQg TTou akoAouBeital oe dAa Ta oTiaTdpLa HaAg.

MapdA\nAa 6,11 dev MapdyouEe ELELS,
To npopunBeudpacTe arnd Toug TomikoUg mapaywyouq Kal CUVeEPYATEG Hag:

AMavtikd kat kpeatikd and Ta xwptd tou MNdpvwva and tov Avdpoutdd
laAaktokoutkd kat tuptd ard tov Kuptaldko
Aadotupt and 1o xwptd KouAévtia tneg Kovtdkou
®péoka Aakwvikd aptorojuara ard tn MoveuBdoia and tov AyyeAdko
Karnviotn néotpopa, coAoud, oEUpuyxo amno 1i¢ nnyég Tadygrou amnd tov Mepovtidn

‘O\a ta ayvd mpoidvTa Mou XPNoUOoTIoloUlE CUVOETOUY TA TILATA TIOU 0AG TIPOCPEPOULE
Ta oroia oxedlAoTINKAV 08 CUVEPYATia [e TO e0TIATOPLO «ZTovdn», Bpaeupévo e 1 aotépt Michelin
Kal oag NMPEookaloUpue va Ta avakaAupete!

*Adyw G Aewpudpiag kat g &vrovng PeTvig avouBplag uetd ard nmoAAous aiwveg Exel oTepEYeL n nyn
onoTe PETOG SUOTUXWG dev Ba UMOPEOOULE va 0AG MPOTPEPOULE TO OO0 VEPD TNG MNYNG MAG 0w ouvrBwg.
Q0Tt600, deouUEUOUAOTTE VA TTPOOPEPOULE TNV (dla IoldTnTa Kat yeuon oe KABe rmdto uag.

From our gardens to your plate

Centuries ago, our Byzantine mansion thrived on fertile land
and pristine spring waters, fostering a legacy of self-sufficiency.

Honoring this tradition, we meticulously craft each dish from scratch in our kitchen,
using seasonal vegetables like local greens, tomatoes, eggplants, and pumpkins.
From our bountiful estate, we harvest edible olives, Athenolia extra virgin olive oil, wines, tsipouro,
honey, and eggs from our henhouse, embodying a philosophy of self-reliance echoed in all our restaurants.

To complement our offerings, we partner with esteemed local producers for premium ingredients like:

Artisan charcuterie and meat from Parnonas villages from Andromidas
Dairy delicacies and cheese Kyriazakos:
‘Ladotyri’ cheese from Koulenntia village from Kontakou
Fresh Laconian pastries from Monemvasia from Angelakos
Smoked trout, salmon and caviar from Taygetos springs from Gerontides

Our menu, crafted in collaboration with the Michelin-starred “Spondi” restaurant,
showcases these pristine ingredients.

*Due to the water shortage and this year’s severe drought after many centuries the spring has dried up
so this year unfortunately, we will not be able to offer the potable water from our spring as usual.
However, we are committed to offer the same quality and taste in every dish.



OouUmEQ © soups

Behout€ kapdTto / MopToKAAL / pdpabog / ppeokia pulndpa
Carrot velouté / orange / fennel / fresh mizithra

Wapdooura pe netpdPapa Tou Bpdxou / kpdko Koldvng / kpoutdv / Buudpl
Fish velouté with stonefish / saffron of Kozani / croutons / thyme

oaldreg ¢ salads

Mow\ia caaTikwy / YnTd poddakiva / KohokuBdoTopo / avedtupo /
auuydaAa / Bupapiolo pEAL
Variety of leafy greens / roasted peaches / flower seed / anthotiro / almonds / thyme honey

MeokA\dv cahatikwy / karviotr néotpopa Tadyetou / ipdoivo pnAo /
MApabog / apwHATIKA / PPEOKO KPEUUUDL / e0TIEPIOOELDY
Mesclun / smoked trout from Taygetos / green apple / fennel / herbs / spring onion / citrus

MoAUxpwua Topativia Tou KATou / potoapéAa Kepkivng /

TPOCLOUTO EAANVIKOU paupou Xoipou / pLoTikt Alyvag / m€oTto Bacthikou
Colorful tomatoes from our garden / buffalo mozzarella from Kerkini /
prosciutto from greek black pig / pistachio of Aegina / basil pesto

Maupa eacoha / Yntd KOTOTOUAO / KAmvioTO KAAQUTOKL / Sudapo /
odAtoa and ylaoUpTL Kat piyavn
Black peas / roasted chicken / smoked corn / spearmint / yogurt and oregano sauce

Znavdkl / katolkiolo tupl / upég mavtlaplou / Tplhoyia kapdtou /
kKapudla / cdAtoa and MeTUE

Spinach / goat cheese / beetroot textures / 3 different kinds of carrots /
walnuts / sauce from molasses
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OpeKTIKA © to start with

Tnyavitd xtanddt / paBa and Aaboupt deveoul / ehatdAado /
naAalwpévo Baraoduiko / piyavn / avedg kamnapn

Pan fried octopus / fava from Lathouri in Feneos / olive oil /
aged balsamic vinegar / oregano / capers blossom

Kpéua kohokubag / packdunAo / ouykhivo Moveupaotdg / ypaBiEpa Nd&ou
Pumkin cream / sage / local “sygklino” smoked pork / gruyere from Naxos

Mow\ia ané pavitdpla oTipddo / kanvioTd kapdto / devipoAiBavo /
espuma nappeldvag / mpoluuévio Pwui

Variety of mushrooms “stifado” / smoked carrot / rosemary /
parmesan espuma /sourdough bread

Zayavdkl ard vrorio kepaloTtupt / Touativia / peAitava / BaotAikdg
“Saganaki” local cheese / cherry tomatoes / eggplant / basil

Mo\ia YNtV Aaxavikwv Tou KNrou / xouuoug pePLBou / taxivi / pdka / coupdk / Tahayavi
Variety of grilled vegetables from our gardens / chickpea hummus /
tahini / rocket / sumac / “talagani” cheese

Taptdp pooxdpl / matdreg TNyavitég
Beef tartare / french fries

{upapika © pasta

PiZ6t0 / kKpépa apakd / xtévia / paupo okdpdo / eoepldoeIdn
Risotto/ cream of green peas / scallops / black garlic / citrus

Cacio e Pepe / eN\nvikd pecorino / TaALATEAEG
Greek pecorino cheese / tagliatelle

EMNvikA kapunovdpa / Atykouivt / kamviotd pdyoula xolpvou / auyd / vréria
Greek “carbonara” / linguini / smoked pork cheeks / egg / local gruyere

Xelporointo paBiéAL / payou pavitaplwy / KpEua napue¢avag / KaBoupdIoPEVO pOUVTOUKL
Homemade ravioli / mushroom ragout / parmesan cream / roasted hazelnuts

MNoupétol yapidag / Aaxavikd Tou kimou / bisque yapidag / apwpata and tainoupo Kinsterna
Shrimps giouvetsi / vegetables from our garden / shrimps’ bisque /
aromas from our homemade Tsipouro
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Kupiwg © on plates

Zpupida PPIKACE / HUPWIIKA TOU KATIOU / €0TIEPIO0EION
Grouper “fricassée” / herbs from our gardens / citrus

OAGKANPO vavdkl KOTOMoUuAo o€ paptvada Aepoviol / atdreqg baby 0oté pe pUpwdIKA
Chick a la grecque marinated in lemon sauce / baby sauteed potatoes with herbs

Moaoxdpt pNéTo / baby kapdta / pavitdpla / cdAtoa kKOkKivou kpaotou Kinsterna
Beef fillet / baby carrots / mushrooms / Kinsterna red wine sauce

Kétaol apviou / &vég Tpaxavdg / pelitldva / odhtoa and kpaoi MaABdala
Lamb shank / sour “trahana” / eggplant / Malvasia wine sauce

Kdékopag vrémiog / ppéokia vioudra / xuloriteg / Eepn pulnbpa
Local rooster / fresh tomato / traditional pasta “hilopites”/ dry “mizithra” cheese

Rib eye / mpooiodto eA\nvikou padpou xoipou / mdota eAldg /

eomoUua KaAaurokiou / orapdyyla
Rib eye / prosciutto from greek black pig / olive paste / corn espuma / asparagus

emddpma © desserts

Kpeué ookoAdrag yAAaktog / compote passion fruit / 8Auvog Kakdo / Copume pAvyko
Crémeux milk chocolate/ compote passion fruit / cocoa bush / mango sorbet

KapapeAwuévn Aeukr) 0OKoAdTa / @UANO opoAldtag/ adAtoa raspberry / maywtd kapauéla

Caramelized white chocolate / puff pastry sheet / raspberry sauce / caramel ice cream

Aepovi / montée Bavilag / KPEUA LOTXOAEOVO TOU KNTOU / GOPUTE AEUOVL
Lemon / vanilla montée / homemade cream, with limes from our garden / lemon sorbet

MapakaAoUe va Hag EVNUEPWOETE Yla TUXOV AAEPYIEQ 1| DLATPOPIKEG AVAYKEG TIG OTtoleg PEMEL va YVwpIl{oupe Katd TV

npoetolaaoia Tng mapayyeliag oag. Ta mudra pe oUPBoAo To ¢ eivat KATAMNAA yia XopTopdayoug.
‘O\eg ol TIég eival og € kal oupnephapBavouv GAoug Toug VOUILLOUG GOPOUG.

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. All prices are in € and include all legal taxes.
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