V/ N
>

W/ N | N
W W W

V/ N
>

P/ N
>

oepBipovral otn péon Tou Tpaneliov ¢ family style in the middle of the table
16 / dtouo, person

Tupokautepr| ® Spicy cream cheese

XdpTta enoxng pe Topativia Tou kATou © Seasonal greens, cherry tomatoes from our garden

MowiAia amno eh€g @ Olives variety

Mapadooiakd Tuporutdpl, ylaouptt @ Traditional cheese pie, yogurt

MeAhtldveg, apwpaTikd, vioria @ETa, vioudTta ® Eggplant, herbs, local feta cheese, tomato

Tpayaveg niiteg @ Crispy pitta bread

a la carte emAoyéqg ¢ a la carte choices

Katoiki og kAnuatdéBepyeg oto EuNOPoupvo ® Wood fired small goat roasted on vine branches » 24
Mrugtékia pooxapiota otn oxdpa © Grilled beef burgers « 19

KovtooouUBAL kotdrouho atov EuAOpoupvo @ Chicken on the spit baked in the wood fired oven e 21
Apviola naiddkia oxdpag © Griled lamb chops » 25

Xolptvd unouTt otn yaotpa © Slow roasted pork leg in a clay casserole ¢ 22

OAa ta kpéata oepBipovrat ue narareg poupvou ® All main dishes are served with oven potatoes

emdopmo * dessert
Muké nuépag © Dessert of the day « 9

OL TIég elval og eupw Kat mepapBdvovtat 6ot oL popol. To eotiatdplo dlabéTel éviumna deAtia yia v dlatinwon onolacdnnote
dlapaptupiag. ZTIg caAdteg XpnoluoroloUpe EETpa napBevo ehatdhado «ABnvoedg» Kinsterna. MapakaloUpe evnepWOTE LAG
yia Tuxdv alepyieg 1 SlaTpoPIkéG avaykeg. Ta rudra e oUUBoAo To Q? elval katdA\nAa yia xoptopdyouq.

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 Q“? is suitable for vegetarians.




Kpaold ® wines

Motpt Kinsterna Aeukd, polg, kOkkivo ® Glass Kinsterna white, rose, red ¢ 10
Kinsterna Aeukd @LdAn 750ml ¢ Kinsterna white bottle 750ml « 29

Kinsterna poZ€ @idAn 750ml ¢ Kinsterna rose bottle 750ml ¢ 30

Kinsterna kOkkivo @LaAn 750ml ¢ Kinsterna red bottle 750ml » 31

ToiTToupo amnd Tov apmeAwva pag © tsipouro from our vineyards
Motmpt @ Glass » 5
Kapagpdkt 200ml ¢ Bottle 200ml » 15

pmipeg 330ml ¢ beers 330ml
Sparta lager * 6 Mamos lager ¢ 6

Nisos pilsner * 6 Fix alcohol free » 6

Ta eupopa €34Pn YyUpw armmod To apXovTiké Kal i Ny vepou euvoouv Tnv farm to table piAocogia Tou
apXovTikoU Kai euAoyolv pe PpEoKa E€MOXIKA TIPoidvTa, OTwg Aaxavikd, ¢pouTa Kal apwpdaTIKA
Botava. MpoodéoTe o€ autd To eEalpeTIKA MapBEvo eAaidAado amd Tnv TomKN ToIKIAia «ABnVvoAId»
Kal TIG BPWOIPEG EMIEG ATIO TOUG EAAIWVEG TOU APXOVTIKOU, TO TOTMIKA TUPIA KAl TO PPECKO KPEAG aTIo
TO XWPIO Kal OTn CUVEXEId, T YeUon amd apwpaTikd Botava, omwg devdpoAifavo, HévTa, packo-
HnAo, Bupdpl, Kai amoAauoTe MIa YV OIO YEUOTIKH epmelpia oe éva auBevtiko pépog Tou 6a oag
Ta&IdéYPel 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 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 opportu-
nity to experience gastronomy from another point of view that might travel you back in time.

Avoixtd Néumrn, Napaokeun, Kuplakn & Asutépa / 19:30 - 21:30

Open Thursday, Friday, Sunday & Monday / 19:30 - 21:30



