
DINNER SET MENU

Variety of greens
baby leaves / pear /crispy Greek black pork prosciutto

hazelnuts / aged graviera flakes / beetroot purée /
thyme honey vinaigrette Kinsterna

Traditional ‘magiritsa’ soup Kinsterna
with lamb offal, onions and herbs

Ekmek / Syrup-soaked tsoureki
Montee Aegina pistachio / kaimaki ice cream

Sautéed Rib Eye beef 
olive oil & thyme / asparagus / sweet potato purée / 

Malvasia wine sauce

6 7 € / p e r  p e r s o n
beverages are excluded

served at 22:00

Holy Saturday

Coffee / Tea
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