oepBipovral otn péon Tou Tpaneliov ¢ family style in the middle of the table

19 / drouo, person

>aAdta pe Topativia, avBotupo, pUANA pokag, Maguddia xapouriou

Cherry tomato salad with anthotyro cheese, rocket leaves, carob rusks
MNapadoolakd TUPOTITAPL PE VTOTIA PETA, YIaoUPTL, SUOCHO

Traditional cheese pie with local feta, yogurt, fresh mint

Mowk\ia and eNEQ TOU KTNATOG

Estate olive selection

ToupAoU Aaxavikwv otov EUAOPOUPVO UE PPETKIA TOUATA KAl LUPWIIKA TOU KN Iou
Wood-fired roasted vegetables «tourlou» with fresh tomato and garden herbs
TupokauTtepn| Ue KOKKIVN TUMEPLA KAl ayoupEAALO

Spicy feta dip with red pepper and early harvest olive oll

Mpodupévia tiita pe xovrpd aldtt and to Bpdyxo g MoveuBdaoiag
Sourdough flatbread with coarse rock salt from the rock of Monemvasia

a la carte emAoyéqg © a la carte choices

Mooxapiolo uruptekL otn oxapa @ Grilled beef patty « 20

Apviowa naiddkia oxdpag © Grilled lamb chops ¢ 25

Mooxapioto rib eye ® Beefrib eye steak « 29

KotdrnouAo prnoutt oxdpag @ Grilled chicken thigh ¢ 19

Xolpuvr MAATN otov EuNOpoupvo @ Slow roasted pork shoulder in the wood fired oven e 21
Matdreg oto EUAOPOUPVO e e0TIEPLDOELDN) KAl BUpApL @ 9

Potatoes with citrus and thyme baked in the wood fired oven

OAa ta kpéata oepPipovtat ue nardreg EUAGPoupvou
All meats are served with potatoes baked in the wood fired oven

emdopmo * dessert
Mapadooiakd YAUKO nuépag @ Traditional dessert of the day » 9

OL TIég eivat og eupw Kat mepapBdvovtat 6ot ot popol. To eotiatdplo dlabéTel éviuma SeATia yia v SlaTunwon onolacdninoTte
Slapaptupiag. ZTig oaldreg xpnoluornoloUpe €ETpa naphgvo ehaldhado «ABnvoehldg» Kinsterna. MapakaloUpe evnUEPWOTE LAG
yla TUXOV aMepyieg i SlATPOPIKEG avaykeq. Ta mdra pe oUPBOAO TO €? elval katdA\AnAa yia xoptopdyoug.

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? is suitable for vegetarians.




Kpaold ® wines

Motnpt Kinsterna Aeukd, polg, KOkkivo ® Glass Kinsterna white, rose, red © 150mi © 9
Kinsterna Aeukd @Ld\n 750ml ¢ Kinsterna white bottle 750ml « 29

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

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

Kexpwndpt Petaiva Kexpr) 500 ml @ “Kechribari” retsina Kechri 500ml » 15

Toimoupo amnd Tov apmeAwva pag © tsipouro from our vineyards
Motmpt @ Glass ¢ 5
Kapagpdkt 150ml © Bottle 150ml « 10

pmipeg 330ml ¢ beers 330ml
Sparta lager © 6 Mythos lager * 6
Nisos pilsner ¢ 6 Fix alcohol free 6

ZTn TaBépva, To aynTo €xel TIG Pileq TOU OTO KTHA Kal 0T yn TTou To mepIBAAAel. Ta xwpdoia yopw
amdé To apyXovTIKO Kal To vepd TnNG mnyng divouv kabnupepivd Ta UAIKA yia pia kouliva amin Kai
eMOYIKN, p€ Aayxavikd, ppouTa kai Bétava dnwg Ta £3ive mavTra o ToTog. To eAaidAado kai o1 eNIEG Tou
apyovTikoU, Ta TOmKA Tupld Kal Ta QPEOKA KpéaTta payeipeUovral Pe apwpara amd Oupdpl,
devdpoliBavo kai packépnAo. Z1o TPAMED Ta cuvodEUOUV TA KPACIA ard Tov apmeAwva pag Kai 1o
TOITTOUPO TTOU PTIAXVETAI E3W, OTO KTHHM, OTTWG TaAId.

Z1ov AIvé, Kpatdpe TwvTavég TIC TMAMEG TIPAKTIKEG Kal TIC PEPVOUHE OTO ONjlepa HEoa amod TIQ
EMOXIKEG AYPOTOUPIOTIKEG SPAOTNPIOTNTEG TOU KTHHATOG, OMWG TO TATNHA TWV OTAPUAIWV, N
andéoTagn Tou ToIToupou Kal N eAaiocuveMiyn pe ImmmAaTo MoTpi1, TPOOKAAWVTAG TOUG ETTIOKETTEG
vVa OUMPPETEXOUV Kal va BICOUV ammd KovTd Tov KUKAO TNng yng Kai Tng mapaywyng-

At the tavern, the food is rooted in the estate and the land that surrounds it. The fields around the
manor and the water from the spring provide, day by day, the ingredients for a simple, seasonal
kitchen, with vegetables, fruits, and herbs as the land has always offered them. The estate’s olive oil
and olives, local cheeses, and fresh meats are cooked with the aromas of thyme, rosemary, and
sage. At the table, they are accompanied by wines from our own vineyard and tsipouro distilled here
on the estate, as it was done in the past.

At Linos, we keep traditional practices alive and bring them into the present through the estate’s
seasonal agritourism activities, such as grape stomping, tsipouro distillation, and olive pressing
with a horse-drawn mill, inviting guests to take part and experience firsthand the cycle of the land
and its production.




