


Aro 1o KTHua Hag, oTo mdro oag

To Bulavtvd apxovtikd Tou Kinsterna, a&lomowwvtag ta vepd Tng mnyng kat Tnv elgopn yn, eixe undpéel
dlaxpovikd autdpkng. Zruepa ouvexioupe v Bla erhocoPpia, KAAIEPYWVTAG TO KTAUA HaAg pe ogBaoud
otn @UoN KAl 0TOV KUKAO TV ETTOXWV.

21a neplBéAa apdyovral kabnueptvd OAA TipoidvTa Aaxavikwy Kat ¢poutwv. Avaueod toug Eexwpilouv
eomepldoeldn, oUka, Bepikoka, poupa, pEAayKOOoUKA Kal (0N OTIWPOAAXAVIKWY.

A6 ta KTAPATAd Hag rPogpxovTal miong ol Bpwolleg AR, To eEalpeTikd napBévo ehatdAado, Ta kpaold
kal To toimoupo amd ta auméAla pag, To PEAL, Ta auyd amd Tov axupwva, Kabwg Kat Ta pavitdpla pag.
H autdpkela autr arnoteAel Tn Bdon tng yaotpovopiag oe dAa ta eatiatdpla Tou Kinsterna kal cuvdgetal e
HLa TTILO LO0PPEOTINUEVN TIPOCEYYLOT TN dlaTtpoPr Kat Tnv euegia.

MapdA\NAQ, CUUNMANPWVOULE TIG TIPWTEG UAEG He eruAeypéva ToTikd Tipoidvta and pikpouq napaywyouq
NG MePLoXNG: aMavTIKA Kal KpeaTikd arnd ta xwptd Tou Mdpvwva (K. Avdpouddg), YAAAKTOKOUIKA Kal TupLd
(k. KuptaZdkog), mapadoatakd tupld arnd 1o opelvd Xwptd KouAévtia, ppeoka aptonojuata and tn Movep-
Baold (k. AyyeAdkog), KaBwg Kal Kamvioth éotpoda, coAoud Kat oEUpuyxo amd Tig nnyEg tou Talyétou
(k. lepovTidng).

Tamdra pag €xouv oxedlaotel oe ouvepyaoia pe To eotiatdplo Znovdn kal Baocifovral otnv ayvr pwtn UAN,
NV ENMOXIKATNTA KAl TIG TIAPad00laKES YEUOELG.

Ta pevou urnopouv va MpocapocTolV oe JATPOPIKEG AVAYKEG 1] TTPOTIUACELS, OTO TAAICLO TNG TIPOCWTIKAG
ppovtidag Tou xapakmpilet ™ poocopia tou Kinsterna petd and evnuépwon pag.

From our estate to your plate

The Byzantine manor of Kinsterna, drawing on its spring water and fertile land, has long been self-sufficient.
Today, we continue this same philosophy, cultivating our estate with respect for nature and the cycle of the
seasons. Our vegetable gardens produce a daily abundance of fruits and vegetables, including citrus fruits,
figs, apricots, berries, prickly pears, and many more.

From the estate also come our table olives, extra virgin olive oil, wines from our private vineyard, tsipouro, hon-
ey, eggs from the barn, and our own mushrooms. This self-sufficiency forms the foundation of the gastronomy
across all Kinsterna restaurants and reflects a more balanced approach to nourishment and wellbeing.

At the same time, we complement our ingredients with carefully selected local products from small producers
in the region: cured meats and fresh meats from the villages of Parnonas (Mr Andromidas), dairy products
andcheeses (MrKyriazakos),traditionalcheesesfromthevillage Koulentia, freshly baked goodsfromMonemvasia
Mr Angelakos), as well as smoked trout, salmon, and sturgeon from the springs of Mount Taygetos (Mr Gerontidis).

Our dishes have been developed in collaboration with Spondi and are guided by purity of ingredients,
seasonality, and traditional flavours.

Our menus may be adapted to dietary requirements or preferences upon request, in keeping with the personal
care that defines Kinsterna’s philosophy.



oaldreg ¢ salads

EMnNviki oaldta / topdra / ayyoupt / Kpeupudt / Tuneplég / vrora egra / eAleg Kahauwv /
kpiBwva na&uddia / ehaidAado Kinsterna / 15

Traditional Greek salad / tomato / cucumber / onion / peppers / local feta cheese /
“Kalamon” olives / barley rusks / Kinsterna olive oil

Ntdkog / ppéokia Topdra / vdra péta / ouykAivo MoveppBaotdg / 15
“Dakos” / fresh tomato / local feta cheese / Monemvasia “syglino” smoked pork

Topartivia / kapapeAwuéva kapudia / podakivo / Fakévt / poka / Baot\ikdg / 17
Cherry tomatoes / caramelized walnuts / peach / Galeni cheese / rocket / basil

Mpdowva oahatikd / mpooouTto eAAnVIKoU padpou xoipou / pdaoivo uiAo / ypaBiépa MoveuBaotdg / 18
Baby greens / greek black pork prosciutto / green apple / Monemvasia graviera cheese

Wntd navt{dpla / katoikiolo tupi / ontdpol koAokuBag / eomepidoeldnr / 14
Roasted beetroot / goat cheese / pumpkin seeds / citrus

OPEKTIKA * appetizers

Neukdg Tapapdg / auyotdpaxo / karviotn peAit¢ava / 14
White “taramas” mousse / cured fish roe / smoked aubergine

Carpaccio vtoériou pooxaptou / Aadotupt KouAevtiwv / koup koudt / 18
Local beef carpaccio / Koulentia ladotyri / kumquat

Mapideg* ocayavdkl / vrora ¢péta / 22
Saganaki shrimp* / local feta cheese

Mavitdpla ppkace / xopta enoxng / 16
Mushroom fricassée / seasonal wild greens

Xtanddi* oxdpag / pdpa devéou / 22
Grilled octopus* / Feneos fava purée

2ayavdkl kepahotupl / Topativia / pappeldda Kinsterna / 14
Saganaki kefalotyri / cherry tomatoes / Kinsterna jam

Wntd Aaxavikd / koukouvdpl / Touhoupotupt / 13
Grilled vegetables / pine nuts / tulum cheese

Kpéua natdrag / auyd oe ehatdhado / ppéakia tpouda / 18
Potato cream / olive oil egg / fresh truffle

oouTIEG * soups

BeAout€ dyplwv pavitaplwv / katikt Aopokou / tpayavd kpoutdv / 13
Wild mushroom velouté / katiki Domokou cheese / crispy croutons

EMNNVviKA prouylapnéoa / aupida / yapida* / 15
Greek bouillabaisse / grouper / shrimp*

Cupapika © pasta

Paccheri cacio e pepe / ¢lotikt Atyivng / 19
Paccheri cacio e pepe / Aegina pistachio

Atykouivi Bahacowvayv / yapida* / AaBpdkt / auyotdpaxo / 24
Seafood linguine / shrimp* / sea bass / cured grey mullet roe

MouBétol aotakoU* / ppéokia Toudra / pavpo okdpdo / 34
Lobster* giouvetsi / fresh tomato / black garlic

Xelporointo paBLoAl pavitapuwy / nappeddva / ¢ouvtoukt / 23
Handmade mushroom ravioli / parmesan / hazelnut

PaBiéAL mavtdaplol / Aaxavikd enoxng / odiktoa Topdrag / 22
Beetroot ravioli / seasonal vegetables / tomato sauce

KUpiwg © main dishes

Navdki Kotérnmoulo Aepovdro / onaotég natdreq / cdAtoa awvarnéomnopou / 25
Lemon marinated baby chicken / smashed potatoes / mustard seed sauce

dINéTO oPupidag / caunayldv HooXoAEUOVO / XopTa enoxnqg / 34
Grouper fillet / citron sabayon / seasonal greens

N1démog kékopag / xuloriteg / ppéokia Topdta / Egpry pulriBpa / 23
Local rooster / hilopites pasta / fresh tomato / aged myzithra

®ETo pooxaplou / payou pavitaplwy / YAukonatdra / 34
Beef fillet / mushroom ragout / sweet potato

Apviola ontdAa urnpel€ / pieg Aaxavikwy / kpéua aehvopifag / 29
Braised lamb shoulder / root vegetables / celeriac cream

Moaoxapiota short ribs apyou Ynoiuatog / peAitava / baby kapdta / 31
Slow cooked beef short ribs / aubergine / baby carrots



emdopma °© desseris

2UvBeom poupwv / Bavilla montée / cokoAdTa ruby / pap€yka Aepoviou / 12
Berry composition / vanilla montée / ruby chocolate / lemon meringue

«Snickers», geunveuopévo YAukS Tou LaxaporAdotn pag / 13
“Snickers”, pastry chef’s inspired creation

Cheesecake eA\NVIKWV TUPLWV / KAOPAUEAWMEVN empAveld / KaPaNlouévo poddkivo / 14
Burnt cheesecake with greek cheeses / caramelized peach

Mriouydtoa / kpgpa Baviliag / maywtd kavélag / 11
Bougatsa / vanilla cream / cinnamon ice cream

dpgoka ppouTa, emAeyuEva avaloya e TNV EMOXT Kat Tnv apaywyn pag / 11
Seasonal fruit platter, selected according to availability and our own production

Mow\ia and naywtd: cokoAdta / Bavikia / gloTiki / kapapéAa

KAl COPUME: AeudVL / ppAouAa / HAvyko / 4 avd pundAa / per scoop
Selection of ice creams: chocolate / vanilla / pistachio / caramel
and sorbet: lemon / strawberry / mango

*KatePuyuévn npwtn UAN / “*Frozen item Xoptopaykd mdra / Vegetarian dishes Vegan / Vegan
Ayopavouikdg ureubuvog: Aaumpdrmoulog M. AlaBéoiua deAtia napandvwy.

MNa ta myavntd xpnoyoroloUpe nAEAaLo. 2Tig caldteg, £ETpa mapBEvo ehatdAado amnd To KT ua Hag (rMotkiAia ABnvoeALd).
MapakaAoUpe eVNUEPWOTE AG YA TUXOV AANEPYIEG 1] SLATPOPIKEG AVAYKEG.

‘O\eg oL TIEG elval oe € kal tephaudvouv pépoug.

Market regulator: G. Lambropoulos. Available complaint forms.

We use sunflower oil for fried food. For salads, extra virgin olive oil from our farm (variety Athinoelia).

Please let us know of any allergies or dietary needs. All prices are in € and include taxes.



