


Amo 1o KTHuA Hag, oTo mMAdTo 0ag

To Bulavtvd apxovtikd Tou Kinsterna, a&lomowwvrag ta vepd Tng mnyng kat Tnv elgopn yn, eixe undpéel
dlaxpovikd autdpkng. Zruepa cuvexiCoupe v Bla ehocopia, KAAIEPYWVTAG TO KTUA pag pe oeBaocud
oTn UOoN Kal oTov KUKAO TV EMOXWV.

2ta nepBoAa nmapdyovral kadnuepivd TIoAAd ripoidvta Aaxavikwy kat poutwy. Avdueod Toug Eexwpilouv
eamepldoeldn], oUka, Bepikoka, poupa, PPAayKOoUKA Kal (0N OTIwPOAAXAVIKWV.

And ta KTAPATA Hag TIPOEPXOVTAL TioNg Ol BPwoteg eAES, To eEalpeTikd TtapBEévo ehatdAado, Ta Kpaold
kal To Toimoupo amd ta aumnéAla pag, To PEAL, Ta auyd amd Tov axupwva, Kabwg Kal Ta pavitdpla pag.
H autdpkela autr anoteAei T Bdon tng yaotpovopiag oe dAa ta eatiatdpla Tou Kinsterna kal ouvdgetal e
HLa TILo LooPPEOTINUEVN TIPOCEYYLOT OTN dlaTPoPr Kal Tnv euegia.

MapdANAQ, CUUMANPWVOULE TIG TIPWTEG UAEG e eruAeyuéva ToTikd Tipoidvta amnd pikpouq napaywyouq
NG MePLoXNG: AAaVTIKA kal kpeaTikd and ta XwpeLd Tou MNdapvava (k. Av3poutddg), YaAGKTOKOMIKA Kat Tuptd
(k. KuptaZdkog), mapadoaotakd tupld amnod 1o opelvd xwptd KouAévtia, ppéoka aptonojuata and tn Movep-
Baald (k. AyyeAdkog), KaBwg Kal KamvioTr) éoTpoPa, GOAOUSO Kal oEUpuyxo amnd Tig mnyEq Tou Talygétou
(k. FepovTidng).

Ta mudra pag €xouv oxedlaotel oe ouvepyaoia pe To eotlatdplo Znovdn kal Bacifovral otnv ayvr ewtn UAN,
TNV EMOXIKATNTA Kal TIG MAPAd0TIaKEG YEUOELS.

Ta pevou urnopouv va TpocaplooTolV og JIATPOPIKEG AVAYKEG 1] TTPOTYUACELG, OTO TIAAICLO TNG TIPOCWTIKAG
ppovTidag ou xapaktnpilel Tn prhocopia Tou Kinsterna petd and evnuépwon Hag.

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, freshlybaked goodsfrom Monemvasia
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.



oaldTeq & opeKTIKA © salads & appetizers

EN\Nviki] oaldra / topdra / ayyoupl / Koeuuudt / tureptég / vrora géra / eAlég Kahauwv /

kpiBwa na&udadia / ehaidAado Kinsterna / 15

Traditional Greek salad / tomato / cucumber / onion / peppers / local feta cheese / Kalamata olives /
barley rusks / Kinsterna extra virgin olive oil

Mpdowva gahatikd / tpooouTto eAANVIKoU padpou Xoipou / mpdoivo iAo /

vpapiEpa Moveupaotdg / pdpabog / Bupapiolo pén / 18

Mixed green leaves / greek black pork prosciutto / green apple / Monemvasia graviera /
fennel / thyme honey

Tpaxavdg pe Aaxavikd and To PrnooTdavt pag / viomo oUykAlvo Movepaotdg / topativia / ayyoupt /
Tp\oyia rureplwv / ppéoka pupwdikd / ehatdhado Kinsterna / 13

Trahanas salad with garden vegetables / Monemvsia local “siglino” smoked pork / cherry tomatoes /
cucumber / mixed peppers / fresh herbs / Kinsterna olive oil

Caesar’s / peokAAv OOAATIKWV / KPOUTOV TIPolupéviou Ywou / vidrio aUykAvo Movepaotdg
EmAoyn anmé kotdmnoulo i MNapida* MNubeiou / 17 R 19

Caesar’s / mesclun / sourdough croutons / Monemvsia local “siglino” smoked pork

Choice of chicken or Shrimps* from Gythio

Mapideg* ocayavdkl / vidria géta / muneplég Tou Knrou / dpwua Toinmoupou Kinsterna / 22
Saganaki shrimp* / local feta cheese / garden peppers / hint of Kinsterna tsipouro

MTEG avoIxTég * pies flatbreads

Pinsa AakwvikoU krjrtou / adAtoa Topdtag / potoapéha / Topativia / eNég / KoAoKUBL / apwuaTikd / 14
Laconian garden pinsa / tomato sauce / mozzarella / cherry tomatoes / olives / zucchini / fresh herbs

Mita prootaviol / Aaxavikd ernoxrg arnd To Unootdvt Uag / LUpwdikd / ehatdAado Kinsterna / 12
Open garden flatbread / seasonal vegetables / fresh herbs / Kinsterna olive oil

Z1puptdpt Moveupaaoidg / Bapehiowa peta / kpouota kKaBoupdlopgvou coucauiou /
BloAoyiko pENL Kinsterna / 11
Handmade twisted pie / barrel aged feta / toasted sesame crust / Kinsterna organic honey

Kupiwg ® main courses

Burger Mooxapiolo Black Angus / kanvioté Tupl Moveppaaotdg / tpayavd unélkov / sauce Ynmg mireptdq /

slaw Aaxavikwv anod 1o Ko pag / Ywui brioche / tnyavntég natrdreq tou ktrjuatog / 20
Black Angus beef burger / smoked Monemvasia cheese / crispy bacon / roasted pepper sauce /
garden vegetable slaw / brioche bun / fried potatoes from our estate

2nayyétt Aglio e Olio / pavitdpla shiitake mapaywyng pag / oképdo / proukoBo / ehatdhado Kinsterna / 14

Spaghetti aglio e olio / shiitake mushrooms from our estate / garlic / chili flakes / Kinsterna olive oil

Mapadootakég MNkdykeg Aakwviag / Topdta / Baothikdg / Enpr) pulnpa MNdpvwva /
noudpa \laoTtrg Toudrag / 16
Traditional Laconian gogges / tomato / basil / aged Parnon mizithra cheese / sun-dried tomato powder

Aaupdki oxdpag / YAAoo kpeoAdTag Aepoviou / Aaxavikd enoxng moo€ / 29
Grilled sea bass / lemon gremolata glaze / poached seasonal vegetables

Kékkopag vtdmiog / ppgokia Topdta / Enpr pudndpa / xuhoriteq / 23
Local rooster slow-cooked / fresh tomato sauce / aged mizithra / hilopita pasta

Atykouivt / pehitfdveg / topativia / ehatdhado Kinsterna / 15
Linguine / aubergines / cherry tomatoes / Kinsterna olive oil

emddpma © desserts

Mapadootakr) pwALd pe PUANO kpouoTag / puaTiKL Atyivng / maywTo Kaipdkt / 11
Traditional “Folia” pastry with crispy phyllo / Aegina pistachio / mastic ice cream

MpopttepoA / KpEua ookoAdra / maywtd Bavikia / {eotr) ookoAdta / 12
Profiterole / chocolate cream / vanilla ice cream / warm chocolate sauce

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

MaoupTtt / HENL R Xelpomointo YAukd KouTtaAlou / 10
Greek yogurt / honey or handmade spoon sweet

Mowk\ia ané maywtd: cokoAdta / Bavikia / LoTikt / kapauela

KAl COPMME: AeuovL / ppdoula / ndvyko / 4 avd undha / per scoop
Selection of ice creams: chocolate / vanilla / pistachio / caramel
and sorbet: lemon / strawberry / mango



*KatePuypévn npwtn UAn / *Frozen item
Xoptopayikd rudra / Vegetarian dishes Vegan / Vegan
Ayopavouikdg urelBbuvog: Aaurnpdrioulog M. AlaBgoiua deltia mapandvwv.
MNa ta myavntd xpnotuoroloUue nAEAato. 2Tig oaldteg, €ETpa apBEvo ehatdAado and To KT ua Hag (rotkiAia ABnvoeAid).
MapakaAoUe eVNUEPWOTE UAG YIA TUXOV AANEPYIEG 1] DATPOPIKEG AVAYKEG.
‘OAeg ol TIEG eival oe € kal tepAapBdvouv popoug.

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.



