


Ané Ta mepifdAia pag, oro mdro oag

To BuZavtivé apxovTikd ekleTAMEUSEVO TA vePA TNG TINYNG
Kal g eUpopng yng NTav mdvta autdpkeg.

2uveyitovrag tn napddoon kaAlepyouue ota TePBOALA LaAG OTWPOAAXAVIKA avAaAoyda e TNV eNoxIKATNTA,
Onwg oBpLEG, vToudTeg, HeEAIT{AvES, KOAOKUBEG, KOUPKOUAT, ppaykdouka Kat AAAQ.
ErurAéov, and 1o eUpopo KIUA Lag, TIPOEPXOVTAL Ol BPpWoleg ENEG, TO eEalpeTikd TTapBEvo eAaidhado,
TA eKAeKTA KPAOLA HagG, TO TOlMOUPO, TO PEAL KaL TA auyd amnd To VEO axupwva Hag
€£ao@alfovtag TV MPAKTIKY TNG AUTAPKELAG TIoU akoAouBeital oe dAa Ta eoTiaTdpla UAG.

MapdA\nAa 6,TL dev mapdyoule eUE(g,
TO NpounBeudpacTe arnd Toug TomikoUg Mapaywyous Kal uUvePYATeG Hag:

AMavtikd kat kpeatikd and Ta xwpetd tou lNdpvwva ard tov Avdpoutdd
laAaktokoutkd kat tuptd amd tov Kuptaldko
Aadotupt ard to xwptd KouAévtia tng Kovtdkou
®péoka Aakwvikd aptorojuata ard t MoveuBdota and tov AyyeAdko
Karnviotn néotpopa, aoAoud, oEupuyxo amnod 1i¢ nnyeg Tadysrou amnd tov lepovtidn

‘O\a ta ayvd mpoidvTta Mmou XPnotUoTioloUple cuVOETOUY Ta TIATA TIOU 0AG TIPOOPEPOULIE
Ta omnoia oxedlAoTNKAV 0 CUVEPYAOIA |l TO E0TIATOPLO «ZTovON», BpaBeupévo pe 1 aotépt Michelin
Kal 0ag MPOOKAAOUE va Ta avakaAUyeTe!

*A\Syw NG Aewpudpiag kat e &vrovng QeTvig avouppiag Letd ard moAous atwves Exel OTepEWeL n nyn
ornote PETOG SUOTUXWG dev Ba UMTOPEOOULE va 0AG MPOTPEPOULE TO MOCHUO VEPOD TNG MNYNS UAG Onws ouvrbwg.
Qot600, deoueUBUATTE va MPOOPEPOUNE TNV (dla rotdTnTa Kat yeuon oe kABe rmdto uag.

From our gardens to your plate

Centuries ago, our Byzantine mansion thrived on fertile land
and pristine spring waters, fostering a legacy of self-sufficiency.

Honoring this tradition, we meticulously craft each dish from scratch in our kitchen,
using seasonal vegetables like local greens, tomatoes, eggplants, and pumpkins.
From our bountiful estate, we harvest edible olives, Athenolia extra virgin olive oil, wines, tsipouro,
honey, and eggs from our henhouse, embodying a philosophy of self-reliance echoed in all our restaurants.

To complement our offerings, we partner with esteemed local producers for premium ingredients like:

Artisan charcuterie and meat from Parnonas villages from Andromidas
Dairy delicacies and cheese Kyriazakos:
‘Ladotyri’ cheese from Koulenntia village from Kontakou
Fresh Laconian pastries from Monemvasia from Angelakos
Smoked trout, salmon and caviar from Taygetos springs from Gerontides

Our menu, crafted in collaboration with the Michelin-starred “Spondi” restaurant,
showcases these pristine ingredients.

*Due to the water shortage and this year’s severe drought after many centuries the spring has dried up
so this year unfortunately, we will not be able to offer the potable water from our spring as usual.
However, we are committed to offer the same quality and taste in every dish.



OouUmEQ © soups

Behout€ kapdTto / MopToKAAL / pdpabog / ppeokia pulndpa
Carrot velouté / orange / fennel / fresh mizithra cheese

Wapdooura pe netpdPapa Tou Bpdxou / kpdko Koldvng / kpoutdv / Buudpl
Fish velouté with stonefish / saffron of Kozani / croutons / thyme

oaldreg ¢ salads

Mow\ia caaTikwy / YnTd poddakiva / KohokuBdoTopo / avedtupo /
auuydaAa / Bupapiolo pEAL

Variety of leafy greens / roasted peaches / flower seed / anthotiro cheese / almonds / thyme honey

MeokA\dv cahatikwy / karviotr néotpopa Tadyetou / ipdoivo pnAo /
MApabog / apwHATIKA / PPEOKO KPEUUUDL / e0TIEPIOOELDY

Mesclun / smoked trout from Taygetos / green apple / fennel / herbs / spring onion / citrus

MoAUxpwua Topativia Tou KATou / potoapéAa Kepkivng /

npoaotouTto EANvikoU padpou xoipou / guotikt Atywvag / méoto BaatAikou
Colorful tomatoes from our garden / buffalo mozzarella from Kerkini /
prosciutto from greek black pig / pistachio from Island of Aegina / basil pesto

>navdkl / katowkiolo Tupi / up€g mavtZaplou / Tplloyia kapdtou /

kapudla / cdAtoa and METUET

Spinach / goat cheese / beetroot textures / three different kinds of carrots /
walnuts / sauce from molasses

EMnviki oaldra / vropdra / ayyoupt / karnapn / rureptd / kplOapgvio magiuddt /
ehatdado / piyavn / vidma péta / eAlEG KAAAPWY

Greek salad / tomato / cucumber / capers / peppers / barley nut / olive oil /
oregano / local feta cheese / Kalamon olives
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OPEKTIKA © to start with

Tnyavitd xtanddt / paBa and Aaboupt deveou / ehatdAado /
naAalwpévo Baraduko / piyavn / avedg kamnapn

Pan fried octopus / fava from Lathouri in Feneos / olive oil /
aged balsamic vinegar / oregano / capers blossom

Mow\ia ané pavitdpla oTipddo / kanviotd kapdto / devipoAiBavo /
espuma rnapueldvag / poluuévio Ywul

Variety of mushrooms “stifado” / smoked carrot / rosemary /
parmesan espuma /sourdough bread

Zayavdki and vrorio kepaloTtupl / Touativia / peAitfava / BaotAikdg
“Saganaki” local cheese / cherry tomatoes / eggplant / basil

Molk\ia YNnTwv Aaxavikwv Tou KNrou / xouuoug pePLBtou / taxivi / pdka / couudk / Tahaydvi
Variety of grilled vegetables from our gardens / chickpea hummus /
sesame paste / rocket / sumac / “talagani” cheese

fupapikd © pasta

Pwidto / kp€ua apakd / xtévia / paipo oképdo / eoTiePL30ELd)
Risotto/ cream of green peas / scallops / black garlic / citrus

Cacio e Pepe / ENM\nvIKO pecorino / TaNaTENeQ
Cacio e Pepe / Greek pecorino cheese / tagliatelle

ENNvikA kappunovdpa / Atykouivt / kamviotd pdyoula xolptvou / auyd / vtéra ypaBiEpa
Greek “carbonara” / linguini / smoked pork cheeks / egg / local gruyere

Xelporointo papLoAl / payou pavitaplaiv / Kpgua mapuelavag / KaBoupdlopEvo pouVTOUKL
Homemade ravioli / mushroom ragout / parmesan cream / roasted hazelnuts

lMoupgtol yapidag / Aaxavikd Tou kAmou / bisque yapidag / apwpata and tairnoupo Kinsterna
Shrimps giouvetsi / vegetables from our garden / shrimps’ bisque /
flavoured with homemade Tsipouro

19

17

14,5

17

23

21

19

22

26



Kupiwg © on plates

Zpupida PPIKACE / HUPWIIKA TOU KATIOU / €0TIEPIO0EION
Grouper “fricassée” / herbs from our gardens / citrus

OAGKANPO vavdkl KOTOMoUuAo o€ paptvada Aepoviol / atdreqg baby 0oté pe pUpwdIKA
Chick a la Grecque marinated in lemon sauce / sauteed baby potatoes with herbs

Moaoxdpt pNéTo / baby kapdta / pavitdpla / cdAtoa kKOkKivou kpaotou Kinsterna
Beef fillet / baby carrots / mushrooms / Kinsterna red wine sauce

Kétaol apviou / &vég Tpaxavdg / pelitldva / odhtoa and kpaoi MaABdala
Lamb shank / sour “trahana” / eggplant / Malvasia wine sauce

Kdékopag vrémiog / ppéokia vioudra / xuloriteg / Eepn pulnbpa
Local rooster / fresh tomato / traditional pasta “hilopites”/ dry “mizithra” cheese

Mooxapiolog odnpddpouog / Kpéua natdtag Tou Kirou / Tpougpa
Flanken style veal short ribs / potato cream from our garden / truffle

emdopma © desseris

®wALd and pUANO kpouaTag / PLoTikL Atyivng / Kapudt / maywTo PLoTiKL
Nest from filo pastry /pistachio from the Island of Aegina / walnut / pistachio ice cream

Kpeué ookoAdtag yaAaktog / compote passion fruit / Auvog Kakdo / Copume HAvyko
Crémeux milk chocolate/ compote passion fruit / cocoa bush / mango sorbet

KapapeAwuévn Aeukr] GOKOAATa / @UANO opoAldtag / odAtoa raspberry / maywTtd KapauéAa

Caramelized white chocolate / puff pastry sheet / raspberry sauce / caramel ice cream

Aepdvi / montée Baviiag / KpEa LOOXOAEUOVO TOU KATIOU / COPUTE AeudvL
Lemon / vanilla montée / homemade cream with limes from our garden / lemon sorbet
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MapakaAoUe va Hag EVNUEPWOETE Yla TUXOV AAEPYIEQ 1| DLATPOPIKEG AVAYKEG TIG OTtoleg PEMEL va YVwpIl{oupe Katd TV
npoetolaacia Tng napayyeliag ocag. Ta rudra pe oUuBoAo To ¢ eivat KatdMnAa yia xoptogpdyoug. Ot yapideg kat To xTanddt

elval kateuypéva. OAeg oL TIHEG eival og € katl oupnep\appavouv dAoug Toug VOULLOUG pOPOUG.

Please inform us of any food allergy or dietary requirement that we should be made aware of, when preparing your request.

The dish with the symbol §) is suitable for vegetarians. Shrimps and octopus are frozen. All prices are in € and include all legal taxes.



