


Aré Ta ymooTdvia uag, oTo mdro oag

2710 Kinsterna Hotel, aflonowwvtag ta dgbova vepd Tng mnyng Kal tTnv eUgopn yn Tou, ouvexifoupe Tnv
napddoon Tng autdpkelag. To ndoio vepd ToU TIPOTPEPOULE TIPOEPXETAL AMd TO PIATPAPLIOUEVO VEPD
NG MMYNAQ MAG. ZTO KTAUA KAAlepyoUvTal EMOXIAKA OTIWPEOKNTEUTIKA, OTWG KOAOKUBEG, KOUUKOUAT Kal
PPAYKOOUKA, eV OUNEYOUUE auyd amd To KOTETOL Hag Kal KaAlepyouue pavitdpla. Ta mpoidvta rnou dev
napdyovtatl evtog Tou KINPATog mpopnBelovtal and Tomkoug rapaywyouq: kpéata amnd tov Avdpouida
ota xwpld tou MNdpvwva, Yalaktokopikd and tov Kuptaldko, karviotd Ydpta and Tig nmnyEg tou TalyEtou
anod tov Mepovtidn kat didpopa Aakwvikd aptortolrata arnd Tov AyyeAdko otn Movepupactd. Oha ta uAikd
ouvBgTouv yeuaoelg tou avadelkvUouv TN yn Hag, oxedlacuéveg e ouvepyaaia e To e0TIATOPLO «ZToVON»,
BpaBeupévo e aotépt Michelin.

From our gardens to your plate

At Kinsterna Hotel, we take pride in our self-sufficiency, utilizing the abundant spring waters and fertile land to
continue the tradition of producing our own goods. Tap water is sourced from our filtered spring. Seasonal fruits
and vegetables such as pumpkins, kumquats, and prickly pears are grown on the property, while eggs are
collected from our hen house, and mushrooms are cultivated on-site. Products not produced within the estate
are sourced from local producers: meat from Andromidas in the villages of Parnonas, dairy products from
Kyriazakos, smoked fish from the springs of Taygetos from Gerontidis, and various Laconian pastries from
Angelakos in Monemvasia. All these ingredients combine to create flavours that highlight our land, designed
in collaboration with the Michelin-starred restaurant “Spondi” in Athens.



oaldreq ¢ salads

KoukouBadyteg pe nagiuddia xapouruou / Evopudrdpa / alykAivo MovepBaotdg /
e\lEg Kahauwv tou ktrjuatog / ptyavn / ayoupgAlaio Kinsterna / 14

Carob rusks / sour mitzithra cheese / smoked pork “siglino” from Movemvasia /
“Kalamon” olives from our estate / oregano / Kinsterna’s early harvest olive oil / 14

Mavidtikn caldta / pvoKLo / TOPTOKAAL / vidTiio aUykAvo / Aouriva Mdvng /
Kpéua arnd vIomnio Katolkiolo Tupi/ 16

Mani salad / fennel / orange / smoked pork “siglino” /

loupins from Mani / local goat’s cheese cream / 16

Caesar’s / mesclun caAaTIKWV / KPOUTOV arnd TMPOoCUUEVIO Ywi / vTOTio GUYKALVO
EmAoyn amnd BloAoyikd kotdmnoulo ard ta Kapivia Aakwviag A Mapida MNubeiou / 17 R 19
Caesar’s / mesclun / croutons made from sourdough bread / local “siglino” smoked pork
Choice of organic chicken from Kaminia or Shrimps from Gythio / 17 or 19

EMnviki oaldra / topdta / ayyoupl / kanapn / rurneptd / kptBapgévio magiuddt /
piyavn / vtérua ¢eta / enég Kahapwyv Tou Ktrpatog / 15

Greek salad / tomato / cucumber / peppers / barley rusk / oregano /

local feta cheese / “Kalamon” olives from our estate / 15

miteg ® homemade pies

Mavidtiko Tuporutdpt / Bupapioto péAL / padpo couadpt / 10
Greek cheese pie from Mani “tiropitari” / thyme honey / black sesame / 10

ENNviké Aaxpatlolv / pooxapiolog Kipdg / uroukoBo / ayehadivé ylaouptt/ 16
Greek Lahmatzoun / minced beef / red pepper flakes / Greek yoghurt / 16

Avolxtn miita / Aaxavikd Tou KAnou / pupwdikd / cdAtoa topdrag / 13
Open Pie / vegetables from our gardens / herbs / tomato sauce / 13



Kupiwg * main dishes

Awykouivt aglio e olio / ehaidAado Kinsterna / proukofo / okdépdo / paivravég / 14
Linquine aglio e olio / extra virgin olive oil Kinsterna / red pepper flakes / garlic / parsley / 14

Mkoykeg / pulnbpa / vropartivia / ppéoko Boutupo / 16
Handmade local pasta “Gkoges” / mizithra cheese / cherry tomatoes / fresh butter / 16

Kékopag vtémog / ppéokia Topdra / xuhoriteq / Egpny pulriBpa / 23
Local rooster / fresh tomato / traditional pasta “hilopites”/ dry “mizithra” cheese / 23

Burger and pooxapiolo Kiud / paylovela Tpolgpag / kKapapeAwpéva Kpeupuudia /
TOEVTaP / UMEIKOV / TOUATA / PPETKIEG TNYAVITEG TtatdTeq / 20

Burger from minced beef / truffle mayonnaise / caramelized onion / cheddar /
bacon / tomato / french fries / 20

ONETo AaBpdkL / paupopdtika / pdpabog / Topativia / auyotdpaxo / cdAtoa and oulo / 29
Seabass fillet / black eyed peas / fennel / cherry tomatoes / bottarga / ouzo sauce / 29

emdopma © desseris

Tipapoou / oapayldp eomp€oo / KpeE AeUKNG OOKOAATAG / kakdo / 11
Tiramisu / savoyard espresso / white chocolate crémeux / cocoa / 11

MowiAia amné ¢ppouta enoxng / 11
Selection of seasonal fruit / 11

Mow\ia ané naywtd: cokoAdta / Bavikia / glotiki / kapapéAa
KAl COPUTE: AeuoVL / ppAouAa / pAvyko / 4 avd pndia
Selection of ice creams: chocolate / vanilla / pistachio / caramel
and sorbet: lemon / strawberry / mango / 4 per scoop



*KatePuypévn npwtn UAn / *Frozen item
Xoptopayikd rudra / Vegetarian dishes Vegan / Vegan
Ayopavouikdg urelBbuvog: Aaurnpdéroulog IN. AlaBgoiua deltia mapandvwv.
MNa ta myavntd xpnotuoroloUue nAéAato. 2Tig oaldteg, €ETpa apBEvo ehatdAado arnd To KT ua pag (rotkiAia ABnvoeAid).
MapakaloUe eVNUEPWOTE UAG YIA TUXOV AANEPYIEG 1] DATPOPIKEG AVAYKEG.
‘OAeg oL TIpEq elval oe € kat epthapdavouv 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.



