


Amo Ta yrmoordvia pag, oTo mdro oag

210 Kinsterna Hotel, a&lomolivrag ta dpbova vepd tng mmyng kat tnv eUpopn yn Tou, cuvexiCoupe TNV mapddoon
G autdpkelag. To nmdoiuo vepd TIOU TIPOCPEPOULE TIPOEPXETAL ATIO TO PINTPAPLOUEVO vePS TNG TINYAG HAG.
270 KTAMA KAANEPYOUVTAL EMOXIAKA OTIWPOKNTIEUTIKA, OMWS KOAOKUBEG, KOUUKOUAT Kal pPayKOOUKa, eV
OUAN\Eyoupe auyd anod To KOTETOL ag Kat KaAlepyouue pavitdpla. Ta rpoidvra nou dev apdyovtal evrog Tou
KTrMatog mpopnBedovtal and Torikoug napaywyouq: kpéata and tov Avdpouida ota xwptd tou MNdpvwva,
yahaktokoukd and tov Kuplaldko, kanviotd Ydpta ard Tig rnyég tou Talyétou and tov Mepovtidn kat didgopa
Aakwvikd aptoropata and Tov AyyeAdko otn MovepBaotd. Olata uAikd cuvBETouv yeUoelg mou avadelkviouv
N YN Hag, oxedlaopéveg o€ ouvepyaoia e To eoTlatdplo «Zmovdr)», Bpapeupévo ue actépl 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 patries from Angelakos in
Monemvasia. All these ingredients combine to create flavours that higlight our land, designed in collaboration
with the Michelin-starred restaurant “Spondi” in Athens.

oaldreg ¢ salads

KoukouBdyleg pe ra&uddia xapouriou / EvopulniBpa / ouykhivo Moveupaotdg /
e\Még Kahauwy Tou ktrjuartog / plyavn / ayoupéAato 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

MowiAia cahatikwy / Yntd poddkiva / HUPWIIKA TOU KATou / mahalwuévn ypaplEpa /
auuydahia / dressing ané o&UpeAl / 14

Selection of fresh greens / grilled peaches / garden’s herbs / aged gruyéere cheese /
almonds / sour honey dressing / 14

Mavidtikn caldta / pvoKLo / TOPTOKAAL / vidTiio aUykAlvo / Aouriva Mdvng /
Kpéua and vIomnio Katolkiolo Tupi/ 16

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

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

MoAUxpwua Topativia Tou kATou / potoapéAa Kepkivng /

npoooUTto ENAnvikoU paupou xoipou / gplotikt Atyivng / méoto Baathiko / 17
Garden’s colourful cherry tomatoes / mozzarela fom Kerkini /

Greek prosciutto / pistachio from Aegina island / 17

ENnvikiy oaldra / topdta / ayyoupl / kanapn / rurnepld / kptBapévio ma&iuddt /
ptyavn / vtéma géra / ehég Kahapwyv Tou kmuatog / 15

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

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



oouUTIEG © Soups

BeAoutE apakd / apwuatikd / Karviotdg 0oAoudg kat prplk Talygtou / katikt Aopokou / 12
Green pea velouté / herbs / smoked salmon and trout roe from Taygetos /
katiki cheese from Domokos / 12

Wapdoouna pe netpoPapa tou Bpdxou / kpdko Koldavng / kpoutdv / Bupdpl / 14
Rockfish soup / saffron from Kozani / croutons / thyme / 14

OPEKTIKA © appetizers

Aeukdg Tapapdg pe avyotdpaxo Meoohoyyiou / kanviotr| peAtt¢avooaidara /
navt{dpl / podRelo yiaoupTt / kapudia / Tpayavo rmpolupévio Ywpi/ 15

White tarama with bottarga from Messolonghi / smoked eggplant dip /
beetroot / sheep’s yogurt / walnuts / crispy sourdough bread / 15

Carpaccio andé vrémo pooxdapt / Aadotrpt KouAevtiwv / poka /
YAUKO KOUTAALOU KOUU KOUAT TOU Krjrtou / 21

Beef carpaccio / ladotyri cheese from Koulentia / rocket /
kumquat spoon sweet from our gardens / 21

Mow\ia and pavitdpla napaywyng Hag otipado / Kanviotd kapdto /
devipoAiBavo / espuma napuelavag / mpolupévio Ywpi / 17

Variety of mushrooms from our cultivation “stifado” / smoked carrot /
rosemary / parmesan espuma / sourdough bread / 17

Xtanddt * / kanviotd otapvaykdol / pupwdikd / ehatdhado / maAaiwuévo Baradpko / 19
Octopus / smoked wild greens / herbs / olive oil / aged balsamic / 19

2ayavdkl and vrdorio Kepahotupl / Topativia / pappeAdda Toudrag / Bactikdog / 13
“Saganaki” from local kefalotyri cheese / cherry tomatoes / tomato marmalade / basil / 13

Mow\ia YnTwv Aaxavikwv Tou KAmou / xoupoug pePiBlou / taxivi / poka /
OOUUdK / TaAayavt / 14

Variety of grilled vegetables from our gardens / chickpea hummus / tahini / rocket /
sumac / “talagani” cheese / 14



Cupapika © pasta

Cacio e Pepe / bucatini Cupapiké / ENANVikS pecorino / ¢Lotikt Atyivng / 20
Cacio e Pepe / bucatini pasta / Greek pecorino cheese / pistachio from Aegina island / 20

EAMNVIKY kapurovdapa / Atykouivt / kanvioTtd pdyoula xotpvou / auyd / vidra ypaBiépa / 21
Greek “carbonara” / linquine / smoked pork cheeks / egg / local gruyere / 21

Xelporointo pafloAl / payou pavitaplov Kinsterna / kpépa napuelavag /
KaBoupdIOUEVO POUVTOUKL / 23

Homemade ravioli / mushroom rago(t from our own cultivation / parmesan cream /
roasted hazelnuts / 23

PaBéAL mavtlaplou / molkikia Aaxavikwy Tou Kijrou / odAtoa Toudrag /
MUPWOIKA / AGdL Bacthikou / 22
Beetroot ravioli / vegetables from our garden / tomato sauce / herbs / basil oil / 22

MouBétol yapidag* / Aaxavikd tou krjrou / bisque yapidag / apwpuara and toinoupo Kinsterna / 27
Shrimps giouvetsi / vegetables from our garden / shrimps’ bisque /

aromas from our homemade Tsipouro / 27

Pw6to / kpéua and kohokuba / BloAoyikd koTdrmoulo Aakwviag / eomeptdoeldny / 22

Risotto / pumpkin cream / organic chicken from Laconia / citrus / 22

Kupiwg * main dishes

®NETo AaBpdkl / paupopudrtika / pdpabog / Touartivia / auyotdpaxo / odiktoa and oulo / 29
Seabass fillet / black eyed peas / fennel / cherry tomatoes / bottarga / ouzo sauce / 29

OASKANPO vavdkt KOTOMOUAO og paplvada Aepoviou / matdreg baby 0oTE e pUPWIIKA / 25
Chick a la grecque marinated in lemon sauce / baby sautéed potatoes with herbs / 25

Mooxdpt INETO / Kpeud aeAvopllag / ppeaokia Tpoupa / adAtoa amnd KOkkivo kpaai Kinsterna / 34
Beef fillet / celeriac cream / fresh truffle / Kinsterna red wine sauce / 34

Kétol apviou / Ewvdg Tpaxavdg / peht¢dva / cditoa and kpaoi MaABadia / 28
Lamb shank / sour “trahana” / eggplant / Malvasia wine sauce / 28

Kdkopag vtoriog / pp€okia Topdra / xuhoriteg / Eepr) pulribpa / 23
Local rooster / fresh tomato / traditional pasta “hilopites”/ dry “mizithra” cheese / 23

Mooxapiola payouAa prnpel€ / KpEPa natdtag Tou KNMou / KpePPUdAKIa eCAAST / 31
Braised beef cheeks / potato cream from our garden / shallots / 31



emdopma *© desseris

Aepovi / montée Bavilag / KPEUA LOOXOAELOVO TOU KNTOU / GOPUME AepovL / 12
Lemon / vanilla montée / cream with limes from our garden / lemon sorbet / 12

Tipauiooul / oapayldp €ompPETo / KPeUE AeUKNG GOKOAATAG / Kakdo / 11
Tiramisu / savoyard espresso / white chocolate crémeux / cocoa / 11

Snickers / kpel€ ookoAdTag YAAQKTOG / aApupr) Kapapgla /
KapaueAwpéva eLotikia / maywto kapapéha / 13

Snickers / milk chocolate crémeux / salted caramel /
caramelised peanuts / caramel ice cream / 13

Tooupékt / monte LoTikt Atyivng / mpaiiva @LoTikt / appdg HaxA€mt / maywTtd KaipdkL / 13
Tsoureki / pistachio monte / pistachio praline / mahlepi foam / kaimaki ice cream / 13

Mow\ia ané gppouta enoxng / 11
Selection of seasonal fruit / 11

MowiAia and naywtd: cokoAdra / Bavilia / pLoTiki / kapapeAa
KAl COPUTE: AeuOVL / ppAouAa / pAvyKko / 4 avd pndAa
Selection of ice creams: chocolate / vanilla / pistachio / caramel
and sorbet: lemon / strawberry / mango / 4 per scoop

*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.



