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In a land blessed by nature, with the Taygetus mountains as a
backdrop and the silent strength of stone all around, a dream was
born.

A simple dream, yet full of substance: to create an authentic and
welcoming place where warmth and tradition meet creativity and

luxury.

The people who brought this vision to life grew up with the table at
the center of their lives—a table filled with love, care, and
companionship.

Through their love for Greece, for food, and for hospitality, they
traveled to the other side of the world to share meaningful moments.
Today, that story is carried in every dish. Every flavor, every
ingredient, and every detail is the result of inspiration and a deep
connection to their roots.

Traditional recipes come alive again through a modern lens, with
respect for local ingredients and Greek culinary heritage.
Here, tradition is not something static; it is the soil upon which
everything was built—and from there, the journey toward something
new begins.

With simplicity, finesse, and attention to detail, this restaurant is not
just a place to eat—it is the natural continuation of a long and

heartfelt story.

We welcome you to a table full of soul and history.



Ze évav T6TT0 eUAOYNpEVO ATTO TN UOT, pe povTo Tov Taiiyeto kat
N O1WTN NG TETPAG, YevvnOnKke éva dvetpo.

"Eva 6velpo atthd, oM yepdto ovaia: va dnpioupynBet évag
xwpog aubevtikdg, prAcEevog, 6tou 1) Leotaotd kat n tapadoon
Ba ouvavtovoav T dnproupytkdTnTa Kot Thv TTOAUTENELA.

O1 avBpwTrot ou 10 dnprovpynoav peydhwoav pe v akia Tou
TpaTteli0U OTO KEVIPO TNG LwiG.

'Eva tpattéli mou yépile ayarn, gpoviida kat ouvipopid.
Méoa amé v aydrn toug yia v EAMGSa, o payntd kat
prhoEevia, EpTacav péypt TNV AN AKpI) TOU KOOHOU Y10 VA
HOLPOOTOUV OTLY HEG.

Lpepa, auTi 1) 10Topia petagépetal ot KaBe midto. Kabe yevon,
KA Be UAKO kat kaBe AemrTopépeia elvat amotéNeopa EpTTveuong Kat
Babid ouvdeon pe Tig pileg Toug.Or Tapadooiakés cuviayEg
EavalwvTaveUuouy péoa atto pia oUyYpovh pHoTid, pe oeBaopd ota
TOTIKA TIPOTIOVTIQ Kat TNV EAANVIKT TTapadoan).

H mtapadoon ed dev eivar KATL OTATIKG: €lval TO XWHA TTAV® OTO
OTI010 XTIOTNKE OAO AUTO, Kot oTro ekel Eekiva 1o TaEidt yia kAT
Ka1voupto. Me amrAdTNTa, QLVETOQ KOL EPPAaT) OTN AETITOPEPELQ, TO
EOTIOTOPLO QUTO eV ATTOTEAEL ATTAGIG EVAV YWPO paynToU, oA
PUOLKT OUVEYELQ HIOG PEYAANG 10TOPIAG.

Xag KOAWOOPILOUpE O€ Eval TPATIELL YERATO YuyT] KAt 10TOPIAL.



M E N U

[MowAia and Wopdkia - Bread Selection

Me Biohoyiko Ayoupéraio & Mapwvapiopéveg EALEg and toug EAaiaveg ZakeAAXpOTovAOL
With Organic Early Harvest Olive Oil & Marinated Olives from Sakellaropoulos Estates

3.00€

OPEKTIKA-STARTETRS

Kpvo toaitt piAeéry
Kpépa and omavakl pe HUPp@EIKA, HOLG OQEAAG KAl Tpayavd @UAAO
Cold Spinach Mille-feuille

Spinach cream with herbs, sfela cheese mousse & crispy phyllo
7.50€

eeeee

V T'epot) peMtlava
HE payold AaXOAVIK®OV, TOADXPWHA VIOUATIVIA, PpEoKA HUPWOIKE, poug Biykav kKpépa Tuplod Kat AGSt
KOTIVIOTH G TTATIPLKAG

V Stuffed eggplant
with vegetable ragout, multicolored cherry tomatoes, fresh herbs, vegan cream cheese mousse, and
smoked paprika oil

8.50€

MnpouoKeTa e AOUKAVIKO XTApTNG
[Mave o€ xoplaTiko MPolLPEVIO Yo UL HE HOVG OPEANG, VIOPATIVIA KOVQL, @pEoKLX
plyavn Kol mp&ovo AGSt Kpeppudion

Bruschetta topped with Spartan sausage

on rustic sourdough bread, Sfela cheese mousse, confit cherry tomatoes, fresh oregano,
and green onion oil
10.50€



Youpida pooaiko
MegoyeloK& apOUATA, PPECKA HUPWSIKA, BloA0oYIKO ayovpéAalo, eA€Q «ITIVEALEC», KPAKEPAKL
GOVLTILAG

Mosaic of Grouper
Mediterranean herbs, early harvest oil, “Pinelies” olives, cuttlefish cracker, tomato, cucumber,
onion, pepper & caper
20.00€

Kpep pmpovAé ypafiépa Movepfaoiag

Aarayyla priaypéva pe eAatohado «Enigman»

Graviera Creme Brilée from Monemvasia
With lalaggia & “Enigma” olive oil
12.00€

00

V I'\uKOTOTATa TATAKL KOTIVIOTH

2ouodpt, pUP®SIKA, 0EVHEAL, pHaylovelo AepovoxopToL & eAAIOANS0 «EZVAAEKTIKOV»
V Smoked Sweet Potato Tataki
Sesame, herbs, oxymeli, lemongrass mayo & “Sylléktikon” olive oil

8.00€

00

V Vegan AovAoddt

Xopa and KpouTtdv xaxpoumov, eUTPEG 0KOPSOL, ayloAl Kot flo0Aoyiko ayoupéAaio akeAAXPOTTOLAOL

V Vegan Blossom
Carob crouton soil, garlic sprouts, aioli, and organic early-harvest olive oil by Sakellaropoulos

8.00€

YANATEZX-SALADS

Pryavada Mavidmikn

ITapadooiako TagIpadt, AAKOVIKN QETa, BLOAOYIKO ayoupEAAL0, VIOHATA, KAmapOUnAa, eEAEG « TeAEG»

Traditional Mani-style Riganada

Rustic barley rusk, feta, early harvest oil, tomato, caperberries & “Telies” olives



Kamnviotog coAopog Tadyétov & Kapmdtolo xtamodlon
TToAOYpwHN KoK, dBOKAVTO HOLG, HAVYKO-TIOPTOKGAL T¢eA, baby @OAAx & Biveykpét mavt{aplon

Smoked Taygetos Salmon & Octopus Carpaccio

Colorful quinoa, avocado mousse, mango-orange gel,baby greens & beet vinaigrette

18.00€

[Taotd Enapng

DIAETO TTOPTOKAALOD, TPLHHEVT CQEAX, TTOKIAIX HOPOLALOV, AGAGYYLX, «EZVAAEKTIKOV»

Cured Pork from Sparta
Orange fillet, grated sfela, lettuce blend, lalaggia & “Sylléktikon” oil

13.50€

Kapapelopévo ITavtlapt

Katowiolo tupi, peokAdv, maotéAl Enpov kapnov, dressing o§OpeAt pe «Enigmar

Caramelized Beetroot

Goat cheese, mesclun mix, nut brittle, oxymeli dressing with “Enigma” olive oil

14.00€

G-F V Mvuotpag - Mystras

I[MoAVXpwpN pe KaPoupSlopéVvo KOLKOLVAPL, OTAPISEG, TOLTG TOPTOKAALOD, BLVEYKPET METIPEQ

G-F V Mvuotpdg - Mystras
Mixed salad with raisins, pine nuts, orange chips, Pezyme vinaigrette

11.00€

[TaBAoPa pe kKpEpa TVPLOL
Mapéyka & @paouvAa VIpECLIVYK

Cheese Cream Pavlova
Meringue & strawberry dressing

13.00€
00



KYPIQY ITIATA / MAIN COURSES

Cep1otd ELAETO KOTOMOVAO [E HOLG yapidag,TuAtypévo pe mpooovTo Evputaviag
Yuvodeletal anmd mMovpé YAUKOTIATATAG, XOPTA EMOXTG
& Piveykpét mavtfaplov pe «Gemstone»

Shrimp Mousse-Stuffed Chicken Fillet

Wrapped in Evrytania prosciutto, sweet potato purée, greens & beet vinaigrette with “Gemstone” oil

29.00€

[Mpofela pTAAOTIVA KATIVIOTI] HE HUPWOIKK

IMovpég aykKvapag pe Tpodea, KApOTo TOING, pavitdpla & caAtoa MaABalia

Herb-Crusted smoked Lamb Ballotine

Truffled artichoke purée, carrot chips, sautéed mushrooms & Malvasia wine sauce

29.00€

Ribeye Black Angus Apepikng

Me Aayavikd cwté, Toatved pavyko-habanero & «XuAAEKTIKOV»

American Black Angus Ribeye

Sautéed vegetables, handmade , mango-habanero chutney & “Sylléktikon”

53.00€

Xo1p1vo @1Aéto pe Sparta IPA
Baby matatovAeg pe Yntd pavitapla, t¢eA Pmipag Kal @lotikt Atyivng

Pork Fillet with Sparta IPA

Baby patatoes with grilled mushrooms,beer tzel & pistachio

25.00€



»

d1AéT0 pooyapiolo

pe Aaxavikd owTé, viopativia Kovel, kpépa koAokVBag Kal 0GATox BOVTUPOL HE TOPTOKAAL

Beef fillet served

with sautéed seasonal vegetables, confit cherry tomatoes, pumpkin purée, and an orange-
infused butter sauce

39.50€

00
d1A€T0 oQuLpidag

Aaxavika cwté & odAtoa BeAouTé pe HUPOOIKA
«Gemstone» PUMpIK Kol avyd xeAibovoyapou

Fillet of seabass

with sautéed vegetables, aromatic herb velouté, “Gemstone” mullet bottarga and tobiko pearls

39.00€

TomoOpa 0WTE CWTE PE XOPTA EMOXNG KAL XPPO ALYOTAPAXOV

axlfadeg axviotég, oaAtoa Kakafag, baby matdta apOPATIOHEVT HE KOUPKOVPG KOl HTIPOKOAO POHOVETKO

Sautéed Sea Bream with Seasonal Greens and Bottarga Foam

Steamed Clams with Kakavia Broth, Turmeric-Infused Baby Potatoes and Romanesco Broccoli

ZYMAPIKA / PASTA

Kp1Bapoto Bardacoivav
Xtanodt, kapafida, axifadeg, kahapdpt & yapida

Seafood Kritharoto

Octopus, langoustine, clams, calamari & shrimp

27.00€



KpiBapoto pe apvakt

Mavitapla, VIOPaTivia, QpEoKa HUPOOIKE & CQEAX HOVG

Lamb Kritharoto

Wild mushrooms, cherry tomatoes, herbs & sfela mousse

ToptéAl pe omapdayyla & Tupld

Kpépa koAokvbBag, anoénpapévo ovykAlvo & @Ael§ anod ypafiépa Movepfaoiag

Asparagus & Cheese Tortelli

Pumpkin cream, dried pork, Monemvasia graviera flakes

24.00€

TopteAdVL e KAMVIOTO GOAOUO, HEAGVL COLTILAC & PLKOTA
Capida, kKoAokVOOL, KapdTo, KpERU oX0VOTPAoOL & PTPLK

Smoked Salmon Tortelloni with Cuttlefish Ink & Ricotta
Sautéed shrimp, zucchini, carrot, chive cream & fish roe

28.00€
0060000

P1{6T10 pe ovykAlvo Mavng
ApPpOPATIONEVO E TTOPTOKAAL, cappav & ypafiépa
MovepBaoiag

Mani Cured Pork Risotto
Flavored with orange, saffron & Monemvasia graviera flakes

18.00€



EAaioAada / Olive Oils

AyovpéAlaio / Early Harvest Oil
BloAoyiko ano Kopwvéikeg ehég, eaywyn otovg 18°-20°C
Organic early harvest olive oil from Koroneiki olives (cold-pressed at 18-20°C)

YuAAekTikov / Sylléktikon
Ayovpéloia e Agpovy, mopTokdAl & Bupdapt
Limited edition early harvest oil with lemon, orange & thyme

Gemstone
Tperg moikiAieg eAldg pe t¢ivilep, lime & BaolAiko
Three olive varieties with ginger, lime & basil

Enigma
Kopwvéikeg eAtég pe pnAo, kapoudi, kavéra, péAL, @aOKOPNAO0 & Agpovl
Koroneiki olives with apple, walnut, cinnamon, honey, sage & lemon

TeAég / Telies Olives
Koalapov eAiég pe 6 Botava & eAatdAado
Kalamata olives with herbs & olive oil

ITiwveAiég / Pinelies Olives
KoAapov eAtég pe ovlo, {081, Agpovi,yAvkavioo, papabdonopo & toai eAatorado
Kalamata olives marinated with ouzo, vinegar, lemon, fennel seed & olive oil



Nutritional Information of Oils
The oils used for frying are rich in monounsaturated fatty
acids (omega-9) and contain low levels of trans fats.
The oils used in the preparation of the products are rich in
polyunsaturated omega-6 fatty acids and are derived from
sunflower oil.

Awatpogikég ITAnpogopieg EAaiwv
Ta éAaila IOV XPTNOLHOTOLODVTAL Y1 TO TNYAVIOH elval TAoVOLX o€
povoakopeoTa AMmapd 0&én (wPEYR-9) KAl TEPLEXOLY XAUNAK
TOCOOTA trans Amap@Vv.

Ta €éAaia IOV XPTOLHOTOLOVVTAL GTNV TAPACKELT] TV MPOIOVIWV
elvatl mAovola o ToOALAKOpeTTa Amapd 0&€x WHEYN-6 Kal
TMPOEPYOVTAL ATO NALEANLO.






