Farm-to-table

POSEIDONION

7

EST.1914

e a— ;
.'174'—\.-&&_;..-,&.1;.45:\.

el




B ¥ R R

-
e - T ."-

e

— e W

W

- - B T e -
’ JRERR - e e g
. o
- B A - s ~p R
- b ] ‘f' . A s -

> . R
s il d e e SRR L
ol e ok st
- = 7]

- ——
e
ﬁ Méoa oty ohavBiot onetowwtiky ¢pvor), To

| Mnootawi tov [ooeldwviov otpivel tpaméldl kat oag

S vmodéyetat yia pa Seywpio T and-to-mepiBoA-oto-
TPAMEQL YEVOTIKI) EPTELPIQL

Ot ayvég emoyikég mpwteg AEG TOL KAANEPYEL 1|
opada tov roroykod ktpatog tov Levodoyeiov,
OCUAAEYOVTAL TAKTIKA KAl PETATPETOVTIAL OE POVATIK
AT oL AVadEIKVOOLY T dWPa TG EAANVIKIG

yng. OAdPppeoka Aayavikd kat pupwdika optyovy pe
Tapadoaiakd TomKa TPoiovta amd kabe ywvid g
Apyoidag -kat Oyt povo- Kal HETATPETOVTAL PITPOCTA
0Ta paTia 0ag o8 AT oL pooyoforody EAAGSa.

A¢riote | gpvor va Eumviioet OAeg oag T aoOnoelg
Ka aroladote éva arapapiho yevotiko talidl oe éva
KATATPACIVO OKIVIKO.

Set amongst the blossoming Spetsian countryside, the
Poseidonion’s Bostani sets its table and welcomes you to enjoy
a unique farm-to-table taste experience

The fresh seasonal produce that is cultiwvated by the hotel’s
organic farm team 1s gathered frequently and turned into rustic
offerings which highlight the richness of the Greek soil. Fresh
herbs and vegetables combine with traditional local products from
every corner of Argolida, and not only, and are transformed into
dishes that emut all the aromas of Greece.

Let your senses be awakened by nature and enjoy an unparalleled
Journey into taste amongst the verdant surroundings.




Kalwoopiopa - Welcome

Toirovpo xat pefedaxia
Isipouro and meze

Yarateg & Opextika - Salads & Appetizers

EAnvixn caAdta pe Tvpomtaxia
&ivopo{fBpa xat kpitapo Cheese pies
Greek salad with xinomyzithra cheese

and rock samphire Tnyavnta xoroxvbaxia

Fried courgettes

ITavt{apooaiata pe aypia poxa

Beetroot salad with wild rocket Apya .KaYlan he Ppéowia vropdra kat péta
Kagiana eggs with fresh tomato and feta cheese

Kanviot pehtlavooaiata

Smoked aubergine dip Xwplatiko AovKAaviKo

Country sausage

Kupiwg IIata - Main Courses

KotomovAo koxkiviatd pe yovtpd paxapdve kar polnBpa
Chicken cooked in red sauce with thick spaghetti and myzithra cheese

Mooyapiowa prpl{dAa pe matdteg tnyavntég kat t¢atdikt
Beef steak with French fries and tzatziki

Emidopmia - Desserts

[Taywto kaipakt pe yAvko tov kovtaiiod foooivo

Kaimaki ice cream with bitter cherry preserve

IToptoxaiomita

Orange pie

Koppog coxoAldrtag
Chocolate log

Dpodta emoyng
Seasonal fruit

Eruoyn Kpaocwwyv - Wine Selection

Agvxo - White
‘Epyo, Owomoigio Aavtidn, Sauvignon Blanc | Ergo, Lantides Estate, Sauvignon Blanc
Po{¢ - Rosé
Anpvié I'kipAépn, Owomoteio Ow. I'kiphépn, Anpvio | Limnio Gkirlemus, Gkirlemas Family Wanery, Limnio
Koxxwvo - Red

Nepéa Reserve, Ktrpa 2epéAn, Aywpyitico | Nemea Reserve, Semeli Estate, Agiorgitiko

€80 ava aropo* €80 per person*

*Pnv ipn ovpmepapBavetal To k0aTog petadopdag, Levaynon ato Mmrootavi, ot mpotaoelg
Ppayntod xau o kpaoi To onoio TPoépyeTal and Tov eMnViKd apreddva. Eldwés tipég yia mapéeg dvw twv 10 atépwy.
IMadi amod 0-4 etwv, dwpedv. Hadid and 4-12 etdrv, €50
*The price includes transportation and tour to the Bostant, menu selection and wine, which comes from Greek vineyards.

Special rates for groups of over 10 people. Children from 0-4, free. Children from 4-12, €50.
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Poseidonion Grand Hotel Spetses
T: +30 22980 74553

www.poseidonion.com

O tipég ovprephapfavovy 6Aeg Tig ypewoelg & Tovg popovg
Ayopavopikog vrrevBuvog: Jtapatiog Mappapivog

Prices include all charges & taxes
Registered manager: Stamatios Marmarinos




