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AvaxaAdpte v opyaviki ¢pappa tov Poseidonion Grand Hotel xat {rjote pua eywplot) epmeipia oe éva
Katanpaovo tomio. 2to “Mmrootavt tov Ilooedwviov” cuvaviwvtal i) yvijola ayann pag y TG LTEToeg
Kal tg mapadooiakég yevoelg. Ta vhikd culMéyovtal katevBeiav amo T yn xat Snjpovpyodvral oAdppeoka
TATA YEPATA A6 TA APWHATA KAL TI§ YEVOELG ToV VI|o10d. Ot emiokénteg €yovv TV gukaipia va {joovy pua
povadin al-fresco yevotiki) epmepia avakaAdTTovtag TG yaotpovopikég tapadooelg g EAAGSag oe éva

ravépopo meptBarlov.

Drscover the Poseidonion Grand Hotel’s organic farm and enjoy a unique experience in verdant countryside. It is at the Bostani
where our genuine love for Spetses and tradition truly meet. The ingredients are handpicked straight from the earth and fresh
dishes full of the aromas and flavours of the island are created. Guests are invited to take part in an al-fresco dining experience,

ummersing themselves in the culinary traditions of Greece in a unique outdoor setting
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Orav uopaleoat to paynto... popaleocar kar ta ovvaiobyuara oov.

When you share your food... you also share your feelings.

KaAwoopiopa pe toimovpo kat moiiAia
amo eAANVIKEG YEVOELG

Welcome with tsipouro and a variety of Greek flavours

EAMnvika apwpata

Greek aromas

Xepomoujtn Tpomdpa and tov LLAGPOVPVO peE TPIPPEVT] VIOPATA KAl AyOUPEAO
Handmade bread from the wood oven with grated tomato and unripe olive o1l

Tatlix amd otpayylotd mpodfeio yaovptt
Tzatziki with strained sheep yoghurt

Péta Tpayiag pe Aadopiyavn
Feta from Trahia with olive 0il and oregano

H caAdta tov Mrootaviod pag
Our Bostani salad

[Tapadooiaxd yepotd pe pOll kat pupwdika
Traditional “gemista” (stuffed vegetables) with rice & herbs

[Tatateg tnyavntég oe ehaidAado
French_fries cooked in olive o1l




dta xapflovva

On the grill

ITaidaxia and apvakt yahaktog

Milk-fed lamb chops

AovKaviKo YwPLATIKO
Traditional sausage

Mooyapiowa prdtéxia

Beef meatballs

KotémovAo prodtt
Chicken leg

Xoipivr) Tavoéta
Pork pancetta

Emidopmia

Desserts

IToptoxaAomita pe maywtd Kaipaxt
Orange pie with kaimaki ice cream

Dpéoxa ppodta emoyng
Fresh seasonal fruit

100€ ava atopo*®
€100 per person*

*¥nv | ovprepAapavoval poko petaAixd vepod, pripeg, avapuktikd kat kpaot. Aevko: Poseidonion House Wine (MalayovQia, Poditrg) | Polé: Poseidonion
House Wine (Cabernet Sauvignon, Merlot) | Kéxxivo: “Ergo”, Ktfipa Aavtidn (Aywpyitiko) - 0,75cl. *The price includes natural mineral watey, beers, sofl drinks and wine.
White: Poseidonion House Wine (Malagouzia, Roditis) / Rosé: Poseidonion House Wine (Cabernet Sauvignon, Merlot) / Red: “Ergo”, Lantides Winery (Agiorgitiko) - 0.75¢l.

‘Oleg ot tipég eiva oe evpw (€). OLtipég ovpmephapPivovy OAeg Tig ypemoeig & Toug popous (Snpotikds ¢popog 0,5%, payntd 13%, akkooodya tota 24%). I'a to payeipepa kat ta vipéotvyk
xenotporowdpe £Ztpa mapbévo edaivrado kat ya to myaviopa niéhao. Iapakalodpe evnpepmote pag ya tydv tpodikég arlepyieg 11 Suoavelieg. To pevod eivar mBavéd va mepiéyet
fyvn a6 alepyloydveg ovaieg ot omoieg prropel va rpokaréoovy alkepyia 1 Suoavelia. O katavahwtig Sev éyet vtoypéwon va TANPQoeL edv dev Aafel T VOPIPO Tapaotatikd oToyeio
(amddeldn 1 TpoAdy0). To kataompa vroypeodtal va Stabétet évrvna Sehtia oe edir) Béon dimha oty £€Zodo yia ) Siatdnwon orolacdirote diapaptopiag. Ayopavopkog YrevBovog:
ITavrog Podooog. All prices are in euros (€). Prices include all charges & taxes (municipal tax 0,5%, food 13 %, alcoholic drinks 24%s). For cooking and dressings we use extra virgin olwe oil. For frying we use sunflower
oil. Please inform us if you have any food allergies or intolerances. The menu may contain traces of allergenic substances that may trigger allergies or intolerances. The consumer is not obliged to pay if the notice of payment has not
been received (receipt or tnvoice). The establishment must be equipped with printed forms, placed in a spectfied location next to the exit, for the reporting of any complaints. Registered Manager: Pavlos Roussos.



MaOnpata payeipikng péoa otr ¢pvon

Kata myv emcmetprl oag pPropeite va pabeTe yia TIG YEWPYIKEG TEYVIKES TTOV 8q>c1ppoZ0vral OTO KTHPA
pag mpty Kkat peta tn ovykopdn Twv q>povtwv KAL TWV AQ(AVIKWV KAl Va cwpperexers o€ paeqpata
payelpixng arohapfavovtag oty cuvéyela Ti§ dikég aag dnpovpyieg e Ta ayamnpeva oag Tpoawtd.

Mia povadikr| mapovsiact eEAANVIKWY KAV 08 GUVOLACHO PE EPTVEVOPEVA TOTUKA EQETPATA PTOPEL VA
dopyavwBel xaTdmTV ATpATog ooV YWPo Ttov BroAoykod pag ktipatog. OAa ta emoyikd Tpoiovta mov
mapayovtal oto Mrootavy, kahhiepyodvtal pe Pliuoipeg Texvikeég kat oeffaopd ot ¢pUoT) Kal PETATPETOVTAL
o€ Vylelva Ka Bpemtika TATa Tov TPOoaPEPOLY P Povadikn Kat aléyaaTy) YEVOTIKY] epmelpia.

To kdotog ava emokémnt eivan €160 (cupreprapPavopévov PIIA) ya yxpovr 10-20 atépwyv. H mpn mepapPaver pabnpa payepixig, petadpopd arod
kat pog to Bostani, Seirtvo, kpaot kat avagoktika (pevod Bostani). H dpa avaydpnong amd to Poseidonion Grand Hotel yia to pdBnpa payepikig,
0 omoio diapkel 2-2,5 hpeg, eivan ot 17:00. Ztn cuvéyela ol emokénteg pag Ba amoravaovy deivo oo Bostani kai Ba emotpéovy ato Levodoyeio

nepimov otg 22:00.

Tia yrpovrt wdvw Twv 10 avduwy wydes eddpon yswo aveiotogm twv 10 coupeteyoviwy, avokd €1.600.

Cooking classes under the sky

Visitors to the Bostani Organic Farm will learn about traditional organic farming techniques before picking the vegetables and
herbs to make their own meal. Experience cooking in the open air under the warm Greek sun, before sitting down to share your
creation with friends and famuly.

A unique presentation of Greek wines combined with inspired local delicacies can be arranged on request in our organic farm. All
the seasonal ingredients grown at the Bostani Organic Farm are produced sustainably and turned into healthy and nutritional
delicacies offering a unique and memorable tasting experience.

The cost per guest is €160 (including VAT) for a minimum of 10 guests and maximum 20 guests. The price includes: the cooking class, transport to and from the Bostani,
dinner; wine and soft drinks (Bostani menu). Departure tume from the Poseidonion Grand Hotel ts 17:00 for the Cooking Class which lasts about 2-2,5 hours. After which
our guests will enjoy dinner at the Bostany, returning to the Hotel after dinner at about 22:00.

Should someone wish to book the cooking class with less than 10 guests they will be charged for 10, a total of €1,600.
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ITAnpodopieg - Kpatrjoeg | Information - Reservations
+30 22980 74553, +30 6957 507267, restaurants@poseidonion.com

www.poseidonion.com
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