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‘Eva vnot, éva aypoxtnpa, yvijoleg Tapadoatakég
yevoeg. .. To «Mmootavi tov [Tooedwviov otpivel
Tpamédl péoa ot LmETOIWTIKY GOOT| KAl 00G
KaAwoopilel.

ILiot ot prhocodia amd-to-mepfo-oTo-Tpared,

1 opada tov Iooeldwviov cuAéyel TV ayvr) Tpotn
OAI| TG ETTOYNG ATTO TO PITOTTAVL KAt STIOVPYEL
Tata mov avadekvoouy Ta Swpa TG EAANVIKI|G YI|G.
OAOppeoxa Aayavikd kat popwdiKd TavTpedovTal

pe Tapadooiakd Tpolovta amod kabe ywvid g
Apyohidag -kat oyt pOVO- KAl PETATPETOVTAL PITPOCTA
oTa pata oag og mata wov popiCovv EAAGSa.

Madevteite yOopw amo to tpamédL pag, agnote ta

apopata g ¢peokddag va oag Tapacvpovy Kat
ATOAQVOTE P HOVADIKY] EPTEIPIAL YEDTEWY TE €va
KATATPACIVO OKIVIKO.

An tsland, a farm, authentic traditional flavours. .. The
Poseidonion Bostani welcomes you to its table, laid out in the
heart of the Spetsian countryside.

Staying true to the philosophy of farm-to-table, the team of the
Poseidonion gathers the most wholesome seasonal produce from
the farm to create dishes that highlight the gifis of the Greek
earth. Fresh vegetables and herbs are married with traditional
produce from every corner of Argolida and beyond, transforming
before your eyes into dishes full of the aromas of Greece.

Gather around our table and allow the fresh_ fragrances to carry you
away as you enjoy a unique laste experience in a verdant setting




Kalwoogiopa
Welcome

Toimovpo / Mapwapiopéveg ehiég / Awaotég vropateg / Lpafigpa

Istpouro / Marinated olwes / Sun-dried tomatoes/ Graviera cheese

Mevov
Menu
EAAnvikr| cahdta pe kpitapo xat péta Aya otpartatodda pe ppéokia viopata kat factAiko
Greek salad with rock samphire and feta cheese Eggs Sstrapatsada’ with fresh tomato and basil
2aidta pe ppéoxa Aayavikd and to Mrootavi pag Xwptatiko Aovkaviko
Salad with fresh vegetables from our organic farm Country sausage
TCatlix Kegpredaxia
Tzatzik Meatballs
Meht{avooaiata KotomovAo eAevBépag Fooxr|g kokKivIaTd pie YOAOTIITES
Aubergine salad Free range chicken with tomato sauce and local egg pasta
ITita pe aypia yopta xat popwdikd MmpiloAa pooyapiola pe TaTaTeg TyavnTég
Pie with wild greens and fresh herbs Beef steak with french fries
Emidopmia
Desserts

ITaywtd xaipaxt pe yAvkd tov xovtaAod fbooivo
‘Raivmaki’ ice cream with traditional sour cherry preserve

Koppog ocoxoratag
Chocolate trunk

Dpodta emoyr|g
Fruit of the season

Eruoyn Keacwwv
Wine Selection

Aevxka White
Krpa Apyvpod, I1.O.I1L. Zavtopivn, Acdptiko | Argyros Estate, PDO Santoriny, Assyriiko

Po{¢ Rosé
Ktpa Ah¢a, ILT.E. ®Awpiva, Etvopavpo - Syrah | Alpha Estate, PGI Florina, Xinomavro - Syrah
Koxxivo Red
Kmpa Ahpa, ILT.E. ®Awpiva, Etvopavpo - Merlot - Syrah | Alpha Estate, PGI Florina, Xinomavro - Merlot - Syrah

€85 ava atopo* €85 per person*

€55 ya Taudia péypr 12 etdov. Eidikéc tpég yia mapéeg avw twv 10 atdpwv.
€55 for children up to the age of 12. Special prices for groups of 10 persons and over.

*¥yv rpn ovpreplapfavovtal To K6oTog PETAPOPAG, EVAYNOT GTO PTOCTAVL, Ol TPOTATEL GaynTod Kabwg kat kpaotod
OV TPOEPYETAL ATTO TOV EANVIKO apmeAwva.
*The price includes transport costs, tour of the ‘Bostant’, food and wine from Greek vineyards.
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Poseidonion Grand Hotel Spetses
T: +30 22980 74553 | F: +30 22980 74248

www.poseidonion.com

Ot tipég ovpmephapfBavovy O6Aeg TG ypewoelg & toug Gpopoug.
Ayopavopikog vrrevBuvog: Jtapatiog Mappapivog

Prices include all charges & taxes.
Registered manager: Stamatios Marmarinos




