Fleusinian
Mysteries

SENSE

RESTAURANT






H Apxaia EANGSa eivar éva aoteipeuto nnyddi yvdong pe nhouoia nveupatikii napakaradikn yia va pag
d18a&e1 611 n Qwni dev eivar pévo autd nou BAénoupe. Ta EAeuoivia MuoTiipia ritav apxikd pia guepyetiki
aypoTIKn yIopTH Nou anockonoUoe oTny yovigonoinon Tng yng eved apydtepa napdAAnAa ouvdébnke pe
NV pinon piag eAmdogdpag undoxeong yia Tnv yévvnon kai Tnv BaBirtepn Siaidvion tng {wiiq pe évav
1oxupé Spko cIwnAg péoa oTny yaoTpIPapyIKA IoTopia Kal napddoon Tng EAAGSag.

Ancient Greece is an inexhaustible well of knowledge with a rich spiritual legacy that teach us that life is not
what we see. The Eleusinian Mysteries were originally a beneficial agricultural celebration aimed at fertilising
the earth, while later they were associated with the initiation of a hopeful promise for birth and the deeper
perpetuation of life with a powerful vow of silence in the gastronomic history of Greece.

Atpandgq

Topdra | Audopog | ®éra IM1.0.1 KaraPpitwv
Atrapos

Tomato | Mint| Kalavryta PD.O Feta cheese

ln Mritnp

Ynavdéki | AAgupn BaeAa | Bétava
Mother Earth

Spinach | Savory waffle | Herbs

Ayélaotog lMNérpa

Mavrlépr | Kuavéd | Kékkiva ppoira

Agelastos Petra

Beetroot | Macedonian blue cheese “kyano” | Red Fruits

Ayuppuéq

Topdra | Zkoupnpi | Kepdor | Audydaro | Taldktwpa and kanviotd pidia
Agyrmos

Tomato | Mackerel | Cherry | Almond | Smoked mussels emulsion

Alade MiorTai
Xtévi | Tapapdqg | Xopuné poddkivo - xahanévio | Addi nepyapdvro
Alade Mystai

Scallop| Fish roe emulsion | Peach -jalapeno sorbet | Bergamot oil

MéAavog

Aptog kal Boltupo
Pelanos

Bread and butter

AokAnnigia

[apida | Zeéha Meoonviag MM.O.I. | Addi BaoiAikod | EVOO Meyapitikng noikiAiag
Asklipieia

Prawn | Messinian PD.O. sfela cheese | Basil oil | Megaritiki variety EVOO

‘lakxog

N\wooa |Aykivépa Tivou | Apakdg | AuyoAépovo | AvnBog | Boutupo voualér
lakchos

Sole | Tinos island artichokes | Egg & lemon emulsion | Dill | Beaure noisette

Kukewvag

AyyoUpi | Aepdvi | Zéhepi
Kykeonas

Cucumber | Lemon | Celery

MAnpoxdeg
llaotpT | Kovoopé npdaoivo pido | BouBahioio yéAa| EV.O.O. Kopwvéikng noikihiag | Aouila | Mapéyka
Plimochoes
Yoghurt | Green apple| Buffalo milk| E.V.O.O. Koroneiki variety | Lemon Verbena | Meringue

AiBrip - Ether
Mignardises

Menu Price: 125€ / guest « Wine Pairing: 75€/guest

’

~ MUNCIG ~ myesis ~






Z1nv kopUgpwon Twv EAeuciviov MuoTtnpiwy, uotépa and dkpwg auotnpd kpitipia kar pe cUuPolo éva
otéxu ané kp1Bdpi, o Gyiotog PaBuédg Tng pinong ritav n Enonteia pe tnv olvdeon otnv ave§avrAntn
dnpioupyiki duvapn Tng Mntépag Mg péoa anéd pia dyvwoTtn puoTiki akdun kai oripgepa opoloyia
niotewg otnv aBavacia Tng avBpdmvng Yuxng.

At the climax of the Eleusinian Mysteries, after stringent criteria and a symbol of an ear of barley, the highest
degree was oversight with the human connection to the inexhaustible creative power of Mother Earth through
a secret confession of faith unknown even today in the immortality of the human soul.

Atpandgq

Topdta | Audopog | @éra IM1.0.1T KaraPpitwv
Atrapos

Tomato | Mint| Kalavryta PD.O Feta cheese

In MnAtnp

Ynavdéki | AApupn Bdeia | Bérava
Mother Earth

Spinach | Savory waffle | Herbs

AyélaoTog Mértpa

MavtCépr | Kuavéd | Kékkiva ppoita

Agelastos Petra

Beetroot | Macedonian blue cheese “kyano” | Red Fruits

Ayuppuég

Toparivia | Aptydalo | TaAdktwpa and kanvioté npdoo | Tomberries
Aﬁyrmos

Cherry tomatoes | Almond | Smoked leek emulsion | Tomberries

Mpdéppnoig

Aeukd onapdyyi| Acnpopitika Adpvou | Xoppné poddkivo - xaAanévio | Addi nepyapdvro
Prorrisis

White asparagus | White eyed beans from Llimnos | Peach -jalapeno Sorbet | Bergamot oil

Mélavogq

Aptoq kai Boltupo
Pelanos

Bread and butter

Emdadpia

Zcpéd)\o Meoaonviag | Minepiég | AGdi Baoihikod | EVOO Meyapitikng noikiAiag
Epidavria

Messinian Sfela cheese | Peppers | Basil oil | EVOO Megaritiki variety

Aibvuoog

KoAoki®i | Aykivapa Tavou| Apakdg | AuyoAépovo | AvnBog | Boltupo vouadér
Dionysos

Zucchini | Tinos Island artichokes | Peas | Egg & lemon emulsion | Dill | Beurre noisette

TeAeoTripiov

Yehivopila | MeArCava | Topdta kovel | Kpeppidi | 2dAtoa and vepd Topdrag
Telesterion

Celeriac | Eggplant | Tomato Confit | Onion | Tomato water sauce

Kukewvag

Ay\ﬁoupl | Aepdvi | LéAepi
Kykeonas

Cucumber | Lemon | Celery

MAnpoxdeg
llaoUpT | Kovoopé npdoivo pido | BouBaicio ydAa | EV.O.O. Kopwvéikng noikiNiag | AouiCa | Mapéyka
Plimochoes
Yoghurt | Green apple | Buffalo milk| E.V.O.O. Koroneiki variety | Lemon Verbena | Meringue

AiBrip - Ether
Mignardises

Menu Price: 95€ / guest + Wine Pairing: 75€/guest

~ gnonteia ~ oversight ~



Y& 6\eq TIG Nnapaokeuég pag xpnolponoleital e§aipetikd napBévo ehaidbAado
& dpiotng noiétntag nAiéAalo yia Tnyavitd edéopara
All foods are prepared with extra virgin olive oil

and finest quality sunflower oil for any fried meals

O1 napandve Tipéq eival oe eupd (€)

All above prices are in Euro (€)

O mipég oupnepiAapPdvouy dAeg Tig vépipeq emPapivoelq

All legal taxes are included on the price menu.

To Eevodoxeio diatnpei To dikaiwpa aAAayrig Twy TPy,
Tou wpapiou & npepv Aeitoupyiag Tou eoTiatopiou
Xwpiq nponyoUpevn gidonoinon
The hotel reserves the right to change prices,

operating hours & days of the restaurant without prior notice

H enixeipnon eival unoxpewpévn va diabétel évruna deAria
oe éva e101ké xWpo Kovtd atny ££o0do yia Tnv kataypagn Tuxdy napandvev
The establishment is obliged to have a printed form available

in a special location near the exit for the registration of complaints

O karavaAwTtig dev éxel unoxpéwaon va NANPWoEel
edv dev Adfel To vopipo napaoctatikd otoixeio (anédei§n-TipoAdyio)

Consumer is not obliged to pay if the notice of payment has not been received (receiptinvoice)

Ayopavopikdg YnetiBuvog: Xpriotog ManaBeodwpou
Market Inspector: Christos Paptheodorou
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