SENSE RESTAURANT
welcomes you to a dinning experience
that comes with favourite Athens views
&
a homecoming feeling of Classic Greek Gastronomy,
created by Chef Alexandros Charalambopoulos

and his team



Mpoluuévio Wepi
MoAdonopo OAikrig pe npoliur Mihou & Xwpidriko pe npoliu BaoiAikoU |
E€aipetikd MNMapBévo EAaidbAado Kopwvéikng MNoikiAiag
Sourdough Bread
Multigrain whole with Apple sourdough & Country style with Basil sourdough |
Extra Virgin Olive Oil of Koroni variety
4€ / 4ropo / person

OPEKTIKA - APPETIZERS

KokkdAi Mapivé pe apdpata a la Znetoidra
AGd1 dypiou okdpdou | Ahpupiki ota kdpPouva | Topdra |
Maivravée | Tofhi | “TuaAi” natdrag
Marinated Double Lined Mackerel Fish with a la Spetsiota “aroma”
Wild garlic oil | Coal roasted Sea fennel | Tomato | Parsley | Chilly | Potato “Glass”
21€ G.E

MnooTdvi
X6pta enoxiig | MikAeg otapihi/panavéki | Aonpopdtika Aripvou | Qacdhia Enoxiig |
Kpdva | Znpof kapnoi | MooxoAépovo
“Bostani” Garden
Seasonal greens | pickled grape /radish | White Navy beans from Limnos Island |
Seasonal Beans | Dogberries | Nuts | Lime
19€ G.EN

AocTakdg
Aixpwpo ppéoko Cuuapikd | LaAtoa aoTtakopakapovadag | BaoiAikég | Oudlo
Lobster

Two tone fresh pasta | Traditional lobster pasta sauce | Basil | Ouzo
25€ L

Avoixti MeAir{dva Aaxavikdy
Toakdvikn yeAitCéva | Mavitépia | Tpolgpa | MnecapéA Baciiikol |
MeAitCéva oe koupkoUTi | Topdta
Open Vegetable Aubergine
Greek heirloom “Tsakoniki” Aubergine | Mushrooms | Truffle |

Basil Bechamel | Aubergine Batter | Tomato
19€ Veg.

Kapnoidli “Taprép”
Topdra | Audopog | Kpépa aPokdvro-pooxoAépovo | Zouadp |
MNaywtd Talévi | Eikovikdq kpdkog and ninepiég oe (pwon
Watermelon “Tartare”
Tomato | Spearmint | Avocado/Llime cream | Sesame| Galeni cheese Ice Cream
Virtual egg yolk from fermented peppers
18 € Veg. G.F



KYPIQXZ MIATA - MAIN COURSES

Mnpidp
Maywtd ehaioAddou | Baby Aaxavikd | Matdra kovel | Moupéqg Mnpidp |
KapapeAwpévo kpeppidl | Eikoviki Topdta gétagq
“Briam”
Olive Qil ice cream | Baby vegetables | Potato Confit | “Briam” puree |

Caramelized onion | Virtual Tomato Feta cheese
26€ Veg. G.F

®Ppaykdékora pe Mndpieg
MoAévra pétaq | MNikAa kar noupéq pndpiag | Aaxavikd | Aptydaio |
MépAeg Eudiol | Aépag Aouilag | 2dAToa gppaykdkoTaq
Guinea Fowl with Okra
Feta cheese polenta | Pickled and puree Okra |Vegetables |
Almond |Vinegar pearls | Lemon Verbena air | Guinea fowl sauce
31€ G.EN.

Mayiériko ota KépPouva
Yopiyada Aakwviag | EAAnviké Jamon | TMardra |
Kpeppidia otipddou | Z6d1 | AevopoAiPavo | eAtég
Coal roasted Amberjack Fish
"Sofigada Stew” from Lakonia | Greek Jamon | Potato |
Pearl Onions | Vinegar | Rosemary | Tomato Paste
35€ G.F

Apvi
2ndAa otn ydotpa | @iAéro Aaipol | Kpépa & nikAa aykivdpag |
WntA kapdid papouhiol | Kpéua apneAdpuiro | Apakdq | ZdAtoa pe dvnBo & Aepdvi
Lamb
Pot slow cooked Lamb shoulder | Neck fillet | Artichoke cream & pickle |

Roasted lettuce heart | Vine leaf cream |Peas]| Dill sauce with lemon
33€ G.k



EMOAOPIIA & TYPIA - DESSERTS & CHEESE

H Tpouga
Kpépa TpolUgag | MpaAiva gouvroukiod | “Xdpa” kapapeAwpévng cokoAdtagq |
MNaywtd EAAnvikAg padpng tpolgag | Yypd CeAé and tadi Tou Pouvod
The Truffle
Truffle cream | Hazelnut praline | Caramelized chocolate soil |

Greek truffle ice cream | Mountain tea jelly
1€

To NaoupTi
Crumble Aeukrig cokoAdrag | Mpdoivo pAlo oe dopwon |
Sorbet yiaoUpti-Aepdvi | Appdg dudopou pe HOOXOAEOVO
The Yogurt
White chocolate crumble | Green apple in osmosis |

Yogurt/lemon sorbet | Spearmint froth with lime
10€

MoikiAia EAAnvIK®V Tupidv pe “ocaldui” ocikou Kiung
=npdg avbotupog Kpitng | Kuavé “EAAnviké blue cheese” Makedoviag |
EAaiotipr “Mavoipa” Zipvou | TpaPiépa “Kokkivog dpdkog” Kpritng
Greek Cheese assortment with fig “salami” from Kymi
Cretan dry matured Anthotyro cheese | Macedonian “Cyan” Greek Blue Cheese |
Sifnos island oil cheese “Manoura” Sifnos island oil cheese “Manoura” |
Cretan Gruyere “Red Dragon” Cretan Gruyere “Red Dragon”
18€



Veg.: Vegetarian
G.F: Xwpig Mhoutévn / Gluten Free
D.F: Xwpig FfaAaktokopikd / Dairy Free
N: Znpof Kapnoi / Nuts
F: Katepuypéva / Frozen
Vegan

Oi napandvw Tipég eival og eupd (€)
All above prices are in Euro (€)

Ye dAeq TIG NAPAOKEUEG pag xpnaoiyonoieital éETpa napBévo eAaidAado
& dpiotng noiétntag nAigAaio yia Tnyavitd edéopara
All foods are prepared with extra virgin olive oil
and finest quality sunflower oil for any fried meals

O migég oupnepihapPdavouy dAeq Tig vépipeg enifapivoeig
Services & taxes are included

To &evodoxeio diatnpei To dikaiwpa aAAayrig Twv TIHGY,
ToU wpapiou & nuePWV AeiToupyiag Tou eoTiatopiou xwpig nponyolUpevn eidonoinon
The hotel reserves the right to change prices,
operating hours & days of the restaurant without prior notice

Mapakalolpe va pag evnpepioete yia Tuxdv allepyieq/Sucavedieg
TIG onoieg npénel va yvwpiloupe
In case of food allergies/intolerances kindly inform us

H enixeipnon eivar unoxpewpévn va diabéter éviuna deAtia oe éva €11k xhpo
KovTd otny €£0d0 yia Tny kKataypapni Tuxov napandvev
The establishment is obliged to have a printed form available
in a special location near the exit for the registration of complaints

O katavaAwtig dev éxel uNoxpéwaon va NANPROEI
gdv Sev A&Pel To vopIpo napaoctatikd otoixeio (anddei&n-TipoAdyio)
Consumer is not obliged to pay if the notice of payment
has not been received (receipt-invoice)

Ayopavopikég YnedBuvog: ZakAiv Kapatld
Market Inspector: Jacqueline Karatzas



