To eomiatopio SENSE cag mpookakei va amolauoere
pia &exwploTh yaoTpovopik epmeipia mmou éxel emipenOei
o ANé€avdpog Xapahapmdmoulog pe TRV opdada Tou,
SnpioupywvTag Tpia Hevol yeuoiyvwoiag pe emppoig amd
v EN\nvik mapadooiakn kouliva dpwg oe povrépva
TTPOCEyyIon, UTIO To AapTePO Gwg Tou IEpol Ppayou

MG AkpoToAng kai TG vuxtepivig ABRvag.

Kahf cag 6peén!

SENSE RESTAURANT invites you to experience
a gastronomic journey created by Alexandros Charalabopoulos
and his culinary team, offering three tasting menus inspired
by the homecoming feeling of traditional Greek cuisine
with modern touches, under the breathtaking views

of Acropolis and Athens by night.

Bon Appetit!

SENSE

RESTAURANT



Kalwodpiopa - Welcome - Amuse bouche

Mpolupévio ywpi pe ocuvodeuTika
Sourdough bread with acompaniments

®aPa mavrpepévn

DdaPa and Aabolpi kai apakd Qeveou - Toparivia - Mimepid - ENG -
Kamapodulha - Mikha kpepptdi - Kpépa hiaothg Topdrag
“Married” split peas fava

Split peas fava from Feneos - Cherry tomatoes - Pepper - Olives -
Caper leaves - Pickled onions - Sun-dried tomato cream

Mepiora

“Pi{610” kohokUBi-pehitlava-mmepid - Maywtd détag - Kpakep puliol -
Kpépa aviBou

Gemista

Courgette-aubergine-pepper "risotto" - Feta cheese ice cream - Puff rice
crackers - Dill cream

Marara pe Aayavida

Mimep1d Ohwpivng oe {bpwon - Zmapdyyia - NaolpT - Zraduiia
Potato and grilled kale

Fermented Florina pepper - Asparagus - Yoghurt - Grapes

Appevoil
Aptydalo - Mooyolépovo - Quoriki Alyivng - ZokolaTa yaAakTog

Armenovil
Almond - Lime - Aegina pistachios - Milk chocolate

Mignardise

70€/aropo * 70€/person

SENSE(S) OF GREEK NATURE



Kalwodpiopa - Welcome - Amuse bouche

Mpolupévio ywpi pe ocuvodeuTika
Sourdough bread with acompaniments

®aPa mavrpepévn

DaPa and Aabolpi kar apakd Peveou - Topartivia - Mimepid - ENG - Kamapddula -

Mikha kpeppudi - Kpépa AiaoTrg Topdrag

“Married” split peas fava

Split peas fava from Feneos - Cherry tomatoes - Pepper - Olives - Caper leaves -
Pickled onions - Sun-dried tomato cream

Wapi npépag

Sahtoa Kepkupaikol pmoupdéro - Apwpa veparlidg - Molg Balaooivoy -
FAukIG ka1 KauTepr TATTPIKA

Catch of the day

Corfiot bourdeto sauce - Bitter orange aroma - Seafood mousse - Hot & sweet

paprika powder

Mavoéra kamvioth ot o1

Eikovikd kapPBouvo - Zdaipomoinpévo Aadolépovo - Mavakodra ypaPiépag -
Jus piyavng - Bhaotoi Bupdpi

Smoked pork belly on beech tree woods

Virtual charcoal - Lemon - olive oil dressing sphere - Gruyere panna cotta -
Oregano jus - Thyme cress

AppevoBil
Aplydaho - Mooyohépovo - Quortiki Alyivng « ZokoldTta yaAakTog

Armenovil
Almond - Lime - Aegina pistachios - Milk chocolate

Mignardise

75€/aropo * 75€/person

TASTE OF SENSE(S)



Kalwodpiopa - Welcome - Amuse bouche

Mpolupévio ywpi pe ocuvodeuTika
Sourdough bread with acompaniments

®aPa mavrpepévn

DaPa and Aabolpi kar apaka Peveou - Topartivia - Mimepid - ENid - Kamapodurha -
Mikha kpeppudi - Kpépa NiaoThg Topdrag

“Married” split peas fava

Split peas fava from Feneos - Cherry tomatoes - Pepper - Olives - Caper leaves -
Pickled onions - Sun-dried tomato cream

Taprap kapafidag cayavaxi

Taptap kapaPidag pe 1oiki kar papabdpila - Nrpéoivyk Bacihikol - Appodg cayavaki -
Kptpa ynrig odehag

Langoustine tartare saganaki

Langoustine tartare with chili pepper & fennel - Basil dressing - Saganaki foam -
Roasted Messinian sfela cheese cream

Wapi npépag

>ahroa KepkupaikoU proupdéro - Apwpa vepariag - Molg Balaooivov - Mukid kai kautepn
TATIPIKa

Catch of the day

Corfiot bourdeto sauce - Bitter orange aroma - Seafood mousse - Hot & sweet paprika powder

Mavoéra kamnvior) ot 014

Eikovikd kapPBouvo - Zdaipomoinuévo Nadorépovo - Mavakdra ypafiépag -
Jus piyavng - BhaoToi Bupapi

Smoked pork belly on beech tree woods

Virtual charcoal - Lemon - olive oil dressing sphere - Gruyere panna cotta -
Oregano jus - Thyme cress

Mooxapioia otnOomheupa

Aayavida ota kapPouva - Mimepid Orwpivng oe {upwon - Naolpti « Zdktoa pe otadul
Wagyu short ribs

Grilled kale - Fermented Florina pepper - Greek yoghurt - Grape sauce

To podakivo
Mmapmag pe o1pdm dpoltwy - Molg yiaolpTi pe pooxolépovo - Zeké poddakivo - Mehioodyopto

The peach
Baba with fruit syrup - Yoghurt mousse with lime - Peach gel - Lemon balm

Mignardise

95€/aropo * 95€/person

GASTRONOMIC JOURNEY TO GREECE



O\ mapaméve Tipég eival ot eupo (€)

All above prices are in Euro (€)

Z¢ O\eg TIG Tapaockeuég pag xpnoipormoicitar e€aipetikd mapbévo ehaidhado
& apiotng moi6TTag nNitAaio yia tyavita edéopara
All foods are prepared with extra virgin olive oil

and finest quality sunflower oil for any fried meals

O mipég oupmepidapdavouy OXeg Tig vopipeg emPBapuvoeig

Services & taxes are included

To &evodoyeio Siatnpei o Sikaiwpa alkayhg TV TIpLY,
Tou wpapiou & NuepOV AeiToupyiag Tou eoTiaTopiou Xwpig Tponyoupevn eidomoinon
The hotel reserves the right to change prices,

operating hours & days of the restaurant without prior notice

MapakaloUpe va pag evpepwoete yia Tuxov alkepyieg / Suoavelieg
TIG oToieg mpémel va yvwpiloupe

In case of food allergies / intolerances kindly inform us

H emixeipnon eival umoxpewpévn va iaberer éviuma deltia ot éva e1dikd xwpo
kovra otnv ¢é€odo yia v kataypadr TuXOV TapaATOVRY
The establishment is obliged to have a printed form available

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

O karavalwThg Sev éxel UTTOXPEWOT VA TTANPQOE
edv dev NaPer To vopipo mapactatikd otoixeio (amodeén - TiHoAdyIO)
Consumer is not obliged to pay if the notice of payment

has not been received (receipt - invoice)

Ayopavopikdg YEUBUVOG: ..o,

Market Inspector: ...



