To eomiatépio SENSE cag npookalAei va anoAadoerte
uia EexwPIoTA yaoTpOVOouIKA eunelpia nou €xel eniyeAnOel
o ANéEavdpog XapaAaundnouhog e Tny opdda Tou,
OnpIoUPYWVTaq Tpia pevol yeuolyvwaoiag Pe enppoéq and
v EAAnvikA napadoaoiakr kouliva, dpwg og poviépva
npoacéyyion, und 1o Aapnepd ewg Tou 1Igpol Ppdxou
™G AkpdnoAng kai Tng vuxtepiviig ABrivag.

KaAn cag épeénl

SENSE RESTAURANT invites you to experience
a gastronomy journey created by Alexandros Charalambopoulos
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!

SEMSE

RESTAURANT






Kalwoépiopa | Amuse bouche

Wwpi pe ouvodeutikd
Freshly baked bread with accompaniments

MoAimikn caAdra

Aaxavikd | Nrpéoivyk kiptor | KopivBiakn otagida | Toiki
Politiki salad

Vegetables | Kimchi dressing | Local black raisins | Chili

Taptdp yiaouptAol

Mooxapioio taptdp | ZdAtoa topdra | Wntd okbépdo

Mnpi6g pnaxapikdv | MpédPeio yiaoupr

Giaourtlou tartare

Beef tartare | Tomato sauce | Roasted garlic | Spiced brioche | Sheep yogurt

Kotéoouna

Opyaviké koténoulo | Aepédvi | Kpépa kpdkou | Mavri kai kovoopé noulepik@v
Chicken soup

Organic chicken| Lemon | Egg yolk cream | Pouliry consommé & manti-dumplings

Nwooa

Tnyavntég Tpaxavdg | MnpdékoAo oxdpag | Tkpéingpour |
Yaldu Aeukddogq | Tapapdq | Beurre blanc pudidv

Sole flaffish

Fried frumenty | Grilled broccoli | Grapefruit | Salami of Lefkada |
Fish roe cream | Mussel beurre blanc

KaBouppdq | Znapdyyia | EAAnviké XaPidpr +19€
Kavourmas local cured meats | Asparagus | Greek caviar

Apvi

Xnavdki | Mavitdpi | Karoikioio tTupi | ZdAtoa pe padpn Tpolga
Lamb

Spinach | Mushrooms| Goat cheese| Black truffle sauce

MnAénita

Moug prilou pe ota@ideg oe (Gpwon | Chutney prilo-kavéAAa |
ZikaAn | Nrakoud{ prilou

Apple pie

Fermented apple mousse with raisins | Apple-cinnamon chutney |
Rye | Apple dacquoise

EAAnvIkd Tupid +12€
Greek cheese plateau

Mignardise

GASTRONOMIC JOURNEY TO GREECE






Kalwoépiopa | Amuse bouche

Wwpi pe ouvodeuTikd
Freshly baked bread with accompaniments

MoAitikn caldra

Aaxavikd | Nrpéoivyk kiptor | KopivBiakni otagida | Toihi
Politiki salad

Vegetables | Kimchi dressing | Local black raisins | Chili

Nwooa

Tnyavntég Tpaxavdg | MnpdékoAo oxdpag | Tkpéingpour |
Yaldu Aeukddog | Tapapdq | Beurre blanc pudidv

Sole flaffish

Fried frumenty | Grilled broccoli | Grapefruit | Salami of Lefkada |
Fish roe cream | Mussel beurre blanc

Apvi

Znavdki | Mavitépr | Katoikioio Tupi | ZdAtoa pe padpn tpoiga
Lamb

Spinach | Mushrooms| Goat cheese| Black truffle sauce

Kdotavo kai cokoAdra

Kékkiva ppoira | Kpépa kdotavo | ZokoAdra 70% | @ouvroukdnita |
Xouppdg | Madpn tpolga

Chestnut & chocolate

Red fruits | Chestnut cream| Chocolate 70% | Hazelnut pie | Date | Black truffle

EAAnvika Tupid +12€
Greek cheese plateau

Mignardise

TASTE OF SENSE(S)






Kalwoépiopa | Amuse bouche

Wwpi pe ouvodeutikd
Freshly baked bread with accompaniments

MoAitikn caldra

Aaxavikd | Nrpéoivyk kiptor | KopivBiakni otagida | Toihi
Politiki salad

Vegetables | Kimchi dressing | Local black raisins | Chili

Tdpra Aaxavik@dv

Xapouni | Ayidda | Zepippévro pavitdpr | Xrapvaykddr oxdpag |

Mavoipi | Kapéto | Znapdyyi

Vegetable tart

Carob | Agiada almond cream | Mushroom semifreddo | Grilled stamnagathi wild greens
Manouri cheese | Carrots | Asparagus

Tpaxavag

Kpokéra kanviotrig peAir{dvag | ZdAtoa topdra | Zav MixdAn

MpéPeio yiaolpti | Mnaxapikd

Local frumenty

Smoked eggplant croquette | Tomato sauce | San Michali cheese from Syros island |
Sheep yogurt| Spices

Kdoravo kai cokoAdra

Kékkiva ppoura | Kpépa kdotavo | ZokoAdra 70% | @ouvroukdnita |
Xouppdg | Maipn Tpolga

Chestnut & chocolate

Red fruits | Chestnut cream| Chocolate 70% | Hazelnut pie | Date | Black truffle

EAAnvIkG Tupid +12€
Greek cheese plateau

Mignardise

SENSE(S) OF GREEK NATURE



O1 napandvw Tipéq eival oe eupd (€)

All above prices are in euro (€)

Ye b\eqg i napaockeuég pag xpnoiponoieital eEaipetikd napBévo eAaidhado
& &piotng noidétntag nAiéAaio yia Tnyavntd edéopara.
All foods are prepared with extra virgin olive oil

and finest quality sunflower oil for any fried meals.

O mipég oupnepiAapPdavouy dAeg Tig vépipeq emPapivoelg.

Service & taxes are included.

To Eevodoxeio diatnpei To dikaiwpa aAAayrig Twy TIHY,
Tou wpapiou & nuepwv Aeimoupyiag Tou eoTiaTopiou xwpPig nponyolpevn eidonoinon.
The hotel reserves the right to change prices,

operating hours & days of the restaurant without prior notice.

MapakahoUpe va pag evnpepdoete yia Tuxdv alhepyieg / Suoavedieg
TIG onoieg npénel va yvwpifoupe

In case of food allergies / intolerances kindly inform us

H enixeipnon eivar unoxpewpévn va diabérer éviuna deAtia oe évav €181k xwpo
KovTd otnv £€§0d0 yia Tnv Kataypan Tuxov napandvwy.
The establishment is obliged to have a printed form available

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

O karavaAwTiig dev éxel unoxpéwon va NANPWoEl
edv dev AdPel To vépipo napaotatiké oroixeio (anddei§n-TipoAdyio)
Customer is not obliged to pay if the notice of payment

has not been received (receiptinvoice)

AYOPAVOHIKOG YIEUOUVOG: .ttt

MATKEE INSPECIOT: .ot



