


CHRISTMAS
EVE

Welcome drink  Champagne cocktail
KaAwobdpioya Amuse Bouche
Dpeckoynuévo Yol & apwpatikd Boutupo Homebaked bread & flavored butter

BaoiAiké kaPolpr King crab
PéBa - ABokdvro - Taoiki - Appée payiovélag - Tnyavité pudi - [MépAeg Mnpik
Turnip - Avocado - Chili - Mayonnaise foam - Fried rice - Salmon brick pearls

Mita Kaioapeiag  Pita from Kesaria

2pohidra - MpdPBeio npooodto - Kodkog kovei - Custard Xav MixdAn
Kpéua Aiaorrig vroudrag - Mnepid oe {Uuwon

Puff pastry - Mutton prosciutto - Confit egg yolk - San Michali cheese custard
Sun-dried tomato cream - Fermented pepper

PaBiohi pe xpiotépapo  Ravioli with John Dory fish
2dAtoa pudidyv - Aeukri Tpodea - Asukd onapdyyia
Mussels sauce - White truffle - White asparagus

Xoipivé pe tpayavii nétoa  Crispy skin pork
Taprdp uéoxou pe orapida kar koukouvdpl - [Moupég kuddwvi - 2dAToa apunapdpida
Veal tartare with raisins and pine nuts - Quince purie - Rose geranium sauce

Khwotdpr pe kapudi  Klostari - traditional baklava from Epirus with walnut
Koéua tooupéki - 2ouodur - [Naywtd kavéAda
Sweet bun cream - Sesame - Cinnamon ice cream

Mignardise

180€ | dropo  180€ | guest

- AT THE ROOFTOP OF ATHENSWAS HOTEL -

5 Dionysiou Areopagitou Str. 11742 Athens, Greece
T: +30 2109200240 athens@senserestaurants.com

www.senserestaurants.com



