


NEW YEAR'S

Welcome drink  Champagne cocktail
KaAwodpiopa Amuse Bouche
Dpeokoynpévo Yopi & apwpatikd Bodtupo Homebaked bread & flavored butter

Taprdp payidriko - yapida Amberjack & shrimp tartare

Aéma and onapdyyia - Auyordpaxo ArrwAikou - [Noddpa Jamon
Dressing ykpeinppour ue toihi - [1érada katipé

Amberjack & shrimp tartare - Bottarga from Aitoliko - Jamon powder
Grapefruit with chili dressing - Marigold petals

Kpépa and oukwtdkia noulepikdv pe @oud ykpa Pouliry livers with foie gras cream
AAuupd uniokéro kakdo-npdAiva - ZeAé urido - [Navakdra navr(dpi
Savory cocoa-praline cookie - Apple jelly - Beetroot panna cotta

Aoctakooupd ota képPBouva  Grilled lobster
AaxavovroAude ue kanvioté x€Ai - [loupég kokkivoAdxavou
2dAtoa oeAivépidag ue otdka - EAAnviké xaBidpi
Lachanodolmas with smoked eel - Red cabbage purie
Celeriac sauce with staka - Cretan butter - Greek caviar

Mooxépt Wagyu Wagyu Beef

2poAidra - [Noupég npdoo - Mavitdpia - Tonivaunodp ue dapdoknvo

2AAToa e apduata eonepIOOEIdWY

Puff pastry - Leek purie - Mushrooms - Topinambur with plum - Sauce with citrus aromas

FAukié xiovopnaia  Sweet snowball
Aeukri ookoAdra - NaAaiwpévo unpdvru - Kaoravo - Mnaxapikd - Kapida
White chocolate - Aged brandy - Chestnut - Spices - Walnut

Mignardise

240€ | dropo  240€ | guest

- AT THE ROOFTOP OF ATHENSWAS HOTEL -

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

www.senserestaurants.com



