To SENSE Athens cag kahwoopilel o éva yaotpovouikd 1a&idr otny EANGSQ,
und 1o Aapnepd ewg Tou 1gpol Bpdxou Tng AkpdnoAng.
Ta duo pevou yeuotyvwoiag nou éxouv enigeAnOel
o ANéEavdpog Xapalapndnoulog kar n opdda Toy,
eival epynveucpéva and Ty diagopetikdtnta Tng EAANVIKRAG yng
Kl TWV TOMK®OV NapadOoewy.

‘Eva 1a&idr yeloewv Eekivdel pe pia pnoukid. Kairi 6peén!

SENSE Athens invites you to embark on a gastronomy journey
across Greece under the imposing Acropolis eye.
The two tasting menus, inspired by Greece's diverse land and traditions
are conceived and executed by chef Alexandros Charalabopoulos
and his culinary team.

A culinary journey begins with a single bite. Enjoy!

SENSE

RESTAURANT



MnAiopeitiko kaAwodpiopa

TorroipaPAa | WntA topdta | =yalo KpAtng | Piyavn
Chef’s welcome with Pelion Roots

Pickled tsitsiravla from Pelion | Roasted tomato

Cretan sour cream cheese | Oregano

PpeokoPnpévo Ywpi e UVODEUTIKA
Freshly baked bread with accompaniments

Taptdp vroApaddxi

AuneAépulo | Mooxapicio gpiNéto wpipavong | Kepip | Aepdvi
Beef tartar “dolma”

Vine leaf | Aged beef fillet | Kefir | Lemon

Tévog papivé

®pdouAa oe (Gpwon | Xnapdyyr Tng BdAacoag
Marinated tuna

Fermented strawberry | Sea asparagus

2ounid pe onavdki
"Kavehévi” counidg | Mdpabog | EAiég

Cuttlefish with spinach
Cuttlefish “cannelloni” | Wild fennel | Olives

MAaki

MnakaAidpog | Nepd yntiiq topdrag | lNardra | Xkbépdo
Traditional plaki fish

Cod | Roasted tomato water | Potato | Garlic

Kékkopag

lepioi nanapdéa pe EivopuliBpa | Moupég kpepptdi | LdAtoa naomtoéda
Rooster

Papardelle with local sour cream cheese |

Onion cream | Corfiot pastitsada sauce

“Méora” apuyddiou

Apitydalo oe upég | Aeukii cokoAdTta | Bavihia | Xopuné nendvi

Almond “cream cake”
Textures of almond | White chocolate | Vanilla | Melon sorbet

Mignardise

[ EAAnvikd Tupid | Greek cheese plateau] +12€

Menu Price: 115€ / guest

Wine Pairing: 54€ / guest

GASTRONOMIC JOURNEY TO GREECE



MnAiopeitiko kaAwodpiopa

TorroipaPAa | WntA topdta | =yalo KpAtng | Piyavn

Chef's welcome with Pelion Roots

Pickled tsitsiravla from Pelion | Roasted tomato | Cretan sour cream cheese | Oregano

®peokoynpévo YPwpi pe cuvodeuTikd
Freshly baked bread with accompaniments

Tnviaké aykivapdki

XrapUN | Zepippévro puoriki Alyivng | @iki youakdpe | Toihi
Wild artichokes from Tinos

Pistachio semifreddo | Wakame seaweed | Chili

Mnarliva ©socoaliaq

MoAévra pe péta | KohokiBi | Audopog | Kpdkog auyol | MetcoPdéve | Koup koudt
Batzina local pie from Thessaly

Polenta with feta cheese | Courgette | Mint | Egg yolk | Metsovone cheese | Kumquat

PaBiéAi onavdxi

Mavitépia | Kahokaipivi tpolpa | Kdoioug | Agpdvi
Spinach ravioli

Mushrooms | Summer truffle | Cassius nuts | Lemon

Mndpieq ota kdpPouva
YdAtoa oayavdéki | Xodpoug | MulnBponitéki | TkpepoAdra gouvroukiol

Grilled okra
Saganaki sauce | Hummus | Mizithra mini pie | Hazelnut gremolata

MeAirldva lpép

Mnouyioupvti | Topdra | Zitdpr | Kanvioti peAirCéva | Kpdkep kpeppudiod
Aubergine Imam

Traditional bougiourdi | Tomato | Wheat | Smoked aubergine | Onion cracker

MaoUpti ka1 péAi

Kopnoté gppoltwv | KpdunA Aeukrng cokoAdrag | MNaywtd péA
Yoghurt and honey

Fruit compéte | White chocolate crumble | Honey ice-cream

Mignardise

[ EAAnvikd Tupid | Greek cheese plateau] +12€

Menu Price: 95€ / guest

Wine Pairing: 48€ / guest

SENSE(S) OF GREEK NATURE



Y& 6\eq TIG Napaokeuég pag xpnolponoieital e§aipetikd napBévo ehaidbAado
& dpiotng noidétntag nAiéAaio yia Tnyavitd edéopara
All foods are prepared with extra virgin olive oil

and finest quality sunflower oil for any fried meals

O1 napandvew Tipéq eival oe eupd (€)

All above prices are in Euro (€)

O mipég oupnepiAapPdvouy dAeg Tig vépipeq emPapivoelq

All legal taxes are included on the price menu.

To Eevodoxeio diatnpei To dikaiwpa aAAayrig Twy TIHY,
Tou wpapiou & npepv Aeitoupyiag Tou eoTiatopiou
Xwpiq nponyoUpevn gidonoinon
The hotel reserves the right to change prices,

operating hours & days of the restaurant without prior notice

H enixeipnon eival unoxpewpévn va diabétel évruna deiria
oe éva e1d1ké xWpo Kovtd atny £60do yia Tnv kataypagn Tuxdv napandvev
The establishment is obliged to have a printed form available

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

O karavaAwTtig dev éxel unoxpéwon va NANPWoEel
edv dev Adfel To vopipo napaoctatikd otoixeio (anédei§n-TipoAdyio)

Consumer is not obliged to pay if the notice of payment has not been received (receiptinvoice)

Ayopavopikdg YnetiBuvog: Zopia Kopdkn
Market Inspector: Sofia Koraki



