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Ayannté EniokénTn,

K&Be mdro tou lunch pevou tou SENSE, anotundvel Ty aydnn kai nv apooinon
otnv eMNnviki Snuioupyiki kouliva Tou executive chef ANéEavdpou
XapahapndnouAou kai Tng TaAavrolixag opddag Tou. [vipipeqg yeloeig Tng EAANVIKAG
kou(fvag cuvavtolv avatpenTikolg cUyXpovoug cuvOUACHOUG KAl TEXVIKEG.

Mia npdokAnon oe éva yeuoTikd Ta&idl otnv EANGSa.

KaAri Opeénl

Dear Guest,

Each dish on this lunch menu is expertly crafted with love and dedication,

from our executive chef Alexandros Charalabopoulos and his talented team.
Prepare to be pleasantly surprised as familiar flavors meet bold innovative spins
on Greek cuisine, offering a feast for both the palate and the soul. We invite you to
join us and experience the best of our worlds - the refined taste of fine dining

and the openness of casual dining.

Bon Appétit



Mpolupévio Ywpi

pe e&aipeTikd napBévo eAaidhado Kopwveikng noikiAiag
Sourdough bread

with E.V.O.O. Koroneiki variety

MNapadooiakéig aloipéqg pe Tpayavég Aadomiteg Pédou kal kpitaivia
Traditional spreads with crispy olive oil pitas and homemade breadsticks
@Tapopoco)\ém pe oUlo & Aepdvi

Fish roe taramosalata spread with ouzo and lemon
@TUPOKGUTSpﬁ pe AGd1 ndnpikag

Tirokafteri-spicy cheese cream with paprika oil
@T{Cﬁ{l’lﬂ pe WnTo okopdo & A&di1 Potdvwy

Tzatziki with roasted garlic & herbs oil

[epioTé Tnyavoypwpo

pE Ko)\opnom)\supo EivopuliiBpa kai Bupapicio péA
“Tiganopsomo” traditional fried bread

with corn flour, sour mizithra cheese

and thyme honey V) (N

Zav... “Fish and chips”

pe capdéAa navé, kpokéta ano Akpeg Yapidv pe Bérava
Kal YaAGKTwpa Topopé

Like....”Fish and chips”

with breaded sordme fish croquettes with herbs

and tarama fish roe emulsion

XopTOKscstBs:q

pe Eivé Tpaxavd, onavéki kal kpépa yiaoupTiol
Vegetarian, wild greens fried Eal s

with sour frumenty, spinach and Greek yoghurt cream (v

MiouBapAdkia koténouAou

ue PeAouté Aaxavik@v kar peAdto auyd

Traditional chicken rice balls

with vegetables velouté soup and soft boiled egg (cr

2aAdTa pnooTdvi ye X6pTa ENOXNG

navrCdpi, kapidi, pacdiia ynappnouvia MpePélng
Kal naywtd and Tupi kuavo

Bostani salad with seasonal greens,

beets, walnuts, local mullet beans and Kiano

blue cheese ice cream (v (n) (G

EAAnviki caAdra

pe TopdTa, ayyoUlpl nikAa, Euyalo Kpntng, kpdkep ano npolip,
yAukS&Ivn ninepid kar pyaiviavéd

Greek salad

with tomato, pickled cucumber, Cretan sour cheese,

sourdough crackers, sweet and sour peppers and parsley (v

XAiapn caldra Adxavou

pe “kéroan” kapdrou, prspo)\aTo HE POUVTOUKI KAl KPEPA ano TEAIVO
Lukewarm cchage salad

with carrot “ketchup”, hazelnut, and celery cream (v (n) G

2.50€



PaPiéAi k6kkopa oTipddo

ME KPEPPUOAKIA, TOPATA KAl Ynaxapikd
Rooster stifado ravioli

with shallots, tomato, and spices

Open nita couPAdki

pe xelponointn nita, papivapiopévo xolpivé cav yipog, Topdra,
kdnapn, TUPOKAUTEPA, NANPIKA Kal piyavn

Open pita souvlaki

with homemade pita bread, marinated pork like gyros, tomato, capers,
spicy cheese cream, paprika and oregano

Xopropayikn ekdoxn pe “yipo”yavitapidv
Vegetarian option with mushroom “gyros”

Youtloukdkia Tévou

pe yAukd&ivn minepid, Eivotipl, punpidg opoAidrag, Adxavo kal kapdto
Tuna traditional faggots

with sweet and sour peppers, sour cheese, brioche feuilletée

and lettuce with carrot

Aaupdki nhaki

ME NATATA, KPEPPUOI, TOPATA, paiviavo kal eAaidAado
noikiNiag Mdkpng

Roasted sea bass fillet “plaki”

with potatoes, onion, tomato, parsley and extra virgin olive oil
Makris variety (G

Apvi pe nardra

yiaoUpTi, Bupdpi, Aepovdtn cdAtoa Yntol kal ppéoka Bértava
Slow cooked lamb with potatoes

yogurt, thyme, lemony sauce and herbs (cr

20€

24€

23€

EMIAOPIIA | DESSERTS

IIM IA<P8’.I.YII

HE KapapeAwpévn opoAidTa, npaAiva pouvTouKIoU Kal KPEPa HOVTE
“Mille-feuille”

with caramelized puff pastry, hazelnut praline and montée cream (i

Kapudénita

He Kpépa kavéAag kal naywtd Pavilia

Walnut pie

with cinnamon custard and vanilla ice cream (n

Maywrd
Ice cream

EAAnvIKA Tupid

pe noAlonopa kpiToivia
Greek cheese plateau

with multi-seeded breadsticks

4€ /scoop

18€



ATH

ENS

Athens Luxury Hotel
1. 8. 8. 0.8 ¢

@ DESIGN HOTELS

V) Vegetarian
N) =Znpof Kapnoi | Nuts

GF) Gluten Free

O1 napandvw Tipég eival oe eupd (€)
All above prices are in Euro (€)

Ye SAeq TIQ NOPACKEUEG pag xpnaoiyonoieital éETpa napBévo eAaidhado
& dpiotng noiétntag nAigAaio yia Tnyavitd edéopara
All foods are prepared with extra virgin olive oil
and finest quality sunflower oil for any fried meals

O migéq oupnepihapPdvouv dAeg Tig vopiueq eniPapivoeig
The above rates include all the legal taxes.

To Eevodoxeio diatnpei 1o dikaiwpa aAAayAg TwV TIHAY,
Tou wpapiou & npepdv Aeitoupyiag Tou eoTiatopiou xwpig nponyolpevn eidonoinon
The hotel reserves the right to change prices,
operating hours & days of the restaurant without prior notice

Mapakalolpe va pag evnpepaoete yia Tuxdv allepyieq/Sucavedieqg
TIG onoieg npénel va yvwpiloupe
In case of food allergies/intolerances kindly inform us

H enixeipnon eival unoxpewpévn va diabéter éviuna deAtia oe éva eidikd XWPO
Kovtd otnv €§0do0 yia Tny kataypapni Tuxév napandvev
The establishment is obliged to have a printed form available
in a special location near the exit for the registration of complaints

O katavaAwtig Oev €xel UNOXPEWan va NANPOOE!
gdv Sev A&Pel 1o vouigo napaoctatikd otoixefo (anddei&n-TipoAdyio)
Consumer is not obliged to pay if the notice of payment
has not been received (receiptinvoice)

Ayopavopikédg YnetBuvog EIPHNH AAMTXE
Market Inspector IRINI LAMCE



n senserestaurants . #senserestaurants E athens@senserestaurants.com





