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Tnyaviteg
Elodradov pe Enpn polndpa Apradiog & pét

Greek Style Pancakes “Tiganites”

Made with olive oil and topped with dry “Myzithra” cheese

from Arcadia & honey 7 €

TpaBnxt Tita Mdavng
Me topdrta, Kotoikiclo Topi, faciiicd & chykivo
Traditional Open Pie from Mani

With tomato, goat cheese, basil & smoked
pork 13 €

MnAiopeitiko “Hot-dog”

Yretlopal pe kpépa ano ypopPiépa Tpimdrewg

Greek “Hot Dog”

Inspired from the Pelion “spetzofai” with Tripoli Graviera
cream cheese 9,5 €

Zav... KouhoUpl ©scaalovikng
Me cuvodevtikd kpépa Metoofove, Topdto pryavada
Like a... Thessaloniki Bagel

Accompanied by Metsovone cheese cream, tomato
“Riganada” 7 €

AApupd Aoukoupaddkia EAANVIKWY Tuplwv
Me popperado Topdtos Kot paotiyo Xiov
Savory Greek cheese mini doughnuts

With tomato marmalade and Chios island Mastic

8,5€

Auyd TTo0€

e Aodévia Kipdlov e medté topdrag,
KOPOUEADUEVO KPEUUDIL & EMEG

Poached eggs

On a Traditional Kimolos island pita with tomato paste,
caramelized onions & olives

8,5€

Kaylavvag
Me kanvioTi) TEGTPOPa, TOLATIVIO Kot TOUATA KOVl

Greek Scrambled eggs
With smoked trout, cherry tomatoes and tomato confit

95€

Auyd oorté
Me kpépo 6KOPOO-0TAKA KOl GTIKG TOTUTOG

Sautéed Eggs
Garlic cream & goat’s butter with potato sticks

75€

Not Another Brunch

Memories of our Childhood

2aAATa PE KOTOTTOUAO

Kopdiég papoviion, kpovtov, Xav Miydin

ZHpov & GAATOO Y1OVPTION

Chicken Salad

With lettuce hearts, croutons, Syros St. Michael cheese
& yoghurt sauce

13,5€

2aAara Kivoa

Me navtlapio, Komviot) téotpopa & cdAToa
£0TEPIO0ELODV

Kinoa Salad

With beets, smoked trout & citrus vinaigrette
14 €

KepTteddkia

Me dv6o0, GAATGO TORATO LE KOUVO,

YwovpTL & Tatdo

Meatballs

With spearmint, tomato sauce with cumin, yogurt
& potato

16 €

2av... TTa-0OURAAGKI

Mivi tita YOpOg 0md cryoynuévo apvicto Aao,
TOUATO KOV, Y1loVpTL & oyyoupt

Like a... souvlaki Pitas

Mini pita gyros with slow cooked lamb’s neck,
tomato confit, yogurt & cucumber

13,56 €

EkAaip

ZOKOAATO - EAANVIKOG KOPEG KOL KOPOUEAMUEVO POVVTOVKILOL

Eclair
With chocolate - Greek coffee and caramelized hazelnuts
85€

Puloyalo®
Me kavéla
Rice pudding?
With cinnamon

7€

MaywTd yiaoupT
Me homemade granola kot popvapiopéva epovta

Yogurt Ice cream
With homemade granola and marinated fruit

7,5

BOTTOMLESS BLOODY MARY

12,00€ | GUEST

BOTTOMLESS BRUNCH
39,00€ | GUEST

SENSE Restaurant | ATHENSWAS Hotel

5 Dionysiou Areopagitou Str., 11742, Athens

For Reservations: +30 210 9200240 | sense@rooftopathenswas.gr



