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OpeoxoPnuévo Ywpl & apwpatiké Boutupo

Freshly baked bread & aromnatic butter

EIKONIKH KOAOKYOA

Kpéna xoAoxuBag pe beurre noisette | Karmviotd xeAt
Wntd mpdoo | =npoi xaprol

VIRTUAL PUMPKIN

Pumpkin cream with beurree noisette | Smoked eel
Roasted leek | Nuts

KAPABIAEYZ & TOYAKAME

rrapayyla | Teptva aeAvépilag

YdAtoa BoutUpou pe xafidpt & prpik
CRAYFISH & WAKAME

Asparagus | Celery root terrine

Beurre blanc sauce with caviar & salmon roe

XPIXTOWAPO & XTENI
Xépta toyapet pe otapida & xoukouvapt
TaAdrtwpa natédrag | Tatdra mayiacdv

JOHN DORY FISH & SCALLOP
Wild greens ‘tsigareli” with raisins & pine nuts
Potato emulsion | Potato confit

YITOWHMENO APNI
MeAtZava pe topdra xovepl | Kamvioth xpépa aro pedouAt
Jus 6evBpoAifavo

SLOW COOKED LAMB
Eggplant and tommato confit terrine | Bone marrow cream
Rosemary jus

YOEYX ATITO KAPAMEAA & BANIAIA
CARAMEL & VANILLA TEXTURES

é%af%fo @%c & /%gwcr/'@a
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Tian xat’ aropo | Price per person / 190€
AT THE ROOFTOP OF ATHENSWAS HOTEL
T: +30 2109249954 | sense@rooftopathenswas.gr SEE M SEE

www.senserestaurants.com RESTAURANT



