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Opeoxoynpuévo Ywpl & apwpatiké Boutupo

Freshly baked bread & aromatic butter

EIKONIKH KOAOKYBA

Kpépa koAoxuBag pe beurre noisette | Karmviotd xéAt
Wnté mpdoo | =npoi kapriof

VIRTUAL PUMPKIN

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

KAPABIAEYZ & TOYAKAME

rrapayyla | Teptva aeAvépidag

YdAtoa BoutUpou pe xapidpt & prpik
CRAYFISH & WAKAME

Asparagus | Celery root terrine

Beurre blanc sauce with caviar & salmon roe

XPIZTOWAPO & XTENI
Xdpta totyapéAl pe otapida & Koukouvapt
laAdrtwpa natédrag | Tatdra ayiacdv

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

MOZXZXAPI & OPTYKI
MeAtddva pe topdta xovepi
Karmviotn xpépa arto pedouAt Jus 8evpoAifavo

BEEF & QUAIL
Eggplant and tommato confit terrine | Bone marrow cream
Rosemary jus

YOKOAATA ME MAKANTEMIA & OYIZKI
CHOCOLATE WITH MACADAMIA NUTS & WHISKEY

Cprete Offfe & Hgumrdie

31.12.2024 —
Tiun kat’ dropo | Price per person / 260€
AT THE ROOFTOP OF ATHENSWAS HOTEL
T: +30 2109249954 | sense@rooftopathenswas.gr :; | M:; |

www.senserestaurants.com RESTAURANT



