SENSE

OF A FESTIVE SEASON

la va «aicBavBel» kdmolog €va eopTacTikO Pevou, TPETIEI VA PEPEI OTO
VOU TNV NXW amd XAPOUPEVEG OIKOYEVEIQKEG OUYKEVIPWOEIG, I0TOPIES
and pakpiva ta&idia, yevoeig and ayarnnueva uAikd. ['pémer va BupnBel
TN Xapd Tou va poipdleodl VEEG OUVIAYEG PE TTAAIOUG (IAOUG Kal TIAAIEG
ouvtayeg pe kalvoupyloug. Xpelddetal eva pwodikd mpayudtwy yia va
Snuioupyroeig KATI VEO, VA CUVAVINOCEIG TNV AAXNUEIQ TTOU PETATPETEN
TG avapvioelg og yiopTh. Auth eival n euxr} pag mow anod ta eoptaoTikd
pevou autng tng oglov.
KaAég Noptédg!
and tov Executive Chef AAéEavdpo XapahapmdmouAo

Kal tnv opdda tou Sense

To “Sense” a festive menu, one needs to recollect echoes of bubbly
family gatherings, dreams of faraway travels, stories of colourful ingredi-
ents; remember the joy of sharing new recipes with old friends and old
recipes with new ones. It takes a mosaic of things to create something
new;to meet the alchemy that transforms memories into a feast. That's

our wish behind this season’s festive menus.

Happy Holidays!
from Executive Chef Alexandros Charalabopoulos

and the team of Sense
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SEMSE

OF A CHRISTMAS EVE

Welcome drink
Kalwodpiopa | Amuse Bouche

PpeokoPnuévo Ywpi kal apwpatikéd Boutupo
Freshly baked bread and aromatic butter

Kapaideg kai Topdta
“Toai” topdtag | EV.O.O. Meyapitikng moikiAiag | KapaBida pe yA\doo topdtag
Langoustines and Tomato
Roasted tomato “tea” | Megaritiki variety EV.O.O. | Langoustine with tomato glaze

Eikovikrj KohokuBa
Kogpa yntrg kohokuBag | Kamviotd xeN | 2tapida ZakivOou
Mavtapivi | =npof kaprof |
Virtual Pumpkin
Marinated pumpkin cream | Smoked eel | Zante raisins | Tangerine | Nuts

Nwooa, Xtévi & Xafidpi
Mavitdpia | Baby gem | 2apmayidv Baiacoivay pe Aspdvi | EAAnvikd xaPidp
Dover sole, Scallop & Caviar
Mushrooms | Baby gem | Seafood sabayon with lemon | Greek caviar

Mooxdp1 & Ppaykodkota
Adxavo | Kudwvia mooé | AmAopayeipepévn matdta | 2dAtoa ye puptiAa
Black Angus beef & Guinea fowl
Cabbage | Poached quince | Double cooked potato | Blueberries jus

Ygpéqg cokoAdtag pe Enpoug kaproug Kal TTaAaIwpEVo ToiTToupo
Chocolate textures with nuts and aged tsipouro

Mignardise

[ 190€ person ]
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Belouté kohokUBag - yhukomatdtag pe kpéua yarévi kai padpn tpouga
Pumpkin - sweet potato cream soup with galeni cream cheese and black truffle

DpeokoPnuévo Pwpi kal cuvodeutikd
Freshly baked bread with accompaniments

Avoixtr) orravakdmita e kp€pa yiaouptiou kal Toudpa gAaiodddou
Open spinach pie with yoghurt cream and olive oil powder

DUMo kpouotag pe poug Tuplwy, Bupapiclo péNl, coucdpl kal TTAmapPouvOcTIoPO
Phyllo dough with cheese mousse, thyme honey, sesame and poppy seed

2aldta pe xopta enoxrg, mavi{dpl, kapudi, doTpia Kal maywtd amo Tupi kuavo
Salad with seasonal greens, beetroot, walnuts, legumes
and Kiano blue cheese ice cream

XMNiapr matatocaldta pe eomepIOOEION, KATTapn, JUpwvia,
OXIVOTIPAoO Kal VIPECIVYK pouotdpdag
Lukewarm potato salad with citrus fruits, caper,
chervil, spring onion and mustard dressing

Mapivapiopévo Pntd xoipivd, moupeg Aepovdng matdtag,
Pntd omapdyyia, Topativia Kovepi kal cdAtoa piyavng
Marinated slow cooked pork, lemony mashed potatoes,

asparagus, cherry tomatoes confit and oregano sauce

Apvi aykivapdto pe Aepovdtn odAtoa Yntoy,
TTOUPE ayKivdpag Kai ToITG TOTIvVauTioup
Slow cooked lamb with wild artichokes, lemony sauce
and topinambur chips

“MiAgeiy” pe kapapedwpévn opolidta,
mpaliva gouvtoukioU Kai KOKKIva ¢ppoutd
“Millefeuille” with caramelized puff pastry,
hazelnut praline and red fruits

Koupapmiég kai pehopakdpovo
Local traditional festive sweets

85€ person
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SENRSE

OF NEW YEAR'S EVE

Welcome drink
Kalwoodpiopa | Amuse Bouche

DpeokoPnuévo Ywpi kal apwpatikd foutupo
Freshly baked bread and aromatic butter

lapida kai Topdta
“Toa” topdtag | EV.O.O. Meyapitikng moikiAiag | Tapida pe yAdoo topdtag
Prawns and Tomato

Roasted tomato “tea” | Megaritiki variety EV.O.O. | Prawn with tomato glaze

Eikovikry KoAokiBa
Kogpa yntrig koAokuBag | Kamviotd xehi | 2tagpidoa ZakivOou
Mavtapivi | =npof kaptmof
Virtual Pumpkin
Marinated pumpkin cream | Smoked eel | Zante raisins | Tangerine | Nuts

N\wooa & Xtévi
Mavitdpia | Baby gem | 2apmayidv Balacoivav pe Aepovi | EAAnvikS xafidpl
Dover sole & Scallop
Mushrooms | Baby gem | Seafood sabayon with lemon | Greek caviar

dpaykdékota
Adxavo | Kudwvia moog | Aimhopayeipepévn matdta | 2dAtoa pe pupTiAd
Guinea fowl

Cabbage | Poached quince | Double cooked potato | Blueberries jus

Y€ ookoldtag pe Enpoug kapmoug kal TaAaiwpévo Toimoupo
Chocolate textures with nuts and aged tsipouro

Mignardise

[ 260€ person ]
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SEMSE

OF NEW YEAR'S DAY

Belouté kohokiBag - yAukomatdtag pe kpépa yalévi kai patpn tpougpa
Pumpkin - sweet potato cream soup with galeni cream cheese and black truffle

PpeokoPnuévo Pwpi kal cuvodeuTikd
Freshly baked bread with accompaniments

Avoixtr) orravakdmita pe kp€pa yiaouptioU kal moudpa eAaiodadou
Open spinach pie with yoghurt cream and olive oil powder

DUMo kpolotag pe poug Tuplwv, Bupapiocio péN,
OouCdpI Kal TTanapouvocTIopo
Phyllo dough with cheese mousse, thyme honey, sesame and poppy seed

2aAdta pe xopta enoxrg, mavi{dpl, kapudi, doTpia
Kal Taywtd aro tupi kuavo
Salad with seasonal greens, beetroot, walnuts, legumes
and Kiano blue cheese ice cream

XMapr matatocaldta pe eomepidoeIdN, KAmaprn, pupwvia,
OXIVOTIPAGCO Kal VIPECIVYK pouotdpdag
Lukewarm potato salad with citrus fruits, caper,
chervil, spring onion and mustard dressing

Mapivapiopévo Pntd xoipivo, moup€g Aepovdtng matdrag,
Pntd omapdyyia, Topativia kovepi kal cdAtoa piyavng
Marinated slow cooked pork, lemony mashed potatoes,

asparagus, cherry tomatoes confit and oregano sauce

Apvi aykivapdto pe Aepovdtn odAtoa Yntoy,
TTOUPE ayKivdpag Kai TOITG ToTmvaumoup
Slow cooked lamb with wild artichokes, lemony sauce
and topinambur chips

“MiA@eiy” pe kapapeAwpévn opolidta,
mpaAiva (pouvtoukiou Kkal KOKKIva gpouta

“Millefeuille” with caramelized puff pastry, hazelnut praline and red fruits

Koupapmég kar pedopakdpovo
Local traditional festive sweets

[ 85€ person ]



Avuropovoupe va yloptdooupe padi oag TG @etivég yioptég oto SENSE.
Mo kpatAoeIg, EMKOIVWVHOTE Pe TNV opdada pag
oto (+30) 210 92 00 240 / (+30) 210 92 49 954

fj oto athens@senserestaurants.com

Ag unodexBoupe autég tig Eexwplotég Ppadiég

pe povadikég yeuoelg kal a§éxaoteg oTypEG-padi.

We look forward to celebrating the festive season with you at SENSE.
To reserve your table, kindly contact our team
at (+30) 210 92 00 240 / (+30) 210 92 49 954

or email us at reservations@sense.com.

Let’s welcome these special nights

with exceptional flavours and unforgettable moments-together.

Wl ATH )
EVNAg A MEMBER OF
DESIGN HOTELS’

5 Dionysiou Areopagitou Str. | 11742 Athens



