SENST

"AEka Xpovia SENSE"
Ermavampooeyyt{ovtag TL¢ YEUOELG
mou dLapopdwoav to talidL pag

PIZE>Z & MNHMEZX

NtopatokedTeEG | Audouog | DEta MN.O.M. Hrelpou
Tlatlikt | Katowkiolo ylaouptt | MikAa ayyoupt | ¥ntod ok6pdo
Mmplau | Tepiva peArtlavag | ZwvopulnBpa | ®UNo matatag
Aptog Kat eAatoAado
Kayiavag | Kpokog kovepl | Kamviotog meAteg | BoAakt Avdpou | Todl vropatag

NtoApadakt | PUlL pe Botava | Topumne Suoopo & Aspovi | Kpepa apmeAodpulio
>tadpUAL | EV.0.0. Apxatag OAupmiag molkiAtag ToaumdoALlag

Bevetolaviko maotitolo | Ppaykokota | Mmoukativt
>av MwaAn N.0O.MN. upou | ToutloUKL Apauag

}  Mua euBAnuatikn ouvtayn amd to apyeio tou SENSE
[MooQlPETIKO EMITAEOV mAto +17€

WapL ota kapfouva | ZAAtoa HOOXOAEMOVOU PE ACUPTLKO TAVTOPLVNG
Aaxavika | Xopta ue Boutupo somepldoctdwy | AadL papabou

Mooyxapt & Kokopag | Kamviotn otnBomAsupa | Kpoketa kOkopa
KpepuUdL pe prmaxapka | Zpeda Meoonviag | Ketoar eAlag | ZaAtoa Maupodadpvng

YOPUTTE AseUKOCApPKOU podakilvou | Memovi ue someptdocidn | Mpavita ayyoupt

Mvnueg amd yaia kat dpaoula | Appog Puloyalo
MNaywto armd kapapeAwpnévo yala | Dpdouleg pe metinedl | Cremeux Aoutla

AOnp - Ether - Mignardises

115€



SENST

"A Decade of SENSE"
Reimagining the memories and flavors
that shaped our journey

ROOTS & REFLECTIONS

Tomato fritter | Mint | Epirus P.D.O feta cheese
Tzatziki | Goat's milk yogurt | Pickled cucumber | Roasted garlic
Briam | Eggplant terrine | Xinomyzithra Cretan cheese | Potato crisp
Bread and olive oil
Kayanas | Confit egg yolk | Smoked tomato paste | Volaki Andros cheese | Tomato tea
Vine leaf dolma | Herb rice | Mint & lemon sorbet | Vine leaf cream
Grapes | EV.0.0. from Ancient Olympia Tsampidolia variety
Venetian Pastitsio Dolce| Guinea fowl | Bucatini pasta

San Michali P.D.O. cheese | Drama's sujuk

}  Asignature dish revisited from the SENSE archive
Optional extra course +17€

Charcoal - grilled fish | Lime sauce with Santorini Assyrtiko
Vegetables | Wild greens with citrus butter | Fennel oil

Rooster & Beef | Smoked beef short rib | Rooster croquette | Spiced onions
Messinian sfela cheese | Black olive ketchup | Mavrodaphne wine sauce

White Peach Sorbet | Melon & Citrus | Cucumber Granita

Memories of Milk & Strawberry | Rice Pudding Foam | Caramelized Milk Ice Cream
Strawberries & Grape Must | Lemon Verbena Créemeux

A1Onp - Ether - Mignardises

115€



SEMST

ROOTS & REFLECTIONS

WINE PAIRING
"ELLADOS" wine pairing

Scaperdas Fréres Hommage Brut Rose NV, Ktima Kyr-Yianni
Xinomavro, PDO Amyntaio, Macedonia

Rimpatrio Limited Edition 2023, Gkirlemis Winery
Greco di Tufo, Phthiotis, Thessaly

Grifos Rose 2022, Silva Wines
Kotsifali, Heraklion, PGI Crete

Assyrtiko 2025, Avantis Estate
Assyrtiko, Mytikas, Euboea Island

Moschdpolis “18" 2022, Moschopolis Winery
Mavrotragano - Syrah, PGl Thessaloniki, Macedonia

Sweet Route, Troupis Winery
Moschofilero, Mantineia, Peloponnese

58 €

Optional Pairing Glass +10€
A tailored pairing, curated per dish by our sommelier.

"KOSMOS" wine pairing

Crémant d'Alsace Brut NV, Gustave Lorentz
Chardonnay - Pinot Blanc - Pinot Noir, AOC Crémant d'Alsace, France

Lismore Sauvignon Blanc Barrel Fermented 2021, Lismore Estate Vineyards
Sauvignon Blanc, WO Cape South Coast, South Africa

Montes Cherub 2023, Vina Montes Winery
Syrah - Grenache, DO Colchagua Valley, Chile

Felix Anton 2023, Baron Longo Estate
Chardonnay - Pinot Bianco - Pinot Grigio, IGT Weinberg Dolomiten, Italy

Zinfandel 2023, Lapis Luna
Zinfandel - Sangiovese, North Coast AVA California, USA

Brachetto d'Acqui, Braida di Giacomo
Brachetto, Brachetto d'Acqui DOCG Piemonte, Italy

62 €

Optional Pairing Glass +12€
A tailored pairing, curated per dish by our sommelier.



SENST

"AEka Xpovia SENSE"
Ermavampooeyyt{ovtag TL¢ YEUOELG
mou dLapopdwoav to talidL pag

PIZEXZ THZ EAAHNIKHXZ & YXZHZX

Ntopatokedteg | Audopog | DEta M.O.M. Hielpou
Tlatlikt | Katowiolo yiaouptt | MikAa ayyoupt | Wnto okopdo
Mmplapu | Tepiva peArtavag | ZwvouulnBpa | UM matatag
‘ApTog Kal eEAatoAado
Kaylavag | Kpokog kovol | Kamrviotog meAteg | BoAakt Avdpou | Todl viopatag
NtoApadakt | PUlL pe Botava | Zopurme SUOouo & Aspovi | KpEpa apmeAopulo
YtaduUAL | EV.0.0. Apxatag OAuprmiag mokikiag ToaumdoALlag
MNaotitowo oomplwy | PeBiOa Peveou | Mmmoukativt

>av MaAn N.0.M. upou | Mmayxapka

} Ma guBAnuatikn cuvtayn amo to apxeio tou SENSE
[MpoalpsTikd eMMAEOV MATO +17€

KoAokuOL ota kapBouva | ZaAtoca HooxoAEHOVOU e ACUPTLKO TAvVTopivng
Aaxavika | Xopta pe Boutupo somrepdosidwy | AadL papabou

MNatdta? | Kamviom matata | Kpokéta matdtag pe Apoeviko Nafou
KpgpuUdL pe prmaxapka | ZpeAa Meoonviag | Ketoar eAlag | ZaAtoa Maupodagdpvng

YOPMUITE ASUKOOAPKOU podakivou | Memovi pe somrepdosdn | Mpavita ayyoupt

Mvnueg arrd yaAa kat ppaoula | Appog Puloyalro | Maywto amd KapapeAwuEVo yala
DOpaouleg pe meTuedL | Cremeux Aouila

AOnp - Ether - Mignardise

P8€



SENST

"A Decade of SENSE"
Reimagining the memories and flavors
that shaped our journey

ROOTS OF THE GREEK NATURE

Tomato fritter | Mint | Epirus P.D.O feta cheese
Tzatziki | Goat's milk yogurt | Pickled cucumber | Roasted garlic
Briam | Eggplant terrine | Xinomyzithra cheese | Potato crisp
Bread and olive oil
Kayanas | Confit egg yolk | Smoked tomato paste | Volaki Andros cheese | Tomato tea

Vine leaf dolma | Herb rice | Mint & lemon sorbet | Vine leaf cream
Grapes | EV.0.0. from Ancient Olympia Tsampidolia variety

Legumes pastitsio | Feneos chickpeas | Bucatini pasta
San Michali P.D.O. cheese | Spices

} Asignature dish revisited from the SENSE archive
Optional extra course +17€

Charcoal - grilled courgette | Lime sauce with Santorini Assyrtiko
Vegetables | Wild greens with citrus butter | Fennel oil

Potato? | Smoked potato | Potato croquette with Naxos Arseniko cheese
Spiced onions | Messinian sfela cheese | Black olive ketchup | Mavrodaphne wine sauce

White Peach Sorbet | Melon & Citrus | Cucumber Granita

Memories of Milk & Strawberry | Rice Pudding Foam | Caramelized Milk Ice Cream
Strawberries & Grape Must | Lemon Verbena Créemeux

A1Onp - Ether - Mignardise

98€



SEMST

ROOTS OF THE GREEK NATURE

WINE PAIRING
"GAIA" wine pairing

Scaperdas Fréres Hommage Brut Rose NV, Ktima Kyr-Yianni
Xinomavro, PDO Amyntaio, Macedonia

Rimpatrio Limited Edition 2023, Gkirlemis Winery
Greco di Tufo, Phthiotis, Thessaly

Grifos Rose 2022, Silva Wines
Kotsifali, Heraklion, PGI Crete

Gitane 2023, Akriotou Microwinery
Malagouzia, Boeotia, PGl Central Greece

Wanderlust Rosé 2024, Chatzivaritis Estate
Xinomavro, PGl Slopes of Paiko, Macedonia

Sweet Route, Troupis Winery
Moschofilero, Mantineia, Peloponnese

58 €

Optional Pairing Glass +10€
A tailored pairing, curated per dish by our sommelier.

"ATLAS" wine pairing

Crémant d'Alsace Brut NV, Gustave Lorentz
Chardonnay - Pinot Blanc - Pinot Noir, AOC Crémant d'Alsace, France

Lismore Sauvignon Blanc Barrel Fermented 2021, Lismore Estate Vineyards
Sauvignon Blanc, WO Cape South Coast, South Africa

Montes Cherub 2023, Vina Montes Winery
Syrah - Grenache, DO Colchagua Valley, Chile

Pinot Grigio 2024, Livio Felluga
Pinot Grigio, DOC Friuli Colli Orientali, Italy

Ossian Barrel Aged 2021, Ossian Vides y Vinos
Verdejo, VT Castilla y Ledn, Spain

Brachetto d'Acqui, Braida di Giacomo
Brachetto, Brachetto d'Acqui DOCG Piemonte, Italy

68€

Optional Pairing Glass +11€
A tailored pairing, curated per dish by our sommelier.



