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FIVE SENSES

RESTAURANT

WELCOME
1O FVE SENSES,

where every dish is created to be savored
with all your senses.

Our kitchen celebrates greek and mediterranean ingredients, thoughtful
cooking, and each dish is prepared to engage your senses and invite you
to slow down and truly enjoy the experience.

Take your time, share the moment with those around you,
and let your sight, smell, taste, touch and sound turn this meal
into an unforgettable experience!
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20.00

24.00

30.00

25.00

32.00

19.00

18.00

5.00 ASSORTMENT OF FRESHLY BAKED
SOURDOUGH BREAD
Emihoyn ammo Gpeokoynpevo CUPWTO
popt
SAIADS
TOMATO, PICKLED CUCUCUMBER 20.00 LETTUCEHEARTS AND TENDER LEAVES,
AND ONIONS, LOCAL CHEESE AND WILD SUMMER BEANS, BROCCOLI AND RAW
CAPERS TUNA
ToudTa, TTiKAG ayyoupL KOl KPEUUUBL, KapdLeg uapoUALOU e TpudEPa GUAAQ,
NLWTLKO TUpL KaL AypLa Katapn (GOOOAAKLA, PTTPOKOALVL KAL WHOC TOVOC
AVOCADO AND RED SHRIMPS, CRISPY 18.00 SOFT GOAT CHEESE, RED BERRIES,
QUINOA AND ALMOND AND BITTER BABY BEETROOTS AND MIZUNA BABY
ALMOND DRESSING LEAVES
ABOKAVTO pE YNTEG YOPLOES KOLAADOC, Kpgpa ato KatoLkiowo Tupt Je yntd otny
TPAYOAVN KLVOO KAL VTPECLYK TTLKPAUUYSAAO GWTLA TOTAPLa, KOKKLVA ppouTa
MIKPOGDUAND
APPETTZIRS
GRILLED CALAMARI, RED LENTILS PUREE, 20.00 SMOKED AND SLOW COOKED LEEKS,
CHORIZO BELLOTA AND SEAWEED CRISPY HERBED RICE AND BEEF FILLET
DRESSING CARPACCIO
WN1o KoAQPAPL PE TTOUPE ATTO KOKKLYN GAKN, > LlYOUAYELPEPEVA OTNV GWTLA TTPACA JE TPAYAVO
TOOPLOO KaL WHO aTto GUKLA. PUCL JE HUPWOLKA KAl BLAETO KOPTIATOLO
AMBERJACK SASHIMI, FENNEL, 24,00 SEABASS TARTARE, GREEN APPLE, CELERY

ORANGE AND CITRUS DRESSING
MayLaTLko 0aoiyL, GLVOKLO, KAL XUWO aTTO
TTOPTOKAAL KOL ECTTEPLOOELDN

GRILLED SCALLOPS WITH STUFFED
AGNOLOTTI PASTA, FAVA CREAM AND
TOMATO FILLING

WNtd XTEVLa PE YEULOTA aVIOAOTL e GAPa
KaL VTOPATa, o€ WwHO BAAA0OLWVWY

ROASTED CAULIFLOWER WITH JAMON
BELLOTA, MUSHROOMS JUICE AND AGED
CHEESE

Wnto kouvouTttidL pe jamon bellota, wuo
MOVLTOPLWY KOL TTAAGLWPEVN YPAPBLEPA

ZUCCHINI AND LOCAL CHEESE TART
WITH SMOKED EGGPLANT PUREE

AND SALMOREJO SAUCE

Tpayavn TOPTa Pe KOANOKUOL & Tupl, TToUpE
MEALTZAVAC KAL OAATOO VTOPATAG/YNTNG
TIUTEQPLAG

AND LIME JUICE WITH MOSCATEL GRAPES
AQBPAKL TOPTAP, XUHPOC OTTO AdLY, EVOUNAO Kal
OEAEPL, PPEOKA AEUKA OTADUALO JOOXATO

42.00

45.00

30.00

32.00

42.00

MAIN

COURSES

WOODFIRED RED SNAPPER,
VEGETABLES CAPONATA, GRILLBABY
LETTUCE, ROMESCO SAUCE

Qaykpl YNTo OTNV GWTLA PE AOXAVLKA
MTTOLAM, YNTO MOPOUAL KAL POUETKO OWG

VEALTENDERLOIN, POTATO TERRINE,
GRILLVEGETABLES, MORILLES

AND THYME SAUCE

OLAETO HOOXAPL YOAOKTOC , TEPLVO TTATATAG,
WNTA AaXaVvLKa Kat 0wg aTtmo JopA/BupapL

SLOW COOKED CORN FEED CHICKEN
WITH HOME MADE RICOTTA GNOCCHI
AND ROAST CARROTS

> LYOHOVYELPEPEVO KOTOTTOUAO EAEUBEPAC
BOOKNC, VLOKL OTTO PLKOTA KAL YNTA KOPOTa

BRAISE VEAL AND LANGUSTINES
BLANQUETT, ORZO PASTA AND SLOW
COOKED BABY VEGETABLES

MTTPEZE UOOXAPAKL JE KAPAPBLOOOUPER
UTTAQVKET, KOLOAPWTO KAL baby Aaxavika

DOVER SOLE, SAUTEED SPINACH AND
TOMATO CONFIT, HERBED POTATO PUREE,
BOUILLABAISSE SAUCE

Wntr yAwooa NToBep, oTtavakL Kat vIopata
KOVDL, TTOUPEG TTATATAG, OWC PTTOUYLOUTTEG

36.00

35.00

ROASTED FILLET OF LAMB, SMOKED
EGGPLANT PUREE, CAULIFLOWER COUS
COUS, POTATOES CONFIT

WNTo PLAETO apvLoU, KaTVLoTN JEALTZAVA,
KOUC KOUG KOUVOUTTLOL, BOUTUPATEC TTOTATER

HOMEMADE TAGLIOLINI WITH GRILLED
CRAYFISH AND FRESH SUMMER TRUFFLE
DPEOKA OTTLTLKA TAALOALVL E WNTEQ
KapaPLOEG KaL KaAOKALPLYN TPoOUda

FIVE SENSES MENU



