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0 excecutive chef Midpyoc Enuecvoudame
Grpoupyel fvo povalied concept EAlamiEng
HOUTHOG, XpNOIPON0KIVTOG YORAIKES TEXVIHEG,
EVLD TN pETV I Apcwid HE T EvTaln Tou pestry
chef Afpmmpn Xpovdnouihoy oupninpusveTan
QNEALTT YOITR OVOPIKD £pneypia, DEToS, TO
«Kensho Fine Dining Restaurant: eyranioos
pia oed and dhands evants, e Sidonpoud
chef dnu o Jaan Charles Metayer, o Harva
Drenilla, dnou Ba kieioe Tov Zemmépfpio pe

o M 0 W OO GV oo BIESK R XLapn TG
yaorpowopiag, Tov Quique Dacosta. To soniond-
o efear filin Boafeupéyo and ta FMI Aevards,
and 7o <48y Gpapcs VIO TV EXIVIKD KRouZhina
Tou, ané 1a Graek Hospitality Awards,

evel efval unogrigro ko yia 1a World Luury
Rieatauramnt Awards]

Contact info: restaurant@kenshormykonos.
GO, T 22890 25303

The exacutive chef Giorgos Stylianoudakis
creates an exclusive concapt of Gresk cuisine,
through French practices, while pestry chef
Dimitriz Chronopoulos completes the ultimate
gestmonomic experience, This year, «Kansho
[Fime Dining Restaurant- launchad a series

of dhands evarta with famous chefa such

ea Jean Chardas Metayear, Herve Deville and in
Saptamber Quiqua Dacosta, a walkknown
name in imemational gestrnonmy. Tha
restaurant is already awarded from FNI
Awrards, from «Athinoramas for its Gresk
cuisine, from Gresk Hospitality Awards

and is also nominated for the Waorld Lisoury
Rlestaurant Awards]

Contact info: restaurant@kenshomykonos
com, tel: 22800 25303,
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