THEMA® CREATIVE

PROMOTION

KENSHO PSAROU

NPY2H
ATFEGONHXZ ATAKPIXH

ota «Oorap .
10U 1ovpopov»

To luxury resort tng Mukdvou nou avéBace otny KOpuPh
TOV MNAXN GTNV Mo KOGHOMOAITIKN napaAia tng EAAGSag avaknpUxtnke
Greece’s Leading Boutique Hotel 2019.

€ éva @avtaopayopikd cdov mov mpayparonondnke otg
8 ka1 9 Iovviov otn Madéipa g [Moproyaliag éywe n geti-
vi arovopn twv «Ookap mg tovproukng fropnxaviagy,
onwg xapakmpiloviat SieBvarg ta World Travel Awards
(WTA).
Ta WTA, Beopég pe 1otopia 26 xpdvav and o 1993, BpaBedouy kébe xpévo
TOUG KOpLPAiovg o GAeg TIg Katnyopieg TOL TOLPIoROV Kal TS PIAoSeviag kGbe
X(PAG TOL ATOTEAET TPOOPIoPO.
To Kensho Psarou ot Sidonpn Wapod tmg Mukévou avaknpixOnke
Greece’s Leading Boutique Hotel 2019 petd and SieBvia nAektpovikn n-
pogopia. To ekrmAnktikd avtd evodoxeio rov pag ocvotOnke poAig v lovo
1oV 2018 £vAoya ayarmiBnke ar’ 600G To eMOKEPTRAY Kal To avédeiav vikn-
T xapidovtag ov oo ypiyopa ja naykéopia Sidkpion.

Chef

Ta otoxeia rov ovvetéAeoav oe avti m Sidkpion oAAG. O cuvdvaopdg
0V o0YxpovoL design pe v napaboolaki apxiteKTOVIKA g Mukévou
ka1 g noAvTéAe1ag e Tig executive vrnpeoieg Srapovig efvat pévo pepa
and avtd.

Tn Aapriepn teAeth arnovopng v PpaPeiov ov Bewpeitat opéonpo yua
1oV T0VUPIoTIKG KAGS0 kAALYav peyda kat e§a18ikevpéva péoa evnpépw-
ong art’ 6Ao tov kdopo kat apovoiaoce 1o Siebvég poviédo EAa KAapk
Tov £xe1 Kai v Ao g npéoPeipag twv World Travel Awards.
Avapeoa otoug EKAEKTONG TIAPEVPICKOPEVOLG NTAV 01 EKIIPOOWITO KOPL-
(paiwv ermxePogwV oL oLVSEOVTAL Jie TOV TOLPLORO KABWE Kal Twv TEPIo-
o6tepav and ta 800 evoSoxeia mov cuprepiiigbnkav otig vrioynEd-
€6 y1a Siakpioeis.

TINa 1o Kensho Psarou 1 Ppafeio mapéhafe o k. Nidpyog Lepeptdarng
(Director of Sales) a6 ta xépia v 18pvth kat mpoédpov twv WTA
I'kpaxap Kouk.

Ippokratis Anagnostelis

—

Pastry Chef
« Dimitris Chronopoulos

NEA ATMOAAYXTIKH EMIIEIPIA
AIMNAA LTH ©OAAAZIA

Mia véa moAuTteANnG yaotpovopikn epmeipia dinAa otn Bdhacoa
nepipével Toug eniokémteg oto e&aipetikd Kensho Psarou lounge.
O uynAng aioBntikng xwpog tou Bar pe ta dpooepd signature
cocktails dimAa otnv mioiva n otig EanAwotpeg tng napaAiag.
Ta Eexwpiotd events nou Siopyavadvovral k&Be eBdopdda.

To BpaPeupévo ecuatdpio tou Kenshd Psarou, driou o
eniokémng Bicdver dinha otny BdAacoa, oe pia and ug nio
PNUICHEVEG MAPAAEG OTO KOO0 -TnV kKoopomoAitikn Wapou
NG Mukdévou- tnv HovadIKN YaoTPOVORIKN EUMEIRIA TOU
eunveucpévou and t olyxpovn JESoveiakn koudva e
IAMWVIKEG KAl MEPOUPIAVES ENIPPOES, HEVOU MOU UMOYPAPEI

o BpaPeupévog Mukoviding Chef Innokpétng.

Me Upog comfort family kai emhoyég and sushi, Baracoivd kai
KpeaTkG otn SIAPKEIA TNG NPEPAG, Mou To BPddu petatpénetal
oe luxury dining katéktnoe yeuotkd TG KapSIEG- KAl PUOIKY,
TOV OUPAVIOKO- AWV TWV EMICKEMTWV TOU.

TéNoG, TNV yeuoTkn navdaioia OAOKANPGVEl 0 KOPUPAiog
pastry chef Anprtpng Xpovénoulog pie éva yAukd enidoyo
and eNnvikd otoixeia pe avapopég otn YaAIKN
{oxapOonAacTIKA KAl JE aPWHATA AVATOANG,




