Throubi Restaurant

at Andronis Concept

Throubi: [Orubee] Summer Savory

Aromatic herb with therapeutic properties. It has a rich, distinct
flavour & it’s widely used both as herbal tea and as seasoning.
Throubi grows in sunny places and dry, rocky soils like the ones of
Santorini & it has lilac tubular flowers which bloom in the northern

hemisphere from July to September.

Welcome to Throubi Restaurant where hi-end gastronomy meets
well balanced nutrition. Our dishes are carefully created by our Chef
Charalampos Koukoudakis and the collaboration of an expert
nutritionist. Explore the menu and you will discover that delicious
can also be healthy.






Degustation menu

Canape
Kavarné

Crayfish with Pickled melon soup, pear & cucumber
Kapafida pe oovma and mendvt mikha, axAadt & ayyovpt

Seabass ceviche with orange & cold carrot - ginger soup
Aappaxt ceviche pe Toptokdht & kpda covma e kapdto & Tivtlep

Shi drum With Aegean fish soup & mung beans
Mvlokomt pe atyatomelayitikn covna & pofitoa
Or

Lobster with homemade ravioli
(Extra charge 30€)
Aotaxog e xetpomointo papioAt
(EEtpa xpéwan 30€)
Chicken with lentils, black rice & almond sauce
Kotomovlo pe pakés, pavpo pvlt & cdhtoa apvyddlov
Or

Westholme, Wagyu striploin (MB 8-9), with sweet potato cream
& aged “tsipouro” sauce
(Extra charge 35€)
Westholme, pooyxapioto giréto (MB 8-9), pe kpéua yAvkomatdrog
& odAtoa and malalwEVo TOITOVPO
(EEtpd xpéwon 35€)

Pre dessert
IIpo emdopmio

"Rizogalo" with apricot & cinnamon
Puoyalo pe Pepikoko & kavéla

Mignardises
Ikiopata

Degustation menu: 140€ per person
Wine pairing: 93€ per person
Premium wine pairing: 105€ per person
Cocktail pairing: 70€ per person
Non-alcohol pairing: 50€ per person



Starters

Crayfish with Pickled melon soup, pear & cucumber
apapida pe covma anod memove mikAa, axAddt & ayyobpt

Beef tartare with yogurt sauce & traditional
atbread with “throubi”

Mooxapioto Taptap pe cahtoa yiaovptiod &
Tapadootako Ywi pe Opovurt

Seabass ceviche with orange & cold carrot - ginger soup
Aappaxt ceviche pe moptokdht & kpva covma
pe kapoto & tlivilep

Yellowtail sashimi with jalapeno & cucumber sorbet
Maytdtiko caoiju pe copumé jalapeno & ayyovpt

Shrimps with sundried tomato & chives oil
TCapideg pe MaoTég Topdteg & AAdL amd axoLvompaco

Wild mushrooms with wholemeal cous - cous,
egg yolk & Cyan blue cheese

Aypla HovITApLaL [e KOVG-KOUG OAIKTG AAEDTG,

KPOKO avyod & Kvavo UmAE Tupi

Fava from Santorini with cuttlefish, capers & wild greens
Dapa Zavtopivng pe covmd, kdmapn & xopTa

Octopus with root vegetables, truffle & octopus consommé
Xtamodt pe haxavikd, Tpod@a & consommé xtamddt

Scallops with )grilled leek, kefir & white vinegar sauce

Tévia pe Ynto mpaoo, kegip & odhtoa Eudiov
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Fish

Catch of the day
Yapunuépag

Grouper with celery root, peas & bottarga
Zpupida pe oehvopila, apakd & afyotdpaxo

Cod with beetroot, potato cream & tomasu sauce
Mmnakahtdpog pe mavtlapt, kpépa matdrtag & odAtoa tomasu

Shi drum with Aegean fish soup & mung beans
Mulokomt pe aryatomelayitikn covma & pofitoa

Yellowtail with turnip puree, truffle & mushrooms tea
Maytdtiko e Tovpé yoyyvlL, Tpov@a & TOAL HavITApLDV

Lobster with homemade ravioli
AoTakog pe xelpomoinTto papoit

107/kg
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Meat

Westholme, Wagyu striploin (MB 8-9),
with sweet potato cream &

aged “tsipouro” sauce

Westholme, pooxapioto ¢iAéto (MB 8-9),

pe kpépa ylvkomatatag & cdAtoa and
TOAALWHEVO TGITOVPO

Chicken with lentils, black rice & almond sauce
Kotomovlo pe pakég, pavpo pilt & cahtoa apvyddro

Lamb fillet with pea puree & smoked broth
D\ETO apvi pe movpé apakd & kanviotd {wpo

Pork fillet with pear puree & red fruit sauce
DiAETO XOLPLVO pe Tovpé axAddt &
OAATo ATt KOKKIVA QPODTA

Kagoshima fillet with parsnip & wild mushrooms pie
Di\éto kagoshima pe paivravopila &
TTA AypLOV HAVLTAPLOY

66

41

44

62

128



Desserts

e

Apple tart with cinnamon & vanilla cream
Tapta unlo pe kavéha & kpépa Pavilia

"Rizogalo" with apricot & cinnamon
Puloyalo pe Bepikoko & kavéla

Pear with caramel parfait & lemon cream
Ax\ASL pe Tap@e kapapédag & kpépa Aepoviod

Chocolate mousse with orange, safran & pecan
Movg ookoldtag pe TopTokdAL, cappay & mekdy

22

21

22

20



“Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice)”
“O katavakwThg dev éxet vIoXpéwan va TANPDOEL edv Se AdPet TO VORIIO TapacTatikod aTotxeio (andSelgn-Tiuoloyto)”



