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 high 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

Canapé
Kavamné

Crayfish with pickled melon soup, green apple, cacumber & avocado
Kapapida pe covma and mikha nendvy, pactvo piio, ayyovpt & afokdvto

Seabass ceviche with yuzu & cold carrot - ginger soup
AaPpaxt ceviche e yiov{ov & kpva covma kapdTo — mimePOpLla

Grouper with celery root puree, peas & coconut sauce
Z@upida pe movpé ceAvopiiag, apakd & cdAtoa kapvdag
Or
Lobster with homemade ravioli, carrots & tandoori oil
(Extra charge 45€)

Aotakog pe xepornointo paPolt, kapota & Aadt tandoori
(EEtpa xpéwon 45€)

Chicken with lentils, black rice & almond sauce
Kotomovlo pe pakés, pavpo pvlt & odhtoa apvyddlov
Or

Lamb fillet with aubergine “imam” & smoked peas broth
(Extra charge 30€)
DAETo apvi pe tpap peitlava & kanvioto {opo apakd
(EEtpd xpéwon 30€)

Pre Dessert
IIpo Emdopmiov

“Rizogalo” with apricot & cinnamon
Puoyalo pe Pepikoko & kavéla

Mignardises
Ikiopata

Degustation menu: 145€ per person
Wine pairing: 95€ per person
Premium wine pairing: 115€ per person
Cocktail pairing: 70€ per person
Non-alcohol pairing: 50€ per person



Starters

Crayfish with pickled melon soup, green apple,
cucumber & avocado

Kapapida pe codma anod mikha nendvy, mpaoivo iAo,
ayyovpt & afokavto

Beef tartare with yoghurt sauce & traditional flatbread
with “throubi”

Mooxapiolo TapTdp pe 6AAToa yiaovpTion & Tapadootakd ywui
e Bpodpm

Seabass ceviche with yuzu & cold carrot - ginger soup
Aappaxt oefitoe pe yuzu & kpba covma kapoTo — mumepopiia

Amberjack sashimi with yuzu mayonnaise,
wasabi & mackerel sauce

Maytatiko caaipt pe paytovéla yovlov,

wasabi & céAtoa and okovpmpi

Shrimps with sundried tomato water,
fish roe & carrot puree

Tapideq pe vepd amd MaoTEG TOUATEG,
Tapapd & movpé kapoTo

Squid with fish soup, black garlic & corn foam
Kalapdpt pe yapooovma, padpo okopdo & appd KaAapmokt

Scallops with grilled leek, kefir snow & aged vinegar sauce
Xtévia pe ynta npdoa, X1ove kepip & adltoa and makawwpevo Eodt

Wild mushrooms with whole grain cous - cous,
dried egg yolk & “Kyano” cheese

Aypla poviTdpLa e KOUG — KOUG OAIKTG,

anofnpapévo kpoko & Kvavo

Smoked octopus with chorizo, fava beans & herbs oil
Komvioto xtanodt pe toopibo, gafa kat Aadt apwpatikdv
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Fish

Grouper with celery root purée, peas & coconut sauce
Zgupida pe movpé oehvopila, apakd & odhtoa kapvdag

Cod with beetroot, potato cream & tomasu sauce
Mmnakahtdpog, pe mavt{dpt, kpépa matdtag & cdAtoa tomasu

Amberjack with turnip puree, truffle & mushrooms tea
Maytdtiko pe movpé yoyyvlt, Tpovga & ToAL pHavitapidv

Lobster with homemade ravioli, carrots & tandoori oil
Aotakog pe xetpomointo papiot, kapota & Aadt tandoori

Shi drum with Aegean fish soup & mung beans
Mulokom pe aryatomelayitikn covma & popitoa

Red mullet with Jerusalem artichoke foam,
shrimps & artichoke-kombu sauce
Mmapumodvt pe agpod aykivdpag Ilepovoalny,
yapideg & odltoa and aykivdpeg kat kombu
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Meat

Westholme, wagyu striploin (MB 8-9), with sweet potato
foam & aged “tsipouro” sauce

Westholme, wagyu striploin (MB 8-9), pe a@pod yAvkomatatag &
TOAALWHEVO TGITOVPO

Lamb fillet with aubergine “imam” & smoked peas broth
DAETo apvi pe tpdp petiava & kamvioto {wpd apakd

Chicken with lentils, black rice & almond sauce
Kotomovlo pe pakég, pavpo pilt & caltoa apvyddlov

Pork tenderloin with smoked almonds
& nduja beurre blanc

DETO XOLPLVO pe KaTvioTd apdySala

& odAtoa nduja beurre blank

Kagoshima fillet with parsnip puree
& wild mushrooms pie

D\éto Kagoshima pe movpé paivravopilag
& mita dyplwv pavitaplwv

66
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Desserts

Apple tart with cinnamon & vanilla cream
Tapta pho pe kavéra & kpépa Pavilia

“Rizogalo” with apricot & cinnamon
Pu{oyalo pe Pepikoko & kavéra

Pear with caramel parfait & lemon cream
AxAaSt pe map@é kapapilag & kpépa Aepoviov

Chocolate mousse with orange, safran & pecan
Movg coKkoAdTaG e TOPTOKAAL, Cappdy & mekav

24

21

22

24



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



