Throubi Restaurant

at Andronis Concept

Throubi: [Orubee] Summer Savory

Aromatic herb with therapeutic properties, Throubi has
a rich, distinct flavour and is widely used both as an

herbal tea and as a seasoning.

It grows in sunny places and dry, rocky soils (like those of Santorini)
and produces lilac tubular flowers that bloom in the Northern

Hemisphere from July to September.

Welcome to Throubi Restaurant, where high-end gastronomy
meets simplicity and local flavours. Our dishes are carefully created
by Chef Charalampos Koukoudakis.

Explore the menu and discover delicious Greek cuisine

reimagined in beautiful Imerovigli.






Starters

Cretan fennel pie

"Xigalo" cheese

MapaBomita Kpfitng

Evyalo Znrteiag

Xigalo, cheese from goat and sheep milk - Crete

Etbyalo, T0pi amd katoikiowo ke aryonpofeio yéda - Kprity

Beetroot
Pistachio | Goat cheese | Citrus dressing
Mavtiapt

Duotikt Aryivng | Katowkiowo tupi | Zdhtoa eonepidoetdwv

Crayfish
"Katsouni" cucumber soup | Avocado
Kapapida

Yovma katoovvt | ABokavto

Katsouni, cucumber - Santorini

Katoovvi, ayyotpi - Zavropivy

Beef tartare

"Tzatziki" | Flatbread with throubi
Mooyxapioio Taptap

TatCixe | [Mitaxt pe Bpovpmt

Throubi, aromatic herb - Santorini

Opovum, apwuatiké foTavo - Savropivy

Marinated sea bass
Lemon | Carrot soup
Mapwvapiopévo Aavpaxt

Aepovt | Zobdma kapoto
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Starters

Shrimps
Sundried tomato water | Fish roe | Caper leaves
Tapideg

Nep6 haotng viopdtag | Tapapdg | @OANa kdmapng

Squid

"Kakavia" | Black garlic | Corn
Kalapapt

Kaxapid | Mavpo okopdo | Kahapnokt
Kakavia, Greek fish soup - Cyclades

Kaxapik, EMnviks) yapooovma - KvkAdddeg

Scallops
Leek | Kefir snow | Aged vinegar sauce
Xtévia

[Ipdoo | Xiovi kegpip | ZdAtoa malatwpévov Evdiob

Wild mushrooms

Dried egg yolk | Pine nut | Truffle | "Kyano" cheese
Aypla pavitapa

Ano€npapévog kpokog | Kovkovvdpt | Tpovga | Kvavo

Kyano, goat blue cheese - Macedonia

Kvavé, katoikiowo umhe tupi - Makedovia

Marinated smoked octopus
Iberico pork sausage | Fava
Kanvioté xtamodt papvato

Xotptvo Ifnpk6d Aovkdaviko | Ddfa
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Fish

Fish of the day "Plaki"
Potato | Wild greens | Tomato
Yapt mhaxi

TMatdteg | Xopta | Ntopdta

Plaki, Traditional Greek recipe

I\ai, Hapadoaiaxsi EAAyvik) ovvtayh

Grouper

Celery root puree | Peas | Vinegar sauce
Supida

[Tovpég oehvopilag | Apaxdg | Zéhtoa Eudiod

Cod

Beetroot | "Aliada" | Vinegar sauce
MnakaAidpog

IMavtlapt | Adada | Zdhtoa Eudiov

Aliada, Potato cream with garlic - Kefalonia

Ahdda, Kpéua matdrag pe okdpdo - Kepalovid

Lobster
Homemade ravioli | Scallops | Carrot
Aotakog

Xelpornointo paPolt | Xtévia | Kapdto

Scorpion fish
Zuchini | Assyrtiko wine sauce
TkopTiva

KolokvOt | Zdhtoa AcovpTikov kpaotov
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Meat

Wagyu Beef

Myconian onion pie | Burnt onion sauce
Mooyxapt Wagyu

Kpeppudomta Mukovov | ZdAtoa kappévou kpeppvdion
Greek Wagyu beef - Amarantidis Farm - Drama

EMnvixoé pooydpt Wagyu - @dpua Apapavtidngs - Apdua

Lamb

Aubergine "Imam" | "Xinochontros trachanas"
Apvi

Inap pekitlavag | Etvoxovtpog Tpaxavdg

Imam, Greek recipe for stuffed aubergine

Tudy, EAAnviksy ovvtayn yia yeutotés uelitlaves

Xinochntros trachanas, Traditional pasta - Crete

Ewdyovrpog tpayavig, Hapadooiaxé {vuapixd - Kphity

Rooster
Potato | Truffle | Morels | Onion
Kokopag
Hatata | Tpovga | Mopxéeg | Kpeppodt

Pork

Wild greens fricasee | Capers | Celery root
Xotpivo

Xopta ppikact | Kamapn | Zehvopila

Greek Iberico pork - Kermes Farm - Peloponnese

EMnviko IBnpixé xoipivo - @épua Kepués - Ilehomovvroog
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Desserts

Chocolate mousse
Almond crumble | Red fruits | Tonka-chocolate ice cream
Movg 6okoAATag

Mmniokdto apvyddlov | Kokkiva gpovta | ITaywtd Tovka-cokoldta

Apple tart
Caramel-apple compote | Cinnamon ice cream
Tapta pnlov

Kopmoota Kapapéra-piho | Taywtod kavéra

Burnt honey

Yogurt | "Karteraki" tea ice cream
Kappévo pélt

Taovptt | Maywtd todt Kaprepdkt

"Karteraki", Traditional herb & mountain tea blend - Crete

Kaptepéxi, Miyua napadooiakwv fotévwy & tadt Tov fovvod - Kphty

Pear

Lemon-basil cream | Ginger biscuit | Lime sorbet
Ax\adt

Kpépa Aepovi-pachkd | Mmokoto tdivilep | Zopumé Aup
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“Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice)”
“O katavolwTrg Sev €xel vtoxpéwor) va TAnpaoet eav 8e AdPet To voupo mapactatikd ototyeio (anddeln-Tipoldyto)”



