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.






Snacks
=y

Club sandwich

with chicken salad, edam, bacon, tomato,
lettuce & French fries

Club cavtovitg

{E KOTOTIOVAO OAAATA, EVTAY, UTTEIKOV,
vTopdta & papovt

Salmon bagel

with guacamole, lettuce, cream cheese & cucumber
Z0AopOG pmétykeh

{e yovakapole, papovAt, kpépa Tuplod & ayyovpt

Ciabatta bread

with shrimps, pickled ginger, tartare sauce & avocado
Youi tolapmata

pe yopideg, mikha tivtlep, odhtoa taptdp & afokdvto

Steak sandwich

with guacamole, smoked gruyere & coleslaw
Zavtourtg unpllolag

{e yovakapole, kamviotn ypapiépa &
Aaxavooaldta pe 6aATo

Black Angus burger

with edam, lettuce, Sasebo sauce & French fries
Black Angus pnépykep

pe edam, papovht, cacépuno cdhtoa & mMATATEG THYAVNTEG

Sardines sandwich

with eggplant salad, sun-dried tomato & rocket
ZAVTOVITG

e oapdédeg, pelitlavooaldta, Aaoth viopdta & poka
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Greek salad

with Feta cheese, capers, carob crouton & olive oil
EMnvikn caldta

pe Tupi @éta, kamapt, mafpdadt and xapovm & ehatohado

Green leaf salad

with goji berries, nectarines, root vegetables & cider vinegar
[Tpaoivn caldta

pe yrotQ pmépt, vektapivia, pideg Aaxavikwv & pnAogido

Quinoa salad
with tuna, beetroots, rocket & jalapeno dressing
YaldTa Kivoa
e Tovo, avtlapa, poka & xalamévio vipéotvyk

Chicken salad
with corn & “mizithra” cheese
Saldta koTdTovAO He Kahapmokt & Tupi pu(nBpa

Buckwheat salad

with salmon gravlax, sweet potato, fresh onion,
chili & “taxini” vinaigrette

Yaldta eayomvpo

pe colopd ykpaBiag, yAvkomatdta, péoko kpeppddt,
toiht & tayive Prveykét
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Starters

~ S ad"‘ -

Tuna tartare

with beetroots, spicy lemon sauce & wasabi lemon cream
Taptap TOVOL

pe mavtldpia, CAATON amd TKAVTIKO Aepove &

KpEpa AEUOVL [LE YOLATApTIL

Seabass ceviche

with hijiki salad, spinach & wasabi dressing
Yefitoe Aavpdxt

pe xwikt cakata, omavikt & VIpEGLVYK YOLAGATL

“Ntakos”

with tomato & Greek sour cheese from Ios island
Ntakog

pe vropdta & Evotopt Tov

Octopus

with spicy potato croquette & tomato marmalade
Xtamodt

{e KPOKETA ammd TUKAVTIKN Ttatdta & papuerdda viopdtag

Beef tacos

with root vegetables & ponzu sauce
Tacos pe pooydpt

pe pieg haxavikwv & odhtoa toviov
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Main Courses

Red sea bream
with barley & sweet lemon sauce

Dayypi
pe o1tdpt & CAATO Ao YAUKOAE(OVO

Wholemeal “trahanas”

with mushrooms & “mizithra” cheese
Tpaxavdg olikrg dheong

pe pavitapa & pulndpa

Wholemeal spaghetti

with cherry tomatoes, olives, oregano & Feta cheese
Moaxkapovia oAkng aleong

pe vropativia, eiég, piyavn & topi Géta

Ribeye steak

with green leaf, corn & baby potatoes

Ribeye pnpilola

e POV CaAATA, KAOAAUTOKL & [UKPEG TTATATES

Chicken breast

with quinoa, corn & avocado
Kotomovho otfog

e kvoa, kohapmokt & afoxdvto
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Desserts

Lemon cream with basil & red fruits 18
Kpépa Aepoviov pe Pacihikd & kokkiva gpovta

Almond with orange & vanilla 17
Apdydalo pe moptokdAl & Pavitia

"Loukoumades" 16
With honey, walnuts, praline
Aovkovpddeg
Me péht, kapodia, mpokiva

Fruit plate 14
®povtocardta

»

“Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice)
“O katavadwTrg Sev éxel vToxpEwaN va TANPpwaeL edv 8 AdBeL To VOO TapaoTatiko oToeio (amodelEn-Tipoloyto)”



