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.






Snacks
e

Club sandwich

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

UE KOTOOANATA, EVTAL, UTTEIKOV, TOULATA, LAPOVAL

& TaTATEG TNYAVLTEG

Whole grain Bagel

with salmon, guacamole, lettuce, cream cheese & cucumber
Bagel oAiknig

e GOAOUO, YOVAKAHOAE, HapoVAL, Kpépa TUpl & ayyovpt

Shrimps tempura roll

with pickled ginger tartare sauce, avocado & chili mayonnaise
Tapideg tempura

o€ Ywpi purptog pe mikAa tCivilep, odtoa Taptap,

apokdvto & payovela Toil

Steak sandwich

with guacamole, smoked gruyere & coleslaw
ZTEK ZAvToulTg

e yovakapohe, kanvioth ypapiépa & kohoAoov

Black Angus burger

with cheddar, lettuce, Sasebo sauce,

chicken “apaki” jam, hoisin & French fries

Black angus punépykep

{e TogvTap, HapoVAL, odATtoa sasebo, pappeldda amdkt kotomovAo,
hoisin & matdreg TNyavitég

Focaccia

with mortadella, sun dried tomatoes, goat cheese & basil pesto
Dokdrtota pe

poptadéha, AaoTég TOpHATES, KaTolkiowo Tupi & méoTo Bactiikov
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Greek salad

with feta cheese, capers, carob crouton & olive oil
Xwptdtikn caldta

pe @éta, kamapn, mafddia xapovmov & ehadoAado

Chicken salad

with “mizithra” cheese, sesame seeds & wasabi dressing
YaldTa KOTOTOVAO

e pulnBpa, covoap, & wasabi vtpéotvyk

Quinoa salad

with tuna, green apple, beetroot, spinach,
hazelnuts & chili dressing

Zakata kvoa

(e TOVO, Tpdotvo iAo, mavtlapt, omavaxy,
@ovvtovkta & chili vrpéovyk

Buckwheat salad

with smoked salmon, black-eyed beans, sweet potato,
avocado mousse & “taxini” dressing

Saldta @ayomvpo

LE KATIVIOTO GONOUO, LAVPOUATIKA, YAVKOTATATA,
apokdvto povg & tayivt vipéotvyk

“Ntakos”

with tomato, olives, capers & feta cheese mousse
Ntdkog

HE TORATA, ENLEG, KATTaPT & LOVG PETAG
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Starters

Seabass ceviche

with hijiki salad, spinach & wasabi dressing
Aappdxt ceviche

ue hijiki cahdta & wasabi vrpéovyk

Tuna tartare

with wasabi - lemon cream, pistachio & ponzu dressing
Taptap TOVOL

pe kpépa wasabi — Aepovt, uotikt & ponzu vipéotvyk

Orzo

with stuffed squid, feta cheese, red peppers,
olives, capers & tomato sauce

KpBapdxt

UE YEMLOTO KAAAUAPL, PETA, KOKKLVEG TILTEPLEG,
elég, kamapn & GAAToA TOpATAG

Octopus

with spicy fava beans croquette & tomato marmalade
Xtamodt

pe kpokéta @aPag & pappeddda Topatag

“Spetsofai”

with homemade sausage, pita bread & feta cheese
XmeTooPdL

Le XetpoToinTo Aovkaviko, ita & @éta

Beef cheeks

with smoked potatoes puree & toasted brioche
MayovAa pooyapiota

UE KATVIOTO TTOVPE TTATATAG & GPUYAVIOUEVO UTIPLOG
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Main Courses
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Catch of the day
with wild greens, potatoes & grilled vegetables
YapLnuépag

LE &ypla XOPpTa, Tatdteg & YnTd Aaxavika

Red sea bream

with barley, fennel salad & sweet lemon sauce
Daykpi

e kptdapt, ervokto & yAvkod AadoAépovo

Whole meal “trahanas”

with wild mushrooms, “syglino” & “mizithra” cheese
Tpoaxavdg ohikrg

{e aypla pavitapta, cOykAvo & putlndpa

Greek pasta

with lamb & “xigalo” cheese
ZTpLpTapia

pe apvi & Evyalo

Chicken yakitori

with spring onion, corn & sushi rice

ZovPAdKL KOTOTTOVAO

e @peoko kpeppddt, kahapmokt kat Iamwvikd pvlL

Rib eye steak

with corn, baby potatoes & green leaf salad
Rib eye

pe kahapmokt, matateg baby & npdovn caldrta

Skirt steak

with corn, baby potatoes & green leaf salad
Skirt steak

e KaAapmokt, matateg baby & mpdowvn caldrta

110/ Kg
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Desserts

P

“Loukoumades” with walnuts, praline & honey 22
Aovkovpddeg pe kapvdia, mpakiva & péht

Coffee trilogy with vanilla ice cream 24
Tphoyia ka@é pe Pavilia maywto

Almond with orange & vanilla 18
Apbdydalo pe moptokdt kat Pavilia

Fruit plate 18
dpovtocardta

»

“Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice)
“O katavoAwTrg Sev éxel vTIOXPEWO Va TANpWaeL edv Sev Adfet To Voo Tapactatikd ototxeio (anddelEn-Tipoldyto)”



