Throubi Restaurant

at Andronis Concept

Throubi: [Orubee] Summer Savory

Aromatic herb with therapeutic properties, throubi
(savory) boasts a rich, distinct flavour and is
cherished both as an herbal tea and a culinary
seasoning.

It thrives in sun-drenched, rocky soils (like those of
Santorini) and blooms with lilac tubular flowers from
July to September in the Northern Hemisphere.

Welcome to Throubi Restaurant, where refined
gastronomy meets authentic simplicity and the
essence of local taste.

Each dish is crafted by Chef Charalampos Koukouda-
kis to offer a reimagined Greek culinary experience,
deeply rooted in tradition and served in the serene
beauty of Imerovigli.



Snacks - Salads - Starters



Snacks

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

1E KOTOGANATA, EVTap, PTEIKOV, TOPATA, HaPOVAL & TATATEG THYAVITEG

Salmon Bagel
with guacamole, lettuce, cream cheese & cucumber
Bagel

ue coAopod, yovakapole, papovlt, kpépa Topi & ayyovpt

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

o€ Yopi prplog pe tikka tiivilep, cddtoa Taptap, apokavro & paylovéla toil

Steak sandwich
with guacamole, gruyere & coleslaw
YTEK ZAVTOULTS

ue yovakapole, ypapiépa & kOAcAoov

Black Angus smashed burger
with cheddar, lettuce, pickled cucumber mayo sauce & French fries
Black Angus pmépykep

UE TOEVTAP, HAapoDAL, Haylovifa pe ayyodpt TOvpoi & TATATEG THYAVITEG

Focaccia
with grilled veggies, goat cheese, rocket & tomato marmalade
Pokatota

ue ynTa Aaxavikd, Katoikioto tvpi, poka & pappeldda vroparag
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Salads

Greek salad
with feta cheese, capers, carob crouton & olive oil
Xwpratikn caldta

ue @éta, kamapn, ragiuddt xapovmov & ehatdrado

Caesar salad
with chicken, parmesan & bacon
Zahdta Kaioapa

1e KoTOMmOVAO, Tappelava & pnéikov

Seasonal greens

with mizithra cheese, walnuts & vinegar sauce
XopTa emoxng

ue pulndpa, kapvdia & sdtoa Eudiov

“Ntakos”
with tomato, olives, capers & feta cheese mousse
Ntdkog

e Toparta, eA€G, kamapn & povg gétag
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Starters

Sourdough Bread
served with 3 dips,"tzatziki", "prentza" & "aliada"
ITpolopévio Yo

oepPipetar pe tlatliky, Tvpokavtepn & alada

Greek Moussaka

with aubergine, crispy potato, beef ragout & feta cheese
Movoakag

e pehitlava, Tpayavi matata, pooxapioto kiud & géta

Octopus
with fava croquette & tomato marmalade
Xtanddt

ue kpokéta @afag & papuedada vropdra

“Spetsofai”
with sausage, Cypriot pita bread & feta cheese
XMETOOQAL

ue Aovkaviko, Kvmprakn mita & géta

Lamb Kebab
with tomato, pita bread & yogurt
Apviolo Kepmdmn

pe vroparta, mita & ylaovpTt
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Main Courses - Desserts



Main Courses

Red sea bream
with Greek pasta "Chylopites", fennel salad & lemon sauce
Dayxpi

ue XvAomites, vokio & Aadorépovo

Linguine
with shrimps, zucchini, "Katiki" cheese from Domokos & spicy tomato sauce
Atykovivt

ue yapideg, kohokvOdxi, katikt Aopokod & mKAVTIKY CAATOA VTOpATAG

Orzo

with wild mushrooms & "mizithra" cheese
KpBapakt

ue aypa pavitapia & puindpa

"Skioufichta"
with basil pesto & chicken
ZKIOVQIXTA

ue méoto Pacidikod & KoTOTOVAO

Rib eye steak
with corn, baby potatoes & green leaf salad
Rib eye

pe kahapmokt, tatdreg baby & npacivy cakata
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Desserts

“Loukoumades” 22

with walnuts, praline & honey
Aovkovpadeg
ue kapvdia, mpakiva & pét

Orange pie 22

with lemon basil cream & vanilla
IMoptokaAomita

e kpépa Aepovi-pacidiko & favila

Fruit plate 20
Dpovtocaldta

“Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice)”
“O katavadwTig dev éxet vIoXpEwo va TANPweL edv Sev Mdfet To voppo tapaotatikd ototeio (amdden-Tioloylo)”



