Throubi Restaurant

at Andronis Concept

Throubi: [Oribee] 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 expert
nutritionist Margarita Gavala. Explore the menu and
you will discover that delicious can also be healthy.






Salads

Greek salad

with Feta cheese, capers, carob crouton & tomato vinaigrette
EXAnvikr caldta pe géta, kamapn, mtagLpadia xapovmov

& vinaigrette Topdtag

Green leaf salad

with goji berries, nectarines, vegetables & ponzu vinaigrette
[Tpdotvn cakdta pe goji berries, vextapivia, Aayavika

& vinaigrette ponzu

Quinoa salad
with tuna, beetroot, rocket & jalapeno dressing
Kwoa coldta pe 1ovo, mavtldpia, poka & xalamévio dressing

Chicken salad
with corn & “mizithra” cheese
Zahdta koTomovho pe kakapmokt & pulndpa

Buckwheat salad

with salmon sweet potato, fresh onion,

chili & “taxini” vinaigrette

YaAdta Qayomupo fe GOAOHO, YAVKOTATATA, PPEoKO KPeUULOL,
toilt & vinaigrette tayivt
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Snacks

Club sandwich

with chicken salad, edam, tomato, lettuce, homemade
mayonnaise & French fries

Club sandwich pe kotooaldarta, évtay, TOpdTa, HapovAL,
otk poaylovéla & TaTdTeg THYAVLITEG

Salmon club sandwich

with wholemeal bread, guacamole, lettuce,

cream cheese & cucumber

Club sandwich colopov pe ywpi oAikng, guacamole,
HapoOAL Kpepddeg Tupt & ayyovpt

Ciabatta bread

with shrimps, pickled ginger tartare sauce & avocado
Ciabatta bread pe yapideg, sauce mikha

munepopilag & apokdvto

Black angus burger

with edam, tomato, lettuce, sasebo sauce & French fries
Black angus burger pe tupi évray, topdta, papovAL,
sasebo sauce & matdteg TNyavitég

Carob bread

with grilled vegetables, tomato marmalade,
goat cheese & rocket salad

Yowui ano xapodmt pe yntd Aaxavikd, pappeddda
TopdTag, katotkiolo Tupi & caldta pokag
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Starters

‘*‘" .

Tuna tartare

with beetroot spicy lemon sauce & wasabi lemon cream
Tévog tartare pe Tavt(apt, TKAVTIKN GAATOA

Aepoviov & kpépa wasabi

Beef tataki
with baby vegetables, sesame & ponzu sauce
Mooyapioto tataki pe baby Aayavikd, covodpt & ocdAtoa ponzu

Seabass ceviche
with hijiki salad, spinach & wasabi dressing
Ceviche MaPpaxt pe caléta hijiki, omavdait & odhtoa wasabi

“Ntakos”
with tomato & Greek sour cheese from Ios
Ntdxog pe topdta & Evotopt Tov

Octopus
with spicy potato croquettes & tomato marmalade
Xtamodt pe mKAVTIKN KpokéTa Tatatag & papperdda Topdtag

24

24

23

20

21






Main Courses

Chicken breast
with quinoa, corn & avocado
21006 kOoTOTOVAO e KIvoa, Kahapmokt & aBokdvto

Red sea bream
with barley, root vegetables & sweet lemon sauce
Daykpi pe kptBdpt, Aayavikd & yAvko Aadolépovo

Wholemeal “trahanas”
with mushrooms, fennel root & “mizithra” cheese
Tpaxavag ohiknig pe pavitapia, papadopila & polndpa

Wholemeal spaghetti
with cherry tomatoes, olives, oregano & Feta cheese
Makapovia OMKAG pe vopativia, elés, piyavn & Oéta

Rib eye steak
with green leaf salad & baby potatoes
Rib eye steak pe mpaotvn caldra & baby matdreg

Flank steak
with green leaf salad & baby potatoes
Flank steak pe mpaotvn caldta & baby matdreg
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Desserts

Banana 15
With almond sable, tonka & salted caramel
Mrnavéva pe sable apvyddhov, tovka & ahpvpn kapapéda

Loukoumades 13
With walnuts, honey & chocolate sauce
Aovkovpddeg e kapvdia, péht & sauce cokoldTag

Dark chocolate mouse 15
With mandarin jam
Movg cokohdtag pe pappeddda pavrapive

»

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



