Degustation menu

Canape
Kavame

Crayfish with Pickled melon soup, pear & cucumber
KapaBida pe covma and menove mikAa, axhadt & ayyovpt

Seabass ceviche with orange & cold carrot - ginger soup
AaPpdaxt ceviche pe moptokdht & kpva covTa pe kapdTto & tlivilep

Shi drum With Aegean fish soup & mung beans
Mvlokomt pe aryatomedayitikn covna & poPitoa
Or
Lobster with homemade ravioli
(Extra charge 30¢)

Aotaxdg pe xepomointo papLot
(EEtpd xpéwon 30€)

Chicken with lentils, black rice & almond sauce
Kotémovho pe pakég, pavpo pult & caltoa apvyddiov
Or
Beef fillet with sweet potato cream & aged “tsipouro” sauce
(Extra charge 35¢)
Mooyapioto @AéTo e Kpépa YAvkomatatag & oaAToa and malalwLévo ToImovpo
(EEtpa xpéwon 35€)

Pre dessert
IIpo emdopmio

Strawberry with almond cream, sorbet framboise & yogurt foam
Dpdovla pe kpépa apvydalov, copume gpapmoval & ap@d ylaovpTiol

Mignardises
IMukiopata

Degustation menu: 140€ per person
Wine pairing: 93€ per person
Premium wine pairing: 105€ per person
Cocktail pairing: 70€ per person
Non-alcohol pairing: 50€ per person



Starters

Crayfish with Pickled melon soup, pear & cucumber
Kapafida pe covma and menodve mikAa, axradt & ayyovpt

Beef tartare with yogurt sauce & traditional
flatbread with “throubi”

Mooyxapiolo Taptdp pe odAtoa ylaovptiod &
Topadoolako Ywli pe Opovpmt

Seabass ceviche with orange & cold carrot - ginger soup
AaPpaxt ceviche pe moptokaAl & kpva covma
pe kapoto & tlivtlep

Yellowtail sashimi with jalapeno & cucumber sorbet
Maytatiko caoipt pe copume jalapeno & ayyodpt

Shrimps with sundried tomato & chives oil
TCapideg pe AMaotég Topdteg & Aadt and oxovonpaco

Wild mushrooms with wholemeal cous - cous,
egg yolk cream & gorgonzola

Aypla pavitdpla e KOVG-KOVG ONIKNG AAeDTNG,
Kpépa anod kpdko avyov & gorgonzola(VG)

Fava from Santorini with cuttlefish, capers & wild greens
DaBa Xavropivng pe covmid, kamapn & xoépta

Octopus with root vegetables “risotto” & octopus consommé
Xtanodt pe “pi{oto” haxavikav & consommé XTanodt

Scallops with grilled leek, kefir & white vinegar sauce
Xtévia pe ynto npdoo, kegip & odltoa Eudiov
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Fish

)\‘

Catch of the day
YapLnpépag

Grouper with celery root, peas & bottarga
Zpupida pe oeAvopila, apakd & apyotapaxo

Cod with beetroot, potato cream & tomasu sauce
Mmakahiapog pe mavtlapt, kpépa matdatag & oaAtoa tomasu

Shi drum with Aegean fish soup & mung beans
Mv)okomt pe aryatomedayitikn covna & pofitoa

Yellowtail with turnip puree, truffle & mushrooms tea
Maytdtiko pe Tovpé YoyyOAL, Tpov@a & TOdL HaviTapLov

Lobster with homemade ravioli
Aotaxdg e xetpomoinTo papLoit

100/kg
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Beef fillet with sweet potato cream & aged “tsipouro” sauce
Mooyxapiolo @i\éto pe kpépa yAvkonatatag &
OAATOO A0 TAAALWEVO TOITOVPO

Chicken with lentils, black rice & almond sauce
KotomovAo pe gakeg, pavpo polt & odhtoa apvyddro

Lamb fillet with pea puree & smoked broth
D\éto apvi pe movpé apakd & kanviotd {wpd

Pork fillet with carrot puree & red fruit sauce
DNéTo XoLptvo pe TovpE KapoTo &
OAATOQ ATIO KOKKLVA @POvTa

Kagoshima fillet with parsnip & wild mushrooms pie
D\éto kagoshima pe paivtavopila &
T AYpLOV LAVITAPLOVY
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Desserts

Chocolate tart with coriander mousse & vanilla ice cream
Tapta cokohdtag pe povg koAtavdpo & maywto Pavilia

Creme Brule with vanilla, chocolate & coffee ice cream
Creme Brule pe favilia, cokohdta & maywto kagé

Souffle passion with mango ice cream
Z0VPAE TTAOGLOV E TIAYWTO HAVYKO

Strawberry with almond cream, sorbet framboise
& yogurt foam

Dpdovha e kpépa apvydalov, copumé gpapmoval
& agppo yaovption
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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 expert
nutritionist Margarita Gavala. Explore the menu and
you will discover that delicious can also be healthy.






“Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice)”
“O katavodwTig dev éxel vIoXpEwo va TANPWoEL eV Sev Adfet To voupo tapactatikd ototeio (anodden-Tinoroylo)”



