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.



Degustation menu

Canapes
Kavame

Gazpacho soup with king crab & Cretan avocado
Yovma gazpacho pe facthko kapodpt & apokdvro Kprjtng

Seabass ceviche with orange & cold soup ginger - carrot
AaPpdxi oePitoe pe mopTokdl & kpva covTa pe tivilep-kapdto

Grouper with celery root, peas & lemon
Zeupida pe oehvopila, apakd & Aepovi
Or
Lobster with homemade pasta & root vegetables
(Extra charge 30euro)
Aotakog pe xetpornointa fopapikd & hayavikd
(Eétpd xpéwon 30euro)

Chicken with lentils, black rice & almonds sauce
Kotémovlo pe pakég, pavpo pult & cddtoa apvyddiov
Or
Beef fillet with sweet potato cream & Greek coffee
(Extra charge 30 euro)

Mooxapioto GAéTo pe yAukoTaTaTa Kat EAANVIKO Kagé
(E&tpd xpéwon 30 euro)

Pre dessert
[Ipo emdopmiO

Chocolate trilogy with bitter cream, ice cream & hot chocolate
Tpthoyia 6okoNATAG e KpEpa TIKPTiG 6oKOAATAG, TaywTO & {eoTr cokoAdTa

Menu Degustation: 120€ per person
Wine Pairing: 80€ per person
Premium Wine Pairing: 180€ per person
Cocktail Pairing: 60€ per person
Non-Alcoholic Pairing: 40€ per person



Starters

Gazpacho soup
with king crab & Cretan avocado
Yovma gazpacho pe Pacihikod kaBovpt & afokavro Kprjtng

Beef tartare

with yoghurt sauce & traditional pita bread with throubi
Mooyxapiolo Taptdp pe cdAtoa ylaovtplod

& mutékia pe Opovpmt

Mushrooms

with barley, egg yolk confit & wild mushrooms tea
Mavitapia pe kptddpt, kpdKog avyov Kovei

& TOdL AyplwV paviTaplov

Fava from Santorini
with cuttlefish, capers & wild greens
DaBa XZavropivng pe covmd, tkdmapn & aypla xopTa

Shrimps
with fish roe, sea urchin & tomato
Tapideq pe Tapapd, axtvo & topdra

Octopus

with truffle, salsify, turnip & octopus consomme
Xtamodt pe Tpod@a, AayoxopTo, YoyybAL

& kovoopé xtamodiod

Seabass ceviche

with orange & cold soup ginger-carrot
AaPpaxt oefitoe pe moptokdAl & kpva covma
pe tCivtlep xou kapdTo

Scallops
with fennel puree, pak choi, dill & kefir milk
Xtévia pe movpé gotvokio, pak choi, dvnbo & ydha pe kepip

27

33

27

30

30

28

30

26



Fish
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Catch of the day
YapLnpépag

Grouper with celery root, peas & lemon
Zupida pe oedvopila, apakd & Aepove

Cod with pickled beetroot, olive, garlic sauce & potato cream
MrnakaAiapog e mikheg and mavt{dpia, end,
okopSalid & KpépLa TATATAG

Shi drum with Aegean fish soup & rovitsa beans
MuvAokomt pe aryatomelayitikn covna & pofitoa

Dover sole with pickled onions & mushroom consomme
T\wooa pe TikAeG KPEPLSLA KAl KOVOOE HOVITAPLOV

Lobster with homemade pasta & root vegetables
Aotakog pe xepomointa fupapuicd & Aoyovika

100/kg
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Wagyu fillet with sweet potato cream & bourbon glaze
with Greek coffee

Wagyu @uAéTo pe ylvkonatdta & oviokt

UTEPUTIOV e ENANVIKO Ka@E

Pork tenderloin
with peas puree, andive & peach salsa
Xotpvod @UAETO pe TOVPE poddkivo, avTiP & odhtoa poddakivo

Chicken with lentils, black rice & almonds sauce
Kotémovho pe gakég, pavpo pult & odhtoa apvyddiov

Lamb fillet with pea puree & smoked broth
D\ETo apvi pe TovpE apakd & kamvioto (wpd

Kagoshima fillet with parsnip & wild mushrooms pie
d\éto Kagoshima pe paivravopilla & mita dypuwv pavitapdy
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Desserts
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Fruit salad with quinoa, buckwheat, honey,
ginger & mango sorbet

Dpovtooahdta pe Kivoa, ayomupo, HéAL,
ivtlep & pavyko coppné

Vanilla rice pudding with star anise, cinnamon,
muesli & apricot sorbet

Puloyalo pe aotepoeldn) yYAvkavioo, kavélla,
povoht & copumé Pephkoko

Lemon with olive oil, sable, mountain tea & olives
Agpovi pe ehatdhado, sable, Todl Tov fouvod & eliég

Chocolate trilogy with bitter cream,

ice cream & hot chocolate

Tpihoyia cokoNATAG pe KpEpLa TIIKPTG COKOAATAG,
TaywTo & (eoTrh) cokolata
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“Consumer is not obliged to pay is the notice of payment has not been received (receipt-invoice)”
“O katavadwTig dev éxel vTIOXpEwOT va TANPWOEL eV Sev Adfet To voupo tapactatikd ototeio (anddegn-Tipnoloylo)”



