Throubi Restaurant

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
simplicity and local flavors. Our dishes are carefully created by our
Chef Charalampos Koukoudakis. Explore the menu and you will
discover the delicious Greek reimagined cuisine in beautiful

Imerovigli.



- Degustation menu

Canapé
Kavamé

Marinated sea bass | Lemon | Carrot soup
Mapvapiopévo Aavpdxt | Agpove | Zovma kapdto

Cretan fennel pie | "Xigalo" cheese
Mapabomra Kprtng | Evyalo Enteiog

Cod | Beetroot | "Aliada" | Vinegar sauce
Mrnakahiapog | Hoavtlapt | AAidda | Zéhtoa Evdiod
Or
Lobster | Homemade ravioli | Carrot (Extra charge 45€)
Aotakdg | Xetpomointo papoAt

Kapoto (E€tpa xpéwon 45€)

Rooster "Stifado” | Potato | Onion
Kokopag otigado | Matdrta | Kpeppvdt
Or
Beef | Myconian onion pie | Burnt onion sauce (Extra charge 35€)
Mooxdpt | Kpeppudonita Mukovov | Zaktoa kappévov kpeppvdiot (E€tpa xpéwon 35€)

Pre dessert
ITpo Emdopmio

Burnt honey | Yogurt | Mountain tea ice cream
Kappévo péht | Traovptt | Iaywtd tod tov fovvod

Mignardises

Ikiopata

Degustation menu: 175¢ per person
Wine pairing: 95¢€ per person
Premium wine pairing: 125¢ per person
Cocktail pairing: 80€ per person
Non-alcohol pairing: 50¢ per person




Starters

Cretan fennel pie

"Xigalo" cheese

Mapadomta Kprjtng

Bvyalo Znteiag

Xigalo, cheese from goat and sheep milk - Crete

Svyaho, Topi and katorkioo kat aryorpdfeio yéa - Kpiry

Beetroot

Pistachio | Green apple | "Kyano" cheese | Citrus dressing
avt{apt

Dvotikt Aryivng | Kvavo | Zdltoa eonepidoeidwy

Kyano, goat blue cheese - Macedonia
Kvavé, kataikioto pmhé tupi - Maxedovia

Crayfish

"Katsouni" cucumber soup | Avocado
Kapapida

Sovna katoovvt | APokdvto

Katsouni, cucumber - Santorini

Katootvi, ayyovpt - Zavropivyy

Beef tartare

"Tzatziki" | Flatbread with throubi
Mooyapicio taptap

Tlatlixt

ITitdt pe Opovpumt
Throubi, aromatic herb - Santorini
@potum, apwpatikd fétavo - Savropivy
Marinated sea bass
Lemon | Carrot soup
Mapvapiopévo Aavpakt

Agpovi | Zodra kapdto
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Starters

Shrimps

Sundried tomato water | Fish roe | Carrot puree

Tapideg
Nepo Maotig vropdtag | Tapapdg | TTovpég kapdto

Squid

"Kakavia" | Black garlic | Corn
Kahapdpt

Kakafié | Mavpo okdpSo | Kahapmokt
Kakavia, Greek fish soup - Cyclades

Kaxapuc, EAAnvixi) yapooovma - Kvkdddeg
Scallops

Leek | Kefir snow | Aged vinegar sauce

Xtévia

paoco | Xiovt kegip | Zdhtoa makatwpévov Eudion

Wild mushrooms

"Xinochontros trachanas" | Dried egg yolk | "Kyano" cheese
Aypra pavitapra

EwvoxovTpog Tpaxavag | Amognpapévog kpokog | Kvavo

Xinochontros trachanas, Traditional pasta - Crete
By 6 (vpapixd - Kpitn

Ewvoyovtpog Tpayavd, Ilap

Marinated smoked octopus
Iberico sausage | Fava

Kanvioto xtanodt papivato
Xotptvo hovkdaviko | Pafa
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Fish

Fish of the day "Plaki"
Potato | Wild greens | Tomato
Wapt mhaki

Iatdteg

Xopta | Ntopdta

Plaki, Traditional Greek recipe
T\ axi, Mapadoaiakty EAAnviksj cuvrayn

Grouper

Celery root puree | Peas | Aidani wine sauce

Zupida

[ovpég oehtvopilag | Apakdg | Zahtoa and kpaoi Aidavt

Cod

Beetroot | "Aliada" | Vinegar sauce
Mnaxalidpog

IMavtlapt | AAdda | Zdltoa Evdiod
Aliada, Potato cream with garlic - Kefalonia
AMéda, Kpéua matérag pe oxipdo - Kepadovik
Lobster

Homemade ravioli | Carrot
Aotakog

Xetponointo papioit | Kapdto

Scorpion fish

Zuchini | Scallops | Assyrtiko wine sauce
Ikopmiva

KoAoxv0t

Xtévia | Zaktoa AcohpTIKOL KpaoLov
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Meat

Beef

Myconian onion pie | Burnt onion sauce

Mooxapt

Kpeppudomta Mukovov | ZdAtoa Kappévov kpeppvdiod

Lamb
Aubergine "Imam" | "Xinochontros trachanas”
Apvi
Tudp peditlavag | Etvoxovtpog Tpaxavag
Imam, Greek recipe for stuffed aubergine
Tudys, ENqviks) ovvrayrj yia yeporés pekilivec
Rooster "Stifado"
Potato | Onion
Koxopag otipado
Matarta | Kpeppod
Stifado, Traditional slow-cooked rooster with onions
Zrgado, Map G 1Yo} KOKOPAG e &p
Pork

Capers | Celery root

Wild greens fricasee

Xotptvo
Xopta gpkact | Kamapn | Zehvopla
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Desserts

Chocolate
Cherry | Vinsanto | Caramel
YokoAdata

Kepdot | Bivoavto | Kapapéla

Tart

Vanilla cream | Seasonal fresh fruits
Tapta

Kpépa Baviia | ®péoka gpovta

Burnt honey
Yogurt | Mountain tea ice cream
Kappévo pét

Taovptt | Hoaywtd Todt Tov fovvond

Sage mousse
Fig | Coffee ice cream
Movg gackéunio

ko | Haywtd kagé
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“Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice)”
“O katavadwThg Sev £xet vTOXpEwon va TANP@oEL £av Se AdPet To VOO TTapacTatikd otolxeio (amodelEn-Tioldyo)"



