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MEDITERRANEAN DINING

DINNER



“LET THE FOOD BE THE MEDICINE & THE MEDICINE BE THE FOOD”’
HIPPOCRATES

Thyme's concept is inspired by the genuine love of
Christos Epsimos, the founder of KOIA, for the herbs,
their aromas & health benefits.

Having majored in Hippocrates philosophy, Thyme pil-
lars are the maintenance of balance, healthy eating,
high quality of the raw ingredients alongside with the
nutritfional benefits of the herbs & spices.

The menu has been created by the Michelin-starred
chef, Giannis Parikos using innovative techniques in au-
thentic Greek recipes. Familiar tastes, flavours & textures
are combined with unique ingredients & new cooking
approaches.

Serving genuine Greek flavours with a contemporary
twist, Thyme menu bursts with character & flavour.

Welcome to Thyme gastronomical journey.
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STARTERS | OPEKTIKA

Balk carpaccio marinated with citrus fruits,
kumquat, chili & sea greens

AAPECKI KOPTTATOIO HAPIVARIOWEVO LE EOTTEQISOEION,
KOLM KOLAT, TOIAI & AAULPIKIA

Crab on crispy brioche with celery & green apple,
avocado cream & basi* emulsion

KaRoupowuxa oe Tpayavo UmpIog e TEAEQI & UNAO,
KOEUA ABOKAVTO & YAAGKTWUA Baoitikoo™

Beef carpaccio dry aged 60 days

with cyano cream, the Greek Roquefort, mustard pickle,

truffle vinaigrette with honey & roasted hazelnut
Mooxapioio KaPTTATOIo ENENGS WEIAvVoNg 0 NUEPGV

e KpéUa KLAVOL (EAANVIKO poKPOP), TTIKAG oLvoTapdag,
vinaigrette 1000QAG e PEN & KARBOLPSICUEVO POLVTOLKI

Potato risotto with leek, crispy poached egg

& fresh fruffle (V)

PI{OTO TTATATAG e TTPACO, TPAYAVO ALYO TTOCE
& ppEokia TpoLPA (V)

Griled scallops with marjoram crust,
flavoured butter with herbs & parsnip puree
XTévia YnTd e KpoLOoTA uavT{ovpavag,
APWHATIKO POLTLEO & TTOLPE TTACTIVAKI

Roasted aubergine with red pepper cream, basil*,

pickled onion, local cheese aged in wine “krasotin” & pine nuts (V)

Wntr peNTlava pe kpepa timepliag PAwpivng, Bacidiko®,
TTKAQ KQEUMLSIOV, KOATOTVOPI & KOLKOLVAPI (V)

Griled meat pie with fomato confit, “graviera™ cheese
& mint* emulsion

KpeatommTta otn oxapa e VIOUATA KOVEI, TOPI YPAPRIEPA
& YOASKTWUA SUOCLIOL*

18€

20€

18€

12€

24¢€

12€

14€



SALADS | ZAAATEX

W

Stringless beans & slider with nectarines, roasted almonds,

local cheese aged in wine “krasotiri” & pepper (V)
AUTTEAOPACOLAC & YAIOTPISA UE VEKTAPIVIA,

ApLYSaAAO KAROLESICUEVO, KOACOTLPI & TITTEQI (V) 14€

Baby spinach with crispy leaf crust,

aromatic herbs, goat’s frunk & lemon & oil

Baby omravaki pe Toayavo pLAAO KOOLOTAG,

APWHATIKA ROTAVA, KATOIKIOIO KOPUO & AASOAEUOVO 14€

Rainbow cherry tomatoes marinated with tomato juice,

goat cheese, mustard leaves, carob rusk

& oregano oil* (V)

XPWUATIOTA VTOUATIVIA UAPIVARICHEVA E XOUO VTOUATAGC,

KATOIKIOIO TOPI, PLANC poLOTAPSAG, XapouvTToTTaliuado

& Aaéi piyavnc* (V) 14€



MAIN COURSES | KYPIQX

Griled sea bass with fennel risotto, bottarga,
black garlic & dil oil*

AaPRPCKI YNTO pe PICOTO PAPABOoL, ALYOTAPAXO,
HaLPEO okOPdO & Aadl avnBou*

Linguini with shrimps, bouillabaisse sauce,
lemon confit & cherry tomatoes

AIYKOULIVI Je Yapibeg, CAATOQ PTTOLYIAUTIECAG,
AEPOVI KOVI & vTouarTivia

Crispy bread sea bream fillet with pea cream,
grilled broccolini, steamed mussels & saffron
Tpayavo PIAETO TOIMTOVLPAG PE KOEUA APAKJ,

WNTA PTTOOKOAIVIA, JOSIa axVvIoTa & kpoko Koldavng

Baby pork with crispy crust,cereal with raisin,
almond, carrot cream & Harissa paste

Baby xolpIvo e Toayavi KooLoTa, SNUNTEICKS pE OTAPi6,

AULYSAAO, KPEUA KAPOTOL & TTACTA Harissa

Milk-fed lamb slow-cooked for 12 hours in vacuum,
eggplant puree, croquette, yoghurt & red pepper

ApPVi YOACKTOC CIYOUQYEIREUEVO VIO 12 PEC O€ KEVO QEPOG,

TTOLEE PENTIAVAG, KOOKETA, YIAOLETI & TITTEPIA DAWPEIVNG

Calf Sirloin, asparagus, pickled onion

& mustard aioli

Sifloin veapoL HOCXOU, e OTTAPAYYIC, TTIKAQ KOEUHLSEIOV
& dioAi ypovoTapPSag

Free-range chicken breast with marjoram*szechuan crust
& mushrooms, spinach & pine nuts stuffed pasta
YTHOOGC KOTOTTOLAOL a)\soeapog Bocmg LE KpOLOTA
/,/ovrfou,oovog “~0ETo0oLAV & YEUIO’TO uuapika

UE avITAPIA, OTTAVAKI & KOLKOLVAPI

28¢€

22€

26€

24€

28¢€

32¢€

18€



DESSERTS | TAYKA

Baklava with pistachio financier, pistachio parfait,

traditional tomato sweet, rose ice cream

& rose petals* syrup

MrrakAaPac e financier @ioTiki, parfait gIoTiki,

TTAPASOCIAKO YALKO VTOUATAKI, TTAYWTO TPIAVTAPULAANO

& OIpOTI UE podorréErTara* 12€

Caramelized white chocolate with hazelnut praline

& crunchy vanilla

KapapeAwpuevn AeUK) COKOAATA e TIOAAIVA (POLVTOLKIOD

& Tpayavn Baviiia 12€

Dark chocolate mousse with forest fruits,

milk monte & chocolate “soil”

Moug pavpPNG COKOAATAG e PPOVLTA TOL §ACOLG,

LOVTE YOACKTOG & «XWHA» COKOAATAG 12€

Cheesecake with red pepper, crispy carob cookie

& traditional sweet tomato

Cheesecake pe KOKKIVO TTITTEQI, TOAYAVO PTTIOKOTO

XAPOLTTIOL & TTAPASOCIAKO YALKO VTOUATAKI 12€



THE MULTIPLE HEALTH BENEFITS OF HERBS & PLANTS*

ASPARAGUS

Asparagus is packed with nutrients, including vitamins A,
C, E K, &Bé, iron, potassium, copper, calcium, & protein
& may help lower blood pressure. Plus, it's a rich source
of antioxidants & it is considered as an anti-aging food
that may help slow the aging process. Asparagus is also
full of folate, a B vitamin that can lift your spirit. A natural
antidepressant.

BASIL

Basil contains Vitamin A, Vitamin K, Iron, Manganese,
Calcium, & essential oils. It can benefit your digestive
& nervous system & ensures that you have optimal di-
gestion. Basil contains powerful & healing essential oils
that cleanse your skin from deep inside. It also contains
adaptogen, an anti-stress substance. Therefore, recent
research shows it helps deal with anxiety, control your
energy & happiness-inducing hormones.

CAROB

Ancient Greeks were the first to grow carob trees. Car-
ob is naturally high in fiber & has no caffeine, ideal for
people with high blood pressure. The low sugar & fat
content also makes it a great dietary addition or choc-
olate substitution for people looking to lose weight. The
high levels of vitamins, such as vitamins A & B-2, are
good for skin & eye health.

DILL

Dill weed is a good source of calcium, manganese, &
iron. As an antioxidant food, it provides anti-inflamma-
tory & antiviral properties. The calcium content of dil
might help maintain bone health. Dill essential oil has
calming & hypnotic effects, thus helping get a good
night’s sleep. Furthermore, its leaves may act as good
mouth & breath fresheners.

MARJORAM

Marjoram is a member of the mint family & is consid-
ered a cousin of the oregano. It contains nutrients such
minerals as iron, calcium, magnesium, vitamins A, C &
D, antioxidants. Marjoram may help relieve muscle pain
associated with headaches & fevers. It promotes heart
health, is good for blood circulation. It helps in coping
with stress & anxiety. The antioxidants in marjoram oil are
beneficial for the skin & hair as it can help prevent signs
of premature aging, such as fine lines & wrinkles.

MINT

Mint is the name for over a dozen plant species, in-
cluding peppermint & spearmint, that belong to the
genus Mentha. Mint leaves are known as an amazing
appetizer. It helps to promote the digestive system by
stimulating digestive enzymes. They can also improve
memory power & mental alertness. Mint boosts me-
tabolism to help in losing weight & its tea is a great
refreshing calorie-free beverage to promote weight
loss. Mint is an ancient medicine to freat skin related
problems like acne, scar.



ONION

Onions are nutrient-dense, meaning they're low
in calories but high in vitamins & minerals. They
are particularly high in vitamin C, vitamin B & a
good source of potassium. Red onions are rich
in anthocyanins, which are powerful plant pig-
ments that may protect against heart disease &
help control blood sugar. Also, onion consump-
fion is associated with improved bone mineral
denisity in several studies.

OREGANO

The name oregano is derived from the Greek
"oros” (meaning mountain) & “ganos” (meaning
joy). The literal franslation means “mountain of
happines”. Oregano is highly rich in anfioxidants
& has strong antibacterial & anti-inflammatory
properties. It also improves gut health & helps
manage diabetes.

ROSE

Wild roses are sedative, anfiseptic, vulnerary,
nervine & digestive. They are arich source of vita-
min C, D, E, B3, & A, as well as zinc & they relieve
colds & flu symptoms by supporting the immune
system. Just one cup of rose hips contfains the
same amount of vitamin C as 60 oranges. They
also have antioxidant as well as anfi-inflammato-
ry, anfibacterial, & anfiviral properties.

TAHINI | SESAME SEEDS

Tahiniis a paste made from toasted sesame seeds
& a plant-based protein. Tahini is a great source
of phosphorus, calcium & manganese that play
vital roles in bone health & is full of anfioxidants.
Sesame seeds & tahini are also a rich source of
B vitamins that boost energy & promote brain
health. Additionally, tahini contains good fats that
limit the risk of cardiovascular & disease & stroke.

THYME

Thyme is rich in vitamins A & C, in potassium, cal-
cium & iron. Since ancient times, thyme has been
associated with bravery & even used as a natural
antfi-depressant. Thyme is rich in vitamin A, one
nutrient particularly beneficial for vision health.
Packed with vitamin C, it helps boost immunity &
stops that oncoming cold right in its fracks. A few
drops of thyme essential oil will help relieve head-
aches & can be beneficial to relieve stress.

WHEAT

Whole wheat with its vitamin B content may help
provide the body with energy, prevent metabolic
disorders & overall boost your metabolism. Zinc,
selenium & vitamin E in wheat help nourish your
skin, fight acne, prevent sun damage & help pro-
mote healthy hair. Moreover, may help improve
eye health & act as a mood booster.



THYME

MEDITERRANEAN DINING

Service & Taxes are included in the prices. Please inform our service staff for any food al-
lergies. The above dishes may contain freshly frozen ingredients. All dishes are prepared
with extra virgin olive oil & finest quality sunflower oil for any fried meals. The hotel reserves
the right to alter prices, operating hours & days of the restaurant without prior notice. The
establishment is obliged to have a printed form available in a special location near the
exit for the registration of any complaints.

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RE-
CEIPT - INVOICE)

Commercially responsible: Epsimos Christos

Ol TIUEG CLUTTEPIAABAVOLY OAEG TIG VOUILES EMPAPLVCEIS./TIa OTToIaSATIOTE AAEPYIA TTAPAKAAG
amevLBLVOEITE TTOV TEPPITOPO HAG. ITIC AVATEP TIAPACKEVEG EVOEXETAI VA XONTILOTIOINOOLY &
(PPECKOKATEWLYHEVES TIOGTEG LAEG. Z€ OAEG TIG TTAPACKELEG HAG XPNOIUOTTOIETAl £§TPpa TTAPOEVO
eAAIOAGS0 & QpioTNG TToIOTNTAG NAEACIO yia TyavnTd edéopara. To evodoxeio Siatnpei 1o
SIKaioUa GANAYNG TGV TIHGY, TOL WEAPIOL & TWV NUEPGV AETOLEYIAG TOL ECTIATOPIOL XWPIG
TIPONYOLLEVN EI60TTOINGT. H EMIXEIPNON €ival LTTOXPEWHEVN Va SIGBETE EVILTTAl SEATIAl OE Eval EISIKO
XGOPO KOVTA OTNV £6080 YIA TNV KATAYPAPr) TUXOV TTAPATIOVGV.

O KATANAAQTHEL AEN EXEI YNIOXPEQIH NA MAHPQXEI AN AE AABEI TO NOMIMO MNAPALTATKO
(AMOAEIZH - TIMOAQTIO)

AyOPAVOUIKA LTTELBLVOG: EYILOG XPHOTOG






