DEGUSTATION MENU
by loannis Parikos

MENOY lMEYIIFNQIIAX
TOUL lewavvn MNapikov



Chef's welcome / KaAwoopioua Tov oep

Tomato Soup “Vergaki” / YoOtra NTopatag «Bepydkm
Traditional fomato from Kos with marinated anchovies & basil oil
MNapadoaiakn TTOIKIANIG vTopdaTag amo TNy Ko pe papivato yadvpo & Aadl RaciAikob

Melanouri Tartare / Taptdp MeAavoLEl

Saddled seabream with poached pear in Santorini beer and saffron, kumqguat
& tomato water with lime

MeAavoLpl pe axAdsI TTOOE e CAVTOPIVIA UTTDPA KAl CAPEAY, KOLU KOLAT
& VEPO VTOUATAG JE HOOXOAELOVO

Veal with Shrimp Tartare / Mooxapi FTaAakTog e TapTtap Fapiséag

Chopped shrimp and veal, fluffy mayonnaise with rosemary
& caper from Kos

WiAokoppévn yYapida kal pooxap! YAAAKTOG, apEdaTn payiovela pe SevipoAiBavo
& kamapn amo TNy Ko

Aappaki / Sea Bream
With rustic bread crust, caramelized cauliflower, raisins & black garlic
Me KpoLOTA XWEIATIKOL WWHIOL, KAPAPEAWUEVO KOLYVOULTTISI, OTAPISA & UaLPO oKOPE0

Apvi FTahaktog / Milk-fed Lamb

slow cooked for 12 hours smoked with rosemary, parsnip frilogy & lamb jus
YIYOUQYEIREUEVO YIA 12 WPEC KATIVIOUEVO e SEVTPOANIPAVO, TOINOYIA ATTO TTACTIVAKI & (PO apvioL

MttakAaBag / Baklava
Crispy phyllo pastry, pistachio parfait & rose petal ice cream

Tpayavd QUANO KPOVLOTAG, TTAPME PE PIOTIKI AlYiVNG & TTAYWTO KAIUAKI Ue POSOTTETAOAD

Coffee & Mignardise / Kagpég & Mignardise

75€ per person 75€ ava arouo
Drinks are not included Aev TeEpIAQUBAvovVTal TA TTOTA

KOINA THYME

ALL-SUITE WELLBEING RESORT MEDITERRANEAN DINING




