THYME

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 and 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
nuftritfional benefits of the herbs and spices.

The menu has been created by the chef, Savvas Lykidis
using innovative techniques in authentic Greek recipes.
Familiar tastes, flavours and textures are combined with
unigue ingredients and new cooking approaches.

Serving genuine Greek flavors with a contemporary
twist, Thyme menu bursts with character and flavor.

Enjoy the Thyme gastronomical journey in a harmonious
luxury environment with unobstructed sea views.

THYME

MEDITERRANEAN DINING



OPEKTIKA

€mMAOYEG HB

STARTERS

HB selection

FRESHLY BAKED BREAD
from our traditional wood oven
DOPELKOWHMENO WOMI

amd Tov ELAOPOLPEVO Yag  8€

GRILLED AUBERGINE with Florina pepper cream, basil* pesto,
fraditional wine cheese & pine nuts

WHTH MEAITZANA e kptpa mimmepiaic DAwpivng,
pesto BaoiAikob*, KoATOTOPI & KOLKOLVAPI 14€

POTATO FOAM with crispy poached eggs,
ragout mushroom variety & truffle flakes

AOPOXL MATATAL ue toayavo avyo Tock,
PayoL TTOIKINIA LAVITAPICY & VIPASES TOOLPAG 14€

WINE CHEESE PANNA COTTA with sweet tomato,
almond & traditional pie crumble

KPAXOTYPI PANNA COTTA e viopataki YAUKO,
AuLYSAAO & crumble TTAPASOCIAKNG THTAG 16€

WOOD OVEN LEMON CHICKPEAS with carrots, celery & spices
PEBIOIA AEMONATA YTON =YAODOYPNO L kapodTo, GéAepl & pmaxapika  12€

SHRIMP CARPACCIO with avocado mousse, mussel mayonnaise & sea fennel pickles
FAPIAA KAPTTATZIO pe mousse apokavTo, payiovila pudiod & Tovpaoi kpitapov 18€

TART WITH TRADITIONAL CHEESES, paéte brisée with traditional
Kos cheeses mousse, gastric fruit & balby green foliage

TAPTA ME NMAPAAQOZLIAKA TYPIA, pate brisée pe mousse Tupicov
NG K&, YaoTEIKO ppodTmV & baby medoiva pLAGUATA 16€

DECONSTRUCTED MEAT PIE, 12-hour slow cooked honeyed pork
with feta mousse, red pepper & broken pita bread

ANMOAOMHMENH KPEATOIMITA, 12 6peg olyouayepeuévo
HEAGUEVO XOIPIVO LIE HOLG (PETAG, KOKKIVN TITTEQIA & OTTACHEVN TTITA 18€

STUFFED CABBAGE*LEAVES, tuna tartare in sauerkraut
with mustard pickle & horseradish

NAXANONTOAMAAEZ™, 1ovoq tartare péoa oe Evoraxavo
UE TTIKAQ HOLOTAPSAG & XPEVO 20€

BREAD | WOMI



SALADS | TAAATEX

HB selection

€MAOYEG HB

1
MERMIZELI, baby tomatoes variety with marinated

carob*biscuit, feta mousse, salted fish & olive aill

MEPMIZEAI, mroikiNia amé baby TopdaTeg pe Hapivapiopévo
Xxapouvrora&iuado* mousse PETAC e PAPI TTAOTO & EAAIOAAS0

BABY SPINACH with pepper dressing,
“manouri” fraditfional cheese, nuts & “pasteli”

BABY LIMANAKI pe dressing mmimepicov,
pavoLEI, ENEOI KAPTTOI & TTACTEN

XEROCHIMISI, wild greens with sautéed green beans,
seasonal fruit & Kos wine cheese

ZEPOXYMIZH, aypia xdpTa pe aummeAopACOLAC TOIYAPICUEVA,

@PEOULTA ETTOXNG & KOACOTLEI TNS K

ARUNGULA & ICEBERG marinated with honey dressing,
Greek blue cheese, pear & sweet onion

POKA & AIXMIMEPK papivapiopéva e dressing peNiov,
KLAVO TLPEI, AXAGSI & YALKO KOEUULSI

16€

14€

16€

14€



KYPIQX

emAoyeg HB

MAIN COURSES

HB selection

BULGUR with pork chops & pancetta, cumin* & carrot cream

MAIFOYPI cuvosevopevo amod oTiaAa & TTavoiTa baby xoipivou,
KOUIVO*, & KOEUA KAPOTOL

LINGUINI WITH SHRIMPS braised with bouillabaisse sauce & mussels
AIFKOYINI ME TAPIAEY. KokkIVIOTEG e CAATOQ UTTOLYIAUTTECA & HOSIa

COD WITH LEMON, wild greens, potato & lime cream

MIMNAKAAIAPOY AEMONATOX e Giypia XOOTA, TIATATA & KOEUA UOCXOALIOVOL

MONASTIC GIOUVETSI, mushroom varieties with cereal,
tomato & mushroom broth

MONAZXTHPIAKO TIOYBETLI, troikiNia pavitTapicav, Snunteiakd,
TOUATA & (WO LAVITARIV

RISOTTO WITH SEABASS, fennel wood, black gariic* & broccoli
PIZOTO ME AABPAKI, papaBd&uro, padpo ox6pdo* & UTTOOKONO

TRADITIONAL WOOD OVEN CHICKPEAS
with lamib chops, raisins & rosemary

MAPAAQOZIAKA PEBIGIA yaoTpag oto E0AOPOLEVO
pE apVvi oTTAAa, oTaPISa & SevEPONPBAVO

20-HOUR SIMMERED BEEF with aubergine purée,
mushrooms & red wine

MOZXAPAKI ZITOMATEIPEMENO 20 epeg
TTAVE@ O€ TTOLPE PENTLAVAGS, HAVITAPIA & KOKKIVO KOAOI

VEGAN MOUSSAKA, aubergine purée with confit potato,
soy & a hint of nutmeg

VEGAN MOYXAKAL, peNtdaiva Trovpt e ratara confit,
ooYIa & AEPAC HOOXOKAPLEOL

CHICKEN BALLOTINA with basil* parsnip textures & dried fruit sauce

MITAAQOTINA KOTOTOYAQY e BaorAiké* bpic amtd TTacTIVAKI
& OGUNTOC ATTOENPAUEVY PPOVLTWV

26€

24€

24¢€

22¢

28€

30€

28€

20€

22¢€



EXQPIXTEX EMIAOTEX

Premium selections are not included in Half board

PREMIUM SELECTIONS

GRILLED SCALLOPS with clarifié butter, salod & fennel consommés / 3 pieces
XTENIA WHTA e Bovtupo clarifié , cardta & consommés pivokio / 3Tux.  24€

BEEF CARPACCIO with traditional Greek blue cheese,
fruffle vinaigrette, spicy mayonnaise & spices

MOZXAPIZIO KAPIATZIO pe kvavo Topi,
vinaigrette 1000(AC, payIovEeLQ TIKAVTIKN & UTTAXAPIKA 24€

BREAD CRUSTED SEA BREAM with caulifiower fextures, mussels & black gariic
T2NOYPA LE KPOYITA WOQMIOY e LpEg KoLVOLTTISION, LLSIA & aLEo okdpdo 32€

BEEF STEAK with baby potatoes, griled vegetables,
fruffle mayonnaise & aromatic salt

MOZXXAPIZIA YIAAOMIIPIZOAA e rarareg baby, ynra Aaxavikd,
HAYIOVELD TPOLPAC & APGUATIKO AAATI 60€

GRILLED FRESH FISH with boiled vegetables, greens,
dill*risotto & olive ail - lemon mix (pre-order for the next day)

®OPEXKO WAPI WHTO pe BpaoTd, xdeTa, piloto dvnbouv*
KOl A\OSOAELIOVO (TTaipayyeNa Via TV emopevn Nuéeal) 80€ / kg

BAKED SALT CRUSTED FRESH FISH with boiled vegetables,
greens, dill*risotto & olive oil - lemon mix (pre-order for the next day)

PPEXKO WAPI XTIXTO LE AAATI e BpaoTd Aaxavikd,
XOPTa, PILOGTO dvnBov™ & NaSONUIOVO (MapayyeNa yiay enduevnnuéoa)  80€ / kg

LOBSTER LINGUINI, 1 kg. lobster
with linguini & red sauce (pre-order for the next day)

AXTAKOX ME AIFKOYINI, 1 kg. aoTakog
IE KOKKIVN (pOECKIA CAATOX (TapayyeNa Yia T eMoevn NuEea) 120€ / lobster kg

LOBSTER WITH ORZO PASTA, 1 kg. lobster with orzo pasta
& red sauce (pre-order for the next day)

AXTAKOL ME KPI©OAPAKI, 1 kg. acTakdg pe koiBapdki
& KOKKIVN PPECKIA CANTOQ (TapayyeNa via Ty endpevn NpEea) 120€ / lobster kg



EMAOYEG HB

DESSERTS | FTAYKA

HB selection

GREEN APPLE, white caramelized chocolate mousse
with apple compote & cinnamon

MPALINO MHAO, poLG AeLKAG KOPAUEAWUEVNG COKOAATAG
JE KOMTTOTE UNAOL & KAVEAC

CANDIED OLIVE, olive* & basil* ganaz
with olive oil ice cream & berry root
FAYKO EAIA, ykaval edidg* & Baoidikoo*
HE TTAYWTO EAAIOAAS0L & apuTTapopIla

BAKLAVA, caramelized Beirut pastry with mastic ice cream,
pistachio & rose petal* syrup

MIMAKAABAY, KOPAUEADUEVA POANC BupNTOL HE TTAYWTO UACTIXA,

PIOTIKI AlyivnG & O1p00TT aTTO posormrérala*

PARFAIT ICE CREAM with masstic liqueur & marinated raisins
MNAFQTO MAPDE e AIKED HAOTIXA & UAPIVAPIOUEVEG OTAPISES

MELON SORBET with white chocolate soil
YOPMIE MEMONI pe xopa AeOKAG COKOAATAG

16€

14€

16€

12€

10€



THE MULTIPLE HEALTH BENEFITS OF HERBS & PLANTS*

BASIL

Basil contains Vitamin A, Vitamin K, Iron, Mango-
nese, Calcium, and essential ails. It can benefit
your digestive and nervous system and ensures
that you have optimal digestion. Basil contains
powerful and healing essential oils that cleanse
your skin from deep inside. It also contains adap-
fogen, an anti-siress substance. Therefore, recent
research shows it helps deal with anxiety, control
your energy and happiness-inducing hormones.

CAROB

Ancient Greeks were the first to grow carob
trees. Carob is naturally high in fioer and has no
caffeine, ideal for people with high blood pres-
sure. The low sugar and fat confent also makes
it a great dietary addition or chocolate substitu-
fion for people looking o lose weight. The high
levels of vitamins, such as vitamins A and B-2, are
good for skin and eye health.

DILL

Dill weed is a good source of calcium, mango-
nese, and iron. As an antioxidant food, it pro-
vides anfi-inflammatory and antiviral properties.
The calcium content of dill might help maintain
bone health. Dill essential oil has calming and
hypnotic effects, thus helping get a good night's
sleep. Furthermore, its leaves may act as good
mouth and breath fresheners.

ROSE

Wild roses are sedative, antiseptic, vulnerary,
nervine and digestive. They are a rich source
of vitamin C, D, E, B3, and A, as well as zinc and
they relieve colds and flu symptoms by support-
ing the immune system. Just one cup of rose
hips contains the same amount of vitamin C as
60 oranges. They also have anfioxidant as well
as anfi-inflammatory, anfibacterial, and antiviral
properties.

OLIVE

Olives are rich in vitamin E and other antioxidants,
which may help reduce the risk of health con-
ditions like cancer, diabetes, stroke, and heart
disease. Olives also contain: Vitamin A and are
rich in antioxidants, with health benefits ranging
from fighting inflammation to reducing microor-
ganism growth.

CUMIN

Cumin contains compounds called flavonoids
that work as antioxidants in the body. Anfiox-
idants can help neutralize unstable particles
called free radicals that cause cell damage.
By neutralizing these particles, antioxidants can
help prevent diseases like cancer, heart disease,
and high blood pressure. Cumin is also a good
source of Vitamin Calcium and Iron



CABBAGE

Cabbage is a nutritious vegetable that can
boost your body's natural defenses against
disease. Cabbage promotes cardiovascular
health, supports brain health, helps manage dia-
betes and is a good source of potassium, folate,
vitamin K and provides fiber.

GARLIC

Garlic was used as a diurefic and laxative The
stem was used to freat fistulas, the head for
purging after childbirth and it lowers the blood
pressure, assists with symptoms of arteriosclerosis,
asthma, bronchitis. As a poultice, it relieves rheu-
matic pains, heals ulcers and festering wounds.
Each clove contfains vitamin C, zinc, calcium,
iron, potassium, magnesium, vitamin E, vitamin K,
and manganese.

THYME

MEDITERRANEAN DINING

Service & Taxes are included in the prices. Please inform our ser-
vice staff for any food allergies. The above dishes may contain
freshly frozen ingredients. All dishes are prepared with extra vir-
gin 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 (RECEIPT - INVOICE)

Commercially responsible: Epsimos Christos

OITIEG CLUUTTEPINAIRAVOLY OAEG TIG VOLILIES EMPBAPLVOES./MNA OTTOIASATTOTE
alepyia TTAPAKAAG aTreLOLVBETE OTOV OEPPITOPO HAG. ITIG AVRTEDD
TIAPQAOKEVEG EVOEXETAI VA XONOILOTTIOINBOVLY & (PPECKOKATEWLYEVEG TTOCTEG
OAEG. T& OAEG TIG TTIAPAOKEVEG LAG XONOTUOTTIOKITA £€TPA TIAPOEVO EACIOAaSO
& QpIoTNG TTOIGTNTAG NNEACIO Yia TNyavnTa edéouaTa. To Eevodoxgio Siatnpe
7O SIKaiHA AMAYNG TGV TGV, TOL WEAPIOL & TGV NUEPV AETOLEYIAG
TOL €OTIATOPIOL XWPIG TIPONYOLWEVN &doTToinon. H  emygipnon  eival
LTTOXQEWUEVN VA SICOETEl EVTUTTA SEATIl OF £va EIGIKO XGOPO KOVTA Oty £6060
VIO TNV KATAYPAPN TOXOV TIAPATTOVEIV.

O KATANAAQTHE AEN EXEIl YNIOXPEQIH NA MAHPQXEI AN AE AABEI TO
NOMIMO NAPAZTATIKO (AMOAEIZH - TMOAOTIO)

AYOPAVOUIKG LTTELBLVOG: EYILOG XPHOTOG

HB: Halfboard






