THYME

MEDITERRANEAN DINING

LUNCH



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

Thyme's lunch menu is inspired by the genuine love
of Christos Epsimos, the founder of KOIA, for the
herbs and their health benefits and designed by the
chef, Savvas Lykidis.

Combining their passion for authentic recipes and
Chef’'s prime gastronomical heritage, the menu
blends the tradition with fine flavors and aromas.

Believing in Hippocrates quote and aiming to offer
healthy eating, we carefully select seasonal fresh
raw ingredients, rich in taste, alongside nutrition-
al the herbs and spices and create contemporary
small Greek dishes to share.

Welcome to Thyme gastronomical journey.
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BREAD & SPREADS | WOMI & AAOIDEX

FRESHLY BAKED BREAD
from our bakery

OPEXKOWHMENO WOMI

amd TO APTOTTOIEIO PAg

OUR SPREADS,
fraditional tzatziki, cheese sauce, smokey aubergine spread & oil pies

Ol AAOIDEX MAZ,
1aTdiKI, TOPOKALTEPN, KATTVIOTA HEAT(AVOCAAATA & AASOTTITEG

4€

10€



SALADS | ZAAATEX

CHORIATIKI, tomatoes with cucumber, onion*,
olives, feta cheese, olive oil & oregano*

XQPIATIKH, tTopdra, ayyobpl, Keguuodr*,
ENIEG, (PETA TLPI, EAaIONASO & piyavn*

CEASAR'S, French salad & iceberg, bacon,
parmesan cheese, croutons & Ceasar's sauce

KAIZAPA, yaA\ikr) caldaTta & iceberg, utiéikoy,
mapuelava, kpoLTdv & Kaicapa sauce

GREEN SALAD WITH NECTAR HONEY, spinach,
arungula, french salad, cottfage & nectar honey sauce

MPAXINH YAAATA ME ANOOMEAOQO, cmavaki,
POKa, YOAIKA caAdaTa, cottage & sauce amod avioue o

14€

14€

10€



STARTERS | OPEKTIKA

FRENCH FRIES with oregano* & shredded cheese
MATATEX THT ANITEX pe piyavn* & tpiupévo Topi 8€

POTATO FRENCH FRIES, baby potatoes with truffle mayonnaise
TXAKIXTEY MATATEL, baby mrarareg pe payiove{a Toovpag 10€

“KATIMERIA"” WITH HONEY, traditional Kos deep fried dough
with cheese & honey

“KATIMEPIA” ME MEAI, n 1payavr mapadoon g Ked
HIE TOPI KAl N 10€

SAGANAKI CHEESE, melted cheese with lemon
YATANAKI TYPI, Nicopévo Topi pe Aepov 10€

FRIED ZUCHINI with yogurt sauce
KOAOKYOAKIA THIANITA pe cdAtoa yiaoupTiod 8€

DEEPFRIED MEATBALLS, with fresh ftomato sauce, ouzo, cumin* & feta cheese
KEDTEAAKIA THIANITA pe pptokia cANToa Topdtag, obulo, KopIvo* & gita 12€



PASTA| ZYMAPIKA

NAPOLITANA WITH SCHIOUFICHTA TRADITIONAL PASTA
ue basil* & “xinomizlthra” cheese

YKIOY®DIXTA NAPOLITANA
ue BaoiAiko* & Evouulnopa

ORZO PASTA WITH SAUTEED SHRIMP with shrimp sauce,
garlic* parsley & parmesan cheese

KPI©OAPOTO FAPIAAY pe caitoa yapisag,
OKOpPS0* Ldiviavo & mapuelava

WHITE SAUCE WITH CHICKEN & MUSHROOMS,
linguini, spring onion*, garlic, white cream & parmesan cheese

KOTOINMOYAO ME AEYKH XAATZA KAl MANITAPIA,
ANIYKOULIVI, (PpECKO KPEUHVLSEAKT*, GKOPS0, AeLKN KPEUA & TTapueldva

BOLOGNESE, linguini with 100% beef ragout, tomato
& parmesan cheese

BOLOGNESE, Aiykouivi pe 100% pooxapiolo payou, TopdTa
& mrappelava

PENNE WITH HOME GROWN VEGETABLES,
pomodoro sauce, capers, olives & “xinomizithra” cheese

MENEX ME AAXANIKA ATMNO TO MEPIBOAI MAZ,
odAToa pomodoro, KAtrapn, eNA & Eivopulnbpa

12€

20€

16€

18€

14€



MAIN COURSES | KYPIQZX MIATA

MOUSSAKA, the national dish of Greece
MOYXAKAL, 10 £BVIKS paynTo Tev EANA VGV 18€

PORK GYROS with French fries, tzatziki, tomato,
onion & pita bread

F'YPOX XOIPINOX pe mratareg tnyaviteg, 1¢atdiki, Topdra,
KOEUMLS! & TITOLAEG 16€

VEGAN GYROS with French fries, mustard sauce,
tfomato, onion* & pita bread (V)

F'YPOX VEGAN pe raraireg Tnyavitég, sauce pouoTapdac,
TOMATA, KOEUHUSEI* & TITOLAES (V) 20€

CHICKEN SOUVLAKI wrapped in pita bread with French fries,
fomato, onion & tzatziki

YOYBAAKI KOTOTOYAQO 10NKTd O€ TIiTa g TIATATEG,
TOPATA, KQEUUOS! & TZaTdiKI 12€

VEGETABLE SOUVLAKI wrapped in pita bread with French fries,
fomato, onion & mustard sauce (V)

YOYBAAKI AAXANIKQN TOAIXTO O¢ TTiTa e TTATATEG,
TOMATA, KOEUULS! & sauce JovoTapdag (V) 12€

CHICKEN THIGHS fried with bbg & Ceasar’s sauce
KOMANAKI KOTOMOYAQO tyavitéd pe bbg & kaioapa sauce 14€

FISH N CHIPS, fried cod with French fries & tartar sauce
FISH n CHIPS, toayavég ImakaNGoog e TIATATES TNYOVITEG & TapTap sauce | 6€

FRIED CALAMARI, crispy calamari with ouzo, mint*,
tartar sauce & lemon

KAAAMAPI THTANITO, tpayavo kaiapdap! e oblo & svdouo*,
TAPTAP sauce & AepOVI 16€

GRILLED OCTOPUS with green salad, cherry tomatoes & capers
XTATIOAI XTA KAPBOYNA e modoivn caiara, Toparivia & kamapen 16€



DESSERTS | FAYKA

BANOFEE with butter caramel & biscuit
BANOFEE pe kapapéha poutdpou kal PmokoTo

CHOCOLATE MOUSSE with Frangelico & hazelnuts
MOUSSE YOKOAATAZY pe Frangelico & ¢pouvtodkia

ORANGE PIE with vanilla ice cream
NMOPTOKAAOITITA e Bavihia Trayeto

YOGURT with honey & walnuts
FMTAQYPTI pe péN kail kapLdIa

SPOON-SWEET with mastic ice cream
FAYKO TOY KOYTAAIOY pe maywtd paoTixa

ICE CREAM scoops
MATQTO o umdaieg

8¢

12€

10€

8€

10€

8€



THE MULTIPLE HEALTH BENEFITS OF HERBS & PLANTS*

BASIL

Basil contains Vitamin A, Vitamin K, Iron, Manga-
nese, Calcium, and essential oils. 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 anfi-stress 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
frees. Carob is naturally high in fioer and has no
caffeine, ideal for people with high blood pres-
sure. The low sugar and fat content also makes
it a great dietary addition or chocolate substitu-
fion for people looking to 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 anti-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, anfiseptic, 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 antioxidant as well
as anti-inflammatory, antibacterial, 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 anfioxidants in the body. Antiox-
idanfs can help neufralize 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 nutrifious vegetable that can
boost your body's natural defenses against
disease. Cabbage promotes cardiovascular
health, supports brain health, helps manage dic-
betes and is a good source of potassium, folate,

vitamin K and provides fiber.

GARLIC

Garlic was used as a diuretic and laxative The
stem was used to treat fistulas, the head for
purging affer 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 contains vitamin C, zinc, calcium,
iron, potassium, magnesium, vitfamin E, vitamin K,
and manganese.
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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 CUUTTEPIATBAVOLY OAEG TIG VOLILIES EMPBAPLVOEIS./MNa OTToIaSATTOTE
alepyia TTapakale armevBuvOeTe OToV OEPPITOPO PAG. ITIC AVATEDWD
TIAPACKELEG EVEEXETAI VA XONOTUOTIOINBOVY & (POECKOKATEWLYHEVES TIOGITEG
OAEG. Te OAEG TIG TIAPACKEVEG PAG XONOTUOTTIOKTA £€TPA TIAPBEVO EAAIOAASO
& apioTNG TIoIBTNTAG NAEAQIO Yia TyavnTa eséopara. To Eevosoxeio Siamoei
TO SIKQIGHA AMAYNG TGV TGV, TOL GPAPIOL & TV NUEDGV AETOLPYIAG
TOL ECTIATOPIOL XWPEIG TIEONYOLHEVN &dotioinon. H emyeonon  evai
LTTOXPEWWEVN VO SICBETEl EVTUTTA SENTIl O £va EI6IKO XGPO0 KOVTIA Oty £€060
YIQ TNV KATAYPAPr) TOXOV TIAPATTIOVGV.

O KATANAAQTHL AEN EXEI YIIOXPEQXH NA MAHPQIEI AN AE AABEI TO
NOMIMO MAPAZTATIKO (AMOAEIZH - TMOAOTIO)

AYOPAVOUIKA LTTELBLVOG: EWILOG XPrOTOG






