THYME



“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, Manolis Marangos.

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.

THYME

MEDITERRANEAN DINING



APPETIZERS | OPEKTIKA

Lunch menu served from 13:00 pm to 17:00 pm

FRIED POTATOES with fresh oregano* from our garden
MATATEX THTANHTEY pe péokia piyavn aTtto Tov KATIO Jag (VG) 8¢

FRIED POTATOES WITH FETA CHEESE & fresh thyme®* from our garden
MATATEX THTANHTEY ME ®DETA & ppEOKO Bupdpl Ao Tov KATTO pag (v)  10€

DIP SELECTION, eggplant salad from Mount Athos,
tzatziki, kopanisti cheese & pita bread

MIZ AAOCIDQON, Ayiopeitikn UeAT(avooaAdaTa,
1¢aTdiKI, KOTTAVIOTH & WNTEC THITOLAES (V) 10€

CHEESE BALLS, variety of crispy cheeses, with honey & sesame*
TYPOKPOKETEE, ToQyavr) TTOIKIANIC TOPIWYV, E UEN & COLOAMI (V) 8€

SAGANAKI CHEESE, breaded fried cheese with ouzo & lemon
YATANAKI TYPI, TavapIopéEVO TNYavnTo TLPI PE 0OVZO & AEUOVI (V) 8¢

FRIED CRISPY ZUCCHINI with yoghurt
& herb sauce

TPATANA KOAOKYOAKIA ot @ETEC e TAATTA YIAOLPTIOL
& HLUPWSIKWV (V) 8¢



SALADS | ZAAATEX

VILLAGE SALAD, tomato, cucumber®, rusk, onion, olives,
kritamos*, feta cheese, vinegar & virgin olive oil*

XQPIATIKH TAAATA, viopaTa, ayyoupl, TTadludsl, KoeupLdl, eNEC,
KpiTapog, TOPI PETA, EOSI & TTAPOEVO eAaldAado (V)(VG)

BURRATA, Burrata cheese, fresh cherry tomatoes,
basil* pesto & balsamic

BURRATA, (ppéokia Burrata, ¢ppéoka TouaTivia,
TTECTO BACINIKOL & PAACAUIKO

CAESAR SALAD, iceberg, grilled chicken fillet, bacon,
parmesan, garlic* croutons & Caesars sauce

YAAATA KAIZAPA, iceberg, ynto PIAETO KOTOTTOLAO, UTTEIKOV,
TTappeldva, KooLTdY OKOPSOoL & ALOEVTIKA 0w Kaicapa

16€

12€

14€



PASTAS | ZYMAPIKA

TAGLIATELLE WITH SHRIMPS, cherry tomatoes, peppers
& white sauce with anise* aromas

TAAIATEAEX ME TAPIAEX, vTouaTivia, TTTEPIEC
& AELKN) CAATOQ E APOUATA YALKAVIOOL

LINGUINI WITH BOLOGNESE SAUCE, cream & fruffle oil
AIFKOYINI ME YAATIA BOLOGNESE, kpéua YOACKTOC & AASI TooLPAC

VEGAN GIOUVETSI, orzo cooked with a variety of mushrooms,
chermry fomatoes, olive* oil & thyme*

VEGAN TOYBETZI, KoIOapAKI UAYEIQEUEVO E TTOIKINIA UAVITAPIY,
vTouaTivia, EAaioAado & Bvpapi

SKIOUFICHTA WITH NAPOLI, fomato sauce & basil*
IKIOYDIXTA ME NATMOAI, GAAToa VIOUATAC & BACINIKO (VG)

16€

18€

14€

12€



MAIN COURSES | KYPIQX MIATA

MOUSSAKA, the national food of the Greeks
MOYIAKAZL, 10 €OVIKO paynTO TV EANAVV

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

'YPOX XOIPINOX pe TatdTeg TNYAVNTEC, VIOUATA, KPEUMLSI,
TCATCiKI & TIITOVAEG

GYROS ROAST CHICKEN with fries, tomato, onion,
fzatziki & pita bread

F'YPOX KOTOMOYAQY pe TTaTtATeG TNYAVNTES, VTOUATA, KOEUUOLSI,
1aTdiKI & TIITOVAEC

GYROS ROAST MUSHROOM with French fries, ftomato, onion,
mustard* sauce & pita bread

F'YPOX MANITAPIQN wnTOG pe TTATATEG TNYAVNTEG, VTOUATA, KOEUULSI,
OAATOQ HOLOTAPSAG & TITOVAES (VG)

GRILLED PORK STEAK with mashed potatoes & olive
oil* lemon sauce with herbs from our garden

WHTH XOIPINH MIPIZOAA g TToLpé TTaTaTag
& OAAToO AASOAEUOVO LiE HLPEWSIKA ATTO TOV KATTO HAG

GRILLED BURGERS with French fries, grilled vegetables,
onion, tzatziki & pita bread

WHTA MIMIPTEKIA pe TTATATEC TNYAVNTES, WNTA ACXAVIKS,
KOEUMLSI, TCATiKI & TTITOVAEC

CRISPY FRIED SQUID with ouzo, tartare sauce & sizzled lemon
TPATANO THFANHTO KAAAMAPI e 000, OGS TAPTAP & KAUUEVO AEUOVI

GRILLED OCTOPUS with fava cream, grilled fennel* & caper* popcorn
XTAMOAI WHTO e kpéua pAPag, wnto PIVOKIO & TTOTT KOOV KATTapn

16€

16€

14€

18€

16€

16€

14€

14€



DESSERTS | EMIAOPIMIA

LEMON PIE, lemon cream and meringue,
hazelnut crumble & red fruits

AEMONOIMITA, Kpéua AepoVvIoL KAl UapEyKa,
KQQUTTA (POLVTOULKIOD & KOKKIVA (pPOoLTA (V) 10€

SOFT COOCKIES with chocolate chips, cheesecake cream,
strawberry jam & red fruits

SOFT MMIZKOTA e KOUUATAKIO COKOAATAC, KpEUa cheesecake,
HMAPUEAGSA PPAOLAAG & KOKKIVA (pPoLTA (V) 12€

KATIMERIA, fraditional crispy pie filed with mitzithra cheese,
cinnamon® syrup & walnuts

KATIMEPIA, TTOpaS0CIaKr) TOAYAVH TTTA YEUIOUEVN Ye Tupi LLlHBPA,
O1pOTN KavENAg & KapLSIA (V) (VG) 8€

ICE CREAM, three scoops of ice cream, vanilla, chocolate & strawberry
MNATQTO, TPEIC UTTAAEC TTAYWTO, PAVIAIQ, COKOAATA & PPAOLAA 8€

FRUIT SALAD, variety of fresh fruit with assorted herlbos
from our garden

DOPOYTOIAAATA, TTOIKINIG PPECKWY PPOLTWY HE SIAPOPA ULEWSIKS
aTTO TOV KATTO PAg (VG) 12€

YOGHURT WITH THYME* HONEY, chopped fruit,
nuts & chia

rNAOQYPTI ME @ YMAPIZIO MEAI, ppo0OTa WIANOKOUUEVA,
EnpoLS kapTToLS & chia (V) (VG) 8€

DISH DESCRIPTIONS: (VG) Vegan (V) Vegetarian (V&VG) Vegetarian with a Vegan option



THE MULTIPLE HEALTH BENEFITS OF HERBS & PLANTS*



OREGANO

The name oregano is derived from the Greek
“oros” (meaning mountain) and ‘“ganos”
(meaning joy). The literal translation means
“"mountain of happiness”. Oregano is highly rich
in antioxidants and has strong antibacterial and
anfi-inflammatory properties. It also improves gut
health and helps manage diabetes. It was used
as an oinfment for quinsy and to combat pneu-
monia. Also freatfs asthma and rheumatism.

FENNEL

The use of fennel has its roots in antiquity. As ear-
ly as ancient Egypt and ancient Greece, fennel
held an important place in both cooking and
healing. It was widely used as a natural medicine
fo treat various ailments, such as gastrointestinal
disorders.

CINNAMON

Cinnamon has been known since ancient fimes,
with reports that it was already used in ancient
Greece and Egypt. Cinnamon was so highly
valued among ancient peoples that it was con-
sidered a gift suitable for monarchs and kings.
Cinnamon helps manage diabetes by reducing
blood glucose levels and has strong antioxidant
and cardioprotective effects.

ONION

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

MUSTARD (SINAPIS)

Mustard is rich in protein, fiber, vitomin C and
many of the B-complex vitamins. There are sev-
eral health benefits of mustard for the body like
relief from muscular pains, ingworm, and respira-
fory disorders and mustard also helps in freating
certain types of cancers and diabetes.

THYME

Thyme is one of the most well-known aromat-
ic plants, found in areas of the Mediteranean,
South Africa, Asia and Europe. Since ancient
times, thyme has been used as a natural product
fo enhance the flavor of foods but also fo freaf
various diseases and symptoms such as suppress-
ing coughs, better managing the common cold,
pneumonia, dental plaque and many others.



OLIVE SESAME

Olives are rich in vitamin E and other antioxidants, It was used for uterus edema. In fraditional medi-
which may help reduce the risk of health conditions  cine was used for stomach stirring. Also was recom-

like cancer, diabetes, stroke, and heart disease.
Olives also contfain: Vitamin A and are rich in anti-
oxidants, with health benefits ranging from fighting
inflammattion to reducing microorganism growth.

mend to increase lactation.

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

OITUEG CLUTTEDAABAVOLY OAEG TIG VOUILES EMBaPLVOES./MNa oTToladnTToTe
alepyia Tapakale amevBuvOeite oTov OEPPITOPO HAG. ITIC AVTED®
TIOPOIOKELEG EVEEKETAI VA XONOILOTTOINOOVLY & (PPECKOKATEWLYEVEG TIOGTEG
VAEG. Te ONEG TIG TIAPACKEVES LIAG XONOIUOTTOTA £ETPA TIAPBEVO EAQIOAASO
& apioTNg TTOIOTTAG NAEACIO Yia TNyavnTd edécaTa. To Eevodoxeio Siatnpe
TO SIKQIWUA AMAYNG TGV TGV, TOL WEAPIOL & TWV NUEDCY AETOLPYIAG
TOL €CTIATOPIOL XWPEIG TPONYOLUEVN adortoinon. H emyeonon  eval
LTTOXPEWMEVN Va SICBETEl EVTUTTA SENTICl OE £va EIGIKO XAPO KOVTIA Oty £E060
VIO TNV KATAYPAPI) TUXOV TIORATTOVEOV.

O KATANAAQTHE AEN EXEl YTOXPEQIH NA MAHPQIEI AN AE AABEI TO
NOMIMO MAPAZTATIKO (AMOAEI=H - TMOAOTIO)

AYOPAVOUIKG LTTELBLVOG: EWILOG XPHOTOG



