THYME



“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.

Rooted in Hippocratic philosophy, Thyme's principles focus
on balance, healthy eating, and the use of high-quality
raw ingredients, complemented by the nutritional benefits
of herlbs and spices.

The menu has been created by our chef, Emmanouil
Maragkos, using innovative techniques in authentic Greek
recipes. Familiar tastes, flavors and textures are combined
with unique ingredients and new cooking approaches.

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

Enjoy the Thyme gastronomical journey in a harmonious
luxury environment and take a moment to appreciate the
view of the Ceramic Gulf. Rest your gaze upon the unob-
structed sea view, a small glimpse of the “true” Aegean
from our " Akropolis”.

THYME

MEDITERRANEAN DINING



THE MULTIPLE HEALTH BENEFITS OF HERBS & PLANTS*

BASIL

Basil contains vitamins A and K, iron, manganese,
calcium, and essential oils. It supports the diges-
five and nervous systems and helps with diges-
tion. Basil's essential oils have healing properties
that can help cleanse the skin from within. It also
confains adaptogens, which help the body han-
dle stress. Studies show that basil may help with
anxiety and support energy levels and mood
balance.

DILL

Dill is a good source of calcium, manganese,
and iron. It has antioxidant, anti-inflammatory,
and antiviral benefits. The calcium content of dill
can help maintain bone health. Dill's essential oil
has a calming effect, which may help with sleep.
Its leaves can also freshen breath.

CARROT

Carrofs are arich source of nutrients that support
overdll health. They are a good source of fiber,
as one carrot provides 6% of the recommended
daily intake. Fiber is a substance with multiple
beneficial effects on our health, such as intestinal
health. Carrots are an excellent source of vita-
min A, as one serving will cover more than 50%
of the recommended daily intake. Their orange
color comes from carotenoids, compounds
with strong antioxidant activity, that contribute,
among other things, to good eye health.

GARLIC

Garlic was used as a diurefic and laxative. The
stem was used to freat fistulas, the head for purg-
ing after childbirth, it lowers blood pressure, assists
with symptoms of arteriosclerosis, asthma and
bronchitis. As a poulfice, it relieves rheumatic
pains, heals ulcers and festering wounds. Each
clove contains vitamin C, zinc, calcium, iron, po-
fassium, magnesium, vitamin E, vitamin K, and
manganese.

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 medi-
cine to freat various ailments, such as gastroin-
testinal disorders.

OLIVE

Olives are rich in vitamin E and other antioxi-
dants, which may help reduce the risk of health
conditions like cancer, diabetes, stroke, and
heart disease. Olives also contain: Vitamin A
and are rich in anfioxidants, with health benefits
ranging from fighting inflammation to reducing
microorganism growth.



ROSE

Wild roses have sedative, antiseptic, wound-heal-
ing, nerve-calming, and digestive benefits. They
arerichin vitamins C, D, E, B3, and A, as well as zinc.
Rose hips help support the immune system and
may relieve cold and flu symptoms. A single cup
of rose hips has as much vitamin C as 60 oranges.
They also have antioxidant, anfi-inflammatory, an-
fibacterial, and antiviral effects.

CUMIN

Cumin contains flavonoids, which act as antioxi-
dants to protect cells from damage. This may help
prevent cancer, heart disease, and high blood
pressure. Cumin is also a good source of vitamins,
calcium and iron.

THYME

Thyme is one of the most well-known aromatic
plants, found in areas of the Mediterranean, South
Africa, Asia and Europe. Since ancient times, thyme
has been used as a natural product to enhance
the flavor of foods but also to freat various diseases
and symptoms such as suppressing coughs, better
managing the common cold, pneumonia, dental
plague and many others.



AIGBECIIQ OTNY NUISIATPOMN

OPEKTIKA

STARTERS

Available in Half Board

FRESHLY BAKED BREAD from our traditional wood fired oven
DOPELKOWHMENO WOMI améd tov EuAdpovpvo pag &€

SOUP OF THE DAY, the best suggestion to start your dinner
YOYMA HMEPAZ, n kaAOTEPN TTPOTAON YIA VA EEKIVATEIC TO SEITTVO COL 12€

GRILLED EGGPLANT with anthotyro cheese, basil*,
tomato chutney & Madagascar vanilla

MEAITZANA XTA KAPBOYNA e avBoTLPO, BACIAIKO,
chutney vroudrag & pavia Madayaokapng (VG or V) 14€

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

ADPOX MATATAX Le Toayavo avyo TTOOE,
PAyoL TTOIKIANIG AVITAPRIGV & VIPASES TOOLPAC 14€

MEAT PIE with slow-cooked veal, strained yoghurt
with herbs & traditional pita

KPEATOTMITA pe CIYOUQYEIQEUEVO UOOXAEAKI, OTRAYYIOTO YIGOLOTI
HE HLPWSIKA & TTAPASOCIAKN TTTA 16€

LEMON CHICKPEAS slow-cooked in a wood oven,
smoked goat yogurt & carrot*

PEBIOIA AEMONATA ClyopQYEIREUEVT OTO ELAOPOLPEVO,
KATOIKIOIO KATTVIOTO YIAOLET! & KAPOTO (VG or V) 14€

SHRIMP TARTARE with feta mousse & red pepper,
saganaki sauce, black garlic* & basil oil*

TAPTAP TAPIAAY g HOLG METAG & KOKKIVN TTITTEQIA,
OAANTOQ CAYAVAKI, UALPO oKOPSOo & AadI BAcIAIKoL 18€

KATIMERIA WITH GREENS, traditional pie with seasonal greens,
dill* & sizzled feta cream

KATIMEPIA ME XOPTA, TTapad00IaKA THTA e XOPTA £TTOXNC,
Avnoo & KPEUA KAUEVNG PETAC (VG or V) 14€

KUNEFE WINE CHEESE, krasotiri cheese mousse with tomato jam,
star anise syrup, nuts & kataifi

KPALOTYPI KIOYNE®DE, uoug KoaooTOPI e HAPUEAASA VTOUATAG,
O1POTT YALKAVIOOL, ENEOI KAPTTOI & KAVTAI®I (V) 16€

BREAD | WOMI



SALADS | ZAAATEX

Available in Half Board

MERMIZELI, baby tomatoes, marinated carob rusk,
feta mousse, salted pelagic fish & olive oil*

MEPMIZEA, baby vToudTeg, HapIVapIOUEVO XTPOLTTOTTAGUAS0,
HMOLC PETAG, TTACTO TTEAAYITIO WAPI & eAaIOAaS0

ATHENAIKI, Aegean fish, green leaves,
wild fennel*, ouzo, thyme* & citrus vinaigrette

AOHNAIKH, AlyaiotreAayitika yapia, TIOAoIVA PLAACDUATA,
aypiog papadog, o1Jo, BLUAPEI! & PIVEYKOET EOTTEQISOEIS OV

XEROCHIMISI, sautéed wild greens with wine cheese,
pasteurized egg yolk, lemon & green oil*

ZEPOXYMIIH, dypia ToYapIoTA XOPTA HE KOAOOTOPI,
TIACTEPIDUEVOG KQOKOG, AEUOVI & TIPACIVO AadI (VG or V)

ARUGULA & SPINACH flavored with thyme*, manour,
cherry tomato, pumpkin seeds & vinaigrette

POKA & YMANAKI apouaTiopéva ue Bupdpl, Lavovpl,
VTOUATIVIA, KOAOKLOOOTIOPOG & PIVEYKOET (VG or V)

14€

16€

12€

14€



KYPIQX

AIaBEoIa OTNY NUISIATPOMN

MAIN COURSES

Available in Half Board

BULGUR WITH SLOW-COQOKED PORK, crispy chickpeas,
black garlic* & cumin oil*

MNAIFOYPI ME XIFTOMATEIPEMENO XOIPINO, Tpayavo peRid,
HMabPO OKOPEO & AASI KOHIVOL

SHRIMP LINGUINE with bouillaboaisse & ouzo, tomato, fennel* & peppers
AIFKOYINITAPIAEL e UrToLyIouTTESA & 0VLO, VIOUATA, PIVOKIO & TTTTEQIEC

SAUTEED MILOKOPI, fennel*, sizzled cauliflower on blanched
greens & ouzo-lemon sauce

MYAOKOTTI YOTE, IvOKIO, KAPIEVO KOLYVOUTTIS TIAVG OE UTTAAVOARIOEVT
XOPTA & CAATOA 0LLO - AepOVI

PUMPKIN RISOTTO with vegetable broth, cream cheese,
roasted hazelnuts & basil oil*

PIZOTO KOAOKYOAX pie {pd AaXaVIKGWV, KOEUA TLEIOL,
KAROLPSICUEVO POLVTOLKI & AaSI BATIAIKOD (VG or V)

RISOTTO WITH SEABASS, fennel wood*, black garlic* & broccoli
PIZOTO ME AABPAKI, papaBoguAo Ladpo okOpso & UTTOOKOAO

22€

24€

28€

20€

28€



MAIN COURSES | KYPIQX

AICBECIUA OTNY NUISIATROMN

Available in Half Board

LAMB WITH HIPPOCRATIC HERBS, wood oven cooked
with hilopites pasta & fomato sauce

APNAKI ME INMMOKPATIKA BOTANA, pavepepévo oTo ELAOPOLEVO
HE XOAOTTITEC & TAATOA VTOUATAG

WOOD OVEN BEEF 24H cooked, celeriac cream,
baby carrot*, Mavrodaphne sauce & coffee

MOIXAPAKI ZTON ZYAODOYPNO ClyouayeReUEvo, KOEUa oeNvopIlag,

kapoto baby, {oud Mavpoddpvng & Kapé

VEGAN MOUSSAKA, slow-cooked wild mushroom ragout,
potato confit, eggplant & soy cream

VEGAN MOYIAKAY, olyopayepepeva Aypia Havitaplia payou,
TTATATA KOVPI, HENTZAVA & KPEUD TOVIAg (VG)

CHICKEN IN WINE, chicken fillet with crispy skin,
cauliflower & corn, mushrooms & molasses

KOTOMOYAQO KPALATO, KOTOTTOLAO MIAETO LE TNV TIETOA TOU,
KOLVOULTTIOI & KAAQUTTOKI, UAVITAPIA & TTETIHE

30€

28€

20€

22€



EXQPIXTEXZ EMIAOIEX

PREMIUM SELECTIONS |

GRILLED SCALLOPS with fennel cream, Evrytania prosciutto,
herb butter & lemon caviar / 3 pieces

XTENIA WHTA pe kpéua @ivokio, TToocoLTo EvpuTtaviag,
RBouTLEO pE POTAVA & XAPRIAPI Acpovi / 3 Tepdixia

BEEF CARPACCIO with egg yolk, truffle, chives,
capers, thorbush& sourdough bread

MOZIXAPIZIO KAPMATZIO pe kpOko avyoL, TooL(MA, OXOIVOTIOACO,
KATTAPN, KOITAUO & TTOOCLHEVIO W

SEA URCHIN linguine, garlic* confit, garlic oil*,
parsley & fresh pepper

AITKOYINI ME AXINO, ok6p&o Kovpi, A\adi okdpdov,
paivTavo & pEECKO TTITTEQ!

CALAMARETTI pasta with seafood cooked
inred sauce & chemry tomatoes

KAAAMAPETI pasta pe Oalacoivd uayeipeuéva
o€ KOKKIVN CAATOQ & VTOUATIVIO

GRILLED FRESH FISH 1kg, accompanied by olive oil* & lemon

DOPEIKO WAPI WHTO ota kdpPpouva Tkg, CUVOSELUEVO e AASONEUOVO (R)

BAKED SALT CRUSTED FRESH FISH kg accompanied by oil* & lemon

DOPEIKO WAPI XTIZTO LE AAATI Tkg CLVOSELHEVO e NASOAEUOVO (R)

SKYROS LOBSTER Tkg on charcoal, Linguini or Risoni
in red sauce, feta cheese & herb clarifier

IKYPIANOX AXTAKOZX 1kg oTa k&Gppouva, Alykovivi | KoiBapdki
O€ KOKKIVN OCAATOQ, QETA & KAQPIPIE ROTAVQV (R)

24¢€

24¢€

42¢€

40€

70€

80€

120€

(R) Reserve by 12:00 Items marked (R) are available by special request and require advance
notice by 12:00 noon. We work closely with a local fisherman who provides us with daily catches,
allowing us to offer selected dishes made with the freshest ingredients available.



CUTS OF MEAT | KOMEX KPEATON

BEEF STEAK
MOZXXAPIZIA MIMPIZOAA  60€/Kg

BEEF FILLET

MOZXXAPIEIO ®IAETO 38€ CHIMICHURRI

T-BONE STEAK TZIMITEOYPI  4€

T-BONE 46€
WINE

KPALIOY 4€

PEPPER
MNEPIOY 4€

SAUCES | ZAATZEX

BOILED VEGETABLES
BPALTA AAXANIKA 4€

ROASTED VEGETABLES
WHTA AAXANIKA 6€

SAUTEED WILD GREENS
XOPTA TXITAPIETA 6€

POTATOES WITH HERBS
MNATATEL ME BOTANA  6€

BABY POTATOES
[ATATEL BABY 6€

SIDE - DISHES | TAPNITOYPEX

*Premium selections are available at a 50% discount for Half Board.
*Ol eMmAOYEG premium TIPOCPELOVTAI LE EKTTTON 50% YIa TOUG ETTIOKETTTEG UE TIAKETO HUISIATOOPNAG.



DESSERTS | FTAYKA

AI0BECIa OTNV NUISIATEOMN

Available in Half Board

MILK PIE, créme br0lée, Madagascar vanilla cookie
& thyme* honey ice cream

FTAAATOTMITA, créme brllée, umokoTo Paviiiag Madayaokapng
& TTAYTO pe BuUAPIcIO PEA 14€

BAKLAVA - The tfraditional wedding dessert
20 layers of filo pastry, mixed nuts, rose petal syrup
& kaimaki ice cream

MMOAKAABAY - To Tapadooiakd YALKO TOL YAUOL
20 @LAND KPOLOTAG, ENPEOI KAPTTOI, CIPOTT ATTO POSOTTETAAC
& TTAywTO KAUGKI 16€

GREEK COFFEE cream, moustokoulouro crumble,
rose* loukoumi & kaimaki ice cream

EAAHNIKOX KADEX kpepé, crumble ammd pouoToKoLAOLPO,
AOLKOLUI TRIAVTAPLAAO & TTAYWTO KAIUAKI 16€

CHOCOLATE SOUFFLE with caramelized pecans,
butterscotch & salted caramel ice cream

YOYDAE YOKOAATAY e KAOPAUEAWUEVO TTEKAV,
KAPAUEAD POLTOPOL & TTAYWTO AAATIOUEVNG KAPAUEAAG 14€

CARRQOT SPOON SWEET, vanilla cream,
star anise & carrot* curt

FAYKO TOY KOYTAAIOY KAPOTO, kpéua Paviliag,
AOTEPOEISNG YALKAVICOC & curt KapoTov (VG) 10€

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



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

O TIEG CUTTEPATHBAVOLY OAEG TIG VOILIES EMBAPLVOEIS./MNa OTToIaSATTOTE
alepyia TTAPAKAAG aTrevOLVBETE OTOV OEPPITOPO HAG. ITIG AVTEDW
TIOPAIOKELEG EVOEKETAI VA XONOIOTTOINGOVLY & (PPECKOKATEWLYHEVEG TTOITEG
VAEG. Xe OAEG TIG TIAPAOKEVES LA XONOTUOTIOKETA £ET0a TTAPBEVO eAaioAado
& apioTng TToIOTTAG NAEACIO Yia TnyavnTd edéopara. To Eevodoxeio Siatnpe
TO SIKQILHA AAAYNG TV TIUGV, TOL WPAPIOL & TWV NUEDCV AETOLPYIAG
TOL ECTIATOPIOL XWPEIG TIPONYOLHEVN edottoinon. H  emxeonon eval
LTTOXPEWMEVN Va SICBETEl EvTUTTa SEATICH OF £va EI6IKO XEOPO KOVTA Oy £5060
VIO TNV KATAYPAPI TOXOV TIAPATTIOVEV.

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

AyopavopIkG LTTELBLVOG: EYILOG XProTOg



