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 local 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 herbbs 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. En-
joy 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
unobstructed sea view, a small gimpse of the “true”
Aegean from our “Akropolis”.

THYME

MEDITERRANEAN DINING



AIGBECIO OTNY NUISIATPOMN

OPEKTIKA

STARTERS

Available in Half Board

FRESHLY BAKED BREAD from our traditional wood fired oven
with its accompaniments

DOPELKOWHMENO WOMI amd tov EbAOPoLEVO pag
HE TO OLVOSELTIKA TOL b€
SOUP OF THE DAY, an exquisite seasonal creation,
the perfect way to begin your dining experience
YOYMA HMEPAZL, pia EexopIoTn ETMAOYN ETTOXNG,
N KAALTEPN TTPOTACN YIA VA EEKIVATEIG TO SEITTVO COUL (VG or V) 12€

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

MEAITZANA YTA KAPBOYNA pe avBoTupo,
Baoikikd, chutney vroudrag & Pavilia Madayaokdpng (VG or V) 14€

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

ADPOX MNATATAX e Toayavo avyo TTOOE,
PAayoL TTOIKIANIG AVITAPRIGV & VIPASES TOOLPAC 14€

MEAT PIE with slow-cooked veal, strained yoghurt

with herbs & fradifional pita

KPEATONMITA pie OlYOUQYEIREUEVO HOTXAPAKI, OTEAYYIOTO YIAOLETI

HE MLPWOIKA & TTAPASOCIAKN TTiTC 16€

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

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

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

TAPTAP TAPIAAX g HOLG QETAG & KOKKIVN TTITTEQIA, OAATOC OAyaAVAKI,
HaLEO oKOPSEO & AAsI BACIAIKOD 18€

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

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

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

KPAXOTYPI KIOYNEDE, poug koacoTO! e HAPUEAASA VIOUATAG,
OlPOTT YALKAVIOOL, ENEOI KAPTTOI & KAVTJIpI (V) 16€

BREAD | WOMI



AICBECIUA OTNV NUISIATROMN

SALADS | ZAAATEX

Available in Half Board

MERMIZELI, baby tomatoes, marinated carob rusk,

eggplant, feta mousse, salted pelagic fish & olive oil*

MEPMIZEAI, baby vTopdTeg, papivapiopévo xapouttorra&iuado,

HENTZAVA, OLG PETAG, TTACTO TIEAAYICIO WAP! & eAalOAado 16€

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

AGOHNAIKH, AlyaiotreAayitika ydpid, TTAoIvVa PLANDUATA,
dypiog papadog, o1I0, BLUAPI & PIVEYKOET ECTIEQISOEISV 18€

BEETROOT ON BASIL SOIL, pistachio,
goat cheese mousse & citrus

MNATZAPIA ME XQMA BALIAIKOY, pioTiki Alyivng,
KOEUQD KATOIKIOIOL TOPIOL & £0TTEQISOEIST (VG or V) 14€

ARUGULA & SPINACH flavored with thyme, crumbled manouri,
cherry tomato confit, pumpkin seeds* & thyme honey* vinaigrette

POKA & YMANAKI apwuatiopeva e Bupdpl, crubbled pavoupl,
VTOUQTIVIO KOV(DI, KOAOKLOOOTIOPOG & PIVEYKOET BUUCPICIOL HENIOD (VG or V) 14€



AIGBECILA OTNY NUISIATPOMN

KYPIQX

MAIN COURSES

Available in Half Board

FRIKASE, slow-cooked pork leg with wild greens
& avgolemono

DPIKAXE, OlyOUAYEIREUEVO XOIRIVO UTTOVTI JE TIOACOTEAIVO, AypIa XOPTA
& ALYOAELOVO 24¢€

SHRIMP LINGUINE with bouillabaisse & ouzo, tomato, fennel* & peppers
AIFKOYINI TAPIAEY. pig pmrouyiaumead & oblo, VIOUATA, PIVOKIO & TTTTEQIEG  24€

MYLOKOPI SPEZIOTA, mylokopi fish sauteed with wild mushroom,
onion & cherry tomato confit

MHAOKOIMI AAA IMETIIOTA, unAoOKOTI COTE e SIAPOoPA pavitapla,
KQEUULSI & VTOPATIVIO KOVI 26€

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

PIZOTO KOAOKYOAX e (O AAXAVIKGV, KOEUT TOPIOL,
KAROLESICUEVO (POLVTOLKI & AAdI BATINIKOD (VG or V) 20€

RISOTTO WITH SEABASS, fennel wood, black garlic* & broccoli
PIZOTO ME AABPAKI, HapaBo&uAo Luavpo oKOpdo & UTTOOKOAO 28€

LAMB WITH CHICKPEAS & HIPPOCRATIC HERBS slow-cooked
in the wood oven, celery root* puree & feta mousse

APNAKI ME PEBY®OIA OlyOUQYEIREUEVO TTAV® o€ PeRIBGST
ELAOPOLPVOUL, KPEUA PETAC & TTOLPE OENIVOPIZAG 32¢€

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

MOZXAPAKI STON ZYAODOYPNO 24H GlyopayeOepEvo,
Koéua oeNvopIlag, kapoTo baby, {wud Mavpodapvng & Kapeé 30€

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

KOTOMOYAO KPALATO, KOTOTTOLAO (PIAETO E TNV TTIETOC TOU,
KOLVOULTTISI & KAAQUTTOKI, HAVITAPIA & TTETILE] 24¢€



EXQPIXTEX EMIAOTEX

PREMIUM SELECTIONS | =E 2k

Half Board customers can substitute their dishes

with a premium dish at 50% discount

GRILLED SCALLOPS with fennel cream, Evrytania prosciutto,
herb butter & lemon caviar (4 pieces)

XTENIA WHTA e kpéua pIvOkio, TToooouTo EvpuTaviag,
BoLTLPEO e POTAvVA & XAPRICPI AeUOVI (4 TEL.)

BEEF CARPACCIO with egg yolk, fruffle, chives,
capers, sea buckthorn & sourdough bread

MOZIXAPIZIO KAPTMATIIO pe KoOko avyou, TooL(A, OXOIVOTTIPACO,

KATTAPN, KOITAUO & TTOOCLHEVIO WU

CATCH OF THE DAY CEVICHE, citrus, ginger, chili
& green parsley oil

WAPI HMEPAX YEBITYE ue eotrepiboeidn), mmmepopild, TN
& TTPACIVO AASI UdiviavoDd

CALAMARETTI pasta with seafood cooked
in red sauce & cherry tomatoes

KAAAMAPETI pasta pe Balacoiva payepepéva
O€ KOKKIVN CAATOQA & VTOpaTiVIa

FRESH SNAPPER (+1kg) griled on charcoal with ladolemono (1kg)

DPEXKO DATKPI (+1kg) wnTo OTa KAPROLVA CLVOSELUEVO e AASOAELIOVO

FRESH SEA-BREAM or SEABASS (+1kg), griled on charcoal
with ladolemono

OPEIKIA TZIMOYPA i AAYPAKI (+1kg) wnto OTa KGppovva
OLVOSELUEVO E AASOAEIOVO

LOBSTER (1kg) on charcoal, linguine or orzo cooked

inred sauce & herb clarifier

AXTAKOX (1kg) wntdg, TAvV o€ AlyKOLIVI 1 KOIBAPAKI UAYEIREUEVA
e KOKKIVN OGATOQ & KAQPIPIE POTAVV

24€

24€

22€

42€

80€

120€



CUTS OF MEAT | KOMEX KPEATON

I CHMICHURRI
L T3MITYOYPI 4€
TOMAHAWK BEEF Ild
MOIXAPIZIA TOMAXOK 90€/kg WINE
é KPAZIOY 4€
BEEF FILLET W
MOZIXAPIZIO DIAETO (260 —280g) 38€ —— PEPPER
v [NEPIOY 4€
RIB EYE STEAK (320 — 3509)) LL
RIB EYE STEAK (320 - 350g) we 9 Lapolemono
2 WITH CAVIAR
& MUSTARD
(V)]
m AAAOAEMONO
o ME XABIAPI
S & MOYITAPAA 6€
E SWEET POTATO PUREE
o MOYPE FTAYKOMATATAY b€
é ROASTED VEGETABLES
—  WHTA AAXANIKA b€
(7))
E POTATOES WITH HERBS
» MATATEX ME BOTANA b€
? BABY POTATOES
T MATATES BABY b€
=
(V)]

All beef cuts of the Premium Selections are GREAT OMAHA PLAIN & LA PAMPAS
‘OAeg o1 KOTTEG HoTXaPIoL Tawv Premium Selections, eival GREAT OMAHA PLAIN & LA PAMPAS

Allmeat cuts are served with aromatic butter
‘OAEG 01 KOTTEG KOEATCWY TEPPIPOVTAI UE APUATIKO BOLTLEO



DESSERTS | FTAYKA

AICBECILA OTNV NUISIATROMN

Available in Half Board

POACHED PEAR with hazelnut-tonka infused pear,
lime sorbet & orgeat*

AXAAAI TOXE e pIvaVOED QOLVTOUKI & TOVKA, COPUTTE
UOCXOAELIOVO & TIKPAULYSAAO

CHOCOLATE MOELLEUX, Chocolate soufflé with caramelized pecans,

butterscotch and salted caramel ice cream

MOELLEUX ZOKOAATAY, COLPAE COKOANATAG e KAPAUEAWUEVO TTEKAV,

KAPAUEAQ BOLTLPOL & TTAYWTO AAATIOUEVNG KAPAUEAG

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

EAAHNIKOL KA®DEY kpeué, crumble ammd yoLoTOKOLAOLEO,
AOLKOULUI TRIAVTAPLAAO & TTIAYWTO KAUAKI

CARROQOT BRULLE Carrot spoon sweet, vanilla cream,
star anise & carrot curt

KAPOTO BRULLE, yALKO TOL KOLTANIOL KAPOTO, KA PAVIAIAG,
aoTePOEISNG YALKAVICOG & curt KapOToL (VG or V)

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

14€

14€

16€

10€



THE MULTIPLE HEALTH BENEFITS OF HERBS & PLANTS*



ANISE

Anise is known fo aid digestion, alleviate symp-
tfoms of indigestion, and reduce bloating. Anise
also exhibits antimicrobial properties, which can
help combat infections and support respiratory
health by relieving coughs and congestion.

ARUGULA

Arugula is particularly rich in vitamins A, C, and
K that support vision, immune system, and bone
health. It aids circulation, digestion, and contains
antioxidants that may help prevent cancer.

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 we have an optimal digestion. Basil con-
tains potent essential oils that can help heal and
deep-clean our skin from within. It also contains
adaptogen, an antistress substance. Therefore,
recent research shows it helps deal with anxiety
and control over our energy and happiness-in-
ducing hormones.

CUCUMBER

Cucumbers originated in the Mediterranean
and are 90% water, which makes them an excel-
lent hydrator. They are an excellent source of vi-
tamin K, C and B5 and also have a complement
of minerals including manganese, potassium,
and magnesium.

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
to treat various ailments, such as gastrointestinal
disorders.

GARLIC

Garlic was used as a diurefic and laxative. The
stem was used to treat 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 contains vitamin C, zinc, calcium,
iron, potassium, magnesium, vitamin E, vitamin K,
and manganese.

KRITAMOS

Also known as sea fennel, is a succulent plant
found along coastal areas and is rich in vitamins
C, E, andK, as well as minerals like iodine and po-
tassium. Its high antioxidant content helps com-
bat oxidative stress, while its diuretic properties
assist in detoxification and may support kidney
health. Traditionally, kritamos has been used o
improve digestion and has antimicrobial proper-
ties that can aid in preserving food.



MUSTARD (SINAPIS)

Mustard is rich in protein, fiber, vitamin 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-
tory disorders and mustard also helps in treating
certain types of cancers and diabetes.

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 inflammmation to reducing microor-
ganism growth.

THYME

Thyme is one of the most well-known aromat-
ic 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 treat
various diseases and symptoms such as suppress-
ing coughs, better managing the common cold,
pneumonia, dental plague and many others.

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 exfra 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

OI TIEG CUTTEPIATHBAVOLY OAEG TIG VOLILIES EMPBAPLVOES./MNa OTToIasATTOTE
alAepyia TTAPAKAAG aTevOLVBETE OTOV OEPPITOPO HAG. ITIG AVTEDW
TIOPAOKELEG EVOEKETAI VA XONOIOTTOINGOVLY & (PPECKOKATEWLYHEVEG TTOITEG
VAEG. T€ ONEG TIG TIAPAIOKEVEG MAG XONOTUOTTIOIETAN £ETOC TIAPOEVO EAIOANIS0
& apioTng TToIOTTAG NAEACIO Yia TnyavnTtd edéopara. To Eevodoxeio Siatnpe
TO SIKQIGHA AAAYNG TV TIUGV, TOL WPAPIOL & TWV NUEDCV AETOLPYIAG
TOL €OTIATOPIOL XWPIG TTPONYOLPEVN  &dotToinon. H  emyegipnon  eival
LTTOXOEWUEVN VA SIABETE EVTULTIA SEATIAN O £val EISIKO XG0 KOVTA TNV 6060
VIO TNV KATAYPAPI TOXOV TIAPATIOVEV.

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

AyOPAVOUIKG LTTELOLVOG: EYILOG XPHOTOG



