


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. 

“Let the food be the medicine & the medicine be the food” 
                            		                                                       Hippocrates 



FRIED POTATOES with fresh oregano from our garden
ΠΑΤΑΤΕΣ ΤΗΓΑΝΗΤΕΣ με φρέσκια ρίγανη από τον κήπο μας  (V & VG)	     8€  

VARIETY OF MEDITERANEAN “DIPS”, hummus, baba ghanoush  
& herb infused yoghurt (V)  
ΜΙΞ ΜΕΣΟΓΕΙΑΚΩΝ ΑΛΟΙΦΩΝ, χούμους, μπαμπαγκάνους 
& γιαούρτι μυρωδικών 							        10€ 

CHEESE CROQUETTES, assorted cheeses  
wrapped in a crispy coating with honey  
& sesame* seeds	   
ΤΥΡΟΚΡΟΚΕΤΕΣ, crispy ποικιλία τυριών,  
με μέλι & σουσάμι (V)							         10€
 
HOMEMADE MEATBALLS with feta sauce				  
ΣΠΙΤΙΚΑ ΚΕΦΤΕΔΑΚΙΑ με σάλτσα φέτας					       12€
 
CRUNCHY FALAFEL bites with yoghurt mousse		
ΤΡΑΓΑΝΑ ΦΑΛΑΦΕΛ με μους γιαουρτιού (V & VG)			     10€

SAUTE SHRIMP with chilli & garlic*						    
ΓΑΡΙΔΕΣ ΣΟΤΕ με τσίλι & σκόρδο					       14€ 

BREAD & PITA, fresh baked bun from our wood-oven & pita bread  
with an aromatic dip
ΦΡΕΣΚΟ ΨΩΜΙ & ΠΙΤΟΥΛΕΣ, συνοδευόμενα  
με αρωματικό dip							           6€
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Lunch menu served from 13:00 pm to 17:00 pm
Available in Full Board, 1 Appetizer or Salad & 1 Main Course | Διαθέσιμα στην πλήρη διατροφή
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TABOULI, sliced vegetables with bulgur,  
lemon and parsley 
ΤΑΜΠΟΥΛΕ, ψιλοκομμένα φρέσκα λαχανικά με πλιγούρι,  
λεμόνι & μαϊντανό (V & VG)						        12€     

CAPRESSE, mozzarella, fresh cherry tomatoes,  
basil pesto & balsamic vinegar	
CAPRESSE, mozzarella, φρέσκα ντοματίνια,  
πέστο βασιλικού & βαλσάμικο (V)					        16€

CAESAR’S SALAD, iceberg, chicken fillet, bacon,  
parmesan, garlic crouton & Caesar’s dressing
ΣΑΛΑΤΑ ΚΑΙΣΑΡΑ, iceberg, φιλέτο κοτόπουλου, μπέικον,  
παρμεζάνα, κρουτόν σκόρδου &  σάλτσα Καίσαρα 			     14€



TAGLIATELLE WITH SHRIMP, cherry tomatoes  
& paprika in white anise* dressing
ΤΑΛΙΑΤΕΛΕΣ ΜΕ ΓΑΡΙΔΕΣ, ντοματίνια, πιπεριές  
& λευκή σάλτσα με αρώματα γλυκάνισου 				      18€

LINGUINE WITH BOLOGNAISE SAUCE, cream & truffle oil		
ΛΙΓΚΟΥΙΝΙ ΜΕ ΣΑΛΤΣΑ BOLOGNESE, κρέμα γάλακτος & λάδι τρούφας     16€

MUSHROOM GIOUVETSI, orzo with mushrooms,  
colorful cherry tomatoes, olive oil* & thyme*  
ΓΙΟΥΒΕΤΣΙ ΜΑΝΙΤΑΡΙΩΝ, κριθαράκι με μανιτάρια,  
πολύχρωμα ντοματίνια, ελαιόλαδο & θυμάρι (V&VG)			     16€	
	
LINGUINE NAPOLI, linguine with tomato sauce & basil*			
ΣΠΑΓΓΕΤΙ ΜΕ ΝΑΠΟΛΙ, λιγκουίνι με σάλτσα ντομάτας & βασιλικό (V & VG)  12€
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RATATOUILLE, fresh vegetables, oven-cooked  
with tomato sauce & herbs 
ΡΑΤΑΤΟΥΙ, φρέσκα λαχανικά, μαγειρεμένα στο φούρνο  
με σάλτσα ντομάτας & μυρωδικά (V & VG)		        		    14€
 
PORK SCHNITZEL with fried potato wedges & mayo dressing
ΣΝΙΤΣΕΛ ΧΟΙΡΙΝΟ με πατάτες τηγανιτές & μαγιονέζα    	      		    14€
 
CHICKEN CACCIATORE chicken thigh fillet  
with mushroom cooked in tomato sauce
ΚΟΤΟΠΟΥΛΟ ΚΑΤΣΙΑΤΟΡΕ, φιλετίνια από μπούτι κοτόπουλου 
με μανιτάρια & σάλτσα ντομάτας					       16€
 
FISH “N” CHIPS, fresh fish fillet in a crispy coating  
with potatoes & aioli dressing	
FISH N CHIPS, φρέσκο φιλέτο ψαριού πανέ  
με πατάτες & σάλτσα αϊόλι  						        16€
 
GRILLED SALMON FILLET with vegetables  
with ladolemono dressing
ΦΙΛΕΤΟ ΣΟΛΟΜΟΥ ΣΤΗ ΣΧΑΡΑ με ψητά λαχανικά  
& λαδολέμονο								          16€ 
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TIRAMISU, tiramisu cream on soaked savoyard  
with coffee & cocoa powder 						        10€	
TIRAMISU, κρέμα tiramisu σε μουσκεμένα savoyard  
με καφέ & σκόνη κακάο
 
CHEESECACE, red fruit marmelade on cream cheese  
with a cookie crumbled base 
CHEESECAKE, μαρμελάδα κόκκινων φρούτων σε κρέμα τυριού,  
πάνω σε τριμμένο μπισκότο 						        12€

ICE CREAM, three scoops of ice cream, vanilla,  
chocolate & strawberry  
ΠΑΓΩΤΟ, τρεις μπάλες παγωτό, βανίλια,  
σοκολάτα & φράουλα  	     					         8€
 
FRUIT SALAD, variety of fresh fruit with assorted herbs  
from our garden	
ΦΡΟΥΤΟΣΑΛΑΤΑ, ποικιλία φρέσκων φρούτων με διάφορα μυρωδικά  
από τον κήπο μας (V&VG)  						        12€
 
YOGHURT WITH THYME* HONEY, chopped fruit,  
nuts & chia 		
ΓΙΑΟΥΡΤΙ ΜΕ ΘΥΜΑΡΙΣΙΟ ΜΕΛΙ, φρούτα ψιλοκομμένα,  
ξηρούς καρπούς & chia (V&VG)						         8€ 
 

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



The Multiple Health Benefits of Ηerbs & Plants*



Anise
Anise is known to aid digestion, alleviate symp-
toms 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, Manga-
nese, Calcium, and essential oils. 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 anti-stress 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 diuretic 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, and K, 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 to 
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, ringworm, 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 inflammation 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 plaque and many others.

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

Οι τιμές συμπεριλαμβάνουν όλες τις νόμιμες επιβαρύνσεις./Για οποιαδήποτε 
αλλεργία παρακαλώ απευθυνθείτε στον σερβιτόρο μας. Στις ανωτέρω 
παρασκευές ενδέχεται να χρησιμοποιηθούν & φρεσκοκατεψυγμένες πρώτες 
ύλες. Σε όλες τις παρασκευές μας χρησιμοποιείται έξτρα παρθένο ελαιόλαδο 
& αρίστης ποιότητας ηλιέλαιο για τηγανητά εδέσματα. Το ξενοδοχείο διατηρεί 
το δικαίωμα αλλαγής των τιμών, του ωραρίου & των ημερών λειτουργίας 
του εστιατορίου χωρίς προηγούμενη ειδοποίηση. Η επιχείρηση είναι 
υποχρεωμένη να διαθέτει έντυπα δελτία σε ένα ειδικό χώρο κοντά στην έξοδο 
για την καταγραφή τυχόν παραπόνων.

Ο ΚΑΤΑΝΑΛΩΤΗΣ ΔΕΝ ΕΧΕΙ ΥΠΟΧΡΕΩΣΗ ΝΑ ΠΛΗΡΩΣΕΙ ΑΝ ΔΕ ΛΑΒΕΙ ΤΟ 
ΝΟΜΙΜΟ ΠΑΡΑΣΤΑΤΙΚΟ (ΑΠΟΔΕΙΞΗ - ΤΙΜΟΛΟΓΙΟ)

Αγορανομικά υπεύθυνος: Έψιμος Χρήστος


