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
Available in Full Board, 1 Appetizer or Salad & 1 Main Course | AiaBéaiua otnv TANEnN SIaTooen

BREAD & PITA, fresh baked bun from our wood-oven & pita bread
with an aromatic dip

OPEIKO WOMI & MITOYAEL, cuvobevodueva
HE apwuaTiko dip

FRIED POTATOES with fresh oregano from our garden
MATATEX THFTANHTEL ue ppéokia piyavn amod TovV KATTO JAG (V & VG)

VARIETY OF MEDITERANEAN “DIPS”, hummus, balba ghanoush
& herb infused yoghurt (v)

MIZ MEZOTEIAKON AAOIDQN, XOOUOLG, PUTTAUTTAYKAVOULG
& YIAOLPTI HLPWSIKWV

CHEESE CROQUETTES, assorted cheeses

wrapped in a crispy coating with honey
& sesame™* seeds

TYPOKPOKETEL, crispy TTOIKIAIG TOPIGV,
UE HENI & TOLOAHI (V)

HOMEMADE MEATBALLS with feta sauce
YMITIKA KEOTEAAKIA pe cOATOQ PETAG

CRUNCHY FALAFEL bites with yoghurt mousse
TPATANA OAAADEA g HOLG YIQOLETIOL (V & VG)

SAUTE SHRIMP with chilli & garlic*
FAPIAEY YOTE e ToiN & okOpdo

6€

8€

10€

10€

12€

10€

14€

BREAD | WOMI



SALADS | ZAAATEX

TABOULI, sliced vegetables with bulgur,
lemon and parsley

TAMIMNOYAE, WAOKOUUEVA PPECKA AXAVIKA E TIAIYOLOI,
AEPOVI & UdivTavo (V & VG) 12€

CAPRESSE, mozzarella, fresh cherry tomatoes,
basil pesto & balsamic vinegar

CAPRESSE, mozzarella, ppéoka vrouarTivia,
TIEOTO PACIAKOL & PANTAUIKO (V) 16€

CAESAR'S SALAD, iceberg, chicken fillet, bacon,
parmesan, garlic crouton & Caesar’s dressing

YAAATA KAIZAPA, iceberg, QIAETO KOTOTTOLAOU, UTTEIKOV,
Tappeldva, KPoLTOV OKOPSoL & caAToa Kaioapa 14€



PASTAS | ZYMAPIKA

TAGLIATELLE WITH SHRIMP, cherry tomatoes

& paprika in white anise* dressing

TAAIATEAEX ME TAPIAEX, vTouaTivia, TITTEQIEC

& AELKN) CAATOQ E APOUATA YALKAVIOOL 18€

LINGUINE WITH BOLOGNAISE SAUCE, cream & fruffle oil
AITKOYINI ME TAATIA BOLOGNESE, Kpéua YOAQKTOG & AASI TooLpag  16€

MUSHROOM GIOUVETSI, orzo with mushrooms,
colorful cherry tomatoes, olive oil* & thyme*

MNOYBETII MANITAPIQN, kpI©apdki Ue pavitdpia,
TTOAOXOWUA VTOUATIVIA, EAAIOAAS0 & BLApI (VaVG) 16€

LINGUINE NAPOLI, linguine with fomato sauce & basil*
YTMATTETI ME NATOAI, ANIYKOULIVI le CAATOQ VTOUATAG & BACINIKO (V & VG) 12€



MAIN COURSES | KYPIQX MIATA

RATATOUILLE, fresh vegetables, oven-cooked
with tomato sauce & herbs

PATATOYI, ppeoka AAXAVIKQA, HAYEIREUEVA OTO POLEVO
pE CAATOA VTOUATAG & HLPWSIKA (V & VG)

PORK SCHNITZEL with fried potato wedges & mayo dressing
INITZEA XOIPINO pie TTaTaTeG TNYAVITEC & payiovela

CHICKEN CACCIATORE chicken thigh fillet
with mushroom cooked in fomato sauce

KOTOMOYAO KATIIATOPE, giAeTivIa QTTO UTTOUTI KOTOTTOLAOL
HE HAVITAPIA & CAATCA VTOPATAC

FISH “N" CHIPS, fresh fish fillet in a crispy coating
with potatoes & aioli dressing

FISH N CHIPS, pptoko QINETO PapIoL TTAVE
HE TTATATEG & TAATOQ QIOAI

GRILLED SALMON FILLET with vegetables

with ladolemono dressing

OIAETO YOAOMOQOY XTH IXAPA pe ynta AaXaAVIKSG
& NaSoAépovOo

14€

14€

16€

16€

16€



DESSERTS | EMIAOPIMIA

TIRAMISU, tiramisu cream on soaked savoyard
with coffee & cocoa powder

TIRAMISU, kpéua tiramisu o€ uovokepEva savoyard
HE KAPE & OKOVN KAKAO

CHEESECACE, red fruit marmelade on cream cheese
with a cookie crumbled base

CHEESECAKE, papueAada KOKKIVGV pPOVTWY OE KOEUA TOPIOU,
TTAV® O€ TRIMPEVO UTTIOKOTO

ICE CREAM, three scoops of ice cream, vanilla,
chocolate & strawbermry

MATQTO, TpEIC UTTAAEC TTAYWTO, PAVINIQ,
OOKOAATA & PPACLAC

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

DOPOYTOIAAATA, TTOIKINIA PRECKWDV PEOVLTWY HE SIAPOPA HLEGWSIKA
aTTo TOV KATTO PAg (V&VG)

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

rNAQYPTI ME ©@YMAPIZIO MEAI, ppoobTA WIAOKOUUEVA,
ENpPoLCS KAPTTOLS & chid (V&VG)

10€

12€

8€

12€

8€

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



THE MULTIPLE HEALTH BENEFITS OF HERBS & PLANTS*



ANISE

Anise is known to aid digestion, alleviate symp-
tfoms of indigestion, and reduce bloating. Anise
also exhibits anfimicrobial 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 oils. It can benefit
your digestive and nervous system and ensures
that we have an opfimal 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 contfrol over our energy and happiness-in-
ducing hormones.

CUCUMBER

Cucumbers originated in the Mediteranean
and are 90% water, which makes them an excel-
lent hydrator. They are an excellent source of vi-
tfamin 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
fo freat 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 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, 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. Ifs high antioxidant confent 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-
fies 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 diabeftes.

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
fimes, thyme has been used as a natural product
to 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 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

O TIEG CLTTEPATURAVOLY OAEG TIG VOLILIES EMPBAPLVOES./MNa OTIOIASATTOTE
alepyia TTAPAKAAG aTTeLOLVBETE OTOV OEPPITOPO HAG. ITIG AVAITEDW
TIOPAOKELEG EVEEXETAI VA XONOIHOTTOINGOVLY &« (PPECKOKATEWLYUEVEG TTOITEG
VAEG. Ze ONEG TIG TIOPACKEVEG LA XONOTUOTTOKITA £ET0a TTAPOEVO eAaioAado
& apioTNG TTOIGTTAG NAEACIO Yia TyavnTd edéopara. To Eevosoxgio Siatnpe

TO SIKQICUA AANAYNG TV TIUGV, TOL WPEAPIOL & TWV NUEDGV ASTOLPYIAG
TOL ECTIATOPIOL XWPEIG TIPONYOLHEVN &dottoinon. H  emxeponon  eval

LTTOXPEWMEVN Va SICBETEl EVTUTTA SENTICH OF £va EIGIKO XGPO0 KOVTA Oty £5080

YIC TNV KATAYPAPH TUXOV TIARATTOVGV.

O KATANAAQTHI AEN EXEl YNIOXPEQXH NA MAHPQXEI AN AE AABEI TO
NOMIMO MAPALTATIKO (AMOAEIZH - TMOAQTIO)

AyopavouIkd LTTELOLVOG: EYILOG XPNOTOG



