Argonaut
dinner



Contains Gluten [} Contains Lactose Contains Nuts

Vegan

Vegetarian



Antipasti

OpekTIKA

Tavolozza di salumi e formaggi all'italiana con verdure sott'olio §

The classic ltalian cold cuts and cheese served with vegetables in extra
virgin olive oil

KAaoikd ITaAikd aAAavTiKG Kol Tupid ospBipiopéva pe Aaxavika o £ETpa
mopOEvo eAaidAado

30€

Parmigiana di melanzane v § )
Baked eggplant with mozzarella, parmesan and tomato sauce
MeMiTCdveg oTo doupvo pe poToapéAa, mapueldva Kal CAATOO TOPATOS
26€

Vitello Tonnato e verdure croccanti
Vitello Tonnato with mixed crunchy vegetables
BitéAo TovdTo pe Tpayavd avAapeikTa Aaxavikd

34€

I”

olio di tartufo con rucola e sformatino caldo di
parmigiano (]

Carpaccio di Manzo al

Beef Carpaccio with truffle oil, rucola and warm parmesan “Sformatino”

Mooxapiaio Kapmdroio pe Aadi Tpoudag, pdka kal {eatd Sformatino amd
mappeldva

35€

Carpaccio di pesce Spada affumicato con melone e couscous agli agrumi g
Smoked Swordfish carpaccio with melon and citrus couscous
Kapmdroio kamvioTou Zidia pe METOVI KOI KOUG KOUG E0TIEPIDOEIBWYV
33€

Caprese di Bufala con confit di pomodori, pomodorini e basilico v /1

Caprese with Buffalo mozzarella with tomato confit, cherry tomatoes and
basil

Kampéle pe BouBahioia potoapéAa, Topdta kovi, TopaTtivia kal BaciAikod
23€



Antipasti

OpekTIKA

Panzanella estiva con burrata affumicata § [
Panzanella salad with smoked burrata
Kalokaipivi) “Panzanella” pe kamvioTr pmoupdra
25€

Insalata di spinacini e radicchio con mele, sedano rapa, nocciole, formaggio di capra (&
Baby spinach salad with radicchio green apple, celery root, hazelnuts and goat cheese
>aAdTa e baby omavdki, pavTitolo, mpdaoivo prho, oeAivépila, pouvToukia Kal KOTAIKIOIO Tupi
25€

Insalata di funghi freschi, rucola, pomodorini, uvetta, scaglie di grana e balsamico [
Fresh mushroom salad with arugula, cherry tomatoes, raisins, grana flakes and balsamic vinegar
ZahdTa e ppéoka paviTapia, pOKa, TopaTivia, oTadideg, pAoideg mappelddvag kal Barodpiko EUdI
24€

Zuppe

Zouma

Vellutata di sedano rapa e asparagi v [}
Celery root and asparagus velouté
Belouté amo oeAivopia Kal oTrapAyyia
27€



Primi Piatti

Xeipomointa Zupapika & PiZoT

Spaghetti freschi al limone e parmigiano v ¢ [
Spaghetti with lemon sauce and Parmesan cheese
Ppéoka ZmayyET e adAToa Aspoviou kai Mappelava
27€

Spaghetti alla carbonara ¢ [
The classic ltalian Spaghetti Carbonara
ZmayyETI KapUTIOVApPQ
29€

Rigatoni alla nerano con polpo, zucchine e basilico § /1
Rigatoni “Nerano” with octopus, provolone cheese sauce, zucchini and basil

Piykatévi “Nerano” pe xT1amddi, caAtoa amd Tupi mpoBoAdve, KOAOKUBAKI Kal
BaaoiAiko

34€

Linguine con Gamberi* al pomodoro §
Linguine with Shrimp* and tomato sauce
Aivyouivi pe Mapideg* kol cAATOO TOPATAS

37€

Gnocchi di zucca con prosciutto, porcini e salsa al gorgonzola g (i
Pumpkin gnocchi with prosciutto, porcini mushrooms and gorgonzola sauce
NiokI koAokUOag Pe TTPOCOUTO, HAVITAPIA TIOPTOIVI KAl GAATOO YKOPYKOVTLOAa

33€

Risotto cacio e pepe con riduzione di vino rosso v [

Risotto cacio e pepe with pecorino cheese, black pepper and red wine
sauce

P1Z610 Cacio E Pepe pe Tupi mekopivo, paupo mMmépPl Kal CAATOA KOKKIVOU
Kpaoiou

37€



Primi Piatti

Xeipomointa Zupapika & PiZom

Spaghetti con Astice fresco
Fresh Lobster spaghetti
2mayyETI pe dpéoko AoTako
18€ per 100 gr

Mezze maniche alla norcina con salsiccia, ricota e tartufo &
Mezze maniche alld norcina with sausage, ricotta cheese and truffle
Zupopikd Mezze maniche a Aa norcina pe Aoukdviko, Tupi PIKOTA Kal Tpouda
30€

Tortelli all’astice e burrata in salsa di crostacei § [
Lobster tortelli and burrata in shellfish sauce
TopTEN e AOTOKO KOI UTTOUPATA 0E CAATOO OOTPOKOEIDWYV
39€



Secondi di Pesce

Kupiwg Mara pe Wapi

Filetto d’Orata dell “Egeo” in crosta di patate e rosmarino con salsa al vino
bianco, servita con spinaci al burro § [

Wild caught Aegean Dorado fillet with potato and rosemary crust, white
wine sauce, served with butter spinach

®iIAéTo Tomoupag Alyaiou os KpoUoTa amd MaTATa Kal devTpoAifavo, he
OOATOO OTTO AEUKO Kpaoi, oepPIpiopévn Ye ommavaki BouTupou

38€

Filetto di Branzino alla mediterranea con pomodoro fresco, capperi e olive,
servito con patate fondenti

Mediterranean style Sea Bass fillet with fresh tomato, capers and olives,
served with fondant potatoes

diIAéTO AaBpPAKI HeooyelakoU OTUAN He ppEoKIa TOPATA, KATTapN Kol ENIEG,
oepBipiopévo pe marateg fondant

39€

Pesce fresco del giorno al forno, alla griglia o in crosta di sale
Fresh catch of the day, Baked, Grilled or in Salt Crust
dpéako Wwdpl nuépag oto poupvo, aTN OXAPA 1 O KPOUOTA OAATIOU
Per 100gr 13€

Filetto di Ombrina locale croccante con crema di finocchi e fagiolini al burro i

Crispy wild caught Greek white Croaker fillet with fennel cream and
buttered green beans

Tpayavo ¢piAéTo anmd EAANVIKS Muhokdm pe kpépa ¢pivokio kal GacoAdkia
BouTupou

€



Secondi di Carne

Kupiwg Mara pe Kpéag

Stinco d’Agnello brasato al refosco con pure di pastinaca

Braised Lamb shank with refosco wine and parsnip puree

Kotol Apvioio pymrpelé pe kpaai refosco kol Toupé TTOOTIVAKI
44€

Ossobuco di Vitello con risotto al salto allo zafferano § [
Beef ossobuco with crispy saffron risotto "al salto"
Mooxapiaio “Ossobuco” pe Tpayavo piloTo “Al Salto” pe cappdv
47€

Cosce di Pollo borettane alla birra con melanzane alla menta §

Chicken drumsticks cooked in beer with borettane onions and roasted
eggplant with mint

MmouTdkia Kotomoulou payeipepéva o pmupa pe Kpeppudakia “borettane”
Kal YnTég peMIT{Aveg pe duodOHO

34€

Cotoletta di Maiale alla Milanese con patate saltate § [
Pork cutlet "Milanese" with sautéed potatoes
Xoipivr) Mupiléha "Milanese" Me Martdreg Twré
38€



Dolci

Emdopma

Tiramisu Classico v § (]
Classic Tiramisu
Tipapioou
18€

Torta caprese al limone, namelaka alla cannella e lamponi caldi v §
«Caprese» cake with lemon, cinnamon namelaka and warm blueberries
Keik «Kampéle» pe Aepovi, vapeAdka kavéAag kal {eoTd BaTopoupa
19€

Cannoli Siciliani con crema di ricotta e cioccolato \» § 1 2
Sicilian cannoli with ricotta cream and chocolate
KavoAi “Siciliani” pye kpépa pIKOTAG KAl COKOAATA

20€

Semifreddo al croccantino di nocciole e salsa al cioccolato ¢ 2
Walnuts praline semifreddo and chocolate sauce
SepidppévTo pe mpaliva $ouvToukioU Kal GAATOO COKOAATOS
18€

Frutta fresca di stagione v @
Fresh fruits in season
Ppéoka PpouTa £MOXNG
17€

Gelati v ¢ e Sorbetti v @
Ice cream and Sorbet

MoywTo Kal copumé
15€



Kids Specials

Naidiké Mevou

Penne o spaghetti al ragu Bolognese
Penne or spaghetti with bolognese sauce
Mévveg N omayyET pe 0AATOA PTTOAOVE]
22€

Penne o spaghetti al sugo di pomodoro con basilico v § @
Penne or spaghetti tomato sauce and basil
Mévveg A omayyETi ye OAATOO TOPATAS Kl BaoiAiKO
20€

Pizza Margherita ¢ |
Pizza margherita with tomato sauce, mozzarella and basil
Nitoa papyapita ye AATOO TOPATOS, HoToOPEAD KAl BACIAIKO
20€

Filetto di Orata al forno con pure di pastinaca [
Oven baked Sea Bream fillet with parsnip puree
Tpayavo ¢iAéTo Toimoupag ¢poupvou Pe TTOUPE TTACTIVAKI
22€

Filetto di Vitello alla griglia con verdure biologiche al vapore
Beef fillets with organic steamed vegetables
®iAeTdkio Moaxou ydAhakTog pe BloAoyikd Aaxavikd aTpou
22€



Please inform your waiter should you have any food allergy or dietary requirements .
Kindly note that, due to our operations, we cannot guarantee a dish will be entirely free from a specific allergen
MapokaAoUpe EVNUEPWOTE POG Yia TUXOV aAAepyieg 1 eIDIKEG DIATPODIKES
QVAVYKES TIS OTTOIEG TIPETIEI VO YVWPICoUE
AGReTE UTTOWN 0TI, AOYW TNG GUCNG TWV EPYACIWY Jag, deV UTTOPOUHE Vo eyyunBoupe oTI éva mATo Ba eival evTEAWS amaAAayuévo amd
KATIOIO OUYKEKPIUEVO aAAepyIoydvo

To Elounda Beach Hotel & Villas oTnpigci Toug TomKoug Mapaywyoug Kai TPoundsuTég Tpodilwy, WOTE VA avadeikvUEl TOV TTAOUTO
TWV TPOIOVTWY TNG YNS Kai TG 8dAacoag amd oAn Tnv EAAGSa. ‘Omou gival SuvaTtdv, XpnoIPoTToIoUpE TOIOTIKEG TTPWTEG UAEG TOTIKAG
mpoéAsuang o€ 6Aa Ta pevou pag.

The Elounda Beach Hotel & Villas supports local farmers and food suppliers to celebrate the bounty of farm and sea produce from
all over the Greece and beyond. Where possible, we use zero-mile, quality ingredients throughout our menus.

O1 mapamdvw TIPS eival og gupw (€)
All above prices are in Euro (€)

2 & ONeG TIC TTOPOOKEUEG HOG XPNOIUOTIOIEITOI EETPO TIAPOEVO eAdIOAADO Kal apioTNng
moI6TNTAg NAIEAQIO YA TNyaVITA edECUOTO
All foods are prepared with extra virgin olive oil and finest quality sunflower oil for any fried meals.

*ITIG AVWTEPW TTOPACKEUES XPNOIMOTTIOIOUVTAI KAl GPECKO KOTEWUYUEVES UAEG
* The above dishes may also contain freshly frozen ingredients

O1 TIpég oupmePINAURAVOUY OAES TIG VOUIUES ETIRAPUVOEIS
Service and taxes are included

To Eevodoyeio dlaTnpei To diKaiwPa aAAAYAS TWV TIMWY, TOU WPopiou
& TWV NUEPWV AEITOUPYiag Tou EOTIOTOPIOU XWPIG TTPonyoUuevn eidoToinon
The hotel reserves the right to alter prices, operating hours & days of the restaurant without prior notice

H emyeipnon eival umoxpewpévn va dioBéTel EviuTia deATia oe Eva €1dIKO
XWPO KOVTA aTnVv £€030 yia TNV KaTaypadr TUXOV TTApaTOVwWY
The establishment is obliged to have a printed form available in a special location near the exit for the
registration of any complaints

O KATANAAQTH> AEN EXEI YIIOXPEQ2H NA MAHPQXEI EAN
AEN AABEI TA NOMIMA MAPAZTATIKA ZTOIXEIA (AMIOAEI=H - TIMOAQTIO)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE
OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)



elounda beach
est. 1971

m

THE LEADING HOTELS
OF THE WORLD?®



