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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.

MapaKaAOVIE EVNUEPWATE HLAG YL TUXOV AAAEPYIEC 1] ELOIKES SLATPOPIKEG
AVAYKEC TIC OTIOLEC TIPETEL VA YVWPICOVLE.
AABETE LTIOYN OTL, AOYW TNE PUONC TWV EPYATLIWV HAC, SEV UTIOPOVLE va £yyunBoUVLE OTL Eva TILATO
Ba eival evTEAWDC amtaAAayLEVO aTtd KATIOL0 OCUYKEKPLLEVO AAAEPYLOYOVO.



CONTINENTAL BREAKFAST « TTPQINO

Fruit Juice of your Choice
Xupo¢ Ppovtwy NG Emdoyng oag

Daily Freshly Baked Rolls ¢ &
®peokoPnuéva Yopdkia

Croissants ¢
Kpovaoav

Danish Pastries §
Aavedika Ywudkla

Marmalade-Honey
MappeAdda — MeAL

Choice of Coffee
Erudoyn Kagé

Hot Chocolate or Cold Chocolate
Zeotr) ZokoAdTa 1} Kpua ZokoAdta

Tea of your Choice
Todlnc EmAoyric oag

Kasseri Cheese 0
Kaogpt

Crispy Bread ¢
®puyaviEg

Whole Wheat Toast
Wi tov Toot OAIKNG AAETEWC

Margarine
Mapyapivn

Fresh Butter [
®pEako Boutupo

Milk or Skimmed Milk 7
[aAa 1} Amoouvtupwpevo MAa

Boiled Eggs
Avyd Bpaopéva

Plain Yogurt /)
Maovptt

Please call In-Room Dining for tray pick up 4447

MapakaA® TNAEPwVNoTe aTo In-Room Dining yla va amocUpouLE To 6{0Ko 0ag 4447

In-Room Dining charge 15€ / In-Room Dining xpewaon 15€



BREAKFAST SPECIALTIES « 2TEZIAAITE MTPQINOY

Water Porridge or Milk Porridge 8
Moptd pe Nepd 1y MaAa

Fruit Salady @ 12
®povtocaAdta

Cereals, Corn Flakes, Mousli, All bran, Rice Crispies § 7

AnunTplakd, Kopv pAEIKG, MoUoAL, OA puripav, PAlg KpioTig

Cheese Platter (Gruyere, Gouda, Manouri, Anthotyro) /12 20
MowiAia Tuptwv (MpafLépa, Nkovvta, Mavoupt, AvBdTupo)

Assorted Cold Cuts (Smoked Ham, Smoked Pork, Salami 22
Milano, Smoked Turkey) §

MowkiAia AAavTikwy (Karvioto Zaprmov, Kanviotd Xoipvo,

TaAdpt MiAdavo, Karviotri FaAotiovAa)

Parma Ham with Melon and Strawberries 22
Memnovt pe Zapmnov MNappac kat PpAaovAeg

Croque Monsier / Croque Madame & 0 17/18
Kpok Meal€ / Kpok Mavtap

Smoked Scottish Salmon 26
Kamviotdg Z0AopOC ZKWTIag

Two Eggs Any Style 12
Fried, Scrambled, Poached, or Omelette

Served with your choice of: Bacon, Ham, Sausages, Mushrooms, or Spinach
AUO Auyd (tng EmiAoynig oac)

Tnyavntd, ZKpAUTA, MNMoc€ 1) OpeAETa

TepBipovral pe emAoyn anod: Mmékov, Zapmov, Aovkdvika, Mavitdpla

1 Zravakl

Full Fat or Low FatYogurt Y [ 7
Faovptt MANPEC 1) He XapnAd Atmapa

Yogurt with Chopped Fresh Fruit Y* [ 10
Mlaovptt pe dpeoka dpovta

Yogurt with Thyme Honey & Walnuts Y 10
Flaovptt pe MEAL kat Kapudia

Waffles with Chocolate, Thyme Honey and Fresh Fruit y* & [ 13
BAadAeg pe okoAdata, Qupapioo MeAL kalt Ppeoka Gpovta

Crepes with Chocolate-Thyme Honey and Fresh Fruit Y* & [ 13
Kpémeg pe okoAdta, Qupapioco MeéAL kalt Dpeoka Opovta

Please call In-Room Dining for tray pick up 4447
MapakaA® TNAEPwVNoTe 1o IN-Room Dining yla va anmocUPOoULE TO 6{0K0 0ag 4447
In-Room Dining charge 15€ / In-Room Dining xpEwarn 15€



GREEK BREAKFAST ¢ EAAHNIKO INMPQINO

Cretan Kefalotiri served with Thyme Honey Y [
Kpntiko KedpaAotupl oepPIplopévo pe Qupapiolo MEAL

Small Cretan Bread Dakos Y* §
«NTakog» Kpntiko Ma&ipadt

Selection of Cretan Fried Mini Pies Y* ¢ [
MowkiAia amnd Kpntika Tnyavnta Mitaxia

Smoked Pork"Apaki”
Karvioto Xoipvo “Anaxt”

SageTea
daokopnAo

Dittany Tea
Aiktapo

Fresh Goat Milk 7
®dpéoko Katokiolo MaAa

Rice Puddingy” ¢ [
Puldyalo

Kalitsounia Y ¢ [

KaAtoouvia

Cream Custard Pie "“Bougatsa” Y § [
Mrovydtoa pe Kpgpa

CRETAN SPECIALTIES o KPHTIKEZ XTTEXIAAITE

“Dolmadakia” Vine Leaves with Rice and Yoghurt Sauce,
Dilland Lemon Y [
NToApaddakia pe TaAtoa MNaovptiov, AvnBo kat Agpovl

“Dakos’Cretan Rusk with Grated Tomato, Feta Cheese,
Capersand Oregano Y’ § [

Kpntikdg Ntdkog pe ®peokia Topdta, Tupi dEta, Kamapn kat Piyavn

Greek"Mousakas” ¢ 7
Mapadoaotakd¢ Movoakag

Fried Shrimps *“Saganaki” with Feta Cheese
Fapidec™ Zayavdkl pe Tupi PEta

14

10

18

14

5.5

5.5

12

12

19

16

30

34

Please call In-Room Dining for tray pick up 4447
MapakaA® TNAEPwVNoTe aTo IN-Room Dining yla va anmocUPOoULE TO 6{0KO 0ag 4447
In-Room Dining charge 15€ / In-Room Dining xpEwarn 15€



APPETIZERS ¢ OPEKTIKA

Prosciutto San Daniele with Mozzarella, Fresh Rucola 27
Leaves and Basil Pesto § 1]

Mpoalovto Tav NtaviéAe pe Motoapéia, peaka GUAAa Pokag

Kal M€ato BaalAkov

Beef Fillet Carpaccio with Extra Virgin Olive Oil, Parmesan Cheese 31
and Grilled Vegetables [

Mooxapiolo ®diAeto Kaprdtolo, E€tpa MapBevo EAaldAado,

Nappedava kat Aaxavikad xapac

Mushroom Risotto with Truflle Oil and Parmesan Flakes Y ) 32
P1IZoto Mavitaplwyv pe Aadt Tpoudac kat PAoideg Mapuelavacg

Fried squid* with Garlic-Mayonnaise Sauce & 31
KaAapapakia Tnyavntd pe dAtoa amno kopdo kat Maylovela

SALADS « >ANATEX

Farmer Salad with Tomato, Cucumber, Pepper, Onion, 20
“Feta” Cheese, Olives, Oregano, Capers, Extra Virgin Olive Oil Y []

Xwplatikn ZaAdta pe Topata, Ayyoupt, Mimeptd, Kpeppudlt, deta, EALEC,

Piyavn, Kamapn, ‘E&tpa MapBévo EAatdAado

Caesar’s Salad with Chicken, Iceberg, Romaine, Crispy Bacon, 23
Parmesan and Croutons #

FaAata tov Kaioapa pe KotomovAo, Iceberg, Romaine, Mnéikoy,

Mappueddva kat Kpoutovg

,

Panzanella Salad with Octopus Cherry Tomatoes, Crispy Bread § 26
and Seasonal Vegetables
YaAdta Panzanella pe Xtanody, Topartivia, Tpayavo Wwui kat Aaxavikd EToxnc

PASTA « [TAZTA

0

Linguini with Shrimps™®, Cherry Tomatoes, Garlic and Basil ¢ 34
Alykovivl pe lapidec*, Topativia, Xképdo kal BaotAtkd

Spaghetti with Tomato and Basil YV & 22
IrayyET he Topata kat BaalAiko

S,

Spaghetti Bolognese ¥ 25
Trayyett MmoAwvel

Please call In-Room Dining for tray pick up 4447
MapakaA® TNAEPwVNoTe aTo IN-Room Dining yla va armocUPOoULE To 6{0KOo 0ag 4447
In-Room Dining charge 15€ / In-Room Dining xpewaon 15€



SOUPS « 2OYTIEXZ

Veal Soup with Fresh Vegetables &
Toura and Mooxadpt pe ®pEaka Aaxavika

Fish Soup, Served with Grilled Bread §
Wapooouta, oepPipetal pe ®puyaviopevo Wi

Bio Vegetable Soup Y
Tourmna pe BloAoyika Aaxavika

SNACK & SANDWICHES ¢ >NAK & 2ANTOYITZ

Club Sandwich with Chicken, Egg, Gouda Cheese, Cooked Ham, &
Tomato, Bacon, Lettuce, Mayonnaise

KAAQum Zavtouttg pe KotomouAo, Auyo, Tupi Fkouvta, ZapTov,
Topdta, Mn€ikov, MapouAl, Maylovela

Ham and Cheese Sandwich §
TAVTOUITC PE Zapumov Kat Tupl

Hamburger with Beef Patty, Bacon, Lettuce, Tomato, Pickled Cucumber,
Ketchup ¢ [
Xaumovpykep pe Moaoxapiolo Mrugptékt, Mméikov, MapoUAL, Topdrta,

MikAec Ayyouplov, Ketoamn

Cheeseburger Beef Patty, Cheddar Cheese, Lettuce, Tomato, Onion,
Mayonnaise & [

Toldunepykep pe pooxapiolo Mmudtékl, Tupi Cheddar, MapoUAL, Topdta,
Kpeppudt, Mayloveda

All of the above dishes are served with hand cut french fries
‘OAa ta napamdvw mdta ogpBipovtal pe PPECKEG TNYAVITEG MATATEG

Scottish Smoked Salmon on Whole Grain Bread with Lettuce and Cream
Cheese ¥
Kamnviotdcg XoAopog Tkwtiag oe Mavpo Wwui, pe MapoUAL kal Tupi Kpépa

Pizza Margherita Y* § [
Mitoa Mapyapita

Pizza with Prosqiutto Di Parna, Rucola Leaves and Parmesan Flakes § [
Mitoa pe Mpooouto Mdppac, VAAa Pokag kat PAoidec Mapueldvag

Please call In-Room Dining for tray pick up 4447

MapakaA® TNAEPwVNoTe aTo IN-Room Dining yla va arnmocUPOoULE TO 6{0KO 0ag 4447

In-Room Dining charge 15€ / In-Room Dining xpewaon 15€

28

22

24

15

25

26

24

21

25



MAIN COURSES « KYPIQX TTIATA

Grilled Sardine Fillets with Cherry Tomatoes, Coriander and Spring Onions
Tapdeleg DIAETO Zxapag pe Topativia, KoAlavopo kat Ppeako KpeppudL

Red Porgy Fillet with Steamed Vegetables
DdAETo Paykpi pe Aaxavikd ATHoU

Grilled Chicken Fillet with Hand Cut French Fries &
d1AETo KotomouAo Ixdpag pe Matdteg Tnyavntéeg

Sauteed Pork Fillet with Seasonal Grilled Vegetables and Roquefort Sauce [
Xopvo PIAETO Txdpag e Aaxavika Zxapag Emoxrc katZdAtoa Pokdop

Grilled Rib Eye with Broccoli, Puree and Mushroom Sauce [
Mooxapioo Rib Eye pe AvB6 MmpokoAov, Moupe ZeAivopllag kal
YdAtoa Mavitaplwv

DESSERTS « ETTIAOPITIA

Pannacotta with Mastic from Chios and Strawberry Coulis Y ]
Mavakota pe Maotixa Xiov kat KouAi ®paovAag

Caramelized Créme Briilée Yy [
KapapeAwpevn Kpep MmipouAe

Warm Apple Pie with Cinnamon Ice cream Y § [
Zeotn MnAdrita pe Maywto KaveAa

Fruit Salad marinated in Green Tea Y*
®povtooaAidta Mapvaplopévn oe Mpdaaotvo Todl

Chocolate Cheesecake § 11
Tol(KEIK ZOKOAATAC

Ice cream [1 or Sorbet of your Choice @
Maywto 1) ZopumneE NG EMAOYNC 0aG

Fresh Fruitin Season Y @
®peoka dpovta Emoxng

Please call In-Room Dining for tray pick up 4447
MapakaA® TNAEPwVoTe aTo IN-Room Dining yla va arnmocUPOoULLE TO &{0KO 0ag 4447
In-Room Dining charge 15€ / In-Room Dining xpewaon 15€

42

32

38

58

17

19

15

19

14

17



LATE NIGHT MENU « NYXTEPINO MENOY

COLD COURSES « KPYA TTIATA

€
Caprese Salad with Basil and Olive Oil Y [ 19
TaAata Kamnpéde pe BaolAiko kat EAatdéAado

Scottish Smoked Salmon with Cream Cheese, Boiled Egg, Caper, 28

Pickled Cucumber ()
Kamnviotdc ZoAopog Zkwtiag pe Tupi Kpépa, Bpaoto Auyo, Kamapn kal
MikAeC Ayyouplov

Selection of Cold Cuts (Prosciutto, Smoked Ham, Turkey, Salami Milano) § 22
ErtiAoyry arté AAAavtika (Mpocouto, Kamvioto Zaprmov, MaAomovAa,
aAdpL MiAavo)

Variety of Cheese (Gruyere, Gouda, Manouri, Anthotyro) [ 20
MowAia Tuplwv (MpafLépa, Nkovvta, Mavoupt, AvBoTupo)

HOT COURSES « ZEXTA TTIATA

Grilled Beef Paties with Hand Cut French Fries § 34
Moaoxapiola Mruptékia pe dpeokeg Tnyavnteg Matdteg

Classic or Whole Grain Spaghetti with Tomato and Basil Y* 22
KAaoiko 1) OAkn ¢ AAeonc Ziayyett pe Topdta kat BaoiAko

Classic or Whole Grain Spaghetti Bolognese 25
KAaoiko 1) OAkn¢ AAeong Zrayyett MmoAwvel

Grilled Sandwich Gouda Cheese, Cooked Ham, served with 14
Hand Cut French Fries &
Toot pe Zapmov, Tupi N'kovvta, oepBipetal pe Tnyavnteg Matateg

Club Sandwich with Chicken, Egg, Gouda Cheese, Cooked Ham, 24
Tomato, Bacon, Lettuce, Mayonnaise &

KAAQpum Zavtoultg pe KotomouAo, Auyo, Tupi Fkouvta, ZapTov,

Topdta, Mn€ikov, MapouAl, Maylovela

DESSERTS ¢ ETTIAOPITIA

Caramelized Créme Briilée y” [ 17
KapapeAwpevn Kpep MmipouAe

Chocolate Cheesecake Y’ & 11 & 19
Tol(KEIK OKOAATAC

Fresh Fruitin Season Yy & 17
®peoka Gpovta Emoxng

Y’ Vegetarian @ Vegan ¢ Contains Gluten D Contains Lactose Contains Nuts

Please call In-Room Dining for tray pick up 4447
MapakaA® TNAEPwVNoTe aTo IN-Room Dining yla va arnmocUPOoULE TO &{0K0 0a¢ 4447
In-Room Dining charge 15€ / In-Room Dining xpewaon 15€



BEERS

Alfa ~ Lager 330oml

Alfa Sea Salt ~ Lager 330ml
Heineken ~ Lager 330m

Amstel ~ Lager 330ml

Sol ~ Lager 330ml

Mamos ~ Pilsner sooml

Stella Artois ~ Premium Lager 330ml
Erdinger ~Weiss sooml|

Moretti ~ Pale Lager 330ml

SOFT DRINKS

Coca-Cola, Coca-Cola Light, Coca- Cola Zero, Sprite
Fanta Lemon, Fanta Orange, Bitter Lemon 25oml
Red Bull 25oml

JUICES

Orange, Pineapple, Apple, Cranberry, Grapefruit, Tomato
Freshly Squeezed Juices

WATERS

Still Water Local 1lt
Sparkling Water Local 7soml
Xinonero 7soml

San Pellegrino 7soml

HOT DRINKS
Greek Coffee

Double Greek Coffee
Filter Coffee, Decaffeinated Coffee
Espresso

Double Espresso
Espresso decaf.
Cappuccino

Latte Macchiato
Irish Coffee

Tea

Hot Chocolate

COLD SPECIALITIES
Freddo Espresso

Freddo Cappuccino

Cold Chocolate
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Our Coffees, Teas and Infusions come from environmentally
friendly practices and sustainable development

Please call In-Room Dining for tray pick up 4447
MapakaAw TNAePwvrote 010 IN-Room Dining yia va amocUpouLE To 6{0Ko 0ag 4447
In-Room Dining charge 15€ / In-Room Dining xp&won 15€



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.

To Elounda Beach Hotel & Villas otnpicel Toug TOomIKOUG Mapaywyoug Kat Popn0eutéc tpodipwv, wote
va avadeIKvUEL TOV TTAOUTO TWV MPOLOVIWYV TNG YNG kal TG 8aAacoag and 6An tnv EAAGda. ‘Omnov givat
duvatdv, XPrOIHOTIOIOVLE TIOLOTIKEG TIPWTEG VAEG TOTIKNG POEAEVONG O€ OAa Ta PEVOU HaG.

Please inform the in-room dining team should you have any food allergy or dietary requirements
MapakaAOVE EVNILEPWOTE LAG VLA TUXOV AAAEPYIEG 1] ELOIKEG SLATPOPIKEG
AVAYKEC TIC OTIOLEG TIPETEL VA YVWPICOUE

All foods are prepared with extra virgin olive oil and inest quality sunflower oil for
any fried dishes
Y€ OAEC TIC MAPACKEVEC LaC Xpnolpomnoleital E€Tpa mapBévo eAaldAado Kal apiotng motdtntag nALEAaLo yla
nyavnta edéopata

*The above dishes may also contain freshly frozen ingredients
*TTIC AVWTEPW TIAPATKEVEC XPTOLLLOTIOLOUVTAL KAl PPETKO KATEPUYUEVEC VAEG

All prices are displayed in Euros (€) and are inclusive of all applicable taxes.
OL TILEC CUUTIEPIAA BAVOUV OAEC TIC VOLLLEG ETLBAPUVTELG

Market inspector officer: George Gianakouras
Ayopavopkoc utevBLVVOC: Mewpylog Mavakovpag

The hotel reserves the right to alter prices, operating hours & days of the restaurant
without prior notice
To &evodoxeio dlatnpei to dikaiwpa aAAayrc Twv TIHWY, TOV wpapiov & Twv NUEPWV Asltovpyiag Tov eoTiatopiov
XWPIC mponyov eV eldomoinon

The establishment is obliged to have a printed form available in a special location
near the exit for the registration of any complaints
H emxeipnon eivat vrioxpewpévn va dlabetel évtuna deAtia o€ €va EIBIKO XWPO KOVTA aTnV
€€000 yla TNV Kataypadr TuxXoV mapamnovwy

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN
RECEIVED (RECEIPT — INVOICE)
O KATANAAQTHX AEN EXEI YTTOXPEQXH NA MAHPQXEI EAN AEN AABEI TA
NOMIMA MAPASTATIKA XTOIXEIA (AMOAEI=H — TIMOAQOTIO)
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