Argonaut
dinner



Contains Lactose

Contains Gluten

Vegan

Vegetarian



Appetizers & Salads

OpeKTIKA Kl ZAOAATEG

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

KAagikd ITaAikd aAAavTIKG Kal TUpIa oepRIpIopéva e Aaxavika o EETpa
mapOévo eAaidhado

29€

Insalata di spinaci con mele, sedano rapa, nocciole, e formaggio di capra
Spinach Salad with green apple, celery root, hazelnuts and goat cheese
ZaAdTa pe omavdaki, mpdaoivo PiAo, oeAivopila, douvToukia Kal KATOIKIOIO Tupi
25€

Panzanella estiva con burrata affumicata
Panzanella salad with smoked burrata
KaAokaipivr) “Panzanella” pe kamvioti Mmoupdta
23€

Vitello Tonnato e verdure croccanti
Vitello Tonnato with pickled crunchy vegetables
BiTéAo TovaTto pe mKAEG AaxavIKwyV
32€

Insalata di code di gamberi con escarole, arance, finocchio, avocado, olive
nere e pecorino con salsa di pistacchi e limone

Shrimp salad with escaroles, orange, fennel, avocado, black olives,
pecorino cheese and pistachio-lemon sauce

YaAdTa pe yopideg, avTidia, TopToKAAI, ¢pIvOKIo, aBoKAVTO, HaupeS AIEG,
TIEKOPIVO KOl OAATGO TTO GUOTIKI KOl AEPOVI

30€



Appetizers & Salads

OpeKTIKA Kol ZOAATEG

I”

Carpaccio di manzo all”olio e limone con rucola e sformatino caldo al parmigiano
Beef Carpaccio with rucola, warm parmesan “Sformatino” and olive oil-lemon sauce
Mooxapiaio Kapmidroio pe poka, {eotd Sformatino amd moapueddva kai A\adoAépovo

31€

Carpaccio di cernia agli agrumi con salicornia, pinoli e maionese alla botarga
Grouper carpaccio, marinated in citrus, salicornia, pine cone seeds and bottarga mayonnaise

Kapmdroio Z$upidag, apivapiopévo Ye eomepIdoeldn, aApupa, Koukouvdap! kai paylovéla
auyoTdpaxou

33€

Soup

Zouta

Vellutata di topinambur con gnocchetti di rape rosse
Velouté topinambur with beetroot gnocchetti
BeAouTé Tomvaumoup pe gnocchetti amd mavtlapl
€ 27.00



Homemade Pasta & Risotti

Xeipomointa Zupapika & PiZoT

Spaghetti freschi al limone e parmigiano
Spaghetti with lemon sauce and Parmesan cheese

®péoka ZmayyET pe odAToa Aepoviou kai Mappeldava
27€

Spaghetti alla carbonara

The classic ltalian spaghetti carbonara
ImayyETI KOPUTIOVApPQ
29€

“Calamarata” con crema di cozze e calamari e gocce di nero di
“Calamarata” pasta with mussels cream, squid and drops of cuttlefish ink

Zupopikod “Calamarata” pe kpépa amo Yudia, Kahapdpl Kal oTayoveg amo
peAAvI coutag

33€

Spaghetti integrali con ragu di verdure e pesto alla rucola e noci
Whole wheat spaghetti with vegetables ragi and rucola-walnut pesto
ImayyETI oANIKNG AAeong Pe payoU Aaxavikwy Kal TEGTO amd POKaA Kal Kapudia
€

Risotto cacio e pepe con tartare di gamberi
Risotto cacio e pepe Pecorino cheese, black pepper and shrimp tartar

P1Z6T0 cacio e pepe pe Tupi TTEKOPIVO, GPETKOTPINPEVO JAUPO THTTEPI KAl
TAPTAP YOPIdOg

37€



Homemade Pasta & Risotti

Xeipomointa Zupapika & PidoTi

Spaghetti con astice fresco
Fresh lobster spaghetti
ImayyET e GPEOKO AOTOKO
18€ per 100 gr

Mezze maniche alla norcina con salsiccia, ricota e tartufo
Mezze maniche alld norcina with sausage, ricotta cheese and truffle

Zupapikd Mezze maniche a Aa norcina pe Aoukdviko, Tupi PIKOTA Kal Tpouda
30€

Tortelli all’astice e burrata in salsa di crostacei
Lobster-Burrata tortelli in shellfish sauce

TopTéAl ye aoTakd Kal MmoupdTa o€ CAATOO OOTPOKOEIDWY
39€

Tagliatelle nere con gamberi al pomodoro
Black Tagliatelle with shrimps and tomato sauce
Maupeg TAAOTEAEG PE YaPIDES KAl OAATOO TOPATAS
37€



Main Courses

Kupiwg Mara

Filetto d’orata in crosta di patate e rosmarino con salsa al vino bianco, servita

con spinaci al burro

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

diIAéTo TOIMOUPAg Oe kKpoUaTa ammd matdTa Kal devTpoAifavo, e cdAToa amd
AEUKO Kpaoi, oEpRIPICUEVN PE OTTavAKI BouTUpou

38€

Filetto di pagello alla Livornese con sformatino di carote

Red porgy fillet a la Livornese with garlic, tomato-parsley sauce and carrot
sformatino

®iIAéTo amd payypi a Aa Livornese pe oko6pdo, GAATOO ammd TOUATA Kal poivTavo
kai sformatino amoé kapoTo

42€

Pesce fresco del giorno al forno, alla griglia o in crosta di sale
Fresh catch of the day, baked, grilled or in salt crust
dpéoko Wapl nuépag ato polpvo, OTn oXAPA 1) 0E KPOUOTA AAATIOU
12€ per 100gr

Ossobuco di vitello alla Milanese con risotto al salto
Beef Ossobuco a la Milanese with crunchy Saffron risotto
Mooxapialo Ossobuco a Aa MiAavéle pe Tpayavo piloTo Ye cappdv
44€



Main Courses

Kupiwg Mara

Stinco D’agnello brasato al refosco con pure di patate viola e pastinaca
Braised Lamb shank with refosco wine, purple potato puree and parsnip
KoTol Apvicio Mipelé pe kpaai refosco, moupé pwR TMaTATAS Kol TACTIVAKI

42€

Coscie di pollo in porchetta con melanzane alla menta
Chicken thigh with fennel, olives, smoked pork belly and eggplants with mint

MmouTdkia KoTOTTOUAOU PE PAPaBo, eAIEG, KOTIVIOTA TTAVOETA Kal EAIT{AvES
ue duoopo

34€

Kids Specials

MNoudikd Mevou

Filetto di orata al forno con pure di carote
Oven baked dorado with carrot puree
Tpayavd ¢IAéETo ToIMoUpag $oUPVOU PE TTOUPE KOPOTOU
20€

Filetto di vitello alla griglia con verdure biologiche al vapore
Beef fillets with fresh steamed vegetables
PIAeTAKIO HOOXOU YAAAKTOG HE BIOAOYIKA AaXOVIKA OTHOU
22€



Desserts

Emddopma

Torta caprese al Limone, namelaka alla cannella e lamponi caldi
«Caprese» cake with lemon, cinnamon namelaka and warm blueberries
Keik «Kompéle» pe Aepdvi, vapeAdka kavérag kal {eoTd BaTopoupa
19€

Tiramisu al pistacchio

Pistacchio Tiramisu
TipapiooU puoTiki
18€

Panna cotta al rum e cocco con ananas caramellato e crumble alle spezie
Coconut Panna cotta with rum, caramelized pineapple and herb crumble
MavakdTa Kapudag Pe Poupl, KapapeAopévo avava kai crumble pumaxopIKwy

7€

Semifreddo al croccantino di nocciole e salsa al cioccolato
Walnuts praline semifreddo and chocolate sauce
ZepippévTo e PaAiva GOUVTOUKIOU KOl GAATON COKOAATAS
18€

Frutta fresca di stagione @
Fresh fruits in season
dpéoka GpolTa moXNS
7€

Gelati e sorbetti @

Ice cream and sorbet
MoywTo Kal copume
15€



2€ ONeG TIG TTOPAOKEUES POG XPnOoIJoTIolEiTal £ETPa TTOPOEVO eAaidAadO Kal
apioTNg ToI6TNTAS NAIEAQIO IO TyavNTA £DE0POTA
All foods are prepared with extra virgin olive oil and the finest quality
sunflower oil for any fried

*ITIC AVWTEPW TTOPOOKEUES XPNOIUOTIOIOUVTAI Kal GPECKOKATEWUYHEVES UAES
*All the above dishes may also contain freshly frozen ingredients

O1 Tipég oupmepiAapBAavouy OAeS TIS VOUIPES ETRAPUVOEIG
Service and taxes are included

To £evodoxeio diatnpel To dikaiwPa aAAayAS TwV TIHWY, TOU wEopiou & Twv NUEPWV
AEITOUPYIOG TOU £0TIOTOPIOU XWPIG TTponyouuevn e1domoinon
The hotel reserves the right to alter prices, operating hours & days of the restaurant
without prior notice

MopakaAoUpE VO JOS EVNUEPWOETE YIa TUXOV aAAEQYIES
N €10IKES DIOTPODIKES OVAYKES TIG OTIOIES TTPETTEI VA YVWPICOUPE
In case of any food allergy, kindly inform us

H emyeipnon eival umoxpewpévn va diaBéTel EvTumia deATIO og Eva €IDIKO XWPO
KOVTA oTNV £€£000 yia TNV KATaypadr) TUXOV TTOPATIOVWV
The establishment is obliged to have a printed
form available in a special location near the exit for
the registration of any complaints

Ayopavopikdg utrelbuvog: Mewpyiog IMavakoupag
Market inspector officer: George Gianakouras

O KATANAAQTHX AEN EXEI YITOXPEQXH NA NMAHPQXEI EAN AEN AABEI TA
NOMIMA MAPAZTATIKA ZTOIXEIA (ANOAEI=H - TIMOAOTI0O)
CONSUMER IS NOT OBLIGED TO PAY
IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED
(RECEIPT - INVOICE)
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