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1. NoikiAia cuvodeuTIKWVY (avd ATopo) 2,50
Pwui kat kprtoivia

2. 2kopdoYwuo 4,00
e mozzarella kal piyavn

3. XaAouul otn oxdpa 10,00
e odAToa kKapudioL Kal pappeAada TopdTag

4. ENANVIKA OpEKTIKA 14,00
TCatdiKl, @APa Kal TUPOKAUTEPH, OEPPBIPIOUEVA UE TIITOVAECG

5. Tapapudg 9,00
oepPBipetal pe chips apdPIkng miTag Kat KAmvIoTr TTATTRIKA

6. Taptdp afokdavto 13,00
LE KAUEVO KAAQUTTOKI, TopaTivia, TTiKAQ ayyouploU Kal OAAToa AAIU

7. Xoupoug mavtlaplov 9,00
LE TNyaVITr KIvoa Kal TTKAEG AQXAVIKWY

8. Xtamodi oxdpag 19,00
e OAATOQ OCVUUENN, KAUUEVO KPEUUUOL, TTEGTO HUPWOIKWY KAl EAEC

9. Tapideg oxdpag 16,00
HAPIVaPIOPEVEC e AASOAEUOVO Kal KATTVIOTA LUPWOIKA

10. Tnyavnté KaAaudpt 13,00
L€ COUMAK Kal KAUUEVO AEUOVI

11. Mudia axviotd 18,00
e Aeukod kpaol Arjuvou, tCivtCep, LupwdIKA Kal EUOUA AEUOVI

12. Taptdap téVOoU 18,00
e 0GATOa 0OYIAC APWHATIOMEVN WUE OLOAUEAALD, ABOKAVTO, PPECKO KPEUUUOAKL Kal ponzu
13.Tapida tempura 16,00
TNYAVITO YAPIOAKI UE GANTOA UAVYKO Kal OXOIVOTIPACO

14. Ceviche AgukoU Yaplov 16,00
ue aji Amarillo sauce, y\ukomatdta Kal KOKKIVO KPEUUUAL

15. Kapnatoto yapidag 17,00

e odAToa TOPATAG, PETA, apwATIKO A&SL yapidag kal cAAToa AASOAELIOVO



16. Kapmdtolo pooxapiov (Black Angus)

22,00

e 0GATOQ Verjus, ouVTOUKIa, KpEua appeCavag kat TikAa KpeppudIov

17.Tatdkl pooxaplov 18,00
OEPPIPIoUEVO UE pOKA Kal Maui sauce

18. M661 mamag kovepi 18,00
e pakeé Beluga, uriAo Granny Smith kat covpdk

> ANATEC

1. Meooyelakn 12,00
LE Tpayavr @£Ta, sherry vinaigrette, Topativia kovel, papperada Topdtag

2. Kpnuiki 10,00
TouaTivia, ayyoupl, KPITapo, celavr) OETa, AEC Kal TTagILadia XapouTTiov

3. ZaAATa HOUPEC POKEC 12,00
e YNTa Aaxavikd, vinaigrette mahalwpévou BAaACApIKoU Kal OAAToa Taxivt

4. Mpdacivn caAdta 13,00
QVAMEIKTN OAAAGTA e TTOPTOKAAL, KATOIKIOIO TUPL, TTAOTEA CIOAWIOU KAl ATTOENOWHEVO CUKO

5. KapBoupocahdta 48,00

EANVIKO kKaBoupl pe pépabo, ayyoupl, KOUUKOUAT Kal OAATOa AaOOAEIOVO



P1(O0T0 & Zupapika

1. Pi{6To pavitapiwv 13,00
QVAEIKTN TTAOTA HAVITAPIWY UE TTOAAIWEVN TTapueCava

2. MoyyOAIKO OTUA pooxapt kat Aaxavika stir fry 18,00
QVAMEIKTA AaXaVIKA, OAATOA OTPEISIDV Kal KPEAS

3. Mévveg pe KoToTmouAo 13,00
e odAToa mahalwpévng ypaliépag kat Bupaporado

4. \ivykouivt pe Balaoova 18,00
e yapideg, uudla kal cdAToa 00TPAKOEIOWV

5. Aivykouivi pe kapaPideg 35,00
e bisque, cdAToa TopATag Kal BactAkod

6. Koug koug pe pudia 19,00
TIEOTO HUPWOIKWY, AeUKS Kpaoi Kal udpabo

Ané Tn OdAacoa

1. OI\éTO GOAOPOU 29,00
e odAToa teriyaki kat movpé apaka

2. Towmoupa 25,00
PNHEVN OAOKANEN LE XOPTA ETTOXAC Kal AaOOAéUOVO

3. ®\éto TéVOU 23,00
e odAtoa chimichurri, Adiu kat ynTé Aaxavika

4. Wnto AaPpakt 26,00

QINETO E VTOTTIA XOPTA EMOXNG, TAUMOUAE Kall 0AATOa AaSOAEUOVO

5. ¥Ydpla nuépag

55,00 - 80,00 10 KIAO

6. AOTOKOC

140,00 1o KINO




Ano tn Odppa Zeota

1. ZWT€ KOTOTIOUAO 16,00
Le KIVECIKO Aaxavo, apwpaTIkO yAdooo nori dust

2. Kotémoulo teriyaki 15,00
QINETO KOTOTIOUAO UE TTOUPE KaPAToU, PNTo shallot kal odhtoa teriyaki

3. Black Angus TaMidta 28,00
oepPlplopévn pe oahdTa poKa, matdteg baby, kamviotd aldTt kat mappelava

4. Mooxapiolo O\éTo 35,00
LIE TTOUPE TTAOTIVAKL, OATOA AVEOU TIITTEPIOV Kal PNTO Hivi UImTPOKOAO

5. Apviolo koTol 22,00
apyoynuévo, oepPlplopévo pe kplBapoto, meato devdpohiavo kal pulriBpa

6. KovtoooUPAL kepman 18,00
LapIVAPIOPEVO XOolpIVO iberico pe KamvioTr) LeAT(ava Kal OEAToa yIaoUPTI-Tay(vi

O1 Komég pag

1. Tomahawk Steak Black Angus USA

2. Porter House Black Angus USA

3.T-bone Steak Black Angus USA

4. Rib-eye Black Angus USA

5. Rib-eye MS 5-6 Wagyu Australia

6. Rib-eye A5 Wagyu Japan ‘Kagoshima’

7. Rib-eye A5 Wagyu Japan ‘kobe’

> AATOEC > UVOOEVUTIKA

1. Black pepper sauce 4,00 1. TnyaviTég MaTATEeG 5,00
2.Ponzu 5,00 2. Mivi urpékoAo 7,00

3. Lemon-oil sauce 4,00 3. Wntég baby matdreg 7,00
4.Teriyaki sauce 5,00 4. Yntd Aaxavikda 8,00

5. Chimichurri 5,00 5. MNovpé matdtag 4,00




Embopma

1. Comber Banoffee 12,00
urmavava pe Aeuko crumble, dulcey vapehaka, TCeh pmavavag Kat aAdupr) KapapeAa

2. Nlwpévo KEIK GOKOAATAG 15,00
e oaAtoa Miso lime toffee & maywtd kapapéAa

3. Mille feuille @pdouvia 12,00
LE TAyWTO PEAOUAA Kal (PPAOUAEC

4. Tipautoov 9,00
LE ENAPEIG KPEUA Mascarpone apWUATIOUEVN UE espresso Kal XWHA KAaKAo ard AKEP

kahlua kat Amarreto

5. Mupyog Beachcomber 32,00
maywto Bavihia, stracciatella, gianduja, Tpayavd gouvtoUKia, COKOAATA, KAPAUEND

6. Opouta TG Emoxng 14,00
7. MoikiAia Maywtou & Sorbet 1,50 & 3,00
Maidiké Mevou - Kids Menu

1. Mévveg e KOKKIVN GAAToa 6,00
2.KoToumouKIEg 8,00

ogpPipovTal Pe TNYAVITEC TATATEC, Laylove(a Kal KETOATT



Indulge in an unforgettable experience with the most luxurious
shisha pipes ever made.
Please ask our waiter about available flavors and cocktails.

For cigar aficionados who appreciate and know how to enjoy a great smoke,
Beachcomber offers a selection of fine cigars(on availability basis) to suit every
taste. Just ask our waiter.
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Starters

1. Side Dish Variety (per person) 2,50
bread & breadsticks

2. Garlic Bread 4,00
with mozzarella & fresh oregano

3. Grilled Haloumi 10,00
with walnuts sauce & tomato jam

4. Greek Dip & Spread variety 14,00
tzatziki, fava and spicy cheese spread served with pita bread

5. Greek Tarama Dip 9,00
served with crispy bites and smoked paprika

6. Avocado Tartar 13,00
with burned corn, cherry tomatoes, pickled cucumber and lime dressing

7. Beetroot Hummus 9,00
with fried kinoa and pickled vegetables

8. Grilled Octopus 19,00
with oxymeli sauce, burned onion, herbs pesto and olives

9. Grilled Shrimps 16,00
marinated with lemon-oil sauce and smoked spices

10. Fried Squid 13,00
with sumak and burned lemon

11. Steamed Mussels 18,00
steamed with sweet white wine from Limnos, ginger, herbs and lemon zest

12.Tuna Tartar 18,00
with sesame soya sauce, avocado, spring onion and ponzu

13. Rock Shrimp 16,00
tempura style with mango mayo and chive

14. White fish Ceviche 16,00
white fish of the day, aji Amarillo sauce, sweet potato and red onion

15. Shrimp Carpaccio 17,00

with tomato sauce, feta cheese, spiced oil and lemon-oil sauce



16. Beef Carpaccio (Black Angus) 22,00
with verjus dressing, hazelnut, parmesan cream and pickled onion

17. Beef Tataki 18,00
served with rocket salad and Maui sauce

18. Duck leg confit 18,00
with lentils Beluga, apple granny Smith and sumac

Salads

1. Mediterranean crispy feta 12,00

sherry vinaigrette, baby tomatoes confi, tomato jam and soft greens

2. Cretan 10,00

cherry tomatoes, cucumber, crithmum, seliani feta, olives and carob rusks

3. Lentils Salad 12,00

black lentils with grilled vegetables, aged balsamic vinaigrette and tahini sauce

4. Green Salad 13,00

mix greens with orange, soft goat cheese, sesame ‘pasteli’and dried fig

5. Crab Salad 48,00

Greek crab meat with fennel, cucumber, kumquat and lemon-oil sauce



Risotto & Pasta

1. Mushroom Risotto 13,00
mushroom duxelle and aged parmesan

2. Mongolian style beef and veg stir fry 18,00
mixed veg, oyster sauce and flap meat

3. Pennes with chicken 13,00
with aged gruyere sauce and thyme oil

4. Linguini and seafood 18,00
shrimps, mussels homemade bisque

5. Crayfish Pasta 35,00
linguini with homemade Napoli, bisque sauce and basil

6. Couscous Pasta 19,00
steamed mussels, herbs pesto, white wine and fennel

Fish

1. Salmon fillet 29,00
with teriyaki sauce and green peas puree

2. Gild-Head Seabream 25,00
roasted whole served with local greens and lemon-oil sauce

3.Tunafillet 23,00
grilled with chimichurri sauce, lime and grilled veggies

4. Roasted Seabass 26,00

served with local greens, tabbouleh salad and lemon-oil sauce

5. Fish of the day

55,00 - 80,00 per kg

6. Slipper Lobster

140,00 per kg




Meat Hot dishes

1. Pan-fried chicken 16,00
with grilled chinese cabbage, chicken jus and nori dust

2. Chicken teriyaki 15,00
with carrot puree, burned shallot and teriyaki sauce

3. Black Angus Tagliata 28,00
served with rocket salad, baby potatoes, truffle oil, smoked salt and parmesan flakes

4. Beef fillet 35,00
with parsnip puree, black pepper sauce and burned baby broccoli

5.Lamb Shank 22,00
slow cooked, served with rosemary pesto orzo and mizithra cheese

6.'Kontosouvli’ Kebab 18,00
marinated pork iberico, served with smoked eggplant and yogurt-tahini sauce

Our Prime Cuts

1. Tomahawk Steak Black Angus USA

2. Porter House Black Angus USA

3.T-bone Steak Black Angus USA

4. Rib-eye Black Angus USA

5. Rib-eye MS 5-6 Wagyu Australia

6. Rib-eye A5 Wagyu Japan ‘Kagoshima’

7. Rib-eye A5 Wagyu Japan ‘kobe’

Sauces Sides

1. Black pepper sauce 4,00 1. French fries 5,00
2.Ponzu 5,00 2. Baby Broccoli 7,00

3. Lemon-oil sauce 4,00 3. Oven baked baby potatoes 7,00
4.Teriyaki sauce 5,00 4. Sauteed vegetables 8,00

5. Chimichurri 5,00 5. Potato puree 4,00




Desserts

1. Comber Banoffee 12,00

fresh banana with white crumble, dulcey namelaka, banana jelly and salted caramel

2. Chocolate Lava 15,00
with Miso lime toffee sauce and caramel ice cream

3. Strawberry Mille feuille 12,00
with strawberry ice cream and strawberry elements

4. Tiramisu 9,00
with light mascarpone cream flavored with espresso and cocoa soil with kalhua and amaretto

5. Beachcomber Tower 32,00
vanilla ice cream, stracciatella, gianduja, crispy hazelnuts, chocolate, caramel

6. Seasonal fruits 14,00
7. Variety of ice creams & sorbet 1,50 & 3,00

Kids Menu

1. Pennes with red sauce 6,00

2. Chicken nuggets 8,00

served with French fries, mayo and ketchup



Indulge in an unforgettable experience with the most luxurious
shisha pipes ever made.
Please ask our waiter about available flavors and cocktails.

For cigar aficionados who appreciate and know how to enjoy a great smoke,
Beachcomber offers a selection of fine cigars(on availability basis) to suit every
taste. Just ask our waiter.



EIAIKEX AIATPOOIKEX ANATKEY. MapakaAoUE, EVNUEPWOTE TOV OEPPITOPO YLa TUXOV
aM\epyieg i €101KEC SLATPOPIKEG AVAYKEG, TIPIV TNV TTapayyeAia oac.

Xpnoipomoloupe mapBévo ehaiohado. MNa ta Tnyavntd XpnotlomoloUue apafoacttélalo.
Ta Balaootva eival KateYuyuéva.

‘O\ec ol TIpEG gival o€ Eupw. Ot TIHEG 1oxVoLV £wg Tov OKTWRpLo 2022.

Ortipég epmepiéxouv OMA, AnuoTikoUg @OPOoUG Kal o€PPIG.

AyopavouiKog YreBuvoc: EppavounA Mapivakng.

SPECIAL DIETARY NEEDS. Please inform your waiter if you have any food allergies
or dietary needs, prior to ordering. We use virgin olive oil. Fried foods are

fried in corn oil. Crustaceans are frozen.

All prices are in Euro. Prices are valid until October 2022.

Prices include: service charge, Municipal Tax and VAT.

Managing Director: Manolis Marinakis
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