


English

Starters
Chicken Tortilla             12,00 
Chicken, bacon, tomato, lettuce,  cheddar & kimchi 
mayo.

Club Sandwich             11,00
Chicken, kimchi mayo, edam, tomato, lettuce, 
bacon, egg & french fries

Chicken nuggets               8,00 
Dip & french fries.

Crab Burrito              13,00 
Pickled cucumber & mayo.

Burgers

Tacos

Beef Burger                           14,00
Beef patty, edam, tomato, pickled cucumber, kimchi 
mayo & french fries 

Chicken Burger             11,00
Breaded chicken thigh, kimchi mayo, edam, tomato, 
iceberg & french fries  

Veggie Burger                                           9,00
Falafel, pickled onion, tahini with yogurt & lemon sauce, 
french fries

Chicken Tacos                 9,00 
Sour cream, pickled onion

Shrimp Tacos              10,00                                                                                        
Guacamole, kimchi mayo, jalapeño pickle

Beef  Tacos               10,00                                                                                        
Cooked with beer, sour cream, pickled jalapenos



Kids Menu
Pennes with red sauce                                7,00     

Chicken nuggets               8,00
Served with French fries, mayo & ketchup

Salads
Caesar’s salad              12,00 
Iceberg, corn, crouton, bacon, parmesan, breaded 
chicken & Caesar’s dressing

Greek baby tomato salad                                   12,00 
tricolor cherry tomatoes, feta mousse, cucumber sorbet 
and tomato carpaccio 

Kale salad                   14,00
kalamanski dressing, quinoa, mango, dried apricot and 
cranberries

Super food salad                    14,00
with or without shrimp, tricolor quinoa lentils, avocado, 
tomato, dried cranberries, mango, herbs and passion 
dressing

Cretan                       10,00
tomato, cucumber, olives, rusk, feta cheese, caper leaves, 
onion and feta cheese

Variety of cheese & cold cuts meats                  17,00

Variety of fruits                    14,00



Desserts
Pineapple caramela                     11,00
With namelaka and white chocolate, butterscotch, 
honeycomb and yuzu gel 

Dark chocolate mousse                    12,00 
With chocolate tuile, cocoa crumble and strawberry gel

Banoffee                       12,00
With caramelized banana, caramel cream, whipped 
cream and banana tuile

Tiramisu                                        9,00
with light mascarpone cream flavored with espresso & 
cocoa soil with kalhua & amaretto 

Beachcomber Tower                            32,00
Vanilla ice cream, stracciatella, gianduja, crispy hazelnuts, 
chocolate & caramel

Refreshments
Coca Cola                   4,00
Sprite                       4,00
Perrier 0.33L                                 5,00
Soda                             4,00
3 Cents Pink Grapefruit Soda                    5,00
3 Cents Ginger Beer                              5,00
Fever Tree Mediterranean Tonic             5,00
3 Cents Pergamont and Mandarin             5,00
London Essence Indian Tonic              5,00
London Essence Grapefruit Rosemary Tonic            5,00

Water
Water Avra 1L                                    2,00
Zaros 1L                                    3,00
S. Pellegrino 0.75 L                             6,00
Aqua Panna Mineral Water 0.75L                               6,00



Cocktail Collection ‘23
Candy Candy                                      10,00
Childhood memories coming back with some candy 
floss, Absolut vodka, strawberry, fresh lime cordial, 
berries and vanilla bitters 

Tutti Frutti                                 11,00
Beefeater London Dry gin infused with elderflower, 
kiwi, sour apple liqueur and fresh lime juice topped 
with velvet banana mint foam and an edible QR code

Geisha                                      14,00 
Absolut vodka, Beefeater London Dry gin de france with 
herbal, fresh lemon juice, japanese litchi, dragon fruit and 
ginger 

Aegean Collins                                13,00
Beefeater London Dry gin with herbal, fresh lemon juice, 
flower honey syrup, thyme, cucumber water, spearmint 
leaves and ginger beer

Coco Mango                                  13,00
Carribean dark rum blend with exotic spices, mango, 
coconut, fresh lime juice and spicy notes

Amaro Pineapple                               10,00
Italian herbal aperitif, paired with roasted pineapple 
soda and bitter chocolate

Kinky Zombie Vol.III                                14,00
Rum and rum and rum . . . our secret beachcomber 
homemade blend with spices, fresh lime juice, nuts, 
tropical fruits and aromatic bitters

Hacienda                                    12,00
Olmeca Tequila Silver from 100% blue agave, lime and 
mandarin juice, basil leaves and pistachio nuts

Señorita                                     11,00
Olmeca Tequila Silver, pink grapefruit liqueur and blood 
orange juice, cucumber water and mexican chilly 
tincture

Big in Japan                                12,00
Japanese Gin combined with homemade blend with 
yuzu, pineapple, ginger and sake

Passionate                                 10,00
Mastiha local spirit combined with passion fruit, juicy 
melon, spearmint leaves, Szechuan and mandarin 
pepper tincture

Whiskey makes me frisky                           12,00
A Beachcomber twist of the classic whiskey sour based 
on bourbon, homemade falernum, lime and a tiki syrup



Pina Colada Tablet                          10,00 
Rum, Pineapple, Coconut and bitters

Mojito Tablet                          10,00 
Rum, Mint, Lime, Sugar

Moscow Mule Tablet                           10,00 
Vodka, Ginger Beer, Lime

Respect to Old Staff
Daiquiri                                       9,00 
Havana Club Añejo 3yo, lime juice and caster sugar 

Mojito                                          9,00
Havana Club Añejo 3yo, lime juice, caster sugar, 
spearmint leaves and soda water

Pina Colada                                     10,00
Havana Club Añejo 3yo with Jamaica Rum, fresh lime 
juice, pineapple, coconut and aromatic bitters

Mai Tai                                      11,00
Havana Club Añejo 3yo with Jamaica Rum, fresh 
lime juice, orange, orgeat syrup, aromatic bitters and 
spearmint leaves

Zombie                                 16,00
The original 1934 Don the Beachcomber’s recipe based 
on Havana Club Blend Of Rum, falernum, cinnamon, 
grapefruit, lime, pernod and aromatic bitters  

Caipirinha                                  9,00
Cachaça rum, lime juice and caster sugar

Margarita                                  9,00
Olmeca Tequila Silver, lime juice, Triple Sec and sea salt

Espresso Martini                                    10,00
Absolut vodka infused with vanilla, coffee liqueur, 
espresso and vanilla syrup

Negroni                                      10,00
Beefeater London Dry gin, Sweet vermouth and dry 
Aperitif

Paloma                                   9,00
Tekila blanco, homemade pink greapfruit soda, lime 
juice, sea salt

Old fashioned                                     10,00
Bourbon, sugar, aromatic bitters

A section of classic cocktails coming back from the 
future in a form of an effervescent tablet

Beachcomber Fizzy Tablets



Mocktails

Love Is In The Air                                       7,00 
Orgeat syrup with fresh lime juice, spearmint leaves, 
red fruits, bamboo and cranberry juice 

Caribbean Cruise                                  8,00
A different style Colada with no alcohol, coconut purée, 
tropical pineapple and passion fruit, lime juice, ginger 
and aromatic bitters

Innocence                                   6,00
A virgin Italian Spritz based on bitter cordial, non 
alcoholic champagne acids, chilled soda water and 
orange bitters

Beachcomber Aperritivos
Be Mine                              9,00 
Rose wine provence with melon, fresh lime, pineapple, 
aromatic bitters and local cherry soda on top 

Jazz...Mean                                   9,00
Sweet sparkling wine infused with citrus note, flowers, 
citrus and chilled soda

Spritz Me                                11,00
Sweet aperitif infused with fresh strawberries, lemon 
juice, mastiha local liquer, soda with pergamont and 
mandarin

Tropical Sangria                              7,00
White wine with dry vermouth, pineapple mango, 
elderflower and tonic water



Chanel G+Tonics Collection ‘23
No1                                       13,00 
All the way from Osaka Japan….Roku that means six 
in Japanese contains six botanicals such as Sakura 
blossoms and leaves, yuzu peels, Sansho peper sensha 
and gyokuro tea served with chilled Indian tonic water 
and lemon peels  

No2                                       13,00 
Portobello Mediterranean gin is made with variety of 
botanicals including rosemary, thyme, basil with lots of 
zest, served with rosemary and med tonic water

No3                                       11,00 
Bloom is a fine and floral London Dry Gin from U.K. with 
notes of chamomile, honeysuckle and pomelo, served 
with Indian tonic water and pink grapefruit wedges

No4                                    11,00 
Votanikon is a hand-crafted, small batch gin, made with 
wild botanicals and herbs from the greek countryside. 
Served with Indian tonic water and green olives



Beers
Mythos Draft 0.4L                5,00
Budweiser Budvar Draft 0.4L               5,50
Mythos Radler 0.33L                6,00
Fix Anef 0.33L                      5,00
Mythos Ice 0.33L                                                  6,00
Estrella inedit Damm 0.75L             22,00
Stella                  6,00
Solo Americana                7,00
Solo O Askianos                7,00
Guiness                  9,00
Corona                 6,00
Erdinger 0.5L                  9,00
Bud                   6,00
Kirki Pale Ale                  8,00
Magners cider 0.5L                 9,00
Somersby apple cider 0.33L                7,00
Somersby watermelon 0.33L               7,00

Juices

Milkshakes

Coffees

Fresh Juice                                   4,50
Mixed fruit Juice                           5,50

Vanilla / Chocolate / Banana / Strawberry                 5,00

Greek coffee                                                              2,50
Freddo Espresso                                          4,00
Freddo Cappuccino                   4,50
Espresso                    3,00
Cappuccino                               3,50
Cappuccino Double                              4,50
Latte Macchiato                                 4,00
Frappe                        4,00



Champagne

Sparkling Wines

1.Moet Chandon Brut                 140,00 
Chardonnay, Pinot Noir, Pinot Menieur
  
2. Moet Chandon Rose           170,00
Pinot Noir, Pinot Menieur

3.Moet Chandon Ice Imperial          170,00
Chardonnay, Pinot Noir, Pinot Menieur

4.Moet Chandon Ice Rose          190,00                                                                                        
Pinot Noir, Pinot Menieur

5.Dom Perignon           550,00                                                                                        
Chardonnay, Pinot Noir, Pinot Menieur 

6.Dom Perignon Rose Vintage 2004       1200,00                                                                                        
Pinot Noir

7.Deutz Brut             140,00                                                                                        
Chardonnay, Pinot Noir, Pinot Menieur

8.Deutz Rose            170,00                                                                                        
Pinot Noir

1.Prosecco La Farra              30,00

2.Moscato D’Asti Peppe Marino           30,00



Greek White Wines
1.Praxis II Charalambakis Winery   6,00/25,00
Moscato Spinas 

2.Sera Silva Daskalaki Winery            38,00
Sauvignon Blanc, Plyto

3.Elia Karavitakis Winery             45,00
Vidiano

4.Theros white Wine Collectiva            40,00
Plyto, Thrapsathiri

5.Aspra Charakia Strataridakis Winery            27,00
Vidiano

6.Sauvignon Blanc Douloufakis Winery 7,00/30,00
Sauvignon Blanc

7.Blanc Papargyriou Estate             36,00
Moschoudi, Assyrtiko

8.Gerto Monastery Toplou Winery            29,00
Thrapsathiri
 
9.Tachtas Douloufakis Winery            34,00
Tachtas

10.Meranyxta Constantin Gofas Estate           35,00
Kydonitsa

11.Estate Gelovassiliou             60,00
Chardonnay

12.Tesseris Limnes Kir Yianni Winery            43,00
Chardonnay, Gewurztraminer

13.Alpha Estate              55,00
Sauvignon Blanc

14.Thalassitis Gaia Estate              65,00
Assyrtiko

15.Santorini Selection Cuvee Santo Wines   14,00/63,00
Assyrtiko

16.Cuvee Monsignori Argyros estate           90,00
Assyrtiko



17.Malagouzia Gerovassiliou Estate            44,00
Malagouzia

18.Idisma Drios Wine Art Estate            44,00
Chardonnay

19.Cuvee III Blanc Domaine Mega Spileo           32,00
Chardonnay, Assyrtiko, Malagouzia

20. Ovilos Biblia Chora Estate              62,00
Semillion, Assyrtiko

21.Biblia Chora    9,00/38,00
Assyrtiko, Sauvignon Blanc

22.Viogner Eclectique Domaine Skouras           72,00
Viognier

23.Vythismenos Thalassitis Gaia Estate         560,00
Assyrtiko

24.Plethora Vassaltis Vineyards          210,00
Assyrtiko

International White Wines
1.Southern Ocean Felix Solis Avantis           37,00
Sauvignon Blanc
  
2.Pinot Grigio D.O.C. Giuseppe Campagnola  6,00/25,00
Pinot Grigio 

3.Chablis Domaine Christian Moreau             65,00
Chardonnay

4.Vouvray Classic Domaine Marc Bredif           48,00
Chenin Blanc

5.Domaines Vacheron               90,00
Sauvignon Blanc

6.Dr. Loosen               32,00
Riesling Dry Qualitatswein

7.Chablis premier cru Montmains          155,00
Domaine William Fevre
Chardonnay

8.Puligny-Montrachet           300,00
Domaine Joseph Drouhin
Chardonnay



Greek Rose Wines
1.Dithiramvos Louloudis Winery  6,00/25,00
Liatiko

2.Vera Rosa Strataridakis Winery            28,00
Moscato spinas, Merlot

3.Gris De Nuit Tselepos Winery  8,00/35,00
Moschofilero 

4.Delear Semeli Estate             42,00
Syrah, Grenache Rouge 

5.Domaine Lazaridi                       48,00
Merlot, Agiorgitiko, Grenache 

6.Peplo Domaine Skouras             46,00
Mavrofilero, Agiorgitiko, Syrah

7.Idylle D’Achinos La tour Melas             10,00/45,00
Grenache Rouge, Syrah, Agiorgitiko

8.Lenga Pink Avantis Estate             35,00
Mavrokountoura, Gewurtztraminer 

9.Saint George Ieropoulos Winery            38,00
Agiorgitiko

10.Alpha Estate              46,00
Xinomavro 

11.Rose De Xinomavro Thimiopoulos Vineyards     45,00
Xinomavro  

12.A-Muse Rose Muses Estate            40,00
Sauvignon Blanc, Mouchtaro



International Rose Wines

Greek Red Wines

1.Miraval                        65,00
Grenache Rouge, Cinsault, Syrah

2.M De Minuty                      60,00
Grenache Rouge, Syrah, Cinsault

3.La Jaglerie Rosé d’Anjou                                   7,00/30,00
Marcel Martin Winery
Cabernet Franc, Grolleau

4.Ott Bandol                      90,00
Mourvèdre, Cinsault, Grenache Rouge

5.Pure Domaine Mirabeau                     64,00
Grenache, Syrah, Cinsault

1.Klima Karavitakis Winery     6,00/26,00
Kotsifali, Mavrotragano

2. Diamantopetra Diamantakis Winery                   38,00
Syrah, Mandilari
  
3.Aspros Lagos Douloufakis Winery               8,00/35,00
Cabernet Sauvignon

4.Sera Silva Daskalaki Winery            40,00
Cabernet Sauvignon, Mandilari

5.Gaia Estate                35,00
Agiorgitiko

6.Daemon Ieropoulos Winery                  90,00
Agiorgitiko

7.Amethystos Rouge                            12,00/52,00
Domaine Costa Lazaridi
Cabernet Sauvignon, Merlot, Agiorgitko

8.Amethystos Cava Domaine Costa Lazaridi         100,00
Cabernet Franc

9.Papaioannou Estate             40,00
Pinot Noir

10.Alpha Estate                                       65,00
Tannat



11.Earth And Sky Thimiopoulos Vineyards           45,00
Xinomavro

12.Le Roi De Montagnes Papargyriou Winery      90,00
Syrah

13.Rapsani Terra Petra Thimiopoulos Vineyards      45,00
Xiniomavro, Krasato, Stavroto

14.Kokkinomylos Tselepos Winery            75,00
Merlot

15.Evangelo Gerovassiliou Estate            95,00
Syrah, Viognier

16.Avaton Gerovassiliou Estate            62,00
Limnio, Mavroudi, Mavrotragano

17.La tour melas Red           300,00
Cabernet franc, Merlot

18.Autorizo Thimiopoulos Vineyards        210,00
Xinomavro

International Red Wines
1.Aetos Reserva Privada                 7,00/30,00
Carmenere

2.Alma Andina                       35,00
Malbec reserve

3.Valpolicella Ripasso Campagnola            50,00
Corniva, Rondinella, Corvinone

4.Barolo D.O.C.G Paolo Scavino          170,00
Nebbiolo

5.Allomi Vineyard The Hess Collection         120,00
Cabernet Sauvignon

6.Gevrey Chambertin Domaine Joseph Drouhin  200,00
Pinot Noir

7.Château Cantin Saint-Émilion Grand Cru            95,00
Merlot, Cabernet Frac, Cabernet Sauvignon

8.Muga Rioja Reserva                              65,00
Tempranillo, Garnacha, Mazuelo, Graciano  



Sweet Wines / Demi Sec Wines

For A Big Parties Magnum 
1500ml-3000ml

1.Santorini Vinsanto Santo Wines Sweet           80,00
Assyrtiko, Aidani

2.Dione White Dourakis Winery Demi Sec           28,00 
  
3.Dione Red Dourakis Winery Demi Sec           32,00

4.Queen Michaeilidi Winery Demi Sec           36,00
Gewürztraminer, Syrah

1.Malagouzia Domaine Gerovassiliou            80,00
Malagouzia

2.Alpha Estate                    100,00
Sauvignon Blanc                                                                                       

3.Biblinos Domaine Biblia Chora            90,00                                                   
Biblinos                                     

4.Saint George Ieropoulos Winery            78,00                       
Agiorgitiko                     
                                          
5.Idylle La Tour Melas            100,00
Grenache Rouge, Syrah, Agiorgitiko
                                            
6.Miraval             130,00
Grenache Rouge, Cinsault, Syrah

7.M De Minuty            130,00
Grenache Rouge, Syrah, Cinsault

8.Ott Bandol             210,00
Mourvèdre, Cinsault, Grenache Rouge

9.Pure Domaine Mirabeau                   125,00
Grenache, Syrah, Cinsault

10.Cuve III red Domaine Mega spilaio           70,00
Grenache, Syrah, Cinsault

11.Dr. Loosen               32,00
Riesling Dry Qualitatswein



Beachcomber By Glass
White Wines

Rose Wines

Red Wines

Sparlking Wines By Glass

Sweet & Demi Sec Wines By Glass

1.Biblia Chora                           9,00
Assyrtiko, Sauvignon Blanc
2.Praxis II Haralambakis Winery                   6,00
Moscato Spinas
3.Sauvignon Blanc Douloufakis Winery              7,00
Sauvignon Blanc  
4.Santorini Selection Cuvee Santo Wines              14,00
Assyrtiko
5.Pinot Grigio D.O.C Giuseppe Campagnola           6,00
Pinot Grigio

1.Idylle D’Achinos La Tour Melas                    10,00
Grenache Rouge, Syrah, Agiorgitiko
2.Dithiramvos Louloudis Winery                 6,00
Liatiko
3.Gris De Nuit Tselepos Winery                        8,00
Moschofilero
4.La Jaglerie Rosé d’Anjou Marcel Martin Winery    7,00
Cabernet Franc, Grolleau

1.Klima Karavitakis Winery                 6,00
Kotsifali, Mavrotragano 
2.Aetos Reserva Privada                     7,00
Carmenere
3.Aspros Lagos Douloufakis Winery              8,00
Cabernet Sauvignon 
4.Amethystos Rouge Domaine Costa Lazaridi     12,00
Cabernet Sauvignon, Merlot, Agiorgitiko

1.Prosecco La Farra                7,00
2.Moscato D’Asti Peppe Marino                                7,00

1.Dourakis White Demi-Sec                     7,00
2.Dourakis Red Demi-Sec                             7,00
3.Queen Rose Michaeilidi Demi-Sec                          8,00
4.Santorini Vinsanto Sweet Wine 75ml              10,00
Assyrtiko, Aidani



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.    



ΕΙΔΙΚΕΣ ΔΙΑΤΡΟΦΙΚΕΣ ΑΝΑΓΚΕΣ. Παρακαλούμε, ενημερώστε τον σερβιτόρο για 
τυχόν αλλεργίες ή ειδικές διατροφικές ανάγκες, πριν την παραγγελία σας.
Χρησιμοποιούμε παρθένο ελαιόλαδο. Για τα τηγανητά χρησιμοποιούμε 
αραβοσιτέλαιο.  Τα  θαλασσινά είναι κατεψυγμένα. 
Όλες οι τιμές είναι σε Ευρώ. Οι τιμές ισχύουν έως τον Οκτώβριο 2023.
Οι τιμές εμπεριέχουν ΦΠΑ, Δημοτικούς φόρους και σέρβις.

Αγορανομικός Υπεύθυνος: Εμμανουήλ Μαρινάκης. 

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 2023.
Prices include: service charge, Municipal Tax and VAT.

Managing Director: Manolis Marinakis
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