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BEACHCOMBER



KouBép

1. Ywudkia 2,50
2. 2kopSoYwuo 5,00
OpeKTIKA

1. XahoOut 10,00
ue odAtoa dapdoknvo Kal TopTiyla

2. EM\nvikd opeKTikd 14,00
TCatdikl, paBa kalt Tapaud, oepBiplouéva e KpIToivia

3. King oyster pavitapla 14,00
Kovo{ pe odAToa 0AoUKO TTaTdaTag katl Addt avnBou

4, Causa 13,00
KQOKETA TTATATAC, KOTOTTOUAO, AASI Tpou@ac, ToAIBS Kal ypafiEpa

5. Apyoynuévn mavoeta 15,00
e OGATOQ KAAQUTTOKIOU Kall teriyaki sauce

6. Mouoakdc 13,00
e peNTCava, KIAS LGOXOoU, UTTECAUEN Kal TOWTC TTATATAC

7. ABokdvTto Taptdp 9,00
VTOUATA, KPEUUUDL, ppEOKO KpeUULL, lime kat kdAlavdpo

8. Mapideg oxdpag 16,00
lUE TOIUITOOUPL avava

9. Xtamddi pe edfa 22,00
e 0GATOoa KPEOA, kamapl kal yioulou TleA

10. Tapideg tempura butterfly 16,00
e Toal3¢ Tothl kat Aaktovela lime

11. Kahapdapt tnyavitd 13,00

QYIOAL UE LEAAVI COUTTIAG



Almost Raw

1. Kapndtolo pooxaptov 18,00
LE QINETO HooXAPL, avBod aAatioy, EVoua AepovioU, AadI ApWUATIKWY Kal UrmoUKoBo

2. Ceviche AeukoU Yaplov 16,00
KOEUUSL, YAukomatdta kat lime

3. Tatdkt coAopou 16,00
ue TiikAeg Aaxavikwy, moviou kat TeA yloulou

4. Taptdp T6VOUL 18,00
oloapéAalo TodiBe, ToiA, Tivtlep kal vIpéotvyk moviou

> ANATEC

1. EM\nvIkn oaAdta pe viopartivia 12,00
TplXpwHa vTopaTtivia, Loug ETAC, COPUTTE aYYOUPL KAl KAPTIATOIO VIOUATAG

2. K&\ cahdta 14,00
VTPEOIVYK KOAQPAVOKI, KIvOa, HAVYKO, armo&neauévo Bepikoko Kal KOAVUTTEQIC

3. ZaAdta Super food 14,00

e yapida n xwplc, Tpixpwiun Kivoa pakég, aBokAvTo, VIOUATA, amoénpapéva KpAvUTEQLS, UAVYKO,

HUPWAIKA KAl VIPESIVYK passion

4. KpnTikNA

10,00

VTOUATQ, ayyoupl, EAIEC, TTAEIMASL, PETA, KATTAPOPUAAQ, KOEUUUAL Kal GETA



P1(O0T0 & Zupapika

1. Pi{6To pavitapiwv 13,00
UIE paviTaplwv pe mappelava kal AddL Tpouepac

2. P1{6T10 pe payoulo pooxdpt 17,00
o1C6To alla Milanese pe YA\aoaplpévo pdyouho

3. Kp1Bapodto pe toopibo kal yapida 16,00
HOUC QETac Kal AAdI HUPWOIKWV

4. Kouc kouc mavoéta 17,00
pavitapla Kat ocappav

5. Aivykouivi ue Oalacoivd 18,00
oappdv yapideg, pudia Yuxa

6. Mévveg e KOTOTTOUAO 13,00
Bupudpl kat mappelava

Ané Tn OdAacoa

1. MnAokém @IéTo 23,00
e KpoUoTa TTAVKO, PUOTIKL, KOUVOUTTIOI TTOLVPEC, TTPACO KOV, baby gem, mikAa kouvouTidi, xopTa
ETMOXNC KAl OGATOA PPIKACE

2. Y0NouOG QINETO 25,00
TIOUPEG OEAIVOPLLAG, E0TPAYKOV Kal teriyaki sauce

3. O\éTo TOVOU 26,00
ponzu wakame kat pudla tempura

4. ToimoUpa oAOKANpn YNTtA 25,00
XOPTA EMOXNAG, KAUUEVO AeOVL, AadoAépovo. 2 epBipetal pe oalata Super food.

5. Wapla nuépag 55,00 - 85,00 10 KINO
6. AOTOKOC 140,00 tO KIANO

UTTIOK, BACIAIKG Kal VTopdTa Kovel



Amo t™n pappa

1. KotoémouAo pmaloTtiva 16,00
e KAPU, TTOUPE TTACTIVAKI, UITOK TOOT Kal UANG apakd
2. TooupdoKo KOTOTTOUAO 15,00
LaPIVAPIOPEVO HE 00YIa, ALY, UIaxaplkd kal matdteg baby
3. Xolpvo kapé 20,00
L TTOUPE YAUKoTTaTATag, Kapota baby, hoisin sauce kat o Kopv xolpva
4. 21lyOHQYEIPEUEVO apVi 25,00
baby carrots kat TovPEC TAOTIVAKI
5. ®1Aéto pooxdpt Black Angus (250gr) 38,00
e OAATOQ TTITTEPIOY, OAATOIPL TTAVAPIOUEVO UE PAYOTTUPO Kal OOAATA PIVOKIO
6. Rib-eye Black Angus (300qgr) 35,00
KQOKETQ TATATAC, VIoaTivi Kovel Kal umeapvel
7. Rib-eye MS 8-9 Wagyu Australian (300gr) 90,00
8. Black Angus TaAidta (250qgr) 32,00
lLE TTOUPE TPOVUPAC, OTIAPAYYLA KAl TOUTG TTATATAG
9.T-bone Porter House Black Angus USA (600gr) 90,00
Komeg KpEaTog
1. Xopwvo lberico secreto 80,00/kg
2. Tomahawk Steak Black Angus USA 150,00/kg
3. Rib-eye A5 Wagyu Japan ‘Kagoshima’ 300,00/kg
4. Rib-eye A5 Wagyu Japan ‘kobe’ 800,00/kg
> AATOEC > UVOOEVUTIKA
1. Chimichurri avava 6,00 1.Baby potatoes 7,00
2. Teriyaki sauce 5,00 2. 2napdyyla 5,00
3. ZaAtoa mimeplov 4,00 3. Aaxavikd owTé 7,00
4. Mmieapvé( 6,00 4. MNoupée TpovYag 6,00

5. Matdata rocks 5,00




Embopma

1. Avavdc KapapeAwUEVOC 11,00
LLE VAUENGKA KAl XWHA AEVKNG OOKOAATAG, UMTATEP OKOTC, KEPUBpa kat yuzu gel

2. Moug pavpng cokoAdtag 12,00
LIE TOUIA OOKOAATAG, KPAUTA KAKAO Kal pEAOUAA TCEA

3. Banoffee 12,00
LE KAPAUEAWMEVN UITaVAVA, KOEUA KAPAUEAAC, OQVTLYE Kal TOUIA urmavavag

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

Maidiké Mevou - Kids Menu

1. Mévveg e KOKKIVN GAAToa 7,00
2.KOTOUTTOUKIEC 8,00
oepPipovTal Pe TNYAVITEC TATATEC, Laylove(a Kal KETOATT

Water Zaros 1L 3,00
Acqua Panna Mineral Water 0,75L 6,00
S. Pellegrino 0,75L 7,00




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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Cover charge

1. Bread 2,50
2. Garlic Bread 5,00
Starters

1. Haloumi cheese 10,00
with plum sauce and tortilla

2. Greek Dip & Spread variety 14,00
tzatziki, fava and tarama, served with breadsticks

3. King oyster mushrooms 14,00
confit with sweet potato sauce and dill oil

4, Causa 13,00
potato croquette, chicken, truffle oil, chives and graviera cheese

5. Slow cooked pancetta 15,00
with corn sauce and teriyaki sauce

6. Mousaka 13,00
with eggplant, minced veal, bechamel and potato chips

7. Avocado Tartare 9,00
tomato, onion, fresh onion, lime and coriander

8. Grilled shrimps 16,00
with pineapple chimichurri

9. Octopus with fava 22,00
with creole sauce, capers and yuzu gel

10. Shrimp tempura butterfly 16,00
with chili chives and lime lactone

11. Fried squid 13,00

aioli with cuttlefish ink



Almost Raw

1. Beef carpaccio 18,00
with beef fillet, salt flower, lemon zest, aromatic oil and crushed red pepper

2. White fish Ceviche 16,00
onion, sweet potato and lime

3. Salmon Tataki 16,00
with vegetable pickles, ponzu and yuzu gel

4. Tuna Tartare 18,00
sesame oil, chives, chilli, ginger and ponzu dressing

Salads

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

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

3. Super food salad 14,00
with or without shrimp, tricolor quinoa lentils, avocado, tomato, dried cranberries,

mango, herbs and passion dressing

4, Cretan 10,00

tomato, cucumber, olives, rusk, feta cheese, caper leaves, onion and feta cheese



Risotto & Pasta

1. Mushroom Risotto 13,00

mushroom mix with parmesan and truffle oil

2. Beef Risotto 17,00

risotto alla Milanese with glazed cheek

3. Orzo with chorizo and shrimps 16,00

feta mousse and herb oil

4. Cou cous pancetta 17,00

mushrooms and saffron

5. Seafood Linguini 18,00

saffron shrimp, mussels

6. Penne with chicken 13,00

thyme and parmesan

Fish

1. Shi dram fillet 23,00

with panko crust, peanut, mashed cauliflower, leek confit, baby gem, pickled cauliflower, seasonal
greens and fricassee sauce

2. Salmon fillet 25,00
pureed celeriac, tarragon and teriyaki sauce

3. Tuna fillet 26,00
ponzu wakame and mussels tempura

4. Seabream roasted 25,00
seasonal greens, burnt lemon & lemon-oil sauce. Served with Super food salad.

5. Fish of the day 55,00 - 85,00 per kg
6. Lobster 140,00 per kg

bisque, basil and tomato confit



Meat Hot dishes

1. Golden chicken roll 16,00
with curry, parsnip puree, bok choy and pea leaves
2.Chicken churrasco 15,00
marinated with soy, lime, spices and baby potatoes
3. French cut pork 20,00
with sweet potato puree, baby carrots, hoisin sauce and pork popcorn
4. Slow cooked lamb 25,00
baby carrots and parsnip puree
5. Beef fillet Black Angus (250qgr) 38,00
with pepper sauce, buckwheat breaded salsify and fennel salad
6. Rib-eye Black Angus (300qgr) 35,00
potato croquette, cherry confit and béarnaise
7. Rib-eye MS 8-9 Wagyu Australian (300gr) 90,00
8. Black Angus Taliata (250gr) 32,00
with truffle puree, asparagus and potato chips
9.T-bone Porter House Black Angus USA (600gr) 90,00
Our Prime Cuts
1. Pork Iberico secreto 80,00/kg
2. Tomahawk Steak Black Angus USA 150,00/kg
3. Rib-eye A5 Wagyu Japan ‘Kagoshima’ 300,00/kg
4. Rib-eye A5 Wagyu Japan ‘kobe’ 800,00/kg
Sauces Sides
1. Chimichurri pineapple 6,00 1.Baby potatoes 7,00
2. Teriyaki sauce 5,00 2. Asparagus 5,00
3. Pepper sauce 4,00 3. Sauteed vegetables 7,00
4, Béarnaise 6,00 4. Truffle puree 6,00

5. Potato rocks 5,00




Desserts

1. Pineapple caramela 11,00

With namelaka and white chocolate, butterscotch, honeycomb and yuzu gel

2. Dark chocolate mousse 12,00

With chocolate tuile, cocoa crumble and strawberry gel

3. Banoffee 12,00

With caramelized banana, caramel cream, whipped cream and banana tuile

4. Tiramisu 9,00

with light mascarpone cream flavored with espresso & cocoa soil with kalhua & amaretto

5. Beachcomber Tower 32,00

Vanilla ice cream, stracciatella, gianduja, crispy hazelnuts, chocolate & caramel

Kids Menu

1. Pennes with red sauce 7,00

2. Chicken nuggets 8,00

served with French fries, mayo and ketchup

Water Zaros 1L 3,00

Acqua Panna Mineral Water 0,75L 6,00
7,00

S. Pellegrino 0,75L




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 2023.

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 2023.

Prices include: service charge, Municipal Tax and VAT.

Managing Director: Manolis Marinakis

2023 - Edition #1



