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BEACHCOMBER



KouBép

1. Youdkia

2. 2kopSoYwuo

OpeKTIKA

1. XaAouut

e papueAada viopdTag kal odAtoa kapudiou

2. ENANVIKA& 0peKTIKA

tCatdikl, paBa kal Tapaud, oepBlplopéva e TITAKIA

3. POAG ummoK 1001 e pavitapla Kat XOUoUG

yéuion amd dypla pavitapla kat xoupoug, paylovela kapudag, pavitapla kovel, enoki tempura
Kal THKAQ KPEUHUOIoU

4. Causa

KQOKETA TTATATAC, KOTOTTOUAO, AAdI Tpougag, chives kal ypafiépa

5. Ammodopunuévog MOUCAKAG

ooxapiolog KIPAC, KoAokUBI, peAit(ava, Kpgua Tuploy, TCeA Topdtag, chips matdrtag

6. Gnocchi pe pooxdpt

Xelpomointa gnocchi matdrag pe pooxapt umpele kat appo mappelavag

7. ABokdvTto Taptdp

VTOUATA, KPEUHULL E€pO Kal pPETKO, lime, kOAlavdpo kal sponge cake paivtavou

8. Tapideg oxdpag

ue chimichurri avava

9. Tpthoyia Balacoivwv

xTanod|, kahapdpl, yapideg, tapapd kat dressing AadoAéuovo ue dashi

10. Tapideg tempura

yapidec pe chives, chili kal Aaktovéla lime

11. Kahapdpt tnyavitd

sticks kaAapaplov pe paylovela yapidag

12. PafioAL pavitapiwv

XEIPOTTOINTO YEUIOTO PAPBIOAL ArTd PAVITAPIA, LE KPEUA TUPLOU Kal aépa mapuelavag

13. Mrouki€¢ ano lanmwviko pooxdpt Wagyu

e puff amo pulOEUANO Kal Kpéua TUPLoU



Almost Raw

1. Kapndtolo pooxaptov

LE paviTapl, ayyoupl, Tiikha amo Kitpivo kapdTo, chimichurri mayo, poka kat kimchi-yuzu dressing

2. Ceviche AeukoU Yaptov

KOEUHLAL, yAukomatdta kat lime

3. Tatdkt cohopou

Le THKAEG Aaxavikwy, ponzu kat yuzu gel

4. Taptdp T6VOUL

e oloapélalo, chives, chili, ginger, mavt{apl kokkivo, Wakame kat dressing ponzu

5.Taptdp poéoyouv

e KpepLdL, chives, matldpt KOkkIvo, dressing améd yuzukosho pe kimchi kat auyo kovol

6. Kapmdtolo colopou

e cohouod mavt{aplol, cAAToa ponzu e IBioko, paylovela e OXoIVOTIPACO Kal TPoU@Q,
(POUCKWEVO UL kal AadL dvnBou

7.Tp\oyia kapmdtolo Oalacoivwv

00AOHOC, AaBpdKL Kal TOVOG e HAavyko, paylovela mavt{aplou, dressing ponzu yuzu
Kat sponge cake mappelavag

> AANATEC

1. ENAnVIKN caAdTa pe vropativia

TplxpwHa vTouaTtivia, HoUg QETAC, COPUTTE aYYOUPL KAl YKAOTIATOIO VIOUATAG

2. Mpaocivn caAdta pe pavtapivi

mesclun, vtopativia, ayyoupl, KITpivo KapoTo, THKAEC AaxavIKwy, magIuadl xwua, gel pavtapivi kal
aQEOo pavtapiv

3. ZaAdta Super food

e yapida 1) xwplc, Tpixpwun Kivoa QAKES, ABOKAVTO, VIOUATA, ATOENQAUEVA KOAVUTIEQIC, LAVYKO,
HupwOIKA Kal dressing passion

4. Kpntikn

VTOUATA, ayyoupl, ENEC, TTA&ILASL, KAmaPO@UANQ, KOEUUSL KAl GETa



P1{0t0 & Zupapika

1. Pi{6To pavitaplwv

UIE paviTaplwv e mappelava, Aadt tpoleag kat puldPUANO

2. P1{6T10 pe payoulo pooxdpt

TTOACO UE KAPAUEAWUEVO KOEUMUOL, TTIKAA TTOAC0U

3. Kp1Bapodto pe toopibo kal yapida

HoUC @eTac Kal AAdI LUPWOIKWV

4. \ivykouivt pe Balaoova

UTTIOK UE oapdv, Yap(beg Kal KaAaudp!

5. Mévveg pe Kotodmoulo

Bupudpl kat mappelava

6. AoTtakopakapovAada/AcTakog

UTTIOK, BACIAIKG Kal vTopdTta Kovel /Aaxavikd oxapag

Ané tn OdAacoa

1. Aaupdkt @INéTO

e KpoUoTa TIAVKO, PUOTIKI, KOUVOUTTIO TTOUPEC, TTPACO KOV®I, baby gem, TiikAa kouvouTidy,
XOPTA ETTOXAC KAl OAATOA PPIKACE

2. Z0\OpOC PIAETO

TIOUPEG OEAIVOPLLAG, E0TPAYKOV Kal teriyaki sauce

3. OINéTO TOVOU

TOVOC TAVAPIOTOG E HAUPO 0oLOAUL, Tpixwua mavt{apla, Popavéoko kat dressing amd ponzu
eonepldoeldwv

4. TomoUpa oAGKAnPN YNnTH

XOPTA EMOXAC, KAUUEVO AELOVI, AaOOAEUOVO

5. ¥Ydpla nuépag




Amo t™n eappua

1. Kotomouo yepoTo e Tupi

TIE0TO, NlAOTH VIOUATA, TTOUPE MAOTIVAKL e TOVKA, lemongrass curry

2. TooupdoKo KOTOTTOUAO

LaPIVAPIOPEVO HE 00YIa, ALY, UIaxaplké kal matdteg baby

3. Xo1pvo @IAéTO

TIOUPE YAUKOTIATATAG HE HUAVYKO, pavé matdtag, baby kapdta kat odAtoa mopTokAAI-ooyla

4. Apviolo kotot (400gr)

olyouayelpepévo apvi pe mapadoolakd TMAAPL KAl YAAEV

5. Di\éto pooxdpt (250gr)

LLE OAATOQ TTIITEPIOV, OAATOIPL TTAVAPIOUEVO HE GAYOTTUPO KAl OOAATA PIVOKIO

6. Rib-eye Black Angus USA (300gr)

KaAQUTTOKI e baby carrots, @UAA apakd Kal CAAToa UmeapveCq

7. Striploin Black Angus USA (300gr)

0aAGTa e KapdId LAPOUAIOU, PIVOKIO KAl VIOUATIVI KOV

8. Black Angus TaAiata (300gr)

lUE TTOUPE TPOoUPAC, POQVECKO Kal TOITC TATATAC

9.T-bone Porter House Black Angus USA (600gr)

10. Rib-eye A5 Wagyu Japan ‘Kagoshima’ (300gr)

Komég KpEatog

1. Tomahawk Steak Black Angus USA

2. Rib-eye A5 Wagyu Japan 'kobe’

> AATOEC > UVOOEVUTIKA
1. Chimichurri avava 1. Baby potatoes

2. Teriyaki sauce 2. Naxavikd owté

3. Z4Atoa mimeplov 3. Moupé Tpoupag

4. Mreapve( 4. MNatdta rocks

5. Kahaumoéki oxdpag




Emdopma

1. Tapta AepuovL

APWUATIOMEVN KPEUA aTtd lemongrass, yuzu gel kal vapeAdKa AeUKNG OOKOAATAG e AAIU

2. Lava cake

LaUEN OOKOAATA HE KAPAUEAWLEVA POUVTOUKIQ, butterscotch kal maywtd aApUENG KAPAUEAAG

3. Millefeuille

IE AEUKN KPEUA Bavilag, @PAOULAEC Kal TAywTO

4. Tipautoov

LE EANAPEIG KPEUA Mascarpone apWHUATIOUEVN UE espresso Kal XWHA KAakAo artd AKEP
kahlua kalt Amarreto

5. Mopyog maywTtou

maywto Bavihia, stracciatella, gianduja, Tpayavd gouvtoUKia, GOKOAATA, KAPAUEND

6. Dpoutocaldta

Maidikoé Mevou - Kids Menu

1. Mévveg pe KOKKIVN odAToa

2.KoToumouKIEg

ogpPipovTal Pe TNYAVITEC TATATEC, Laylove(a Kal KETOATT

Water Zaros 1L

S. Pellegrino 0,75L

AvayukTikd 250ml




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. Garlic Bread

Starters

1. Haloumi cheese

with tomato jam and walnut sauce

2. Greek Dip & Spread variety

tzatziki, fava and tarama, served with bread

3. Bok choy roll with mushrooms & hummus

wild mushroom and hummus filling, coconut mayonnaise, mushroom confit, enoki tempura
and pickled onion

4. Causa

potato croquette, chicken, truffle oil, chives and graviera cheese

5. Deconstructed moussaka

beef mince, zucchini, eggplant, cream cheese, tomato gel, potato chips

6. Gnocchi with Beef

handmade potato gnocchi with braised beef and parmesan foam

7. Avocado Tartare

tomato, dry and fresh onion, lime, coriander and parsley sponge cake

8. Grilled shrimps

with pineapple chimichurri

9. Seafood trilogy

octopus, calamari, shrimp with tarama and dashi-infused lemon oil dressing

10. Shrimp tempura

shrimps with chives, chili and lime lactone

11. Fried squid

squid sticks with shrimp mayonnaise

12. Mushroom ravioli

handmade stuffed mushroom ravioli, with cream cheese and parmesan air

13. Japanese Wagyu Bites

in rice paper puff with cream cheese



Almost Raw

1. Beef carpaccio

with mushrooms, cucumber, pickled yellow carrot, chimichurri mayo, arugula and
kimchi-yuzu dressing

2. White fish Ceviche

onion, sweet potato and lime

3. Salmon Tataki

with pickled vegetables, ponzu and yuzu gel

4. Tuna Tartare

with sesame oil, chives, chili, ginger, red beetroot, wakame and ponzu dressing

5. Beef Tartare

with onion, chives, red beetroot, yuzukosho dressing with kimchi and egg confit

6. Beetroot salmon carpaccio

with hibiscus ponzu sauce, chives truffle mayonnaise, rice puffs and dill oil

7. Seafood carpaccio trilogy

salmon, sea bass and tuna with mango, beetroot mayonnaise, ponzo yuzu dressing
and parmesan sponge cake

Salads

1. Greek baby tomato salad

tricolor cherry tomatoes, feta mousse, cucumber sorbet and tomato gazpacho

2. Green salad with Mandarin

mesclun mix, cherry tomatoes, cucumber, yellow carrot, pickled vegetables, crumble rusk,
mandarin gel & mandarin foam

3. Super food salad

with or without shrimp, tricolor quinoa lentils, avocado, tomato, dried cranberries,
mango, herbs and passion dressing

4. Cretan

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



Risotto & Pasta

1. Mushroom Risotto

mushroom mix with parmesan, truffle oil and rice paper

2. Beef Risotto

leek with caramelised onion, pickled leek

3. Orzo with chorizo and shrimps

feta mousse and herb oil

4. Seafood Linguini

bisque with saffron, shrimps and squid

5. Penne with chicken

thyme and parmesan

6. Lobster Spaghetti / Lobster

bisque, basil and tomato confit / grilled vegetables

Fish

1. Sea bass fillet

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

2. Salmon fillet

pureed celeriac, tarragon and teriyaki sauce

3. Tuna fillet

black sesame breaded tuna, beetroot dressing, Romanesco and citrus ponzu dressing

4. Seabream roasted

seasonal greens, burnt lemon & lemon-oil sauce

5. Fish of the day




Meat Hot dishes

1. Chicken Filled with cheese

pesto, sun-dried tomato, parsnip purée with tonka, lemongrass curry

2.Chicken churrasco

marinated with soy, lime, spices and baby potatoes

3. Pork Fillet

sweet potato purée with mango, potato paveé, baby carrots and orange-soy sauce

4. Braised Lamb Shank (400qgr)

slow-cooked lamb with traditional pilaf and galeni sauce

5. Beef fillet (250gr)

with pepper sauce, buckwheat breaded salsify and fennel salad

6. Rib-eye Black Angus USA (300gr)

corn with baby carrots, pea shoots and béarnaise sauce

7. Striploin Black Angus USA (300gr)

romaine hearts salad, fennel and cherry tomato confit

8. Black Angus Taliata (300gr)

with truffle purée, Romanesco and potato chips

9.T-bone Porter House Black Angus USA (600gr)

10. Rib-eye A5 Wagyu Japan ‘Kagoshima’ (300gr)

Our Prime Cuts

1. Tomahawk Steak Black Angus USA

2. Rib-eye A5 Wagyu Japan ‘kobe’

Sauces Sides

1. Chimichurri pineapple 1. Baby potatoes

2. Teriyaki sauce 2. Sauteed vegetables
3. Pepper sauce 3. Truffle puree

4. Béarnaise 4. Potato rocks

5. Grilled corn




Desserts

1. Lemon Tart

Lemongrass infused cream, yuzu gel & white chocolate namelaka with lime

2. Lava Cake

Dark chocolate with caramelized hazelnuts, butterscotch & salted caramel ice cream

3. Millefeuille

with white vanilla cream, strawberries & ice cream

4. Tiramisu

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

5. lce Cream Tower

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

6. Variety of fruits

Kids Menu

1. Pennes with red sauce

2. Chicken nuggets

served with French fries, mayo and ketchup

Water Zaros 1L

S. Pellegrino 0,75L

Refreshments 250ml




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
aMepyieg N €10IKEC SIATPOPIKEG AVAYKEG, TIPIV TNV TTapayyeAia oac.

Xpnoipomoloupe mapBévo ehaiohado. MNa ta Tnyavntd XpnollomoloU e apafoacttéAalo.
Oplopéva mpoidvta evdéxetal va gival KatePuypéva n va €xouv urooTei katapuén oe
OUVONKeC ouvTPNONG.

‘O\ec ol TIpEG gival o€ Eupw. Ot TIHEG 1oxVoLV £wg Tov OKTWRPLo 2026.

Ortipég epmepiéxouv ONMA, AnpoTikoUG POPOUG Kal 0€PPIG.

AyopavouiKog YrevBuvod: Eppavoun 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. Some products may be frozen or have been frozen under preservation
conditions.

All prices are in Euro. Prices are valid until October 2026.

Prices include: service charge, Municipal Tax and VAT.

Managing Director: Manolis Marinakis
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