


English

Starters
Chicken Tortilla            
Breaded chicken with bacon, tomato, lettuce, cheddar
& kimchi mayo

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

Chicken nuggets              
Dip & french fries

Sando chicken     
Santo bread goes with chicken, coleslaw & Edam cheese

Sando pork             
Breaded pork with purple coleslaw, Edam cheese & 
pickled cucumber

Burgers

Tacos

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

Chicken Burger    
Breaded chicken, edam, coleslaw, iceberg, kimchi mayo 
& french fries  

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

Shrimp Tacos    
Guacamole, kimchi mayo, jalapeño pickle

Beef  Tacos      
Cooked with beer, sour cream, pickled jalapenos

Quesadilla Chilly con Carne    
Tortilla with minced meat, corn, beans, tomato with 
herbs & sour cream



Kids Menu
Pennes with red sauce                     

Chicken nuggets    
Served with French fries, mayo & ketchup

Salads
Caesar’s Salad             
Iceberg, corn, crouton, bacon, parmesan, breaded 
chicken & Caesar’s dressing

Greek baby tomato salad   
tricolor cherry tomatoes, feta mousse, cucumber sorbet 
& tomato gazpacho 

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

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

Cretan              
tomato, cucumber, olives, rusk, caper leaves, onion & 
feta cheese

Variety of cheese & cold cuts meats         

Variety of fruits           



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

Chocolate cake                     
With milk mousse, apricot gel, crumble cocoa and 
hazelnut

Millefeuille       
With white vanilla cream, strawberries and ice cream

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

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

Refreshments
Coca Cola                                               
Sprite                                   
Perrier 0.33L                             
Soda                                  
3 Cents Pink Grapefruit Soda                 
3 Cents Ginger Beer                    
Fever Tree Mediterranean Tonic  
London Essence Indian Tonic               
London Essence Roasted Pineapple Soda                

Water
Zaros 1L                        
S. Pellegrino 0.75 L                 
Aqua Panna Mineral Water 0.75L                   



Cocktail Collection ‘24
Candy Candy                              
Childhood memories coming back with some candy 
floss, Absolut vodka, strawberry, fresh lime cordial, 
berries and vanilla bitters 

Floral                              
Vodka and mastiha local spirit paired with litchy, lime, 
Elderflower liqueur and flowers 

Aegean breeze                      
Mastiha local spirit combined with cucumber water, fresh 
basil cordial, lemon juice and ginger beer

Eden’s Garden                            
London Dry Gin, kiwi, fresh lime cordial and green apple 
liqueur garnished with air made of flowers

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

Dirty Thirty                            
Our twist on the classic Dirty Martini based on Greek 
Gin, French Vermouth, thyme and an olive sphere that 
explodes in the mouth 

Rumble in the Jungle                 
A Tiki style cocktail made with lots of Rum, spices, 
aromatic bitters and homemade passion fruit-ginger 
shrub

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

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

Choco Mandarin                           
Tequila blanco infused with chocolate and mexican 
chilli, agave and lime, topped with velvet mandarin 
foam

Vamonos                            
Beachcomber’s twiste on the margarita made with Don 
Julio Blanco, Mezcal, Apricot liqueur, pink grapefruit and 
Cabernet wine infused salt

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



Rum and coke                       
Cuban style Rum, homemade cola and zero waste lime 
lollipop

Campari soda                        
Campari, Mezcal, Vermouth rosso, homemade 
strawberry soda and negroni gummy snake

Respect to Old Sta�
Daiquiri                                   
Havana Club Añejo 3yo, lime juice and caster sugar 

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

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

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

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

Caipirinha         
Cachaça rum, lime juice and caster sugar

Paloma                            
Don Julio blanco, homemade pink greapfruit soda, lime 
juice, sea salt

Margarita    
Don Julio blanco, lime juice, Triple Sec and sea salt

Espresso Martini   
Absolut vodka infused with vanilla, co�ee liqueur, 
espresso and vanilla syrup

Negroni          
Beefeater London Dry gin, Sweet vermouth and dry 
Aperitif

Old fashioned         
Bourbon, sugar, aromatic bitters

Beachcomber Highballs



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

Caribbean Cruise        
A di�erent style Colada with no alcohol, coconut purée, 
tropical pineapple and passion fruit, lime juice, ginger 
and aromatic bitters

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

Beachcomber Aperitivos
Not a Hugo         
Moscato d’Asti with elderflower and peach liqueur, 
champagne acid and chilled sparkling water

Follow Me         
Mastiha local spirit and Athenian rose Vermouth paired 
with basil and homemade strawberry soda

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

Aperol Spritz                         



Chanel G+Tonics Collection ‘24
No1                
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                
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                
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             
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                            

Mamos Draft 0.4L               

Mythos Radler 0.33L               

Heineken 0.0 0.33L               

Estrella inedit Damm 0.75L           

Stella 0.33L                

Solo Americana 0.33L               

Solo O Askianos 0.33L              

Guiness 0.44L                 

Corona 0.33L                

Erdinger 0.5L                

Bud 0.33L                 

Strongbow gold apple 0.33L                     

Strongbow red berries 0.33L   

Juices

Milkshakes

Co�ees

Fresh Juice                       
Mixed fruit Juice               

 
Freddo Espresso                              
Freddo Cappuccino       
Espresso        
Cappuccino                   
Cappuccino Double                  
Latte Macchiato                     
Frappe            



Champagne

Sparkling Wines

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

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

4.Moet Chandon Ice Rose   
Pinot Noir, Pinot Menieur

5.Dom Perignon Brut Vintage 2010  
Chardonnay, Pinot Noir, Pinot Menieur

6.Dom Perignon Brut Vintage 2000  
Chardonnay, Pinot Noir, Pinot Menieur 

7.Dom Perignon Rose Vintage 2004  
Pinot Noir

8.Deutz Brut      
Chardonnay, Pinot Noir, Pinot Menieur

9.Deutz Rose     
Pinot Noir

1.Prosecco La Farra     

2.Moscato D’Asti Beppe Marino Muray 



Greek White Wines
Crete

Santorini

1.Haralambakis Winery, Praxis II   
Spinas Muscat 

2.Daskalakis Winery, Sera                       
Sauvignon Blanc, Plyto

3.Douloufakis Winery    
Sauvignon Blanc

4.Amargiotakis Winery, Desmos  
Vidiano

5.Karavitakis Winery, Single Vineyard  
Vidiano

6.Karavitakis Winery, Elia   
Vidiano

7.Manousakis, Nostos   
Roussanne

8.Lyrarakis Wines, Fishermen  
Dafni
 
9.Efrosini Wines, Sophia             
Chardonnay, Vidiano

10.Strataridakis Winery, Inatos                      
Spinas Muscat

1.Tselepos, Canava Chryssou   
Assyrtiko 

2.Tselepos, Nyxteri                      
Assyrtiko

3.Santo Wines, Grand Reserve 2021 
Assyrtiko

4.Santo Wines, Grand Reserve 2019 
Assyrtiko

5.Santo Wines, Irini 2020    
Assyrtiko

6.Santo Wines, Irini 2017    
Assyrtiko



7.Vassaltis, Nassitis    
Assyrtiko, Athiri, Aidani

8.Vassaltis, Plethora             
Assyrtiko

9. Karamolegos, “34”                                  
Assyrtiko

10.Karamolegos, Pyritis    
Assyrtiko

11.Kyanos, Orycton     
Assyrtiko

12.Gaia, Submerged    
Assyrtiko

13.Hatzidakis, Assyrtiko  de Louros            
Assyrtiko

14.Argyros, Cuvee Monsignori                  
Assyrtiko

15.Sigalas, Kavalieros                   
Assyrtiko

1.Papargyriou, Blanc              
Moschoudi, Assyrtiko
  
2.Estate Constantin Gofas, Day n’ Night   
Kydonitsa 

3.Domaine Mega Spileo, Estate              
Assyrtiko, Lagorthi

4.Domaine Skouras, Eclectique            
Viogner

5.Tselepos, Blanc de Gris     

Peloponnese



1.Domaine Katsaros              
Chardonnay
  
2.Domaine Katsaros, Stella     
Chardonnay 

                         
Sauvignon Blanc 

Central Greece

Northern Greece
1.Estate Gerovassiliou 2023   
Viogner 

2.Estate Gerovassiliou 2022                       
Chardonnay

3.Estate Gerovassiliou 2023   
Malagouzia

4.Alpha Estate Fume    
Sauvignon Blanc

5.Biblia Chora             
Sauvignon Blanc, Assyrtiko

6.Biblia Chora, Ovilos   
Semillon, Assyrtiko

7.Domaine Costa Lazaridi, Amethystos 
Sauvignon Blanc, Assyrtiko

8.Maras, Blanc de Noir             
Xinomavro
 
9.Wine Art Estate, Idisma Drios 
Chardonnay



France

Italy

Spain

Argentina

Germany

1.Christian Moreau, Chablis   
Chardonnay 

2.Chartron et Trebuchet, Chablis               
Grand Cru “Bougros” 
Chardonnay

3.Joseph Drouhin, Puligny Montrachet 2014
Chardonnay

4.Joseph Drouhin, Puligny Montrachet 2015
Chardonnay

5.Pascal Jolivet, Puilly Fume 2016  
Sauvignon Blanc

6.Pascal Jolivet, Puilly Fume 2017  
Sauvignon Blanc

7.Domaine Vacheron, Sancerre               
Sauvignon Blanc

8.Champalou, Vouvray, ‘Le portail’        
Chenin Blanc

1.La farra Delle Venezie D.O.C.  
Pinot Grigio 

1.César Márquez, La Salvación   
Godello 

1.El Enemigo      
Chardonnay 

  
Riesling 

2.Dr. Loosen, Ürziger Würzgarten Spätlese
Riesling

International White Wines



South Africa

North America

Tinos Island

New Zeland

1.Lismore      
Chardonnay 

1.Kistler, Sonoma Coast              
Chardonnay 

1.T-Oinos Mavroze               
Augoustiatis, Mavrotragano 

1.Ferngreen Marlborough    
Sauvignon Blanc 

2.Cloudy Bay      
Sauvignon Blanc

Greek Rose Wines
Crete
1.Fragospito Winery, An    
Kotsifali, Cabernet Sauvignon 

2.Strataridakis Winery, Vera Rosa                   
Merlot, Spinas Muscat

3.Lyrarakis Wines, Kedros    
Liatiko

4.Manousakis Winery, Nostos Pink  
Grenache Rouge, Romeiko, Syrah 

5.Logia Gaia, Monakrivo Rose   
Spinas Muscat, Liatiko, Grenache Rouge



Peloponnese
1.Semeli Estate, Delear              
Syrah, Grenache Rouge 

2.Constantin Gofas Estate, Mythic River           
Agiorgitiko, Syrah

3.Tselepos Wines, Gris de Nuit     

4.Domaine Skouras, Peplo              

Central Greece
1.La tour Melas, Idylle d’Achinos  
Grenache, Syrah, Agiorgitiko 

2.La tour Melas, Silphium    
Fokiano, Grenache

Northern Greece
1.Domaine Costa Lazaridi Rose  
Merlot, Agiorgitiko, Grenache  

2.Alpha Estate Rose                        
Xinomavro

3.Thymiopoulos Vineyards Rose de Xinomavro    
Xinomavro

4.Pavlidis Estate Alma    
Syrah, Agiorgitiko

5.Oenops Wines Apla     
Limniona, Mavroudi, Xinomavro

Northern Greece



International Rose Wines
France
1.Marcel Martin, La Jaglerie Rose d’Anjou  
Cabernet Franc, Grolleau  

2.Château Miraval Côtes de Provence        
Cinsault, Grenache, Rolle, Syrah

3.Château Minuty M Rose Côtes de Provence    
Grenache, Cinsault, Syrah

4.Domaines Ott Château Romassan Bandol Rose
Cinsault, Grenache, Mourverde, Syrah

5.Domaines Ott, Étoile   
Grenache Rouge, Mourverde

South Africa
1.Kanonkop, Kadette Rosè               
Pinotage 

Crete
1.Douloufakis Winery, Aspros Lagos 
Cabernet Sauvignon 

2.Silva Daskalaki Winery, Sera                      
Cabernet Sauvignon, Mandilari

3.Efrosini Winery, Mikri Evgeniki   
Liatiko

4.Lyrarakis Wines, Symbolo   
Syrah, Mandilari, Vidiano 

5.Strataridakis Winery, Barbatus   
Cabernet Sauvignon, Merlot, Syrah

6.Manousakis Winery, Nostos Blend 
Syrah, Mourvedre, Grenache, Roussanne 

7.Fragospito Winery, Fragospito  
Syrah, Cabernet Sauvignon

8.Fragospito Winery, Lonely             
Cabernet Sauvignon
 
9.Karavitakis Winery, Elia Blend              
Syrah, Grenache, Carignan

Greek Red Wines



Peloponnese
1.Driopi Estate, Nemea         
Agiorgitiko 

2.Papaioannou Wines, Old Vines                      
Agiorgitiko

3.Papaioannou Wines              
Pinot Noir

4.Papargyriou Le Roi Des Montagnes 
Syrah

5.Ieropoulos Family Winery, Daemon 
Agiorgitiko

6.Aivalis, ‘‘4’’     
Agiorgitiko

7.Aivalis, Armakas     
Syrah, Agiorgitiko, Merlot, Cabernet Sauvignon 

8.Mega Spilaio, Cuvee III             
Cabernet Sauvignon, Agiorgitiko, Mavrodafni 
 
9.Tselepos Wines, Kokkinomilos 2020
Merlot

10.Tselepos Wines, Kokkinomilos 2015
Merlot

Tinos Island
1.T-Oinos Clos Stegasta              
Mavrotragano 

Central Greece
1.Domaine Katsaros, Red   
Cabernet Sauvignon, Merlot  

2.La Tour Melas, Cyrus One 2021                         
Merlot, Cabernet Franc, Agiorgitiko 

3.La Tour Melas, Cyrus One 2017         
Merlot, Cabernet Franc, Agiorgitiko

4.La Tour Melas, Red         
Cabernet Franc, Merlot

Peloponnese



Northern Greece
1.Domaine Costa Lazaridi, Amethystos
Cabernet Sauvignon, Merlot, Agiorgitiko 

2.Domaine Costa Lazaridi, Cava                   
Cabernet Franc

3.Domaine Costa Lazaridi, Chateau Julia  
Merlot

4.Thymiopoulos Vineyards, Earth and sky 
Xinomavro

5.Thymiopoulos Vineyards, Autorizo           
Xinomavro

6.Thymiopoulos Vineyards, Brana Petra 
Xinomavro

7.Wine Art Estate, Xi    
Xinomavro

8.Estate Gerovassiliou, Avaton            
Limnio, Mavroudi, Mavrotragano
 
9.Estate Gerovassiliou               
Syrah

10.Estate Gerovassiliou, Evangelo  
Syrah, Viogner

11.Biblia Chora, Ovilos          
Cabernet Sauvignon

12.Boutari, Legacy 1879 2007  
Xinomavro

13.Boutari, Legacy 1879 2012  
Xinomavro

14.Alpha Estate, S.M.X.             
Syrah, Merlot, Xinomavro



France
1.Château Franc Mayne-    
Grand Cru Classé Saint-Emilion
Merlot, Cabernet Franc 

2.Château Cantin Grand Cru Saint-Emilion          
Merlot, Cabernet Franc, Cabernet Sauvignon

3.Joseph Drouhin Gevrey-Chambertin    
Pinot Noir

4.Domaine De la Janasse      
Châteauneuf-du- Pape, Tradition
Syrah, Mourvedre, Grenache, Cinsault 

  
Grand Cru Classé Pessac Leognan
Cabernet Sauvignon, Merlot, Cabernet Franc, Petit 
Verdot 

6.Château Angélus 1er Grand Cru  
Classé Saint-Emilion
Merlot, Cabernet Franc, Cabernet Sauvignon

International Red Wines



Italy
1.Paolo Scavino Barolo D.O.C.   
Nebiolo 

2.Giovanni Viberti Barbera d’Alba               
Superiore Brico Airoli
Barbera

3.Marchesi Antinori Badia a              
Passignano Chianti Classico
Sangiovese

4.Marchesi Antinori Pian delle Vigne          
Brunello  di Montalcino
Sangiovese

5.Casanova Di Neri Tenuta Nuova             
Brunello  di Montalcino
Sangiovese

6.Marchesi Antinori Tignanello  
Sangiovese, Cabernet Sauvignon, Cabernet Franc

7.Promis Toscana Gaja   
Syrah, Merlot, Sangiovese

8.Tenuta San Guido Sassicaia            
Cabernet Sauvignon, Cabernet Franc
 
9.Marina Cvetic Riserva                        
Trebiano



Spain
1.Heras Cordon Rioja               
Vendimia Seleccionada
Tempranillo, Mazuelo, Graciano 

2.Heras Cordon Rioja Expresion                    
Tempranillo

3.Bodegas Valduero Una Cepa   
Tempranillo

4.Bodegas Valduero 6 Años Reserva 2016 
Tempranillo

5.Bodegas Valduero 6 Años Reserva 2014
Tempranillo

6.Vega Sicilia Unico              
Tempranillo, Cabernet Sauvignon

7.Muga Rioja Reserva   
Tempranillo, Garnacha, Mazuelo, Graciano

North America
1.Stag’s Leap Wine Cellars Artemis   
Cabernet Sauvignon 

2.Allomi Vineyards The Hess Collection         
Cabernet Sauvignon

3.Opus One          
Cabernet Sauvignon

Argentina
1.Nicolas Catena Zapata             
Malbec 

2.El Enemigo       
Bonarda

Spain



1.Douloufakis Winery, Helios   
Liatiko 

2.Hatzidakis, Vinsanto                   
Assyrtiko

3.Oremus Tokaji Aszú 5 Puttonyos    
Furmint

Australia
1.Hensche, Henry’s Seven              
Shiraz, Grenache, Mataro, Viognier 

2.Glaetzer, Amon-Ra            
Shiraz

1.Douloufakis Winery, Epoch White  
Muscat, Vilana 

2.Douloufakis Winery, Epoch Red   
Muscat, Syrah, Kotsifali

Chile

South Africa

1.Almaviva      
Cabernet Sauvignon based 

1.Kanonkop, Paul Sauer              
Cabernet Sauvignon 

Sweet Wines

Medium Sweet



Beachcomber By Glass
White Wines

Rose Wines

Haralambakis Winery, Praxis II                
Spinas Muscat

Douloufakis Winery     
Sauvignon Blanc

Amargiotakis Winery, Desmos    
Vidiano

Vassaltis, Nassitis              
Assyrtiko, Athiri, Aidani
  
Domaine Costa Lazaridi, Amethystos  
Sauvignon Blanc, Assyrtiko

Wine Art Estate, Idisma Drios  
Chardonnay

La farra Delle Venezie D.O.C.                     
Pinot Grigio

Fragospito Winery, An        
Kotsifali, Cabernet Sauvignon

Tselepos Wines, Gris de Nuit 

Domaine Skouras, Peplo            

La tour Melas, Idylle d’Achinos        
Grenache, Syrah, Agiorgitiko

Marcel Martin, La Jaglerie Rose d’Anjou
Cabernet Franc, Grolleau

Château Miraval Côtes de Provence 
Cinsault, Grenache, Rolle, Syrah  



Red Wines

Sparlking Wines By Glass

Sweet & Medium Sweet Wines By Glass

Douloufakis Winery, Aspros Lagos            
Cabernet Sauvignon

Fragospito Winery, Fragospito  
Syrah, Cabernet Sauvignon

Driopi Estate, Nemea          
Agiorgitiko

Domaine Costa Lazaridi, Amethystos
Cabernet Sauvignon, Merlot, Agiorgitiko

Heras Cordon Rioja Vendimia Seleccionada
Tempranillo, Mazuelo, Graciano 

1.Prosecco La Farra    

2.Moscato D’Asti Beppe Marino Muray

Douloufakis Winery, Helios           
Liatiko

Hatzidakis, Vinsanto       
Assyrtiko

Douloufakis winery, Epoch White  
Muscat, Vilana

Douloufakis winery, Epoch Red          
Muscat, Syrah, Kotsifali



Indulge in an unforgettable experience 
with the most luxurious shisha pipes ever made.

Please ask our waiter about available 

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 2024.
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 2024.
Prices include: service charge, Municipal Tax and VAT.

Managing Director: Manolis Marinakis
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