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BEACHCOMBER



KouBép

1. Ywudkia

2. 2KopSoYwuo

OpéeKTIKAQ

1. XaAouut

e papperada viopdtag kal cdAtoa kapudlou

2. EM\nvikd opekTikd

TCatdiki, paPa kal Tapaud, oepBiplouéva e TITakia

3. King oyster pavitapla

Havitapla Kovel pe odhtoa oca kal Aadi chives

4, Causa

KQOKETQ TTATATAC, KOTOTTOUAO, AL Tpoupag, chives katl ypafiépa

5. Keptedakia apvi

KeEQPTEDAKIA e PUPWAIKA, KATVIOTH Kamovata peMTlavag, papuerdda mimepld kal appo nappelavag

6. Kavehovi

KAVEAOVI YEUIOTO [UE OLYOUAYEIPEUEVO UOOXAPL KAl appd Mapuelavag

7. ABokdvto Taptdp

VTOUATA, KPEUHUAL E€pO Kal ppEako, lime, kOAavdpo kal sponge cake paivtavou

8. Mapidec oxdpag

LUE TOIUITOOUPL avava

9. KoxUAla KaAapdapl

Kahapdpl owTte pe choritho, poug ABOKAVTO, VIOUATA HE HUpwdIKA Kal sponge cake poIvOKIO

10. Tapidec tempura

yapidec pe chives, TolAl kal Aaktovéla lime

11. Kahapdapt tnyavitd

QYIOAL UE LEAAVI COUTTIAG

12. PapioAt pavitapliwv

XEIQOTTOINTO YEUIOTS PAPBIOAL ArTd PAVITAPIA, LE KPEUA TUPLOU Kal aépda apuelavag



Almost Raw

1. Kapmdtolo pooxaplov

LE QINETO HOOXAPL, AYYOUPL, KAPOTO, KOEUUUSL, UAVYKO THKAEG Kal OTPATOIVO TUPI

2. Ceviche AeukoU Yaptov

KOEUHLAL, yAukomatdta kat lime

3. Tatdkt coAouou

ue TiikAeg Aaxavikwy, movou kat TeA yloulou

4. Taptdp TOVOUL

e oloapélalo, chives, TofAl, TCiviCep, mavt{dpl kokkivo, Wakame kat vipéatvy moviou

5.Taptdp pooxouv

e KpeULOL, chives, Matldpt KOKKIVO, VIPESIVYK ard yuzukosho e KIUTol kat auyd Kovol

> ANATEC

1. EM\nvIkn oaAdTta pe viopartivia

Tplxpwpa vTouaTtivia, Houg GETAC, COPUTTE aYYOUPL KAl YKAOTIATOLO VIOUATAG

2. K&\ caldta

VTPEOIVYK KOAQPIAVOKI, KIvoa, HAVYKO, armo&neapévo Bepikoko Kal KOAVUTTEQLC

3. ZaAdta Super food

e yapida n xwplc, Tpixpwirn Kivoa pakeS, aBoKAavTo, VIOUATA, amoénpapéva KpAvUTEQLS, UAVYKO,
HUPWAIKA KAl VIPESIVYK passion

4. KpnTikNA

VTOUATQ, ayyoupl, AIEC, TTAEIUASL, KATIAPOPUAAQ, KOEUUUOL Kal QETA



P1(O0T0 & Zupapika

1. Pi{6To pavitapiwv

W€ pavitaplwv pe mappelava, Aadt tpoueag kat pulOPUANO

2. P1{6T10 pe payoulo pooxdpt

o1(6To alla Milanese pe yA\acaplpévo pdyouho

3. Kp1Bapodto pe toopibo kal yapida

HoUC @eTac Kal AAdI LUPWOIKWV

4. \ivykouivt pe Balaocova

UTTIOK e oapdy, Yap(deg kal Kahaudpl

5. Mévvec pe Kotodmoulo

Bupudpl kat mappelava

Ané Tn OdAacoa

1. Aaupdkt @IAéTO

e KpoLoTa TTAVKO, GUOTIKL, KOLVOUTTIOL TTOUPEG, TTPACO KoV, baby gem, TiikAa kouvouTidl, xopta
ETMOXNC KAl OGATOA PPIKACE

2. 20\OpOC QIAETO

TIOUPEG OEAVOPLLAG, E0TPAYKOV Kal teriyaki sauce

3. OINéTO TOVOUL

TOVOC TIAVAPIOTOC UE UAUPO COUCAUL, Tpixwua mavt{dpla, Pouavéoko Kal VIPESIVYK armd oviou
eonepldoeldwv

4. ToumoUpa oAOKANpN YNTA

XOPTA ETOXAC, KAUUEVO AeOVL, AadoAéuovo. 2epPipeTal e oahdta Super food.

5. Wapla nuépag

6. AOTOKOC

UTTIOK, BAOIAIKO Kal VTopATa KoVl 2 epBipeTal e uaKapovia 1 e Aaxavika OXAPAG.



Amo ™ pappua

1. KotomouAo yepiotéd

YEULOTO UE TTEOTO, AlAOTH VIOUATA, UITEIKOV, KOEUA TIPAOOO, PUAAG aPAKQ, KOVE! TTPAOCOO Kal crispy skin

2. TooupdoKo KOTOTTOUAO

LaPIVAPIOUEVO HE 0OYIa, ALY, UImaxaplkd Kal Tatdteg baby

3. Xolpwo kapé

L TTOUPE YAUKoTTaTATag, kKapdta baby, pop corn xolpvd, Kapévo Kpeppudt kal Hoisin sauce

4. Apvi owte

apvi pe emkaAuPn euOTiKL, ToupéE Torvaumoup, baby carrots kat Tamoka

5. O1Aéto pooxdpt Black Angus (250gr)

e 0AATOQ TTITTEPIOY, OAATOIPI TTAVAPIOUEVO LE PAYOTTUPO Kal OOAATA PIVOKIO

6. Rib-eye Black Angus (300qgr)

KQOKETQ TATATAC, VIOUATIVI KoVl Kal Umeapvel

7. Rib-eye MS 8-9 Wagyu Australian (300gr)

8. Black Angus TaAiata (250q9r)

lUE TTOUPE TPOVUPAC, POUAVEOKO KAl TOUTG TATATAG

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

10. Flat iron Australian Black Angus (300gr)

11. Xoipwé Iberico secreto (300gr)

12. 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. Naxavikéd owté

3. Z4Atoa mimeplov 3. MNoupé TpovYag

4. Mrieapvé( 4. MNatdta rocks




Embopma

1. Avavdc KapapeAwUEVOC

LLE VAUEAGKA KAl XWHA AEUKNG OOKOAATAG, UMTATEP OKOTC, KEPUBpa kat yuzu gel

2. YokoAativa

ookoAATIVA HE Houg YAAaKTOC, TCeA BepIkOKO, KPAUTA KAKAO Kal pOUVTOUKI

3. Millefeuille

LLE AEUKN KPEUA BaviAlag, @pAOUAEC Kal TAywTO

4. Tipautoov

LE ENAPPEIG KPEUA Mascarpone apWHUATIOUEVN UE eSpresso Kal XWHA KakAo artd AIKEP
kahlua kat Amarreto

5. Mupyog Beachcomber

naywto Bavihia, stracciatella, gianduja, Tpayavd @ouvtoukia, COKOAATA, KAPAUEND

Maidiko Mevou - Kids Menu

1. Mévveg pe KOKKIVN odAToa

2.KoToumouKIEQ

ogpPipovTal Pe TNYAVITEC TATATEG, paylove(a Kal KETOATT

Water Zaros 1L

Acqua Panna Mineral Water 0,75L

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.
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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. King oyster mushrooms

confit mushrooms with oca sauce and chives oil

4. Causa

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

5. Lamb meatballs

meatballs with herbs, smoked eggplant caponata, pepper jam and parmesan foam

6.'‘Canelloni’

cannelloni stuffed with slow-cooked 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. Squid shells

sautéed squid with chorizo, avocado mousse, tomato with herbs and sponge cake fennel

10. Shrimp tempura

shrimps with chives, chili and lime lactone

11. Fried squid

aioli with cuttlefish ink

12. Mushroom ravioli

handmade stuffed mushroom ravioli, with cream cheese and parmesan air



Almost Raw

1. Beef carpaccio

with beef fillet, cucumber, carrot, onion, mango pickles and stracchino cheese

2. White fish Ceviche

onion, sweet potato and lime

3. Salmon Tataki

with vegetable pickles, 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

Salads

1. Greek baby tomato salad

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

2. Kale salad

kalamanski dressing, quinoa, mango, dried apricot and cranberries

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

risotto alla Milanese with glazed cheek

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

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. Served with Super food salad.

5. Fish of the day

6. Lobster

bisque, basil and tomato confit. Served with spaghetti or grilled vegetables.



Meat Hot dishes

1. Stuffed chicken

stuffed with pesto, sun-dried tomato, bacon, leek cream, pea leaves, leek confit and crispy skin

2.Chicken churrasco

marinated with soy, lime, spices and baby potatoes

3. French cut pork

with mashed sweet potato, baby carrots, popcorn pork, burnt onion and Hoisin sauce

4. Roast lamb

peanut coated lamb, Jerusalem artichoke puree, baby carrots and tapioca

5. Beef fillet Black Angus (250gr)

with pepper sauce, buckwheat breaded salsify and fennel salad

6. Rib-eye Black Angus (300gr)

potato croquette, cherry confit and béarnaise

7. Rib-eye MS 8-9 Wagyu Australian (300gr)

8. Black Angus Taliata (250gr)

with truffle puree, Romanesco and potato chips

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

10. Flat iron Australian Black Angus (300gr)

11. Pork Iberico secreto (300gr)

12. 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




Desserts

1. Pineapple caramela

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

2. Chocolate cake

With milk mousse, apricot gel, crumble cocoa and hazelnut

3. Millefeuille

With white vanilla cream, strawberries and ice cream

4. Tiramisu

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

5. Beachcomber Tower

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

Kids Menu

1. Pennes with red sauce

2. Chicken nuggets

served with French fries, mayo and ketchup

Water Zaros 1L

Acqua Panna Mineral Water 0,75L

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 AIATPO®IKEX ANATKEY. MapakaloUE, EVNUEPWOTE TOV OEPPBITOPO yia TUXOV
aMEPYiEC N E10IKEC SIATPOPIKEG AVAYKEG, TIPIV TNV TTapayyeAia oagc.

Xpnoipomoloupe mapBévo ehaidhado. MNa ta Tnyavntd XpnotomoloUe apafoottéAalo.
Ta Balaootva eival KatePuypéva.

‘O\ec ol TIpEG gival o€ Eupw. Ot TIpEG 1oxVouv €wg Tov OKTWRplo 2024,

O Tipég epmepiéxouv OIMA, AnpoTikoUG POPOUG Kal 0€PPIC.

Ayopavouikog YreuBuvoc: Eypavoun 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 2024.

Prices include: service charge, Municipal Tax and VAT.

Managing Director: Manolis Marinakis
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