BEACH CLUB RESTO [




ALLERGENS
AAAEPTIOTONA

Please note that all known allergens are used within our kitchens, bars and restaurants,
therefore we can not guarantee an allergen free environment. Please contact a member
of our staff if you have any inquiries or require further information.

Oa BEAapE VA 0aG EVNUEPWOOUHE OTL OAA TA KOLVA AAAEPYLOYOVA XPOLUOTIOLOUVTAL OTLG
KOUZIVEG, Ta PTIap KAL TA EGTLATOPLA PHAG, ETIOPEVWG SEV UTIOPOUHE va eyyunBoUpeE €va
nepLBaAlov anaAlaypévo amd aAAepyLoyova. MapakaAw EMLKOWVWVIOTE YE Eva HEAOG TOU
TIPOCWTILKOU pag €AV £XETE OTIOLASATIOTE amopia ) XpPELA{eOTE TIEPLOCOTEPEG TIANPOPOPLEG.
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MILK MILK FREE SESAME SOy PEANUTS
FAAA XQPIZ TANA ZOYZAMI ZOTIA DIZTIKIA
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NUTS MUSTARD FISH MOLLUSCS CRUSTACEAN
ZHPOI KAPMNOI MOYZTAPAA WAPI MAAAKIA OZTPAKOEIAH
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GLUTEN HOT LUPINS ONION GARLIC
FAOYTENH KAYTEPO AOYTINA KPEMMYAI ZKOPAO
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CELERY EGG SULFUR DIOXIDE &
ZEAINO AYTO SULFITE
AIOZEIAIO TOY OEIOY &

All Taxes included in
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Slalere

cop crRoQUETTES S 0 & s6:

€9.00

Cod croquettes served with pisto Manchego teriyiaki beetroot sauce and basil oil.
Kpoketeg Mmakalidpou mavapLopeVves kat aepPIpLOLIEVES e a0¢ artd Mavtaeko, Teptytakl, mavt{apt kat Aast BaaihikoU

CHAR-GRILLED OCTOPUS@

€18.50

Grilled octopus with virgin olive oil, lemon and oregano, served with Peruvian potatoes puree and pear alioli.
Xtarost atn aydpa, pe napbevo exatdraso, Asudvi kat plyavn, oepBipetat pe moupe matatac Mepou Kat aytoveé(a ayrasiou

SEA BASS CEVICHE b B8

€19.00

Fresh Sea Bass Fillet with passion fruit, fresh coriander, onions and mango.
Ppéako PETO NaBpakt apvaptauévo Lie ppouta Tou maBoug, (ppEako Kolavspo, KpEULIUSL Kat Javyko

BEEF CARPACC/O

€18.00

Thin slices of Fillet of Beef served with lemon gel, parmesan flakes and baby arugula.
NETTTEG PETEC amid PAETO BoSvou, aepBiptaiévo e TCel amd Ao, maoraAtopévo pe Tupl appelava Kat ppeaka poka.

PRAWNS sAGANAKIE ¥ s&:

€14.00

Prawns pan seared with olive oil, tomatoes, green peppers, and fennel flamed with ouzo finished in the oven with feta cheese
Fapi&eg oayavaki, e 0U{o, VIOUATES, TUEPLES, Hapabo kat Tupl péta

SANDS HOMEMADE Dips &8 S

€9.00

Home Made Taramas, smoked eggplant, spicy fetta cheese spread accompanied with pitta bread
Jrunko¢ Tapapds, pedt{avooaddra, Tupokautept], adl pe miitta
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Sudndfe

GREEK SALAD { €14.00
Juicy tomato cubes, cucumber, red onion, green bell pepper, feta cheese, oregano, black olives

Qpuueg {ouuepec vroudtee ae KUBOUG, ayyoupl, KOKKIVO KDEULUSL, YAUKIEC TIDACIVEC TITIEPLEG, TUPL (PETA, AUPEC
Mg, plyavn

CHICKEN SALAD £ 4 & €17.00

Mixed Green Salad, cherry tomatoes, pomegranate, Grana Padano flakes, grilled chicken breast, paprika flavoured
croutons, dressed with honey mustard sauce

INowAia and tpayava papoulia, vrouativia, podl, KOTOTOUAO atnBo¢ atnv axdpa, KPOUTOVIA LE TTATIPIKA, VIPASEC
and nappelava Grana Padano, e aog and péit kat pouatapda

SUPER FOOD SALAD &84 €15.00
Mixed garden leaves, with edamame beans, quinoa, avocado, mango and cashew nuts with citrus dressing

Tpayava puMa caAdrac pall e kwoa, pavyko, aBokdvto, pacdlia viauaue, KOUWEG Kaalou adAtaa armo
EQTIEPISOELSN)

GOAT CHEESE SALAD i €18.00
Mixed salad leaves, goat cheese, dried figs, pomegranate, cherry tomatoes, croutons, balsamic vinaigrette dressing

®UMa ard Sidpopa tpayava papoulia, Katatkialo tupl, amoénpaugva auka, post, viopativia, Kpoutovia, auc armo
Baraauiko EUSL

CYPRUS DELIGHT SALAD i %k €5 s¢ €16.50

Fresh Mixed salad leaves with halloumi, brittle with peanuts, sundried figs in commandaria sauce, cherry tomatoes and
carob syrup dressings.

Kalokaiptvr) aAdta pe ppéaka Aayavikd, yaAoUul, Tadtedl, amoénpapéva auka ae ao¢ KOUUQVTAapLac, VIoUAaTvia Kat
00¢ ard TEPATAOLEAO.

BURRATA $ 0 @5 s €19.00
Burrata Cheese, mixed leaves, grilled nectarines, cherry tomatoes, pine nuts and crispy prosciutto with lime vinaigrette

Tupl Mrouparta ppéaka ydpta, vektapivia atnv aydpa, VIouativia, KOUKOUVApLa, TPOatouTo , 00¢ aro Aaiy Bvatykpet
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SEA BASS 8 S & & €27.00
Pan Seared Sea bass fillets with carrot and celeriac puree, confit baby potatoes and seasonal vegetables with miso caramel sauce

PUETa artd AaBpdkt Pnta e ToUpE amd Kapoto Kal GEAVOPLLa, LUIKPEG TTATATEG, AQYAVIKA ETOXTIG, HE OOG QTG HLTO KAl KAPAUEA

GRILLED PRAWNS ¥ (5 €23.00
Grilled king prawns, wild black rice and avocado salad served with our Chefs citrus sauce

Fapiseg atnv ayapa aepBlpoviat pe aypto pavpo pult kar ceddra and aBokavio aepBipovial Le ) aaAtoa AEuovioU Tou SEp Lag.

DEEP FRIED CALAMARI & 0 €20.00
Calamari deep-fried served with homemade sweet chilly mayonnaise accompanied with French fries and mixed salad.

Tnyavnto kaAauapt e oaAtoa ToAAL Kat paytovéla GUVOSEUETAL LE TIATATEC THYAVNTEG Kat OaAdTa.

PAN SEARED SALMON {8 S & €24.00
Marinated salmon fillet, baked with citrus sauce base on soya paste, celeriac and carrot puree. Served with black wild rice and seasonal vegetables
Maptvaptapévo pETo aolopol Ynté e 0og armod EOTEPISOELSN, OdYLa Kal TOUPE KapOTou Kat GEAVopIlas. SEPPIPETE e apwpaTiapEvo aypto pudt
Kau (ppETKa AQYaVIKa EMOXIG

Jieal Grulliy

BLACK ANGUS RIB EYE (8 so* €42.00

Grilled Australia Black Angus rib eye (275 grs) served with celeriac puree and fresh green asparagus with a choice of pepper sauce or mushroom
sauce

Boduvr analoumpi{dAa Black Angus (275 yp)ywp(G kokkaho, Ynuévn atnv ayapa, oepBlpeTe pe moupé aedvdpilac kat mpdatva onapdyyia. Emoyn
and odAtoa pavitaplwv 1 caAtaa Havpou TEPLoU

PORK CHOP {8 €23.00
A 7508r pork chop cooked over the grill served with thyme crushed potatoes refreshing tzatziki and salad

Xowpwrj umpi{dAa 750gr, wnuévn atnv aydpa. SepBipetat pe Ynteg matdreg apwyatiopéves pe Bupdpt, tlat(ikt kat caAdta

LAMB SHANK [ & €26.00
Slow cooked lamb shank served with mashed potatoes, seasonal vegetables and feta cheese foam

Apvialo KOTat apyoynuévo ato poUpvo. SUVOSEUETAL LIE TIOUPE TATATAC, Aayavikd Emoyn¢ Kat appo amd Tupl petag

HEALTHY CORN FED CHICKEN FILLET @ €20.00
Slow cooked corn fed chicken fillet served with leek and kale ragout, wild rice with light lime sauce

PUETO KOTOTTOUAOU apyoniiévo, aepBIptalevo e aypto pudl, payou amod mpdaoo Kat Adyavo Kat aog artd HOGYOAELOVO

BIG AND GRILLED €22.00
Boneless Half Chicken in a homemade marinated with lemongrass, and ginger served with baby potatoes confit and seasonal vegetables

KOTOTIOUAO YwplG KOKKAAO O€ OMLTIKr apivada armod AELovoyopto, Kat T(T(ep, TEPPIPIOLIEVO LE UIKPEC TTATATEC KAl AQyQVIKA ETOYNG

All Taxes included in above prices | ‘OAot oL ®épol cupTephapBdvovtat



y%/mfe/ ”f 5@%7@4{{

SPECIAL SANDS USDA BURGER (£ &0 €21.50
250gr USDA Beef Burger, with caramelised onions, crispy bacon, mature cheddar cheese, in brioche bun served with French fries and coleslaw salad

250yp USDA BoSWo ,UTiptékL, e KapapeAwpeva KpeupodLa, tpayavd Uréwov, tupt cheddar, o€ Ywidkt MTiplog, aepBIpETe e THyaUITEG TATATtes Kat
galdra coleslaw

CHICKEN BURGER $00 < £18.50

180 gr juicy chicken fillet with tomatoes, lettuce, cheese with honey mustard sauce in brioche bun served with French fries

180 yp Mmuptekt kKotémouAoU atnVv aydpa ae Ywpdkt pmplog padl pe vioudra, tapoUAl, Tupl kat ao¢ amd PN kat Houatapda, aepBIpETE e TnyavnTeG
atdreC

SALMON BURGERS & @ R O £19.50

150 gr juicy salmon fillet with avocado cream cheese mousse and wakame in black brioche bun served with side salad of quinoa and fresh green
leaves

150 yp ®heto aodopioU atnv aydpa ae Palpo YwudkL Umptoc, oug amd aBoKavto Kat KpELQA TUptoy, OepBIpETE e aaldta amo Kivoa Kat (ppEaka
Xopta

z%ef;( f/mm/ Dighes

OUR CHEFS SIGNATURE SEAFOOD PAELLA P ¥ s6: €27.50
Seafood paella with prawns, mussels, octopus and calamari cooked in its own juices with saffron and rice
Maéyia Baracawwv pe yaplseg, pusdia, xtamodt kat kaAapdpt. payelpeuéva ato (Wi twv Balacavwy e aappav kat pudi

COD A LA GALLEGA 56 S+ 2 €23.00

Atlantic Ocean cod fillet, oven baked and drizzled with the traditional Spanish recipe pisto Manchego (made of tomatoes, green and red peppers,
white wine) and smoked paprika, new potatoes

DUETO pmakalidpou, Ynpévo atov poUpvo, Iamaviki auvtayr ToU S&p Lag UE OGATOQ ard VIOUATES, KOKKIVEG Kat TIPATLVEG TITTEPLEG, AEUKO kpaal
KamvLatr ianpika ¢ neploxric Machego ¢ lomaviac

SEAFOOD KRITHAROTO P ¥ & T © s6 €24.00
Orzo with mixed of prawns, mussels, squid, scallops all cooked at perfection in a creamy bisque sauce

KpiBapdkt pall ue Balacawd (yapi&eg, pudia, kaaudpy, xtevia) dAa payeipepeva ae Kpeuwédng (Wi arnd oatpakoetsh).

WHOLE GRILLED KALAMARI \Z & €26.00
Whole calamari on the grill, served with baby potatoes, beetroot-teriyiaki sauce, fresh fennel and orange salad

OASKANpo Kahapdpt atnv aydpa aepBipetal L PIKPEG TaTATeS, 0o¢ amd mavt{apt TeptyLakl, caAdta and papabo kat TopTOKAAL

O Tl Whelord

Catch of the Day &%

Prices are according to daily market rates, please ask your waiter for further assistance
Ppéako Yapt. Ot TWES SLapoporotouvTal GUUPWVA LUE TIC KABNLEPLVES TWES TG ayopdas, yia MEPLOTOTEPEG AETTTOLEPELEG TTAPAKAAOUUE OTIWS
ameubuvBelte ato aepPitépo oag
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Faslas Citrlls

FRESH SPAGHETTI BOLOGNAISE &0 T 56 8 €18.00
Classic Bolognaise beef ragu with onion, celery, carrot and garlic dresses the freshly cooked durum wheat spaghetti

KAaagoko Bodvd paykou MroAdviag pe KpeppUsL, Kapoto, GEAVO Kat aKkGpS0o VIUVEL Ta (ppeakoynuéva amayett amd akAnpo attdpt

FRESH GARGANELLI PASTA ARABIATA £ &0 T so: €15.50
Served in a tomato, garlic and mild chilli sauce
Ppéaka (upapika garganelli e 0o¢ arno vioudta, akopéo Kat Kat TaAL

PRAWNS PASTA® P sg 80 T €24.00
Fresh pasta ink linguine with prawns tossed with our homemade creamy tomato sauce

PpEaka AVYKOUWVL A HEAQVL OOUTILAG, LIE YaplSeC Layelpeuéva e TNV SIK Lag OTILTIKY KPEUWSNG OGATIAC VIOUATAG

TAGLIATELLES POLLO E FUNGHI {0so' &0 €22.00
Fresh pasta tagliatelles with chicken and mushrooms tossed with creamy sauce
DPETKEG TAMATEMEC L€ KOTOTTIOUAO KAl JaVITAPLA PAYEIPEUEVA LIE KPEUWENS aaATaa

WILD MUSHROOM RISOTTO £ so: €18.00
Made with variety of wild mushrooms served with parmesan Grana Padano
P{6t0 e aypla pavitapla, aepBiptauévo ue mapue(ava Grana Padano

PUMPKIN VEGAN RISOTTO B €15.50
Risotto with grilled pumpkin puree finished with walnuts and pumpkin chips

Pu{cto amo KGkkivn kKoAokUba ynuévn atn aydpa, e kKapUdta kat Tout¢ anod koAokuba.

Sigle Dithes

BABY POTATOES / MIKPES MATATES €3.50
STEAMED BLACK WILD RICE / ATPIO MAYPO PYZI 5TON ATMO €3.50
SEASONAL VEGETABLES / AAXANIKA EMOXHS €3.50
MASHED POTATOES/MATATES MOYPE €3.50
FRENCH FRIES / THFANITES MATATES €3.50
GRILLED HALLOUMI CHEESE / XAAOYMI STHN ZXAPA €4.50
PEPPER SAUCE OR MUSHROOM SAUCE £ s6: €2.50

JaAtoa and pavpo mépt
JaAtoa and pavicapla

All Taxes included in above prices | ‘OAot oL ®épol cupTephapBdvovtat



KIDS PASTA &0 so '8 €7.50
Pasta Spaghetti with tomato sauce or plain cheese
Ppéaka {upapikd pe aog Ntopatac n pe Tupl

CHICKEN COUJONS WITH SALAD AND CHIPS &0 €8.00
ravaptapévo QETO KOTOMOUAO OEPPBIPLTLEVO LIE THYAVITES TIATATEG Kat oaAdTa

PIZZA MARGARITA & €7.50
Tomato sauce, mozzarella cheese, fresh tomato slices
JaAtoa viopdrag, Tupl HOTOAPENG, (PPETKLEC VIOUATEG

BURGER &[0 €8.50
Homemade beef burger, topped with cheese, salad and French fries

JTUTKG BOSIVO UTTEDYKED HE TUPL, TOAATA KAl TNYQVITEG TIATATEC

HAM AND CHEESE TOASTED SANDWICH & €7.50
Toasted ham & cheese sandwich, salad and French fries
JAVTOULTG € YA Kal TUpl, GOAdTa KAt THYQVITEG TTATATEG

FRENCH FRIES €3.50
Tnyavntég matareg

P ullere

CHEESE PLATTER FOR 2 PAX & €& €26.00
Mature cheddar, brie cheese, hard goat cheese, blue cheese, served with fresh fruits, fruits marmalade, and bread kritsini

Qpuwo tupl cheddar, tupl brie, akAnpd katawkiowo tupl, blue cheese, aepBiptauiéva Lis ppéaka ppouta, papuerdda ppoltwy Kat Kpitalvia

CHARCUTERIE AND CHEESE PLATTER FOR 2 PAX 82 @3 €30.00

brie cheese, mature cheddar, smoked salami, prosciutto, pastrami, posirti smoked marinated bacon, fresh fruits, fruits marmalade,
and bread kritsini

tupl brie, wpwo tupl cheddar, kamiato oaAayl, prosciutto, TACTPAUL, TTOOLPT!) KATTVITTO YOLPVIO UTIEIKOV, (PPETKA OPOUTa, LAPUEAASa ppoUTwy Kat
Kpltalvia

Fruit Platter for 2pax €18.00
Matéla pe ppéaka ppouta ya 2 atoua

All Taxes included in above prices | ‘OAot oL ®épol cupTephapBdvovtat



Available only from 12:00-18:00
CHICKEN SALAD &8 €17.00

Mixed Green Salad, cherry tomatoes, pomegranate, Grana Padano flakes, grilled chicken breast, paprika flavored crou- tons, dressed with honey
mustard sauce

Mowia and tpayava papoudia, viouativia, podl, KOTemouAo atrifog atny ayapa, KPOUTOVIA LE TATIPIKA, VIpAses and napuelava Grana
Padano, pe 0o amd LA kat ouatapda

GOAT CHEESE SALAD (2 4 s¢ €18.00
Mixed salad leaves, goat cheese, dried figs, pomegranate, cherry tomatoes, croutons, balsamic vinaigrette dressing

®UMa and Stapopa tpayava papovia, katakiolo tupl, armoénpapéva auka, posdt, viopativia, kKpoutovia, awg ano Balaauiko EUSL

SUPER FOOD SALAD ¥ €15.00
Mixed garden leaves, with edamame beans, quinoa, avocado, mango and cashew nuts with citrus sauce

Tpayavd puMa aaddtac padl pe kwéa, pavyko, aBokavto, pacolia EVIauaue, KOUWEC Kaalou 0aAToa arno EOTEPISOELS!]

ARAB PITTA WITH GRILLED VEGETABLES, TABBOULEH & TAHINI SAUCE &% €12.50
Tortilla wrap, marrows, aubergines, mushrooms, peppers, salad leaves, quinoa tabbouleh and tahini sauce served with French fries

Mitta Toptha, koAokUBLa, UENTAVES, pavitdpla, TUTEPLEC, oaAdta, quinoa tabbouleh kat Tayivt

CHICKEN WRAP & €14.50
Tortilla with grilled chicken, lettuce, tomatoes, mango chutney dressing, served with French fries

Toptiyia pe Pntd KOTOTouAo, LapoUM, VIOUATES KAl OTILTIKY HAPUEAASA aTtd AVYKO

TOASTED PANINI LOUNTZA HALLOUMI &84 €16.50
Panini bread with lountza, halloumi cheese, tomatoes, lettuce, mustard served with French fries

Yl panini, pe Aoovt(a, aAoULL, VIOUATEG, LapPOUAL, HoUaTapsa

RE INVENTED CLUB SANDWICH &1 0 €15.50
Grilled ciabatta bread with bacon, egg salad with mayonnaise, grilled chicken fillet, tomato, and crispy iceberg lettuce served with French fries
Yntd Ywl Tatandra pe pméwkov, oaldra avyou pe paytovéla, PIAETO KOTOOUAOU Ot aydpa, VIopdta kat Ipayavo Lapoull iceberg

SPECIAL USDA SANDS BURGER $£0 €21.50
250 gr USDA Beef Burger, with caramelised onions, crispy bacon, mature cheddar cheese, in brioche bun served with French fries and coleslaw salad

250 yp USDA BOSWO ,UTIQPTEKL, HE KAPAUEAWLIEVA KPELLIUSLA, TPpayavo UTTEkov, Tupt cheddar, ae Ywuakt Mrptoc, aepBipetat pe Tnyavitee matareg Kat
gaAdra coleslaw

CHICKEN BURGER 800 €18.50
180 gr juicy chicken fillet with tomatoes, lettuce, cheese with honey mustard sauce in brioche bun served with French fries

180 yp dukeTo KOTOTIOUAOU OTNV O)YdpQ O YwudkL Urplog padl pe viopdra, papoUAl, Tupl kat 0o¢ ard HéAL Kat LouaTapda, OepBIPETE Lie TnyavnTeG
natarec

SALMON BURGERS & @ 4 £19.50

150 gr juicy salmon fillet with avocado cream cheese mousse and wakame in black brioche bun served with side salad of quinoa and fresh green
leaves

150 yp ®heto godopioU atnv aydpa ae Pavpo YWHAKL UTTPLOG, LIOUC artd aBoKAVTO Kat KpELQ TUpLtoU aepBIpETE e oaldta amo Kivoa Kat (ppéaka
xopta

FRENCH FRIES CHIPS €3.50
Marateg Thyavntég
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