
Bread & Dip 

Variety of pita bread 
Marinated Olives  
Sun dried tomato dip  V 
 
 
 

Meze  

Hummus  V 15€ 
With smoked paprika and fire burned lemon 
 

Beach House Tzatziki  V  15€ 
With Greek yoghurt and avocado  
 

Smoked Eggplant Salad  V  15€ 
With roasted sesame, fresh herbs and feta 
 
 
Burrata Mozzarella  V  EF  21€ 
Heirloom tomatoes, grilled sourdough bread and basil 
 

Grilled Tiger Prawns  EF   40€ 
With garlic herb butter and grilled bread 
 

BBQ Octopus  EF  DF  32€ 
With lime, extra virgin olive oil and grilled tomatoes 
 

Fried Calamari 31€ 
With lemon aioli sauce 
 

Grilled Meatballs  27€ 
With mint yoghurt and grilled tomato  
 

Padron Peppers  EF  V  DF  18€ 
With smoked salt and fresh basil 
 

Giant Scallops  EF  GF   35€ 
With herbed butter 
 
 
 

Beach House Menu 
Simple but not simplistic 
Serving simple yet innovative Mediterranean food with a Greek touch, ideal for a long, leisurely family-style meal, 
this all-day menu focuses on sharing concept. Carving actions dishes and big rustic food trays with local vegetable, 
fresh seafood, catch of the day and premium steaks are available to eat and dine in.



To Share 

Appetizers  V  56€ 
Padron peppers, burnt corn, hummus, eggplant salad, beach house tzatziki 
grilled pita bread, cherry tomatoes and fired lemons   
 

Beach House Seafood  100€ 
Grilled tiger prawns, octopus, fried calamari, smoked eggplant salad,  
grilled flat bread and chilly’s 
 

Meat on the Flame  105€ 
Flame grilled baby chicken, prime rib eye tagliata, grilled meatballs  
with beach house tzatziki, olives, cornichon, pita bread and burned limes 
 
 
 

Salads 

Greek Salad  V  EF 20€ 
Cherry tomatoes, cucumber, rusk and feta from Chalkidiki 
 

Green salad  V  GF  23€ 
Green beans, broccoli, vinegar dressing, aged cheese and  almond 
 

Organic Quinoa  V  EF  GF  21€ 
Pistachio, anthotiro cheese, lime and charcoal iceberg  
 
 
 

Raw 

Steak Tartare  80€/for two  
Made with prime strip loin steak prepared and served on your table  
with condiments of your choice: salted capers, egg yolk, fresh chili, mustard,  
red onion, fresh parsley, pickles, mashed avocado 
 

Beach House Ceviche  EF  DF  31€ 
Fish of the day, sweet potato, corn, leche de tigre 
 
 
 

Pasta 

Seafood orzo pasta   140€/per kilo 
With lobster or jumbo  shrimps  
 

Seafood Tagliatelle 36€ 
Shrimps, mussels, and saffron bisque 
 

Linguini al Pesto  V  29€ 
With feta cheese, mint, and lemon 

  



  

Pit Fire  

Strip Loin Steak  EF  42€ 
300gr prime steak served with grape must Dijon  
 

Grilled Baby Chicken  GF  EF  DF  37€ 
Whole corn-fed baby chicken served with lemon dressing 
 

Seabass Fillet  DF  EF  GF  40€ 
Served with sea salt and charcoal lemon 
 

Flame Grilled Salmon  DF  GF  EF  40€ 
Steak served with olive oil and herbs 
 

Tuna Steak  DF  GF  EF  41€ 
Wild Aegean tuna fillet served with olive oil and lemon 
 
 

Carvings -per kilo- 

Catch of the Day  EF  120€ 
Served with grilled zucchini and baby potatoes 
 

Rib Eye on the Bone  EF  130€ 
Prime rib eye charcoal grilled with noisette butter 
 

Lamb chops  EF  130€ 
Served with chimichurri 
 

Iberico Pork Ribs  EF  DF 130€ 
Served with parsley rub 
 
 

Side Dishes 

Baby Potatoes  V  8€ 
With thyme and garlic 
 

Grilled Green Asparagus  V  11€ 
With olive lemon dressing and chives  
 

Grilled Zucchini  V  9€ 
With lime and mint 
 

Grilled Avocado  V  9€ 
With tomato coriander and chilly 
 

Burnt Corn  V  9€ 
With spicy garlic butter



In case the customer is allergic to any product, he is asked politely to contact the Manager in charge of the restaurant or the Chef.  
Please advise us of any allergies or dietary requirements 
 
V  Vegetarian option, GF  Gluten free option, NF  Nuts free, EF  Egg Free, DF  Dairy Free

We will make every effort to comply with the dietary requirements of our guests and wherever possible exclude requested food items, 
ingredients and allergens from our dishes. However, all food is prepared in centralized kitchens and allergen-based meals are prepared  
in the same area as allergen-free meals. We cannot therefore guarantee absolute separation, and cannot take responsibility for any 
adverse reactions that may occur

  

Sauces  

Spicy Chimichurri  V  EF 7€ 
 

Lemon Aioli  V  DF 7€ 
 

Beach House Sauce  EF 7€ 
 

Gravy Sauce  V  EF  GF 7€ 
 
 
 

Desserts 

Yogurt Pavlova  V  15€ 
Meringues, mixed berries and white chocolate 
 

Choco Mosaic  V  15€  
Traditional Greek dessert with dolce de leche       
 
 
Coconut Mousse  V  GF  15€ 
With granita passion fruit and waffer     
 

Fresh Fruit  V  EF  GF  15€ 
Sliced seasonal fruit  
 

Sorbet  V  15€ 
Lime, mango, strawberry and berries 


