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 EVIHEPWOOUHE OTL OAA TA KOLVA AAAEPYLOYOVA XPNOLUOTIOLOUVTAL OTLG
KOUZLVEG, Ta pTtap KAl TA £0TLATOPLA PAG, ETIOPEVWG SEV PTIOPOUHE va eyyunBoUlpe éva
mePLBAAAOV amtaAAaypévo anod aAAepyLloyova. MapakaAw EMLKOWVWVAOTE PE E€va HEAOG TOU
TIPOOWTILKOU paG €AV £XETE OTIOLASHTIOTE aTopia | XPELAJECTE MEPLGCOTEPEG TIANPOPOPLEG.
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LOCAL DISH DIET VEGETARIAN VEGAN
TOMIKO MIATO AIAITHZ XOPTO®ATIKO OAIKH XOPTO®ATIA
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MILK MILK FREE SESAME soy PEANUTS
FAAA XQPIZ TAAA ZOYZAMI ZO0TIA DIZTIKIA
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NUTS MUSTARD FISH MOLLUSCS CRUSTACEAN
=ZHPOI KAPMOI 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

All Taxes included in

AIOZEIAIO TOY OEIOY &
NITPQAEZ NATPIO
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Slrlere

GAZPACHO SOUP (COLD) €7.50
Traditional Spanish cold soup with fresh tomatoes, peppers, cucumbers, Onions & garlic

Mapa&oatakr lamavikr coUmna arnod QPETKES VIOUATEC, TITEPLEG KAl AyyOUPAKLA, KPEUPUSL Kat akpso

CRISPY FRIED SIMIAKO PRAWNS & 0 ¥ €12.00
Baby prawns (in the shell), a delicacy of the Greek Island of Symi, served with chilli mayo sauce on the side
Mikpég EAMANVIKEG TnYaviTec yaplSeg armo to vnal Z0un, (UE 1o KEAUPOG), OEPBIPLOLIEVEG LiE GGATOA TIKAVTIKNG LiaylovELaG

CHAR-GRILLED OCTOPUS €16.50
Grilled octopus with virgin olive oil, lemon and oregano, served with fava bean puree and onion jam.
Xtamost atn aydpa, pe napbévo elatdraso, Asudvi kat plyavn, oepBlpetat e moupé paBac kat LapueAada KpeUpudlou

QUINOA VEGAN TARTARE €11.50
Quinoa with avocado, beetroot and mango, beetroot -teriyiaki sauce
Kwoa pe mavtlapta, pavyko kat aBokavto aepBipete e ao¢ mavt{aptoU -Teptylakt

PRAWNS SAGANAKI {8 ¥ s €12.50
Prawns pan seared with olive oil, tomatoes, green peppers, and fennel flamed with ouzo finished in the oven with feta cheese

Fapiseg oayavaki, pe 0U{o, VIOUATES, TUTEPLES, Lapabo kat Tupl peta

CHEESE CROQUETTES (3 PCS) &£ 0 €8.50
Kefalotiri cheese croquettes, served with caramelized onions and red grapes

KDOKETEG armd KepaAotUpt, GEpPIPIOUEVES LIE KAPAUEAWUEVA KPELLUSIA KAt KOKKIVO aTapUAL

SANDS HOMEMADE DIPS & i €& €9.00
Beetroot-walnut, smoked eggplant, fetta cheese with chillies and roast Florina peppers

Mavt{apt-kapudy, pekit{avooardta, TUPOKAUTEP! E TUPL (PETQ, TITTEPLEG PAWPLING KAl KAUTEP TITTEPLA

BURRATA & &5 €15.00
Burrata with crispy greens, sundried tomatoes, cherry tomatoes and walnuts, avocado bruschetta, cucumber vinaigrette

Tupl Mrouparta, Nladteg vioudreg, kKapudla, aepBIpLaUEVO UE UTPOUTKETA amo aBOKAVTO, BIVEYKPET ayyouptoU
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Gubudk

GREEK SALAD €13.00
Juicy tomato cubes, cucumber, red onion, green bell pepper, feta cheese, oregano, black olives

Qpuueg {oupepes vioudteg ae KUBoUG, ayyoupl, KOKKIVO KDEUUUSL, YAUKIEC TIDACLVES TUTIEPLEG, TUPL (PETQ, AUPEC
A, plyavn

CHICKEN SALAD B & €15.00
Mixed Green Salad, cherry tomatoes, pomegranate, Grana Padano flakes, grilled chicken breast, paprika flavored
croutons, dressed with honey mustard sauce

INowAia and tpayava papoulia, vrouativia, podl, KOTOTTOUAO aTnBo¢ atnv axdpa, KPOUTOVIA LIE TTATIPIKA, VIPASEC
and nappelava Grana Padano, e aog and Pt kat pouatapda

QUINOA SALAD 0 €13.50

Mixed garden leaves, with quinoa, mango, avocado, cherry tomatoes, sundried tomatoes, and feta cheese, citrus
dressing

Tpayava puMa aaAdrac uall pe kwoa, pavyko, aBokdvto, viopativia, Aladtég vioudtee kat Tupl peta, adAtaa amo
EQTIEPLSOELSN

GOAT CHEESE SALAD fi €16.00
Mixed salad leaves, goat cheese, dried figs, pomegranate, cherry tomatoes, croutons, balsamic vinaigrette dressing

®UMa and Sidpopa tpayavd papoulia, katatkiowo tupl, amoénpauéva auka, podl, viopativia, Kpoutovia, awg aro
Baraauiko EUSL

SANDS SUMMER SALAD 8 4 & €15.00

Fresh Mixed salad leaves with fresh strawberries, mango, walnuts and blue cheese, dressed with a refreshing honey
mustard sauce

Kadokaiptvr} SaAdta e ppeaka Aayavika, ppeaKeG (pPAOUAES, LUAvyko, kapudia, kat Blue Cheese, i kpUa adAtoa
amno pouatdpda Kat e
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Seaord]

GRILLED SEA BASS £ S €23.50
Sea bass fillets grilled and dressed with olive oil and lemon juice. Accompanied by garlic flavoured baby potatoes and fresh garden vegetables
OUETa amd AaBpdkt Ynta atnv ayapa pe EAaOAad0 Kat AEuovL. SUVOSEUOVTAL LIE YNTEC PIKPEG TATATEC APWHATIOUEVEC LIE (PPETKO TKGPSO Kal
Aayavikd

GRILLED PRAWNS ¥ €22.00
Grilled king prawns, wild black rice and avocado salad served with our Chefs citrus sauce
Fapiseg atnv ayapa aepBipovat e aypto pavpo pult kar ceddra and aBokavio. epBipoviat pe ) aataa AgLoviol ToU S&p [ag.

DEEP FRIED BABY CALAMARI & 20 €18.50

Baby calamari deep-fried served with tartare sauce (mayonnaise with capers, gherkins, fresh parsley and chives) accompanied with French fries and
mixed salad

Tnyavnto kaAaudpt pe oaAtoa taptap (paytovela e koutpoUBt, E8dto ayyoUpt, ppETKO paivtavd Kat ayowomnpaao) GUVOSEUETAL LIE TATATEG
yavnTes kat oaldra

SALMON AND PINEAPPLE BAKED & €22.00

Marinated salmon fillet, baked on top of fresh pineapple slices, drizzled with a refreshing sweet chilly and pomegranate sauce. Served with black wild
rice and seasonal vegetables

Mapwaptapévo QIETo aoAopoU Ynto mavw e PPETKO avavd Kat AOUGLEVO e SpOaLaTik OaATaa artd YAUKG Taill kat podL. ZepBipetal e
QAPWLATIaUEVO Ayplo pULL Kal PPETKA Aayavika Emoyne

Jeal Gruliy

BLACK ANGUS RIB EYE [ 56 €42.00

Grilled Australian Black Angus rib eye (270 grs) served with celeriac puree and fresh green asparagus with a choice of pepper sauce or mushroom
sauce

Boduvry analoumpi{dra Black Angus Auatpadiac (270 yp) ywplc kokkaho, wnuévn atnv aydpa, aepBipetal pe moupé aelvpilac kat mpdava
anapdyyia. Emtoyrj and adAtoa pavitaplwy r adAtoa paldpou mieplou

PORK CHOP 3 €19.50
A 750gr pork chop cooked over the grill served with thyme crushed potatoes refreshing tzatziki and salad
Xoiwpwr) umpt{dAa 750gr, ynuévn atnv aydpa. SepBipetat ue Ynteg matdres apwyatauévec pe Buudpt, tlatikt kat caidta

LAMB SHANK i so €24.00
Slow cooked lamb shank served with mashed potatoes, seasonal vegetables and feta cheese foam

Apvialo KOTat apyonpévo ato poUpvo. SUVOSEUETAL L€ TIOUPE MATATAC, Aayavikd emoyn¢ Kat appo armo tupl eétac

CORN FED BABY CHICKEN HULI HULI STYLE @ €22.50
Marinated boneless baby chicken, caramelised over the grill, served with black wild rice and fresh coriander-tomato salsa and broccoli

MikpO KOTOTTOUAO aplvaplapévo Kat Ynuevo atnv ayapa. SepBlpetal pe Lalpo pull apwyatiopevo e BoUtupo Kal 0og pPETKOU KOALQUTPOU Kat
VTopdTag

HEALTHY CORN FED CHICKEN FILLET {8 €18.00
Slow cooked corn fed chicken fillet served with black wild rice, sautéed bock choi and chimichurri sauce

DUETo KoTATOUAOU apyoynLiévo, aepBiplapevo e dypto pudl, awtaptapévo Keliko uapoult bock choi kat 0og amd paivravd kat atoAado

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 BoSW/O ,UTiptékL, e KapapeAwpeva KpeuposdLa, tpayave umékov, tupt cheddar, o€ Ywudkt Mmptog, agpBlpetat e Tnyaviteg matares Kat
gaAdra coleslaw
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Chefe f/mm/ Dighes

OUR CHEFS SIGNATURE SEAFOOD PAELLA P ¥ S €24.50
Seafood paella with prawns, mussels, octopus and calamari cooked in its own juices with saffron and rice

Maéyta Baracawv pe yapiseg, pudia, xtamddt kat kahaudpl. payeipeuéva ato {Wio twv Balacavwy e oappav kat pudi

COD A LA GALLEGA s& b ff €17.00
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

PUETO pmakaAidapou, Ynugvo atov poupvo, [aTtavikr auvtayr] Tou S&p pag e 0GATaa amd VIOUATES, KOKKIVEG Kal TIPAGLVEG TITEPLEC, AEUKO Kpaal
KQmLaTr) AnpLka tne neptoyns Machego ¢ lomaviag

Steamed Mussels served with a choice of sauce ¥ so:
MUSLa otov atpo, oepBipovtal pe cAAToa TG EMLAOYNG 0AG

FRESH FROZEN
White wine with cherry tomatoes 500gr €23.00 €18.00
JaAtoa AeukoU kpaatoU Le viouativia
Tomato sauce with ouzo and garlic 500gr €23.00 €18.00
Jaktoa viopatag pe 0o kat akép&o
SEAFOOD PASTA & P56 €24.00
Fresh ink linguini with, mussels, prawns, calamari in a creamy ouzo tomato sauce
Ppéaka Avykouw arié ENGVL GOUTTLAG e pUSLa, YaplSEe, KaAaudpt Oe KPELWSENE OGATaa ard VIouAtes katw 0U(o
WHOLE GRILLED KALAMARI § 2 €26.00

Whole calamari on the grill, served with baby potatoes, beetroot-teriyiaki sauce, fresh fennel and orange salad
OASKkANpo Kahapdpt atnv aydpa aepBipetal e HIKPEG TATATeS, 00¢ and mavt{apt TEpLyLaxl, caAdta and papabo kat TopToKAAL

Catch of the Day &%

Prices are according to daily market rates, please ask your waiter for further assistance
®péako papt. OL TeS Stapoporotovvial GUUPWVA LIE TIC KABNUEPLVES TIES TNE ayopdc, Yia TTIEPIOTOTEPEG AETTTOUEPELEG TIAPAKAAOULIE OTIWG
amevBuvBeite ato aepBLtdpo oag

LOBSTER PASTA (PRE ORDER 48 HOURS IN ADVANCE) PER 100GRS $00% €13.00

All Taxes included in above prices | ‘O\ot ot ®dpot cupmep\apBavovtat
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FRESH PAPARDELLES BOLOGNAISE & 8 T s& €16.00
Classic Bolognaise beef ragu with onion, celery, carrot and garlic dresses the freshly cooked durum wheat papardelles
KAaagoko Bodvo paykou MroAdviag e KpeupUSL, KapoTto, GEMVO Kat aKOPS&O VTUVEL TIC (PPETKOWYNUEVEG TATIAPSENEG Ao TKANPO alTdpt

FRESH TAGLIATELLES WITH PRAWNS &0 T s €5 % €22.00
Served with prawns in white wine creamy sauce with radicio & walnuts
Dpéake; TaMATEMES e yaplSeg ae Kpepwéng adAtaa kpaatoU pe avtidla kat kapusia

FRESH GARGANELLI PASTA ARABIATAE &0 T so: €13.50
Served in a tomato, garlic and mild chilli sauce
®peaka (upapika garganelli Le 0og arno vioudta, akopéo Kat Kat TaAL

WILD MUSHROOM RISOTTO i €18.00
Made with variety of wild mushrooms served with parmesan Grana Padano

PL{cT0 pE aypla pavitapla, oepBiptopévo e nappe(ava Grana Padano

PUMPKIN VEGAN RISOTTO B €15.50
Vegan risotto with grilled pumpkin puree finished with walnuts and pumpkin chips
Blykav pt{6to arnod KOkkn koAokuba Ynuévn atn ayapa, ue kapudla Kat Tau¢ and kolokuoa.

Side Dighes

BABY POTATOES / MIKPEX MNATATEX €3.50
STEAMED BLACK WILD RICE / ATPIO MAYPO PYZI ZTON ATMO €3.50
SEASONAL VEGETABLES / AAXANIKA ENMOXHZ €3.50
MASHED POTATOES/NATATEZ NOYPE €3.50
FRENCH FRIES / THFTANITEZ MATATEX €3.50
GRILLED HALLOUMI CHEESE / XAAOYMI ZTHN ZXAPA €4.50
PEPPER SAUCE OR MUSHROOM SAUCE €2.50

JaAtoa and padpo mépt
JaAtoa and pavicapla

All Taxes included in above prices | ‘O\ot ot ®dpot cupmep\apBavovtat



[
Available only from 12:00-18:00

CHICKEN WRAP & €11.50
Tortilla with grilled chicken, lettuce, tomatoes, mango chutney dressing

Toptiyia pe Ynto Kotomouo, LapoUll, VIOUATEG Kat OTILTIKY HAPUEAASa aTtd AVYKO

TOASTED PANINI LOUNTZA HALLOUMI ‘%@ €12.50
Panini bread with lountza, halloumi cheese, tomatoes, lettuce, mustard

Ywpl panini, pe Aouvt{a, YahoUut, VIopdree, LapoUAl, Louatdpda

BB SLIDERS $ 50 €14.50

Triade of grilled beef burger sliders, topped with smoked bacon marinated in red wine and coriander, tomato, and mature cheddar cheese
served in brioche buns, with French fries and apple coleslaw salad

TpLada ano pikpd BosSIva LMEPKED, KAMVITTO UTTEIKOV LAPLVAPLOLIEVO OE KOKKIVO KPAal, VIOUATA Kat WpLuo tupl Taéviap aepPiplapéva
0€ YWHAKL UmpLog

SPECIAL USDA SANDS BURGER 850 €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 ,UTIPTERL, LIE KAPAUEAWLIEVA KPELLUSLA, Tpayavo UTtékov, Tupt cheddar, ae Ywudkt Mrplog, agpBlpetat e Tnyavités matdreg kat
ga)dra coleslaw

RE INVENTED CLUB SANDWICH & €13.50
Grilled ciabatta bread with bacon, egg salad with mayonnaise, grilled chicken fillet, tomato, and crispy iceberg lettuce

WNto Yuwpl Totandra pe UmEkov, caAdta auyou e paytovela, pIETO KOTOTTOUAOU Ot ayapa, VIoudta Kat tpayavo LapoUl iceberg

MEDITERRANEAN CHICKEN SOUVLAKI &0 €15.00
Marinated in yoghurt oregano, olive oil, served with Greek pitta bread, salad, tzatziki
Mapwaptopévo ae yiaolptl, EAatdAado kat plyavn. ZepBipetat e EMnvikn miita kat t¢atix

*All of the above are served with Potatoes Chip

All Taxes included in above prices | ‘O\ot ot ®dpot cupmep\apBavovtat



KIDS PASTA 80's6 T €7.50
Pasta Spaghetti with tomato sauce or plain cheese

®péaka {upapikd pe ao¢ Ntoparag n pe Tupl

CHICKEN COUJONS WITH SALAD AND CHIPS &0 €8.00
ravaptopévo QETO KOTOMOUAO OEPBIOLTLEVO LIE TNYAVITES TIATATEG Kal ooAdTa

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

BURGER 8 €8.50
Homemade beef burger, topped with cheese, salad and French fries
JTIUTKG BOSWVO UTTEPYKED LE TUPL, TAAATA KAl TNYQVITE TIATATES

HAM AND CHEESE TOASTED SANDWICH &0 €6.50
Toasted ham & cheese sandwich, salad and French fries
JAVTOULTG UE YA Kat TUpl, 0aAdTa Kat THYQVITEG TTATATEC

FRENCH FRIES €3.50
Tnyavntéc matdreg

Flullere

CHEESE PLATTER FOR 2 PAX & €20.00
(Mature cheddar, brie cheese, hard goat cheese, blue cheese, served with fresh fruits, fruits marmalade, and bread kritsini)

Matéla pe tuptd ya 2 dropa

Qpuo tupl cheddar, tupl brie, akAnpd katatkiolo tupl, blue cheese, aepBiptapiéva Lie ppéaka ppouta, Yapueldda epoUTwy Kat KpLtavia

CHARCUTERIE AND CHEESE PLATTER FOR 2 PAX & €24.00
(brie cheese, mature cheddar, smoked salami, prosciutto, pastrami, posirti smoked marinated bacon, fresh fruits, fruits marmalade,

and bread kritsini)

Matéla pe aMavtika kat tuptd yia 2 aropa (tupl brie, Wptpo tupl cheddar, kamviaté aaAdp, prosciutto, magtpdut, TOalPTr) KATIaTO YOLpVIO
UTIEIKOY, (ppETKa (ppoUta, HapueAdsa ppoUtwy Kat kpiraivia )

Fruit Platter for 2pax €18.00
ratéla pe ppéaka ppouta yia 2 atoua

All Taxes included in above prices | ‘O\ot ot ®dpot cupmep\apBavovtat



