Please inform your server for any allergies or intolerances you may have
Gluten (g) , Eggs (e), Dairy (d), Soybeans (s), Peanuts (p), Nuts (n), Sesame
Seeds (se), Celery (ce), Mustard (m), Fish (f), Crustaceans (c), Molluscs (mo),
Lupin (1), Sulphites (su)

Above prices are in Euro and include all applicable taxes (MT, VAT)

Our frozen products are marked (*)



BEACH MENU

BROCCOLI KINOA SALAD ©m®m
Herbs, lemon, almonds 21
SUPPL GRILLED SHRIMPS +11©

CYCLADIC SALAD @@
Tomatoes, onions, carob rusks, caper,
chilly peppers, avocado, Galotiri, sea fennel 29

AVOCADO HUMMUS @& @
Avocado, tahini, crispy bread 24

KOBE GYROS & @©@®©
Mini Kobe & Angus beef gyros, wheat galette, tzatziki 49

TRUFFLE PIZZA ©©@®@
Cantal, Truffle cream & black truffle 31

CROQUE SANDO @©@®
Dry aged beef ribeye ham, & la Sauce Beefbar 34

KETO BOWL ™
Tomato, avocado, white cabbage, green
beans, corn, pomegranate, Beefbar dressing
e veggie 27/ ¢ chicken 31

LOBSTER ROLL ©@©®©®
Small bun, shredded lobster, lemony sauce 42

BABY QUESADILLAS @@®®
Braised pulled beef, oaxaca cheese, truffle & chimichurri sauce 29

STEAK-FRITES BAGUETTE @@
Baguette traditional, steak tagliata, beefbar sauce 32

MINI “BIG” SMASH @ @)
Baby beef burgers, cheese, secret sauce, pickles 33

OVEN BAKED SPINACH FLATBREAD @@
Herbs, buttemilk, feta cheese 29

ULTIMATE SMASH CHEESEBURGER@®@
Double USA Black Angus beef patties, cheese,
ketchup, mustard, pickles, French fries 41

PANETTONE ANGUS MELT @®
Black Angus prosciutto cotto, smoked
Gouda, grilled savory cheese panettone 44





