
A LA CARTE MENU



[ G ]  G L U T E N ,  [ E ]  E G G ,  [ F ]  F I S H ,  [ S F ]  S H E L L F I S H ,  [ D ]  D A I R Y,  [ N ]  N U T S ,  [ M ]  M U S TA R D ,  [ S ]  S O YA , 
[ S E ]  S E S A M E ,  [ C ]  C E L E R Y,  [ M U ]  M U S TA R D ,  [ L ]  L U P I N ,  [ S U ]  S U L P H I T E S .

I N C L U S I V E  O F  5 %  V A T  A N D  S U B J E C T  T O  7 %  M U N I C I P A L I T Y  F E E SA L L  O U R  P R I C E S  A R E  I N  A E D

BE ACHKYMAA	 LA	 CARTE	 MENU

T O  S T A R T 

TZATZIKI  [D]  [S U ]   ~47
yoghurt | cucumber | dill | olives

TARAM OSALATA [F ]  [G]  [S U ]  ~52
cod roe mousse

TR UFFLE TARAM OSALATA [F ]  [G]  [S U ]   ~89
cod roe mousse | fresh truffle

T YROKAFTERI  [ V ]   ~44
feta | roasted bell pepper | herbs | olive oil  

EGGPLANT DIP [S U ]  [N]   ~40
roasted bell pepper | herbs | olive oil | walnuts  

GREEK DIPS COLLECTI ON ~134
tzatziki [V] | taramosalata [SF] | tyrokafteri [V] | eggplant dip [VE] [N]

OLIVES  ~35
orange | chilli flakes | olive oil 

NTAKOS [G]  [D]  [S U ]  ~66
barley rusk | tomato | feta | olive oil 

R A W

O LIVES HAMACHI  [F ]   ~ 105 
chervil | olive oil | lemon 

SNAPPER CARPACCI O [F ]  [S U ]   ~98 
zucchini | lemon | olive oil | thyme  

T UNA TARTARE [F ]  [N]  [M]  ~115
chives  | avocado | shallot | macadamia     

T UNA CARPACCI O  [S]  [F ]   ~89
shallot | olives | capers  

BEEF CARPACCI O [D]  [G]   ~86
arugula | graviera cheese | pita croutons

T R UFFLE SE A BASS [M]  [F ]   ~91
olive oil | truffles | lemon 

T RIA [F ]  [S U ]   ~230
tuna | hamachi | sea bass    

H O T  S T A R T E R S 

C R I S P Y ZUC C HI NI  [ G]  [ D]  ~75
Greek yoghurt | mint

GR I L L E D P I P E R I ES  [ M]   ~65
padron peppers | garlic confit | lemon

S PANAKOP ITA [ G]  [ D]   ~8 4
Spinach | feta

FE TA I N C R I S P Y FYLO [ G]  [ D]  [ S E ]  ~8 5 
thyme honey | sesame

FR I E D CAL AM AR I  [ G]  [ S F ]  [ E ]   ~87
garlic mayo

C OD C R OQUE T TE  [ F ]  [ S F ]  [ E ]   ~74
squid ink aioli | caper leaves

P R AW NS  SAGANAKI  [ S F ]  [ D]  ~1 65
tomato sauce | feta cheese | fresh herbs 

C R I S P Y P OTATO  [ D]  [ E ]   ~63 
Graviera cheese | aioli

KE FTE DES  [ E ]  [ G]  [ D]  ~8 8 
Meat balls| tomato | graviera 

C HI C KE N S OU V L AKI  [ D]  [ S O]  ~76 
parsley | onion | tomato 

S A L A D S

GR E E K SAL AD [ D]  [ S U ]  [ M]   ~8 5
tomato | cucumber | capsicum | olives 

TR UFFL E  BUR R ATA [ D]   ~24 0
500g burrata | honey | truffle | olive oil  

BE E TR OOT SAL AD [ S U ]  [ N]   ~7 3
walnut | honey dressing

WATE R M E LON SAL AD [ D]  [ N]   ~8 8
almonds | feta | rocket  

OCTOP U S   XYDATO [ S F ]  [ S U ]  ~1 20
cider | dill | crispy garlic | fennel dill 
  



[ G ]  G L U T E N ,  [ E ]  E G G ,  [ F ]  F I S H ,  [ S F ]  S H E L L F I S H ,  [ D ]  D A I R Y,  [ N ]  N U T S ,  [ M ]  M U S TA R D ,  [ S ]  S O YA , 
[ S E ]  S E S A M E ,  [ C ]  C E L E R Y,  [ M U ]  M U S TA R D ,  [ L ]  L U P I N ,  [ S U ]  S U L P H I T E S .

I N C L U S I V E  O F  5 %  V A T  A N D  S U B J E C T  T O  7 %  M U N I C I P A L I T Y  F E E SA L L  O U R  P R I C E S  A R E  I N  A E D

BE ACHKYMAA	 LA	 CARTE	 MENU

P R I M E  

                 S E ABAS S
1 kg Greek seabass ~ 490
2 kg Greek seabass ~ 830
lemon olive oil | tomato salsa

1 KG CANADIAN LOBSTER ~490
pasta additional charge ~85 

KING PRAWN PLATTER 5PC  ~495
tomato | olive oil | lemon
pasta additional charge  ~85

SEAFOOD PLATTER  ~1500
lobster | sea bass  | squid | king prawns | mussels | scallop
pasta additional charge ~85 

TOMAHAWK  ~1200
grated tomatoes | fresh tomatoes  

M A I N S 

SE A FO OD OR ZO [G]  [SF ]  [D]   ~180
prawns | mussels | octopus | squid

P RAW N  BASIL PASTA [SF ]  [N]  [D]  [G]   ~140
pesto | prawns | tomato confit  

T R UFFLE YI OU VETSI  [D]  [G]   ~159
orzo | confit onion | truffle  

KYMA  M OU SSAKA [E]  [D]  [G]  ~240
beef & lamb bolognese | eggplant | Besamel sauce

GRILLED OCTOP U S (300gm) [SF ]  [S U ]   ~290
Greek chimichurri | salicornia | olive oil

SP RIN G CHI CKEN [G]  [D]  [M]  ~160
 tzatziki | lemon 

LAMB C H OPS  [M]  ~295
lemon | thyme

BIFT EKIA [G]  [DE]  ~137
beef & lamb patties | tzatziki 

GRILLED SQUID  [SF ]  [M]   ~148
salicornia | oregano | lemon & olive oil 

MU SSELS [SF ]   ~185
tomato | salicornia | olive oil   

CAULIFLOWER FLORETS [N]  [S U ]   ~88
chimichurri | hazelnut    

ASPARAGU S YI OU VETSI  [G]  ~128
coconut cream | baby marrow | asparagus

RIBEYE ~310
asparagus | fresh grated tomato

S I D E S

GR I L L E D AS PAR AGU S  [ M]   ~65

HAND C UT FR I ES  ~55

TR UFFL ES  & GR AV I E R A FR I ES  [ D]   ~ 145

GR I L L E D V EGE TABL ES  ~65

P ITA [ G]  ~1 8



I N C L U S I V E  O F  5 %  V A T  A N D  S U B J E C T  T O  7 %  M U N I C I P A L I T Y  F E E SA L L  O U R  P R I C E S  A R E  I N  A E D

BE ACHKYMA

[ G ]  G L U T E N ,  [ E ]  E G G ,  [ F ]  F I S H ,  [ S F ]  S H E L L F I S H ,  [ D ]  D A I R Y,  [ N ]  N U T S ,  [ M ]  M U S TA R D ,  [ S ]  S O YA , 
[ S E ]  S E S A M E ,  [ C ]  C E L E R Y,  [ M U ]  M U S TA R D ,  [ L ]  L U P I N ,  [ S U ]  S U L P H I T E S .

A	 LA	 CARTE	 MENU

D E S S E R T S

GALAKTOMP OUREKO [N]   ~55
semolina custard | fylo pastry | homemade syrup

CH OCOLATE PALET  ~60
vanilla ice cream

GREEK YOGHURT I CE CRE AM [GF ]  [N]   ~72
honey & walnut or sour cherry

FR UIT PLAT TER  ~95

WATERMELON ~75

   




