BUDDHA DINNER



Dinner “Family Style”

Minimum of 4 persons 92 per person

Appetizers

Buddha-Bar Chicken Salad
>aAdata Buddha-Bar e KOToTtouAo

Vietnamese spring rolls with sweet & sour passion fruit sauce (V)
Bietvapedika spring rolls e YALKOEIVN CAOATOA Ao PpPOLTA TOL TIABOULG

Chicken gyoza dumplings with fruffie yuzu ponzu
Dumplings KOTOTTIOLAOL PE CAATOA yuzu ponzu & TOoLRA

Spicy salmon & tuna roll
POAAGKLO TIKAVTIKOL COAOUOL & TOVOL

Main Courses

Homemade green chicken curry with boiled jasmine rice
KOToTmouAO o€ OTiTIKO TIPACIVO KAPEL e PLLL ATUOL

Black pepper wok fried beef
MooxopdKL TNyovNTO OTO WOK [E JODOO TITTEQL

Thai red curry shrimp with lemongrass rice (S)

Fapl&eg Ue KOKKIVO KAPL KAl APWUATIONEVO POl UE AEOVOXOPTO
Teriyaki grilled salmon with pickles

2OAOUOC oxapac teriyaki e TikAeC

Fried rice (V)
Tnyovnto poudl

Dessert
Chocolate textures
2>OKOAQTEVIEC LPEC
or

Cheesecake with seasonal red fruits
Cheesecake e KOKKIVO ppoLTA ETTOXNG



Sushi Experience

Nigiri Sushi per piece*

Ossietra caviar 18
Uni / Sea urchin 12
lkura / Salmon eggs 10
Ebi / Shrimp 7
Hamachi / Yellowtail 7
Sake / Salmon 7
Suzuki / Sea bass 7
Maguro / Tuna 9
*Minimum 2 pieces per order

Signature BBB Rolls

Buddha-Bar Rolls with Salmon, tuna, crab & shrimp 26
Strawberry, salmon, shrimp tempura & avocado roll 24
Surf & Turf Roll with shrimp tempura & Angus beef on top 27
Maki Rolls (8 pcs)

Salmon avocado 18
Salmon philadelphia 18
Tuna 22
Sea bass 20
Kappa maki avocado or cucumber 14

In Side Ouft Rolls (8 pieces)

Rainbow / king cralb, salmon, tuna & avocado 27
California / avocado & king crab 24
Dragon / shrimp tempura & avocado 22
OMG / shrimp tempura, salmon tataki on top & truffle dressing 27
Green Fuji / salmon, avocado, onion & flying fish roe 20
Spicy Thai chilli tuna 20
Spicy salmon 18
Sashimi (4 pcs)

Maguro / Tuna 28
Sake / Salmon 24
Suzuki / Sea bass 24
Amberjack / Yellowtail 24
Sashimi Mix (9 pcs) 46
Regular Combo (20pcs) 78
2 pieces Nigiri Tuna

2 pieces Nigiri Salmon

4 pieces Spicy Tuna Roll

4 pieces Spicy Shrimp Tempura & Avocado

4 pieces Sashimi, Salmon & Tuna

4 pieces Spicy Salmon Roll

Deluxe Combo (26pcs) 108

6 pieces Nigiri

4 pieces Sashimi

4 pieces California Roll

4 pieces Spicy Salmon Roll

4 pieces Shrimp Tempura & Avocado
4 pieces Spicy Thai Chili Tuna



Cold Appetizers

Belon oyster with ponzu & vege salsa

34

>1eeidla Belon pe ponzu & t1payava AOXOVIKO

Asian style gazpacho with shrimps & croutons

22

AOCLATIKI OOLTIO YKOOTIATOO WE Yapideg & KpOLTOV

Tuna tartar with avocado

28

Taptdp TOVOL PE AROKAVTO

Buddha-Bar tacos with seabass, funa, saimon & beef

28

Buddha-Bar tacos pe Aavpdkl, TOvo, COAOUO & UooXapl

Ceviche & Tiraditos

Ceviche Sea Bass with Aji Amarillo:

26

Sea Bass, coriander, orange, red onion, fresh red chili,
Tiger’s milk, konbu infused water, choclo corn,
cancha corn, gji amarillo

Salmon Tiradito:

24

Salmon, avocado, corn, beetroot aioli, red onion, coriander,

purple potato chips, aji amarillo, orange, tiger’s milk

Dumplings

Chicken gyoza dumplings with fruffle yuzu ponzu

22

Dumplings KOTOTIOLAOUL PE COATOO YUZU PONZU & TPOLPA

Prawns dumplings in lemon grass broth

24

Dumplings yapiéag o€ {wuod OPWHATIOUEVO UE AEUOVYKOOC

Lobster siu mai

32

Aclatika dumplings e aoTtako

Salads

Buddhao-Bar chicken salad

22

>aAdta Buddha-Bar pe KOTomouvAo

Lobster & shrimp salad with yuzu soya dressing

42

2OAATA e QOTOKO & yapi&eg Ye COATCa COOVYIOC yuzu

Beef Salad with lemongrass & vermicelli

25

2OAATA UE AETTTOKOPEVES PETEC PIAETOL UOTYOPLOU,
AEUOVOXOPTO & ReputoeAl pullov

Pomelo & spicy crab salad

38

MikAvTikn caAATa e kKapovpl & pomelo

Hot Appetizers

Steamed edamame with sea salt (V)

Edamame atuou pe avBo aAdatioL

Chilli garlic edamame with lemon (V)

Kavtepd edamame e okop80 & Aepovt

Coconut & chicken soup, tom kha kai & tsukune

22

TaiAavEedikn coLTIA KAPLEAC UE KOTOTIOLAO

Vietnamese spring rolls with sweet & sour passion
fruit sauce (V)

20

Bietvapedika spring rolls pe YALKOEIvn COAToa amo GpPOLTA
TOL TIABOLC

Grilled asparagus with shiso salsa

16

STIOPAYYLA OXAPAG e OAATOA Shiso

Thai crab cakes with Asian remoulade sauce

32

TANOVEEJIKEC KOROLPOKPOKETES E ACLATIKN OAATOO remoulade

Deep fried calamari, sweet & sour sambal sauce

22

TnyovNTto KOAQUAEL JE YALKOEIVN Owd sambal

Shrimp tempura with spicy mayonnaise

25

TeummoLEA ATO YOPISA JE TIKAVTIKN poyloveld



Main Dishes

Homemade green chicken curry with boiled jasmine rice 28
KOTOTIOLAO O€ OTUTIKO TIPACIVO KAPL e PLIL ATUOL

Steamed sea bream in fom yam langoustine broth 48
DNETO ATt PpavKpPl ATuoL e {wud tom yam e KapaRISeg

Roasted black cod, miso, truffie and Yuzu sauce 45
WNT1o¢ pavpog BOKAAAOC e Miso, TooLPA & Yuzu

Thai red curry shrimp with lemongrass rice (S) 35
FapI&eg e KOKKIVO KAPL & OPWUATIOUEVO PULL E AEOVOXOPTO

Teriyaki grilled salmon with pickles 32
2OANOUOC OXapPAC teriyaki e TiKAES

Crispy lacquered Peking style duck (for 2 persons) 80
Toayavn riarma MNekivou (Yo 2 Gtoua)

Black pepper wok fried beef 29
MooxoEAKL TNYOVNTO OTO WOK [E UODOO TUTTEQL

Grilled Rib-eye Black Angus with anficucho sauce 48
Rib-eye Black Angus pe anticucho owg

Lobster manchourian style 75
AcTOoKOC manchourian style

Steamed sea bass in banana leaves Korean style

(for 2 persons) 135

AQLEAKL OTIOVL O PLAAG UTTAVAVOC corean style
(y1a 2 atopa)

Sides

Fried rice (V)

11

Tnyovnto poudl

Steamed rice (V)

POl atuov

Noodles

Seafood pad Thai

24

Pad Thai 6aAacoivwv

Buddha-Bar noodles with chicken

18

Buddha-Bar noodles e KOTOTTIOLAO

Buddha-Bar vegetarian noodles (V)

14

Buddha-Bar noodles Aaxavikwyv

Desserts

Cheesecake with seasonal red fruits

18

Cheesecake g KOKKIVO ppoLTA

Coco - mango bars with vanilla namelaka & mango sorbet

18

Mmdpeg ano PAVYKO JE VOTEC KApLEAC, BaviAla namelaka
& sorbet pdavyko

Rasberry spicy sphere with white chocolate wasabi
mouse & lime sorbet

18

2PaAipa e BATOPOLPA KOEUE, HOLE AELKNG COKOAATAC
ue wasabi & sorbet amnd Adu

Chocolate textures

20

JOKOAQTEVIEC LPEC

Mochi ice cream (per piece)
choice of vanilla, chocolate, strawberry, kaimaki

MNoywto Mochi (To kouuot)
ErtiAoyn omo RaviAla, COKOAATA, pPAOLAQ, KAIUAKL



lce Creams

Vanilla, chocolate, strawberry, kaimaki (per scoop)

BawviAla, cOKOAOTO, pPAOLAT, KAAKL (N UTIAAQ)

Sorbets

Coconut, lime, mango, lychee with mastic, strawberry,
chocolate, green tea (per scoop)

Kap08a, Adiy, HAVYKO, ATOL UE PAOTiXA, POOOLAQ,
OOKOAQTQ, TIPACIVO ToAL (N UTTAAQ)

Fruits

Selection of freshly cut fruits

18

MOWKIANO OO PEECKOKOUHEVA PEOLTO

EXECUTIVE CHEF: STATHIS THERMOS

Please inform our service staff for any food allergies.
l0 OTIOLASATIOTE GAAEQYIO TIAPAKOAW ATIELOLVOE(TE OTOV CEPRITOPO PAC.

The dishes signaled in (V) are proposed as vegetarian choices.
Ta Tdta e 10 Slokpttikd (V) TPOTEVOVTAL WG XOPTOPAYIKA.

Service and Taxes are included.
Ol TEC CLUTIEPINABAVOLVY OAEC TIC VOUIEG ETIRAPVLVOELG.

All prices are in Euro
‘OAeg oL TEG elval og Evpw






