BUDDHA BAR BEACH

LUNCH MENU



RAW BAR

Blinis with Ossietra iranian caviar (3 pieces - 10Q)

Blinis pe Ossietra lpaviko xapiapt (3 tepaxia - 10Q) 65
Beluga Iranian caviar 25g with traditional garnishes

Beluga lpaviko xaBlapt 25g ue TOpASOCIOKES YOPVITOLOEC 290
Sea urchin salad with olive oil & lemon

AXIVOOOAATA E EAQIOADSO & AgUOVL 42
Bottarga from Mesologi served with garlic bread

AvyoTtapoaxo MecoAoyyiov oepBLOIOUEVO

UE PPLYAVIOHEVA PWUOKIO & OKOPSO 28
Belon oysters with ponzu sauce (per piece)

>10¢eibla Belon e cAdAtca ponzu (TEUAXLO) 10
Clams with lemon (per piece)

KuSwvia pe Aepovt (TEPOXLO) 5
Ceviche seabass with aji amarillo

Ceviche and Aavpdkt ue aji amarillo 26
Buddha-Bar tacos with seabass, tuna, salmon & beef

Buddha-Bar tacos ue Aavpdkl, TOVO, COAOUO & uooXApl 28




SUSHI EXPERIENCE

Nigiri Sushi (per piece)*

Ossietra caviar 18
Uni / Sea urchin 12
lkura / Salmon eggs 10
Unagi / Eel 7
Ebi / Shrimp 6
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 pieces)

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

IN SIDE OQUT ROLLS (8 pieces)

Rainbow / King crab, salmon, funa & 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 / Yellow tail 24
Sashimi Mix (9 pcs) 46




COLD STARTERS

Freshly baked bread & pita bread basket with marinated
olives & feta capsicum dip (per person)

OpeokoPnNUEVA PwUOKIA & TUTOVAEG UE UOPIVOPIOUEVEG
EAEC & TVOOCOAATA (TO ATOUO)

Burrata cheese served with semi dried cherry fomatoes,
baby spinach, kalamata olives & basil

Burrata cepPlolopevn e NUIALOOTEC VIOUATEG, VIOUOTIVLO,
baby omtavakl, eAEC KOAAUWV & BACIAIKO

24

Mediterranean platter with tzatziki, fish roe salad &
stuffed wine leaves

Meoovelakn TIOKIAO ue TZoTdikl, TOPAUOCOAATO & VIOAUASAKLO

20

Humus & moutabal served with pita bread
Humus & moutabal cepRlolouEVa UE TUTOVAEC

15

Salmon or seabass carpaccio with coriander,
grapefruit & red chilly

KapTatolo coAopoL 1) attod AALPAKL UE KOALOVEPO,
YKOEIMPOOULT & KOKKIVO TOIAL

26

Salmon or tuna tartar with avocado, watercress & red radish
Tap1Ap COAOHOUL 1) TOVOUL [E ABOKAVTO, VELOKAPSAUO &
KOKKIVA OATIOVOKIO!

30

SANTA MARINA FEAST

%2 kg king crab legs, 4 oysters, 4 prawns, 4 cockles,

sea urchin salad, salmon tartar, tuna sashimi & local greens
Y2 KIANO KOBoLPOTIOSOPAQ, 4 oTPelbLla, 4 Yopideg, 4 KLSWVIO,
AXWVOOOAATO, TOOTAO COAOUOD, sashimi TOVoL & APULPIKLO

210

HOT STARTERS

Grilled octopus with potato salad, cherry tomatoes &
caper berries

XTOTOSL OXAPAC UE TIOTATOCAAATA, VIOUATIVIO & KOTIAPN

22

Fried squid in polenta crust with red chilly aioli dressing
KaAaudpt Tnyavnto og KpoLota polenta e qioli amd KOKKIVO TOiAL

22

Steamed mussels & clams in white wine, fomato & garlic broth

AxVIOTA PLSIA & KLEWVIA UE CAATOO ASLKOU KOOOLOU,
VIOUOTAC & OKOPSOL

24

Crab cakes in herbed panko bread crumibs with yoghurt
remoulade sauce

KaBOLOOKOOKETEC TTAVE E COATOO remoulade

32

Pan fried red mullet filet with spicy mayo & local greens
TNyavNTo PINETO PUTTIAPUTIOVVL JE TIKAVTIKN UAYIOVELD & APUIOIKIO

32

Grilled mastello cheese with ginger & tomato jam
MaoTEANO OXAPAC Ue ginger & PapueAASO VIOUATAG

18




BUDDHA BAR BEACH EXPERIENCE (for 2 pax)

Y2 mediterranean lobster, grilled octopus,

fried calamari & crab cakes served with fish roe salad

Y2 UECOYEIOKOC AOTAKOC, XTOTIOSL OXOOAC, TNYOVNTO KAAAUAPL &
KOROLOOKOOKETEC UE TARAUOCAAATO 150

SOUPS

Mediterranean fish stew with garlic toasts
Meooyelakr couTIa OAAACCIVWV JE OKOPSOYWUO 26

Cold gazpacho with Thai basil & mango
Kpva covuma gazpacho e Thai baclAikod & mavyko 16

SALADS

Buddha-Bar chicken salad
2OAATO e KOTOTIOLAO Buddha-Bar

22

Fresh tuna nicoise
SOAOTA PEETCKOL TOVOUL NiCcoise

29

Greek salad with cherry tomatoes, pomodori,
organic olive oil & feta cheese

XwPELATIKN COAAQTA UE VIOUOTIVIO, TIOMOVTIOPL BIOAOYIKO
EAQLOACSO & peTa

18

Quinoa with avocado, uint, goji berries & pistachio nuts
JAAATA KIVOO JE AROKAVTO, HJEVTQ, QOji berries & puaoTikia atyivng

16

Mediterranean tabbouleh salad
>oAOTa tabboulen

14

King crab meat with avocado and creamy chilly vinaigrette
KaRovpt e apokavio & vinaigrette amo mkAGvTiko ToiAL

42

Watermelon, feta, watercress & loutza salad
with orange-mustard dressing

KapTmoudl, gpeta, vepokap&auo & AoLVT{a COAOTO
UE OWC ATIO TIOPTOKOAL & UOLOTAPSA

18

Mixed leaf with cherry tomatoes & citrus vinaigrette
AVOEIKTN OAAATA €TTOXNG KE VIouaTivia & vinaigrette eotepiSoeibwv

14




MAIN COURSES

FROM THE SEA

Poached grouper in a shellfish broth with local greens
2PLEISA TTIOCE UE OOTPAKOELSN & XOPTA ETIOXNG

42

Baked scorpion fish with fresh tomato, potatoes,
red chilly & parsley (per kg)

JKOPTIVO pOLPVOUL E PEETKIO VIOUATO, TIATATEC,
KOKKIVO TOIAL & JOivIavO (TO KIAO)

95

Mediterranean seabass in salt & herb crust (per kg)
Meooyelako AALEAKL O KOOVOTA OTIO AAATL & MLVEWSIKA (TO KIAO)

120

Tiger prawns (per kQ)
Fapidec tiger (1o KINO)

120

Fresh grilled fish of the day (per kg)
dpéoko YNTo YapL NEEPAC (TO KINO)

130

King crab legs or fresh langoustine (per kg)
Kapovpomodapa n kapaRideg (To KIAO)

160

Mediterranean grilled lobster with garlic & butter (per kilo)

MeooyelakOg AOTOKOC OXAPAC E OWC OO BOLTLEO
& okOPS&O (TO KINO)

160

All main courses from the sea are served with local green vegetables

FROM THE EARTH

Black Angus rib eye 300 g with rosemary roasted potatoes
Black Angus rib eye 300 g pe Tratateg povpvoL & SeVIPOAIRavVo

48

Five spice barbecued chicken
KOTOTIOLAO OYXAPAC E TIEVTE SIOPOPETIKO UTTAXOPIKO

26

Thai chicken burger with satay spicy sauce
Burger KotomouvAou e Acuovykpag & tdividep

24

Black Angus beef burger spicy tomato relish, truffle salt &
seasoned fries

Black Angus beef burger e Tukaviiko relish viopdtag &
TIOTATEC TNYOVNTEC E AAATL TOOLPAG

28

PASTA

Seafood in a copper pot with cretan pasta in a flavored
tomato & garlic broth

2IOLPIKTA E OOTPAKOESH o€ WO BAAOCTIVWV

OPWMOTIOUEVO JE VIOUATO & OKOPSEO 30
Spaghettini vongole with red chilly & parsley

Spaghettini pe axipadeg, KOkkIVO ToiAL & paiviavo 28
Whole wheat penne pasta with tomato, gourgete, burrata & basil

[eveg OAIKNG OAECEWC UE VIOUATO, KOAOKLOAKI, burrata & BACIAIKO 24
Lobster spaghetti with tomato & red chilly (per kQ)

AOCTOKOUAKAPOVASA e OAATOO VIOUATAC & KOKKIVO TOIAL (TO KIAO) 160
Chickpeas spaghetti with Santorini’s cherry tomatoes

2TIAYYETL OTIO PERLOLD e COATOO ATIO VIOUATIVIO 2AVIOPIVNG 18
Gluten free pasta is also available

Fried zucchini

KoAokuBdakia tnyavnta 10
Local greens

APULOIKLO 14
Boiled asparagus

Boaotd octapdyylo 14
Steamed rice

POl atuoL 07
French fries

Motdteg TNYavVNTEC 08




DESSERTS

Yoghurt & sour cherry verine

Bavaroise ylaovuptiov Je Kepaola 18
Brownie with vanilla bean ice cream

Brownie ue aywto BaviAla 14
Honey balls with thyme honey

/AOVLKOLUASEC UE BLUOPICIO PEAL 14
Mango rice pudding

Moutiyka pullov Pe PAVYKO 16
Mastic “kataifi” with raspberry sorbet

Kavtaipl pe paotixa & sorbet patouovpou 16
Seasonal fruit platter

Ppeoka pEoLTA ETTOXNG 18
lce cream & sorbet (per scoop)

Moo TTaywtoL & sorbet (N UaAQ) 7
Mochi ice cream (per piece)

choice of vanilla, chocolate, strawberry, kaimaki

MNaywto Mochi (1o kopuaTt)

EriAoyn) ano BaviAla, COKOAATA, POAOCLAQ, KAUAKL 5

EXECUTIVE CHEF: STATHIS THERMOS

Please inform our service staff for any food allergies.
Ma oToladHTOTE AAAEQYIO TIAPAKOAW ATIELOLVOEITE OTOV OEPRITOPO UAG.

The dishes signaled in (V) are proposed as vegetarian choices.
Ta Tudta he 10 Slokpltikod (V) TEOoTeivoVIal wG XOPTOPAVIKA.

Service and Taxes are included.
OL TIHEC CLUTIEPINAPRAVOLY OAEC TIG VOUILEG ETIROPVVOELG.

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



