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buddha-bar beach

SANTA MARINA - MYKONOS

Restaurant « Bar ¢ Beach Club



Dinner "Family Style" Option No |

MINIMUM OF 4 PERSONS

APPETIZERS

STEAMED EDAMAME WITH SEA SALT (V)
Edamame atpol pe avbdé alatiol

BUDDHA-BAR BEACH CHICKEN SALAD
Buddha-Bar Beach cahdta pe kotdémouho

SPRING ROLLS WITH SWEET & SOUR
PASSION FRUIT SAUCE (V)

Spring rolls pe yAuko&wvn sauce

ard gpouTta Tou Ttdboug

CHICKEN GYOZA DUMPLINGS

WITH YUZU PONZU AND TRUFFLE SAUCE

Dumplings kotéTtOUNOU
HE sauce amo yuzu ponzu Kat tpolga

SPICY SALMON AND TUNA ROLL (S)
Poldkia mikdvtikou colopoU kat Tovou

DESSERTS

CHEESECAKE WITH MIXED BERRIES, AND BERRIES COULIS
Cheesecake pe Batopoupa kat cditoa Batépoupo

per person 120

MaAIN DISHES

HOMEMADE GREEN CHICKEN CURRY WITH JASMINE RICE (5)
Kotétoulo pe omutikd ipdowvo curry kat pudL atpol

ROAST RACK OF LAMB WITH MASAMAN SAUCE
AND MANGO CHUTNEY

Kapé apviot poupvou pe cdAtoa masaman
KAl TOATVEL HAVYKO

PAN-FRIED SALMON WITH TERIYAKI SAUCE
AND PICKLED CUCUMBER

20\OHOG OWTE PE OAATOA TEPLYLAKL

Kal TiikAeG améd ayyoupt

BLACK PEPPER WOK-FRIED BEEF
Mooyapdkt tTnyavnté ato wok
M€ odAtoa amod Haupo TUTEPL

FRIED RICE (V)
Tnyavnto poulL

THE CHOCOLATE BUDDHA-BAR DESSERT - DIFFERENT TEXTURES OF VALRHONA CHOCOLATE
To ookoAatévio yYAukd tou Buddha-Bar - Stdapopeg upég cokohatag Valrhona



Dinner "Family Style" Option No 2

MINIMUM OF 4 PERSONS

APPETIZERS

OYSTERS WITH PONZU SAUCE
2tpeibla pe ponzu sauce

SHRIMP TEMPURA WITH SPICY MAYONNAISE
lapida tempura pe Tukdvtikn paylovéda

CHICKEN GYOZA DUMPLINGS WITH TRUFFLE - YUZU -
PONZU
Dumplings koTOTIOUAOUL HE yuzUu - ponzu KAt Tpolupa

WAGYU BEEF SKEWERS WITH MANGO AND TAMARIND
DIPPING SAUCE

Mooyapiolwa couPAdkia pe odAtoa HAvyko Kat
Tapdpwdo

LOBSTER AND SHRIMP SALAD WITH YUZU AND SOYA DRESSING
2a\dta pe aotako, yapida kal dressing ooylag e yuzu

DeLuxe COMBO (28 PIECES)

DESSERTS

CHEESECAKE WITH MIXED BERRIES, AND BERRIES COULIS
Cheesecake pe Batopoupa kat cditoa Batépoupo

per person |65

MAIN DISHES

ROASTED BLACK COD WITH MISO TRUFFLE SAUCE
¥Ynt66 pavpog Bakaldog pe cdltoa miso
kat tpolea

CRISPY LACQUERED PEKING STYLE DUCK

Tpayavrj tarua lMNekivou (pion)

GRILLED RiB-EYE BLACK ANGUS WITH ANTICUCHO SAUCE
Rib-Eye Black Angus pe anticucho sauce

PINEAPPLE FRIED RICE WITH CHICKEN AND CASHEW NUTS
Tnyavnto pUQL He KOTOTIOUAO, avavd Kal KAoLoug

THE CHOCOLATE BUDDHA-BAR DESSERT - DIFFERENT TEXTURES OF VALRHONA CHOCOLATE
To ookoAatévio yYAukd tou Buddha-Bar - Stdapopeg upég cokohatag Valrhona



OYSTERS & CAVIAR

BELUGA CAVIAR WITH WHOLEMEAL BLINIS AND GARNISHES 30G [ 50G
XaBuapt Beluga pe blinis oAk kat yapvitoupeg 30 yp. [ 50 yp.

OSSETRA CAVIAR WITH WHOLEMEAL BLINIS AND GARNISHES 30G [ 50G
XaBuapt Ossetra pe blinis ohikrig kat yapvitoUpeg 30 yp. [ 50 yp.

GREEK BOTTARGA
Auvyotdapayxo Meooloyyiou

SEA URCHIN SALAD
Axwooahdta

OYSTERS GILLARDEAU No2 [ No3 (PER PIECE)
2tpeidia Gillardeau No2 [ No3 (to tepdyto)

OYSTERS FIN DE CLAIRE Nol [ No2 (PER PIECE)
2tpeidua fin de Claire Nol [ No2 (To tepdyto)

JAPANESE KUSHI OYSTERS Nol [ No2 (PER PIECE)
2tpeidua Kushi lantwviag Nol [ No2 (to tepdyto)

OYSTER FEAST
4 GILLARDEAU, 4 FIN DE CLAIRE, 4 KUSHI, SEA URCHIN SALAD AND SALMON TARTAR
4 Gillardeau, 4 fin de Claire, 4 Kushi, axivooaAdta kat taptdp colopol

NIGIRI SUSHI (per piece) *

OSSETRA CAVIAR

UNI [ SEA URCHIN

IKURA | SALMON ROE
UNAGI [ EEL

OToRO*

CHuTORO*

EBI [ SHRIMP CARABINERO
HAMACHI [ YELLOWTAIL
SAKE [ SALMON

SUZUKI [ SEA BASS
MAGURO [ TUNA
ScaLLop

FRESH LANGOUSTINE WITH OSSETRA CAVIAR*

* UPON AVAILABILITY
* ANAAOTA ME TH AIAGEZIMOTHTA

360 [ 610
240 [ 380
40

62

17 /15

2 /10

13/12

190



SIGNATURE BBB ROLL

BUDDHA-BAR BEACH ROLL [ SALMON, TUNA, CRAB, SHRIMP ROLLED WITH CUCUMBER (6 PIECES)

STRAWBERRY / STRAWBERRY, SALMON, SHRIMP TEMPURA AND AVOCADO ROLL (8 PIECES)

LOBSTER ROLL / LOBSTER, MIXED VEGETABLES, AVOCADO ON TOP AND SANTA MARINA SAUCE (6 PIECES)
LANGOUSTINE / LANGOUSTINE AND SEARED SALMON ROLL, AVOCADO, SPRING ONION AND TRUFFLE OIL (8 PIECES)

SURF AND TURF / PRAWN TEMPURA, WAGYU BEEF TATAKI AND FRESH TRUFFLE (8 PIECES)

CRISPY RICE NIGIRI CREATIONS (per piece)

TUNA WITH AJI AMARILLO AND MAYONNAISE
SCALLOPS WITH YUZU COSHO AIOLI
SALMON SASHIMI WITH SPICY MAYO

MAKI ROLLS (s piecks)

SALMON AVOCADO

SPICY TUNA

SEA BASS

KAPPA MAKI AVOCADO OR CUCUMBER (V)

INSIDE OUT ROLLS (s pieces)

RAINBOW [ KING CRAB, SALMON, TUNA AND AVOCADO

CALIFORNIA [ AVOCADO AND KING CRAB

DRAGON ROLL [ SHRIMP TEMPURA AND AVOCADO

SALMON PHILADELPHIA

OMG | SHRIMP TEMPURA, SALMON TATAKI ON TOP AND TRUFFLE DRESSING

GREEN FUGI [ SALMON, AVOCADO, ONION AND FLYING FISH ROE

SpICY THAI CHILLY TUNA

SPICY SALMON ROLL

PHYTO MAKI | ASPARAGUS, MANGO, CUCUMBER, AVOCADO AND CRISPY ONION (V) 7 PIECES
RED FIRE DRAGON ROLL [ SHRIMP, SPICY TUNA MIX, AVOCADO, CUCUMBER AND EEL SAUCE
SANTA MARINA SPICY SALMON WITH SASHIMI SALMON ON TOP (S)

AVOCADO ROLL WITH STRAWBERRY SAUCE AND PICO DE GALLO (V)

VEGETARIAN TEMPURA, AVOCADO ON TOP AND MANGO SAUCE (V)

23
24
23

40
36
32
26
38
30
25

26
33
36
25
28



SASHIMI (4 pieces)

MAGURO [ TUNA
OToro*

CHuTORO*

SAKE [ SALMON

SUZUKI [ SEA BASS
AMBERJACK [ YELLOWTAIL
SASHIMI MIX (8 PIECES)

* UPON AVAILABILITY
* ANAAOTA ME TH AIAGEZIMOTHTA

REGULAR COMBO (20 piecks)

2 PIECES NIGIRI TUNA

2 PIECES NIGIRI SALMON, 4 PIECES SPICY TUNA ROLL
4 PIECES SPICY SHRIMP TEMPURA AND AVOCADO

4 PIECES SASHIMI, SALMON AND TUNA

4 PIECES SPICY SALMON ROLL (S)

DELUXE COMBO (28 pices)

6 PIECES NIGIRI SALMON AND TUNA
6 PIECES SASHIMI SALMON AND TUNA

4 PIECES CALIFORNIA ROLL

4 PIECES SPICY SHRIMP TEMPURA AND AVOCADO
4 PIECES SPICY THAI CHILI TUNA

4 PIECES SANTA MARINA SPICY SALMON (S)

42
46
46
38
38
46
74

107

162



COLD APPETIZERS

YELLOWTAIL SASHIMI WITH JALAPENO DRESSING
Sashimi amé payudtiko pe oditoa jalapeio

BUDDHA-BAR TACOS WITH SALMON AND AVOCADO
Buddha-Bar tacos pe colopd kat afokdvto

SALMON TARTAR AND GUACAMOLE
20M\OMOG TapTdp kat guacamole

WAGYU BEEF FILLET TATAKI WITH PONZU SAUCE
Wagyu beef fillet tataki pe odAtoa toviou

SEA BREAM TARTAR WITH CITRUS FRUIT AND LIME ZEST
dayypi taptdp pe eomepldoeldn kal Euopa A

SEA BASS CEVICHE WITH AJI AMARILLO, TIGER MILK AND CHOCLO CORN
AaBpdkt ceviche pe kitpvn Tiurepua aji, tiger milk xat kahapmtokt TodkAo

SOUPS

PHo Bo VIETNAMESE WAGYU BEEF AND NOODLE SOUP
Bietvapézikn couma pe pooyxdpt wagyu kat ¢péoka noodles

TOM YAM SOUP WITH SEAFOOD
Tom yam cgouUma pe 6alacowva

DUMPLINGS

CHICKEN GYOZA DUMPLINGS WITH TRUFFLE AND PONZU SAUCE
Dumplings kotéTtoUAOUL pe oAATOA ponzu kat Tpovuga

PRAWN DUMPLINGS WITH GINGER AND LEMONGRASS
Dumplings yapiéag pe tlivilep kal Aepovoyopto

LoBSTER Siu Mal
Siu Mai pe aotaké

37

30

36

55

40

36

38

32

30

34

40



SALADS
BUDDHA-BAR CHICKEN SALAD
Buddha-Bar ga\dta pe kotéTIOUNO

LOBSTER SALAD WITH LIME AND SOYA DRESSING
2aldta pe aotako kat odAtoa odylag He A

GRAPEFRUIT AND SPICY CRAB SALAD WITH AVOCADO (9S)
Mkavtikn oakdta pe kaBoupt, aBokAvTo Kal YKPEPPOUT

SPICY GREEN PAPAYA AND MANGO SALAD (V) (S)
Mikavtikn oaldta pe pdaotvn Ttandyld Kat HAavyko

WAKAME CUCUMBER SALAD WITH SESAME DRESSING (V)
2aldta pe ayyolpy, pUKLa wakame kat vipéaivyk ocouvadpt

HOT STARTERS

CHILI GARLIC EDAMAME (V) (S)
Edamame pe okopdo kat To

STEAMED EDAMAME WITH SEA SALT (V)
Edamame atpou pe avBd alatiov

PAN FRIED SCALLOPS WITH AJI AMARILLO PUREE
Xtévia owTE pe Troupe aji Amarillo

SPRING ROLLS WITH SWEET & SOUR PASSION FRUIT SAUCE (V)
Spring rolls pe yAukoé§ivn odAtoa amoé ¢pouta Tou Ttddoug

DEEP-FRIED CALAMARI WITH SWEET & SOUR SAMBAL SAUCE
Tnyavnto kakapdpt pe yYAuko§ivn owg sambal

GRILLED ASPARAGUS WITH SHISO SAUCE (S) (V)
2mapdyyla oxdpag pe oditoa shiso

TEMPURA PRAWNS WITH SPICY MAYO
lapideg tepmoupa pe TikdAvTikn paylovéla

VEGETABLE TEMPURA WITH SPICY MAYO, TEMPURA SAUCE (V)

Tempura Aaxavikwv HE TIKAVTIKN paylovéla kalt cdAtoa TePoupag

CHICKEN SATAY WITH PEANUT SAUCE AND PICKLED CUCUMBER

Kotémoulo satay pe cdhtoa amd @ulotikia kat TiKAEG ayyouploy

WAGYU BEEF SKEWERS WITH MANGO AND TAMARIND DIPPING SAUCE

Mooyapiola couPAdkia pe odAtoa pAvyko Kat Tapdpivéo

29

58

64

28

26

38

26

32

30

34

28

26

36



FISH AND SEAFOOD

ROASTED BLACK COD WITH MISO-TRUFFLE SAUCE
Y166 pavpog Bakaldog pe cdhtoa miso kat tpolea

RED THAI COCONUT CURRY WITH SEAFOOD AND JASMINE RICE
©alaoowvd oe taihavdediko KOKKIVO KApU kal pulL ylaoeui

PAN-FRIED SALMON WITH TERIYAKI SAUCE AND PICKLED CUCUMBER
20M\OHOG OWTE pE oAATOA TEPLYLAKL KAl THKAEG ATto ayoupt

CAMBODIAN MONKFISH AND VEGETABLE CURRY
Meokavdpitoa pe Aaxavikd kat kapu

LOBSTER WITH YELLOW CURRY SAUCE AND VEGETABLES (PER KG)
Aotakdg oe odltoa amod kitpvo KApu pe Aaxavikd (To Kiko)

GRILLED KING PRAWNS WITH THAI CHILLY DIPPING SAUCE
Fapideg Tiger oxdpag pe tailavdeqikn oditoa tailt

MEDITERRANEAN LOBSTER GRILLED OR STEAMED (PER KG)
Aotakdg oxapag rp atpo (Tto Ki\)

FRESH FISH OF THE DAY GRILLED - IN A SALT CRUST (PER KG)

®péoka Pdapla nuépag otn oxdpa - o€ KpouoTa alaTiou (To KIG)

MEAT & POULTRY

CRISPY LACQUERED PEKING STYLE DUCK (FOR 2 PEOPLE)
Tpayavr} mtamua lMekivou (ywa 2 atopa)

BLACK PEPPER WOK-FRIED BEEF WITH STEAMED RICE

Mooyxapdkt Tnyavntd oto wok pe pavpo mutépt kat pOgL atpoL

ROAST RACK OF LAMB WITH MASAMAN SAUCE AND MANGO CHUTNEY (FOR 2 PEOPLE)
Kapé apviot ¢oUpvou pe cdAtoa masaman kat Todtvel pavyko (ywa 2 atopa)

CHICKEN IN GREEN CURRY SAUCE WITH VEGETABLES (S)
Kotémoulo pe Aaxavikd kat tpdcivo Kapu

56

42

38

42

220

42

220

150

90

82

30



SPECIAL CUTS OF MEAT *

SLICED BLACK ANGUS BEEF TENDERLOIN AND SHIMEJI MUSHROOMS WITH BBQ SAUCE
Mooyxapiolo @\éto Black Angus kat pavitdpila shimeji pe odktoa bbq

BLACK ANGUS RIB EYE WITH SEASONAL VEGETABLES
Black Angus rib eye pe Aayavikd emoxng

KAGOSHIMA A5 WAGYU BEEF FILLET FROM JAPAN (100G)
Mooyxapiolo pnéto Kagoshima A5 Wagyu lantwviag (100 yp.)

* UPON AVAILABILITY
* ANAAOTA ME TH AIAGEZIMOTHTA

FROM THE WOK

THAI FRIED RICE WITH PRAWNS
Tai\avdeliko tnyavntd puQL pe yapideg

STIR-FRIED PAK CHOI, SHIITAKE MUSHROOMS AND ASPARAGUS IN OYSTER SAUCE (V)
Mavitdpua shiitake, omtapdayyla kat pak choi oe od\toa oyster

PRAWN PAD THAI
Pad Thai pe yapideg

PINEAPPLE FRIED RICE WITH CHICKEN AND CASHEW NUTS
Trnyavnto pulL pe KOTOTIOUANO, Avavd KAl KAOLOUG

WOK-FRIED NOODLES WITH VEGETABLES (V)
Noodles pe Aaxavikd oto wok

SIDE DISHES

STEAMED RICE (V)
POCL atpov

FRIED RICE (V)
Tnyavnto pulL

68

68

98

26

30

32

26

22



DESSERTS

THE CHOCOLATE BUDDHA-BAR DESSERT - DIFFERENT TEXTURES OF VALRHONA CHOCOLATE
To cokolatévio yAuko6 tou Buddha-Bar - Siagpopeg upég cokoldatag Valrhona

THAI TROPICAL WITH MANGO, COCONUT, PASSION FRUIT, VANILLA
Tpottikd taihavdédiko pe pdavyko, kapuda, gpouTta Tou Ttddoug, Baviha

LIME TART WITH GREEN APPLE SORBET AND BASIL
Tdpta ANaip pe gopHTE TtpAatvo HRAo kat Bactikd

CHEESECAKE WITH MIXED BERRIES, AND BERRIES COULIS
Cheesecake pe Batopoupa kat ocditoa Batopouvpo

MOCHI ICE CREAM (PER PIECE)
VANILLA, COCONUT, STRAWBERRY, CHEESECAKE, GREEN TEA
Maywtdé Mochi (to koppdTy)
Bavila, kapuba, ppdoula, cheesecake, tpdoivo todl

Ice CREAMS (PER SCOOP)

PISTACHIO, VANILLA MADAGASCAR, KAIMAKI, VEGAN CHOCOLATE
MaywTta (n prtdia)

®otiky, Bavidia Madayaokdpng, kaipdki, cokoAdta vegan

SORBET (PER SCOOP)

CHOCOLATE, MANGO, LIME, GREEN APPLE WITH BASIL
ZopptE (N pTtala)

20KoAdta, HAvyko, AAtd, Ttpdaotvo HAo pe BAciAiko

FRESH FRUIT PLATTER (V)
Mow\ia amtéd ppéoka gpolta

24

24

22

20

25



EXECUTIVE CHEF: STATHIS THERMOS

Please inform our service staff of any food allergies.
Na omtoladrmote aMepyla Ttapakaiw anevBuvBeite otov oepBitdpo pag.

The dishes signalled in (V) are proposed as vegetarian choices.
Ta miata pe 1o dlakpttikd (V) mpotelvovtal wg xopToeayikd.
The dishes signalled in (S) are spicy.

Ta Tudta pe to dlakprriko (S) elval kautepd.

Taxes are included.

OL TIHEG oupTEPINAPBAVOUV OAEG TIG VOMILHEG ETURAPUVOELG.

All prices are in Euro.
OMeg ol TIpEG elval o Eupw.



