
OYSTERS & CAVIAR

Beluga caviar with wholemeal blinis and garnishes 30g / 50g 360 / 610  

Ossetra caviar with wholemeal blinis and garnishes 30g / 50g 240 / 380

Greek Bo�arga 40

Sea urchin salad 62

Oysters Gillardeau no2 / no3 (per piece) 17 / 15

Oysters fin de Claire no1 / no2 (per piece) 12 / 10

Oyster feast 
6 Gillardeau, 6 fin de Claire, sea urchin salad and salmon tartare 195

NIGIRI SUSHI (per piece) *

Ossetra caviar 38

Uni / sea urchin 20

Ikura / salmon roe 17

Otoro* 19

Chutoro* 19

Unagi / eel 14

Ebi shrimp 14

Hamachi / yellowtail 15

Sake / salmon 12

Suzuki / sea bass 12

Maguro / tuna 13 

* Upon Availability



SIGNATURE BBB ROLL

Buddha-Bar roll salmon, tuna, crab, shrimp rolled with cucumber (6 pieces) 42

Lobster roll, mixed vegetables, avocado on top and Santa Marina sauce (6 pieces) 48

Surf and turf / prawn tempura, wagyu beef tataki and fresh tru�le (8 pieces) 58

MAKI ROLLS (8 pieces)

Salmon avocado 23

Spicy tuna 24

Sea bass 23

Kappa maki avocado or cucumber (V) 20

Yellowtail 25

INSIDE OUT ROLLS (8 pieces)

Rainbow / King crab, salmon, tuna and avocado 40

California / Avocado and king crab 36

Dragon roll / Shrimp tempura and avocado 32

Salmon Philadelphia / salmon with philadelphia cream cheese 26

OMG / Shrimp tempura, salmon tataki on top and tru�le dressing  38

Double tuna / Tuna, sashimi, coriander and nashi pear 36

Spicy Thai chili tuna / Tuna, spicy sauce 25

Spicy Salmon roll / Chopped salmon marinated, spicy sauce 24

Yellowtail roll / Yellowtail and ossetra caviar 38

Phyto Maki / Asparagus, mango, cucumber, avocado and crispy onion (V) 6 pieces 26

Red fιre dragon roll / Shrimp, spicy tuna mix, avocado, cucumber and eel sauce 33

Santa Marina spicy salmon with sashimi salmon on top (S) 36

Avocado roll with strawberry sauce (V) 25

Vegetarian tempura, avocado on top and mango sauce (V) 28

SASHIMI (4 pieces)

Maguro / Tuna 42

Otoro*/ Tuna 58

Chutoro*/ Tuna 58

Sake / Salmon 38

Suzuki / Sea bass 38

Amberjack / Yellowtail 46

Sashimi mix (8 pieces) 74

* Upon Availability



REGULAR COMBO (20 pieces) 107

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 pieces) 162

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)

*Available soy paper rolls for sushi

* Soy sauce with less salt

COLD APPETIZERS

Yellowtail sashimi with jalapeÑo dressing 37

Buddha-Bar tacos with salmon and avocado 30

Salmon tartare and guacamole 36

Beef fillet tataki with ponzu sauce 55

Sea bream tartare with citrus fruit and lime zest 40

Sea bass ceviche with aji amarillo, tiger milk and choclo corn 36

Vegetarian tacos with avocado, tomato and onion 26



SOUPS

Pho Bo Vietnamese wagyu beef and noodle soup 38

Tom yum soup with seafood 32

Vegetarian Tom yum soup 24

DUMPLINGS

Chicken gyoza dumplings with tru�le and ponzu sauce  30

Prawn dumplings with ginger and lemongrass 34

Lobster Siu Mai 40

Shiitake mushroom gyoza (V) 26

SALADS

Buddha-Bar chicken salad 29

Lobster salad with lime and soy dressing 58

Grapefruit and spicy crab salad with avocado (S) 64

Spicy green papaya and mango salad (V) (S) 28

Wakame cucumber salad with sesame dressing (V)  26

Quinoa salad with mash, cranberries, avocado and lime dressing (V) 29



HOT STARTERS

Chili garlic edamame (V) (S) 12

Steamed edamame with sea salt (V) 10

Pan-fried scallops with aji amarillo purée 38

Spring rolls with sweet & sour passion fruit sauce (V) 26

Grilled asparagus with shiso sauce (S) (V) 30

Deep-fried calamari with sweet & sour sambal sauce 32

Τempura prawns with spicy mayo 36

Vegetable tempura with spicy mayo, tempura sauce (V) 28

Chicken satay with peanut sauce and pickled cucumber 26

Beef skewers with mango and tamarind dipping sauce 36

Grilled octopus with yuzu κosho aioli 36



MAIN DISHES

Chicken Bao Burger, chili jam, pickled cucumber 32

Grilled King prawns with Thai chili dipping sauce 48

Pan-fried salmon with teriyaki sauce and pickled cucumber 38

Roasted black cod with miso-tru�le sauce 56

Lobster with yellow curry sauce and vegetables (per kilo) 220

Fresh fish of the day grilled - in a salt crust (per kilo) 150

Mediterranean lobster grilled or steamed (per kilo) 220

Fresh grilled langoustine* (per kilo) 160

Grilled calamari (per kilo) 80

SPECIAL CUTS OF MEAT *

Grilled Black Angus U.S.A. rib-eye with anticucho sauce (S) 68

Black Angus beef fιllet from Snake River Farms, USA 68

Kagoshima A5 Wagyu beef fιllet from Japan (100g)  110

* Upon Availability

SIDE DISHES

Steamed rice (V)  12

Μixed vegetables (V)  18

Sautéed potatoes 16

Sautéed mushrooms 18



DESSERTS

Cheesecake with seasonal red fruits           24

The chocolate Buddha-Bar Dessert – Di�erent textures of Valrhona Chocolate      25

Exotic yuzu mousse with mango, coconut and lime sorbet           23

Lime tart matcha, meringue and mango sorbet             22

Black sesame chocolate with raspberry ice cream         24

 
Mochi ice cream (per piece) Vanilla, coconut, strawberry, cheesecake, green tea  8 

Ice Creams (per scoop) Pistachio, vanilla madagascar, kaimaki, vegan chocolate     10  

Sorbet (per scoop) Chocolate, mango, lime, green apple with basil 10 

Fresh fruit pla�er (V) 25



EXECUTIVE CHEF: STATHIS THERMOS

Please inform our service sta� of any food allergies.
The dishes signalled in (V) are proposed as vegetarian choices.

The dishes signalled in (S) are spicy.
Taxes are included. All prices are in Euro.


