e

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 kotémouho

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

Spring rolls pe yAukoé&vn sauce amoé @pouTta Tou
Ttadoug

CHICKEN GYOZA DUMPLINGS WITH YUZU PONZU
AND TRUFFLE SAUCE

Dumplings kotoTtOUAOU pE Sauce amo

yuzu ponzu & tpoU¢a

SPICY SALMON & TUNA ROLL (S)
Poldkia mikdvtikou colopoU & tévou

DESSERTS

CHEESECAKE WITH SEASONAL RED FRUITS
Cheesecake pe kOkkiva ppouta

PROFITEROLE WITH VANILLA ICE CREAM, CHOCOLATE CRUMBLE
& CHOCOLATE SAUCE WITH VANILLA CREAM

Profiterole pe maywtoé Bavila, crumble cokoAdtag

& sauce ogokoAdtag pe kpépa Pavihag

per person 107.00 €

MAIN COURSES

HOMEMADE GREEN CHICKEN CURRY WITH JASMINE RICE
Kotoétoulo pe omutikd mpdowo curry & p0lL atpol

BLACK PEPPER WOK FRIED BEEF

Mooyapdkt Tnyavnté oto wok pe pavpo TUIEpL
THAI RED CURRY SHRIMP WITH LEMONGRASS RICE ($)
lapideg pe kOkkwvo curry & apwpatiopévo pulL pe
AepovoxopTo

STIR-FRIED LONG LIFE NOODLES WITH VEGETABLES
Noodles pe Aaxavikd oto wok

THAI FRIED RICE WITH PRAWNS
Tai\avdéQiko tTnyavnto pull pe yapideg

Dinner “Family Style” Option No 2

MINIMUM OF 4 PERSONS

APPETIZERS

BELON OYSTERS WITH PONZU SAUCE
2tpeidia Belon pe ponzu sauce

SHRIMP TEMPURA WITH SPICY MAYONNAISE
lapida tempura pe Tukdavrikn paylovéda

CHICKEN GYOZA DUMPLINGS WITH TRUFFLE - YUZU -
PONZU
Dumplings kotémoulou pe yuzu - ponzu & Tpol¢a

LOBSTER & SHRIMP SALAD WITH YUZU & SOYA DRESSING
2a\dta pe aotako, yapida & dressing ooylag
Me yuzu

CRAB CAKES WITH ASIAN REMOULADE SAUCE
Kpokéteg kaBouplov pe Aowatikr) remoulade sauce

DeLuxe COMBO (28 PIECES)

DESSERTS

CHEESECAKE WITH SEASONAL RED FRUITS
Cheesecake pe kokkva ppouta emoxng

per person 150.00 €

MAIN DISHES

ROASTED BLACK COD WITH MISO & TRUFFLE SAUCE
Y166 pavpog Bakaldog pe miso & Ttpol@a sauce
HALF CRISPY LACQUERED PEKING STYLE DUCK

Tpayavrj rtara Mekivou (pion)

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

STIR-FRIED LONG LIFE NOODLES WITH VEGETABLES
Noodles pe Aaxavikd oto wok

STEAMED RICE
POQL atpol

FRIED RICE
Tnyavnto pulL

PROFITEROLE WITH VANILLA ICE CREAM, CHOCOLATE CRUMBLE & CHOCOLATE SAUCE WITH VANILLA CREAM
Profiterole pe maywtoé Baviha, kpdpumA cokoldtag & sauce cokoAdtag pe kpépa Bavilag



SUSHI EXPERIENCE

NIGIRI SUSHI (PER PIECE) *

OsseTRA CAVIAR

UNI [ SEA URCHIN
IKURA [ SALMON RoE
UNAGI [ EEL

EBI [ SHRIMP

HAMACH! [ YELLOWTAIL
SAKE [ SALMON
SUZUKI [ SEA BASS
MAGURO [ TUNA
TUNA BELLY

BUDDHA-BAR BEACH SIGNATURE ROLLS

BUDDHA-BAR BEACH ROLL SALMON, TUNA, CRAB, SHRIMP ROLLED WITH CUCUMBER (6 PIECES)
STRAWBERRY, SALMON, SHRIMP TEMPURA & AVOCADO ROLL

DYNAMITE - SCALLOP ROLL

LOBSTER ROLL, MIXED VEGETABLES, AVOCADO ON TOP & SANTA MARINA SAUCE

MAKI ROLLS (8 PIECES)

SALMON AVOCADO
SPICY TUNA BELLY
SEA BASS

KAPPA MAKI AVOCADO OR CUCUMBER (V)

22.00 €
14.00 €
11.50 €
8.50 €
8.50 €
9.50 €
8.50 €
8.50 €
10.50 €
10.50 €

29.00 €
29.00 €
29.00 €
35.00 €

22.00 €
23.00 €
22.00 €
17.00 €

INSIDE OUT ROLLS (8 PIECES)

RAINBOW [ KING CRAB, SALMON, TUNA & AVOCADO

CALIFORNIA [ AVOCADO & KING CRAB

DRAGON ROLL [ SHRIMP TEMPURA & AVOCADO

SALMON PHILADELPHIA

OMG [ SHRIMP TEMPURA, SALMON TATAKI ON TOP & TRUFFLE DRESSING

GREEN FuJI [ SALMON, AVOCADO, ONION & FLYING FISH ROE

Spicy THAI CHILI TUNA

SPICY SALMON RolLL

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

SASHIMI (4 PIECES)

MAGURO [ TUNA

TUNA BELLY

SAKE [ SALMON

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

REGULAR COMBO (20 PIECES)

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 (S)

DELUXE COMBO (28 PIECES)

6 PIECES NIGIRI SALMON & TUNA

6 PIECES SASHIMI SALMON & TUNA

4 PIECES CALIFORNIA ROLL

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

4 PIECES SANTA MARINA SPICY SALMON

32.00 €
28.00 €
26.00 €
23.00 €
30.00 €
26.00 €
23.00 €
22.00 €
23.00 €
28.00 €
29.00 €

32.00 €
32.00 €
28.00 €
28.00 €
28.00 €
52.00 €

92.00 €

140.00 €



COLD APPETIZERS

YELLOW TAIL SASHIMI WITH JALAPENO DRESSING
Sashimi amé paylatiko pe jalapeno dressing

TUNA TARTAR WITH AVOCADO & RED GRAPEFRUIT
Tartar tévou pe afokdavto & kokkivo grapefruit

BUDDHA-BAR BEACH TACOS WITH SALMON & AVOCADO
Buddha-Bar Beach tacos pe cohopd & affokavrto

CEVICHE SEA BASS WITH AJI AMARILLO

SEA BASS, CORIANDER, RED ONION, FRESH RED CHILI, TIGER'S MILK & AJI AMARILLO
Ceviche AaBpakt pe aji amarillo

AaBpdki, kOAavdpog, KOKKIVO KpeHHLOL, @péako kokkvo chilli, yaka Tiger’s

SCALLOP CARPACCIO WITH GINGER, SOYA & LIME VINAIGRETTE
Carpaccio amé xtévia pe vinaigrette amoé ginger, soya & lime

ANGUS BEEF TATAKI WITH TRUFFLE - PONZU SAUCE
Tataki amté pooyxdpt Angus pe sauce amo tpoVga & ponzu

DUMPLINGS

CHICKEN GYOZA DUMPLINGS WITH TRUFFLE - YUZU - PONZU
Dumplings kotémoulou pe yuzu - ponzu & Tpol¢pa

PRAWN DUMPLINGS WITH GINGER & LEMON GRASS
Dumplings yapidag pe tlivtiep & AepovédyopTto

SALADS

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

LOBSTER & SHRIMP SALAD WITH YUZU & SOYA DRESSING
2a\dta pe aotako kat yapida pe yuzu & soya dressing

POMELO & SPICY CRAB SALAD (S)
Mikavtikn oaldta pe kafolpt & pomelo

SPICY GREEN PAPAYA SALAD
Mkavtikn oaldta pe pdaotivn rtandayla

SUMMER GARDEN SALAD WITH MIANG DRESSING & TOASTED COCONUT
Avapeiktn gakdata emoxng pe dressing tapapwvéou & chips kapudag

30.00 €

36.00 €

28.00 €

30.00 €

38.00 €

52.00 €

27.00 €

30.00 €

25.00 €

48.00 €

48.00 €

22.00 €

22.00 €

HOT APPETIZERS

CHILI GARLIC EDAMAME WITH LEMON (V) (S)
Kautepd edamame pe oképdo & Aepovi

STEAMED EDAMAME WITH SEA SALT
Edamame atpol pe avboé alatiol

TOM YAM SEA FOOD SOUP
2ouma pe Oalaogoiva tom yam

SPRING ROLLS WITH SWEET & SOUR PASSION FRUIT SAUCE (V)
Spring rolls pe yAuko&wvn sauce amoé ¢pouta tou tdboug

GRILLED ASPARAGUS WITH SHISO SALSA (S)

2mapdyyla oxdpag He oditoa shiso

CRAB CAKES WITH ASIAN REMOULADE SAUCE

Kpokéteg kaBouplov pe Aoitdtikn remoulade sauce

DEEP FRIED CALAMARI WITH SWEET & SOUR SAMBAL SAUCE (9S)
Tnyavnto kahapdpt e yAuko§vn sambal sauce

SHRIMP TEMPURA WITH SPICY MAYONNAISE
lapida tempura pe Tukdvrikn paylovéla

CHICKEN SATAY WITH PEANUT SAUCE & PICKLED CUCUMBER
Kotémoulo satay pe sauce amd ¢uotikia & mikAeg ayyouplol

12.00 €

10.00 €

36.00 €

24.00 €

20.00 €

40.00 €

27.00 €

30.00 €

24.00 €



MAIN DISHES

HOMEMADE GREEN CHICKEN CURRY WITH BOILED JASMINE RICE
Kotémoulo pe omtikd pdowvo curry pe pOuL atpol

WHOLE LOBSTER | KG WITH YELLOW CURRY SAUCE & VEGETABLES (FOR 2 PERSONS)
Aotakdg | KoL oe sauce amo kitpvo curry pe Aaxavikd (ywa 2 atopa)

ROASTED BLACK COD WITH MISO & TRUFFLE SAUCE
Y166 pavpog Bakaldog pe miso & Tpolga

THAI RED CURRY SHRIMPS WITH LEMONGRASS RICE
Fapideg pe kOKKWVO curry & apwpatiopévo puQL pe AepovoxopTo

PAN-FRIED SALMON WITH TERIYAKI SAUCE & PICKLED MANGO (S)
20Mop6G owTE pe teriyaki sauce & TtikAeg amé pdvyko

HALF CRISPY LACQUERED PEKING STYLE DUCK (FOR 2 PERSONS)
Tpayavr rtarua lMekivou (ywa 2 atopa)

BLACK PEPPER WOK FRIED BEEF WITH STEAMED RICE
Mooyxapdkt Tnyavntd oto wok pe pavpo murépt & pogL atpol

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

STIR-FRIED CHICKEN WITH CASHEWS NUTS & BASIL
Kotémoulo oto wok pe plotikia cashews & Bacihiko

CRISPY DUCK RAMEN, BOK CHOY, FIVE SPICES FLAVORED BROTH

Tpayavr tama pe bok choy og {wpd apwpatiopévo pe kKwvéika prtaxapikd & noodles

GRILLED VEAL STEAK WITH ASIAN INSPIRED BARBEQUE SAUCE
Mooyxapiola prpi{dha ydhaktog otnv oxdpa pe barbeque sauce

29.00 €

170.00 €

54.00 €

40.00 €

36.00 €

95.00 €

35.00 €

58.00 €

29.00 €

38.00 €

45.00 €

SPECIAL CUTS OF MEATS **

RiB-EYE WAGYU SNAKE RIVER FARM USA (100 GR)
Rib-eye Wagyu snake river farm Apepwkrig (100 yp)

BEEF FILLET WAGYU SNAKE RIVER FARM USA (100 GR)
Mooxapiotlo p\éto Wagyu snake river farm Apepikrig (100 yp)

RiB-EYE WAGYU KAGOSHIMA FARM JAPAN (100 GR)
Rib-Eye Wagyu kagoshima farm lantwviag (100 yp)

BEEF FILLET WAGYU KAGOSHIMA FARM JAPAN (100 GR)
Mooyxapiolo p\éto Wagyu kagoshima farm lantwviag (100 yp)

** UPON AVAILABILITY

SIDE DISHES

STEAMED RICE
POl atpov

THAI FRIED RICE WITH PRAWNS
Taikavdédiko tnyavntd pulL pe yapideg

FRIED RICE
Tnyavnto pOQL

MIXED VEGETABLES & WOOD EAR MUSHROOMS WITH MUSHROOM SAUCE
Avdpeikta Aaxavikd He pavitdpla o€ sauce Havitaplwy

NOODLES

PRAWN PAD THAI
Pad Thai pe yapideg

BUDDHA-BAR BEACH NOODLES WITH CHICKEN
Buddha-Bar Beach noodles pe kotéTOUNO

STIR-FRIED LONG LIFE NOODLES WITH VEGETABLES
Noodles pe Aaxavikd oto wok

60.00 €

70.00 €

85.00 €

95.00 €

11.00 €

16.00 €

14.00 €

18.00 €

26.00 €

22.00 €

18.00 €



DESSERTS

CHEESECAKE WITH SEASONAL RED FRUITS
Cheesecake pe kOkKIva ppouTa TTOXNG

PLUM [ JASMINE [ MATCHA

SUSHI FLAVORED WITH JASMINE & GINGER, TOFU CREAM, PLUM GEL & MATCHA ICE CREAM
Bavila [ Maoepi [ Matcha

Sushi apwpatiopévo pe yiaospi & ginger, tofu kpépa, {ehé Bavilag & taywtd matcha

GUANAJA [ BLUEBERRY [ LAVENDER

GUANAJA CHOCOLATE, CREME BLUEBERRY & LAVENDER ICE CREAM

Guanaja [ Muptilo [ AeBdvta

2oKoAdTa guanaja, KpéHa amo HUPTINO, XWHA COKOAATAG, KoPTtdoTa HUpTIAO & TtaywTd Aefavta

PavLova

MERINGUE WITH RUBY CHOCOLATE CREME, DOUBLE CREAM & STRAWBERRY ICE CREAM
Pavlova

Mapéyka pe kpépa gokohdtag ruby, SuTAr kpépa & TTaywtd @pdoula

MILLE-FEUILLE VANILLA - MANGO

HANDMADE PUFF PASTRY WITH VANILLA CHANTILLY & MANGO WITH HERBS
Mille-feuille Bavia - pavyko

Xelporointn o@oldta He appdtn Kpépa Bavihia & pavyko pe pupwdikd

PROFITEROLE

FILLED WITH VANILLA ICE CREAM, CHOCOLATE CRUMBLE & CHOCOLATE SAUCE
WITH VANILLA CREAM (FOR 2 PEOPLE)

Profiterole

20uv yepLoTd pe TtaywTo Pavila, KpAPTIA cokoAdTtag & sauce cokoAdTtag
He kpépa Bavihag (ywa 2 atopa)

MOCH!I ICE CREAM (PER PIECE)
Maywté Mochi (to koppdti)

ICE CREAM & SORBET (PER SCOOP)
Maywtd & sorbet (n pmtaia)

FRESH FRUIT PLATTER
Mow\ia aTté @pecKoKOpHEVa ppouTa

20.00 €

22.00 €

22.00 €

18.00 €

20.00 €

40.00 €

7.00 €

7.00 €

18.00 €



EXECUTIVE CHEF: STATHIS THERMOS

Please inform our service staff of any food allergies.
[a omoladritote aMepyla Tapakalw ameuBuvBeite oTov oEPPITOPO PaAgG.

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

Ta miata pe to dlakputikod (S) etvat kavtepd.

Taxes are included.

OL TiHEG oupTEPNAPBAVOUV OAEG TIG VOPILUEG ETURAPUVOELG.

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



