SUSHI EXPERIENCE

NIGIRI SUSHI (PER PIECE) *

OsseTRA CAVIAR

UNI [ SEA URCHIN
IKURA [ SALMON ROE
EBI [ SHRIMP

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

TUNA BELLY

* MINIMUM 2 PIECES PER ORDER

BUDDHA-BAR BEACH SIGNATURE ROLLS

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

MAKI ROLLS (8 PIECES)

SALMON AVOCADO

SPICY TUNA BELLY

SEA BASS

KAPPA MAKI AVOCADO OR CUCUMBER (V)

INSIDE OUT ROLLS (8 PIECES)

RAINBOW [ KING CRAB, SALMON, TUNA & AVOCADO
CALIFORNIA [ AVOCADO & KING CRAB

DRAGON ROLL [ SHRIMP TEMPURA & AVOCADO

SALMON PHILADELPHIA

GREEN FuJI [ SALMON, AVOCADO, ONION & FLYING FISH ROE
Spicy THAI CHILI TUNA

Spicy SALMON RoLL

SANTA MARINA SPICY SALMON WITH SASHIMI SALMON ON TOP

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

29.00 €

22.00 €
23.00 €
22.00 €
17.00 €

32.00 €
28.00 €
26.00 €
23.00 €
26.00 €
23.00 €
22.00 €
28.00 €



SASHIMI (4 PIECES)

MAGURO [ TUNA

TUNA BELLY

SAKE | SALMON

SUZUKI [ SEA BASS
AMBERJACK [ YELLOW TAIL

SASHIMI MIX (8 PIECES)

COLD APPETIZERS

PITA BREAD WITH FETA CAPSICUM DIP & OLIVES (FOR 2 PERSONS)
MNiteg ouvodeuodpeveg pe Tupokavtepr| & eNEg (ya 2 atopa)

HUMMUS WITH VEGETABLES CRUDITES (V)
Hummus pe Aaxavikd crudités (V)

TZATZIKI SERVED WITH PITA BREAD

TCatlixt oepPLplopévo He TiteG

FISH ROE SALAD SERVED WITH SHAVED BOTTARGA, MARINATED OLIVES & PITA BREAD
Tapapooahdta oepBiplopévn He pAoideg auyotdpayxou, HapwapLoHEVEG ENEG & TTiteg
TUNA TARTAR WITH AVOCADO, RED RADISH & WATERCRESS SALAD

Tartar tévou pe afokdavto, kokkva pamavdkia & oaldta vepokdpdapou

SPICY SALMON TACOS WITH AVOCADO & LIME DRESSING (S)
Tacos pe gohopod, apokavto & lime dressing (S)

SEA BASS CARPACCIO WITH CORIANDER, GRAPEFRUIT, OLIVE OIL & LEMON EMULSION
Carpaccio amé haBpdkt pe kOAlavdpo, grapefruit, ehatdohado & odhtoa Aepoviol

LANGOUSTINE CARPACCIO WITH MICRO HERBS & OSSETRA CAVIAR
Carpaccio kapafidag pe @UTpeg pupwSIkWV & xaPiapt Ossetra

32.00 €

32.00 €

28.00 €

28.00 €

28.00 €

52.00 €

12.00 €

17.00 €

12.00 €

17.00 €

36.00 €

28.00 €

29.00 €

42.00 €

HOT APPETIZERS

GRILLED OCTOPUS WITH NEW POTATO SALAD & CAPERS
XtamodiL oxdpag pe matatooaldta & kamapn

DEEP FRIED CALAMARI WITH CHILI - GARLIC & LEMON AIOLI
Kahapdapt tnyavnto pe Aioli amd chili - okép&o & Aepdvi

PANKO CRUSTED CRAB CAKES WITH YOGHURT REMOULADE
Kpokéteg kaPouplov tavé pe odhtoa remoulade ylaouptiov

GRILLED MASTELO CHEESE WITH TOMATO CHUTNEY
Maotého oxdpag pe chutney vtopdtag

MUSSEL STEW WITH SAFFRON, FENNEL & WHITE WINE
MU8wa pe cappav, pwoklo & Aeukod kpaot

SALADS

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

GREEK SALAD WITH POMODORI, ORGANIC OLIVE OIL, FETA CHEESE & RED WINE VINAIGRETTE
Xwpiatikn gakata pe pomodori, Blohoyikd ehatdhado, ¢péta & vinaigrette KOkkKvou kpaotol

MEDITERRANEAN QUINOA SALAD WITH VEGETABLES & LIME DRESSING
2aldta quinoa pe hayavikd & lime dressing

BABY GEM CAESAR SALAD WITH CHICKEN
2ahata Kaioapa pe baby gem & kotoémoulo

MIXED CHERRY TOMATOES & BURRATA SALAD
2aldta amoé avdapelkta vropativia & burrata

WATERMELON, FIGS & FETA SALAD WITH ORANGE-HONEY VINAIGRETTE
2aldata pe kapmoudL, ouka, éta & vinaigrette peAlol pe TTOPTOKANL

KING CRAB SALAD WITH CHILI & GRAPEFRUIT DRESSING
2a\dta pe kapoupt & dressing amo chili kat grapefruit

MIXED LEAF & MUSHROOM SALAD WITH CHILI DRESSING
Avapewtn oaldta pe pavitapla & dressing amo chili kat grapefruit

BABA GHANOUSH WITH POMEGRANATE DRESSING
Baba ghanoush pe dressing amé pehdca pobiou

27.00 €

26.00 €

40.00 €

20.00 €

22.00 €

25.00 €

20.00 €

20.00 €

23.00 €

26.00 €

20.00 €

46.00 €

24.00 €

18.00 €



PASTA

CALAMARATA WITH SEA SCALLOPS IN CHERRY TOMATO & BASIL SAUCE
Calamarata tdota pe xtévia oe odhtoa amno vropartivia & faoihikd

SPAGHETTINI WITH VONGOLE
Spaghettini pe ayxipadeg

WHOLE WHEAT PASTA WITH MUSHROOM RAGOUT
Zupapikd oNKAG HE pAyou Havitaplwv

CONCHIGLIE PASTA WITH FRESH CRAB, TOMATO SAUCE & ANCHOVIES (FOR 2 PERSONS)
Ay Badeg pe ppéako kapoupl, cditoa viopdtag & avtoouyleg (ya 2 atopa)

LOBSTER SPAGHETTI IN FLAVORED TOMATO & RED CHILI SAUCE (PER KILO)
Aotakopakapovada pe gditoa vropatag & kokkwvo chili (to kiAo)

MIXED SEA FOOD STROZZAPRETI WITH RED CHILI & LIME
Strozzapreti pe Oalacowvd, kokkwo chili & Lime

GLUTEN FREE PASTA IS AVAILABLE AS WELL

35.00 €

30.00 €

20.00 €

90.00 €

175.00 €

32.00 €

SEAFOOD

SEA BASS GUAZZETTO STYLE WITH CALAMARI, PRAWNS & SWEET CHERRY TOMATO
AaBpaxkt Guazzetto pe kahapdapy, yapideg & vropativia

MEDITERRANEAN FISH STEW
Payou 6alacowwv

GRILLED TUNA STEAK WITH SALSA DRESSING & ROCKET SALAD
Du\éto TOVou oxdpag He poka oaldta & salsa

KING PRAWNS WITH GINGER - CHILI & LIME
lapideg pe ginger, chili & lime

SEA BASS IN A SALT & HERB CRUST (PER KILO)
AaBpdxkt og kpoVota amoé aldTt & pupwdikd (To KAS)

GRILLED DOVER SOLE WITH CHILI, PARSLEY & LEMON FLAVORED BUTTER (PER KILO)
Mwooa oxdpag pe chili, paivravé & apwpatiopévo BolTtupo pe pupwdika (per kilo)

GRILLED LOBSTER (PER KILO)
Aotakédg oxapag (to Kiko)

FRESH GRILLED FISH OF THE DAY (PER KILO)
®dpéoko PnTd PdaptL npépag (To Ko)

TIGER PRAWNS OR LANGOUSTINES (PER KILO)
Fapideg tiger r) kapafideg (to KAO)

ALL MAIN COURSES FROM THE SEA ARE SERVED WITH LOCAL GREEN VEGETABLES

34.00 €

28.00 €

34.00 €

44.00 €

130.00 €

130.00 €

175.00 €

130.00 €

150.00 €



GRILL

BLACK ANGUS RIB-EYE GRILLED WITH CHIMICHURRI SAUCE & ROASTED POTATOES (S)
Black Angus Rib-eye pe chimichurri sauce & tatdteg @oupvou (S)

SPATCHCOCK BABY CHICKEN WITH FRESH HERBS
Kotémoulo vavdkt spatchcock pe ppéoka pupwdika

GREEK CHICKEN BURGER WITH YOGHURT SAUCE
EMnvikoé burger kotémoulou pe sauce yiaoupTiol

BLACK ANGUS BEEF BURGER WITH HOMEMADE TOMATO KETCHUP & FRIED POTATOES
Black Angus beef burger pe orutikr ketchup & matateg tnyavntég

GRILLED VEAL STEAK WITH VEGETABLE RATATOUILLE
Mooyxapiola prpi{dha yahaktog pe Aaxavika o€ odATod VTOHATaAq

SIDE DISHES

LocAL GREENS (V)
Alpupikia(V)

BoOILED ASPARAGUS (V)
Bpaota omapayyia (V)
STEAMED RICE (V)

Puw atpo (V)

FRENCH FRIES (V)
Matdteg tnyavntég (V)

52.00 €

29.00 €

27.00 €

28.00 €

42.00 €

15.00 €

18.00 €

11.00 €

10.00 €

DESSERTS

HONEY BALLS WITH HONEYCOMB & CINNAMON ICE CREAM
Aoukoupddeg pe keprOpa pelov & TTaywTo kavélag

CHOCOLATE LOLLIPOPS WITH RICE KRISPIES & CARAMEL SAUCE
MewprtfoVpla ookohdtag pe rice krispies & cd\toa kapapélag

CHEESECAKE WITH SEASONAL RED FRUITS
Cheesecake pe k6kkva ppouta emoxng

CREME BRULEE

PEPPER SICHUAN, CARAMEL & CREME PRALINE

Créme Brule

ApwpaTtiopévn pe Tumépt sichuan, kapapéha & kpépa mpalivag

PANNA coTTA CocoNnuUT

GRANITE TROPICAL FRUITS & COMPOTE PINEAPPLE

Panna cotta Kapuba

Me ypavita amnoé e§wtikd ppouta & kopmdéota avavd

LIME TART

LIME CREAM, BISCUIT WITH BROWN BUTTER, AGAVE & ITALIAN MERINGUE

Tdapta Mooyolépovo

Kpépa pooyolépovo, pmiokdto kage - foutOpou He ayaun & Italwkr papéyka

PROFITEROLE

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

Profiterole

Choux yeplotd pe maywto Bavilag, crumble cokoldtag & sauce cokoldtag
He kpépa Bavihag (ywa 2 dtopa)

ICE CREAM & SORBET (PER SCOOP)
Mowkkia mtaywtoL & sorbet (n pmtaia)

FRESH FRUIT PLATTER
dpéoka ppouTa emoxng

17.00 €

20.00 €

20.00 €

18.00 €

18.00 €

20.00 €

40.00 €

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.



