The Buddha-Bar menu offers a selection of Pacific Rim cuisine dishes,
a masterful blend of fine ingredients and spices where Chinese,
Japanese, Thai and other Fast

Asian flavors combine subtly with a zest of the West. Our aim is to
offer an exciting and contemporary update of “nouvelle cuisine”, with
carefully balanced dishes that will delight both taste buds and eyes
alike. All dishesare prepared according to our “family style” concept:
they can be shared among

guests and are served in large dishes rather than individual plates.
Prepared with only the very best ingredients, this fusion food menu is
rich yet healthy, fruity and spicy, with a carefully balanced selection of
classic recipes and new creations with

entrancing names, reflecting the many inspirations of our Chefs.



Family Style Menu

no€ per guest
Appetizers

Tori karaage - marinated and deep fried chicken bites with spicy soy sauce
MapLvapLopEVo TNYavLto KOTOMOUAO pE NMIKAVTLKN CAATOA GOYLAG

Fried Calamari - fresh deep-fried calamari with sambal sauce
Tnyavito kaAapdpl pe odAtoa sambal

Vietnamese Spring rolls - sweet & sour passion fruit sauce, vermiceli noodles (V)
PoAdKLO AQXAVLKWV HE VOUVTAG pulLoU e YAUKOELVN odAToa and passion fruit

Nasu dengaku - miso aubergine (V)
Maplvaplopeveg peALT{Aveg pe miso Kat nikAeg anod pefa

Main Dishes

Grlled Salmon fillet - grilled salmon, seasonal vegetables and yuzu emulation sauce
ZoAopog oxdpag pe pULL atpoU Kal cAAToa yuzu teriyaki

Thai Style red curry shimp - black tiger shrimps cooked in a red curry and aromatic jasmine rice with lemongrass
Black Tiger yapl&eg payelpepeveg o€ KOKKLVO KAPU pe pULL YLAOEPLOU APWHATLOHEVO HE AEIOVOX0PTO

Miso Truffle Black Cod - caramelized black cod, white eggplant & soy beans
KapapeAwpEvog pavpog PnakaALldpog e Aeukn peALT{ava Kal acoALa ooyLag

Grilled Katsu Curry - deep fried chicken breast with steam rice and curry sauce
Tnyavitd otBog KotonouAo pe pULL atpou Kat caAtoa Kdpu

Sides

Buddha Bar hot Noodles - vegetarian noodles with teriyaki sauce
NOUVTAG pe Aa)aviKd Kat 6AAToa teriyaki

Wok fried rice with vegetables
Tnyavito pudL pe Adayavikd

Dessert

Ginger Cheesecake with scasonal red fruit and coulis
Cheesecake T¢lvtlep e KOKKLVA PpoUTa Kal cdAtoa and Batdpoupa

Creme Bralée - vanilla, licorice, cress seeds, lemongrass & osmosis seasonal fruit
Creme Brilée pe BaviAta Madayaokdapng, YAukopLla, kapdapo. lemongrass Kat @poUTa G€ WoHWoN



Nasu Dengaku - miso aubergine (V) 22 €
Mapwvaplopeveg peALT{AVEG pe miso Kal nikAEG ano pefa

Chicken Tori Karaage - marinated and deep fried chicken bites with spicy soy sauce 24 €
MapLvapLopevo Kal TNyavito KOTONMOUAO PE NMKAVTLKN CAAToa ooyLag

Vietnamese Spring Rolls - sweet & sour passion fruit sauce, vermicell noodles (V) 27 €
PoAdKLO AayaVLKWV HE VOUVTAG pulLoU pe YAUKOELVN odAtoa and passion fruit

Fried Calamari - fresh deep-fried calamari with sambal sauce 28 €
Tnyavitd KaAapapakt pe cdAtoa sambal

Black Pepper Black Angus Bao- sliced beef with mixed bell peppers, ginger, red onion & black pepper
sauce 28 €

WIAOKOWPEVO HOOXaPLOLO KPEAG HIE MOAUXPWHEG NUTEPLEG KAL CAATOA pavpou nuieEPLoU
o€ YwpakLla atpou

Gyoza Tacos Trilogy - tacos with spicy tuna tartar, salmon ginger tartar and aromatic sea bass tartar 28€
Tacos PE YEuLon KautepO TOVO, COAOO TAPTAp papLvaplopevo o tivtlep Kat
apPWHATLKO TapTAp AaBpakt

Sea bass ceviche - Santorinian tomato fondue, coriander oil, tequila and gastrique sauce sauce 30 €
AaBpakt ceviche pe fondue and vtopativia Zavtopivng, AadL kOALavspou, TekiAa Kat
oAAToa gastricue

Buddha Bar Crispy Prawns - black tiger prawns tempura and spicy mayo 34 €
Fapideg black tiger tempura pe NLKAVTLKN paylovela

Tuna Tartar - fresh tuna cubes, ponzu sauce, avocado, sweet wasabi sauce and yuzu gel 34 €
P pEokog TOVOC o€ Cwpod dashi, aBOKAVTO, ponzu, YAUKO wasabi Kal gel and yuzu



Seaweed Salad - mix wakame, Julien vegetables, salad dressing & crispy onion 24 €
ZaAdta ano UKLA - NOLKIALA wakame Kat AaXavLKA HE ONLTLKO dressing Kat Tpayavd Kpeppudia

Santorinian Salad - santorinian tomatoes, cucumber, olives, mix bell peppers, barley rusk, crithmum and
feta cheese 28 €
Ntopativia Zavtopivng, ayyoUpt, ALEG, MLIEPLEG, KPLOAPOKOUAOUPO, KpLTapo Kal YETa

Ginger Chicken and Orange Salad - marinated chicken breast with ginger and coriander, orange, casius and

orange dressing 30 €

21tr160¢ KotonouAou paplvaplopevo oe tliviep Kat KOALaVSPOG , MOPTOKAAL KAGLOUG Kat dressing
NOPTOKAAL

Salmon and Avocado Salad - mix salad leaves with salmon nigiri and avocado cubes mixed with wasabi vinegar 32 €
ZaAdta pe aBokavto, nigri GOAOUoU Kal EL8ATr 0AATOA pE aypLopAanavo

Buddha Bar Chicken Salad - Signature chicken salad with cabbage 34 €
ZaAdta Buddha Bar pe paplvaplopevo KoTonouAo, Adxavo Kat SLdgopa pupwsikd

Crispy Crab salad - king crab, avocado, tempura flakes & spicy cream sauce 38 €
Tpayavr) caAdta KaBouploU AAAoKag, aBoKAVTO VIPASEG TePnoUpag KAl KAUTEPH KPEPWENG
oGAToa



Main Course

Chicken Katsu Curry with Rice - deep fried chicken breast with steam rice and curry sauce 38 €
Tnyavito otriBog KoTornouAo pe pulL atpou kat odAtoa Kapt

Grilled Teriyaki Salmon with Rice - grilled salmon, steam rice and yuzu teriyaki sauce 40 €
ZoAopog oxdpag pe pUCL atpol KaL CAATOA yuzu teriyaki

Thai style Red Curry Shrimp - black tiger shrimps cooked in a red curry and aromatic jasmine rice with emongrass 44 €
Fapi&eg black tiger payeLPEPEVEG O KOKKLVO KAPU pe pULL YLAOEPLOU APWHATLOHEVO HE AEHOVOXOPTO

Duck Breast with pumpkin puree, green apple sauce, pistachio cracker 46 €
2tr100¢ nanLag pe noupe YAUKLAG KOAOKUOAG, odAtoa npdolvou priAou Kal KPAKEP anod PLOTLKLA

Buddha Bar Miso Truffle Black Cod - caramelized black cod, white eggplant & soy beans 52 €
KapapeAwpevog pavpog prnakaAlapog pe AUk peALtddva Kat acoALla ooyLag

Grilled black Angus Rib Eye - grilled fillet with sweet potato puree, yakiniku sauce & poached fried egg 58 €
Rib eye pe noupe yAukonatdtag, caAtoa yakinku KL TNyavito nocE auyo

Sides

Edamame - soy beans (V) 12 €
dacoAla ZoyLag

Flame Edamame - spicy soy beans 14 €
dacoALa ZOyLag e nePLEG TOlAL

Steamed rice (V) 12 €
PUCL atpoL

Yucca Chips (V) 12 €
Touwg ano Yucca

Buddha Bar hot Noodles - vegetarian noodles with teriyaki sauce 14 €
NOUVTAG pe AaXaviKd Kat 6AAToa teriyaki

Wok fried rice with vegetables 14 €
Tnyavitd pudL pe Aaxavikd

Extra Sauce - Mayo, Spicy Mayo etc. 4 €
[ xtra oGAtoa



Sushi Experience

Special Rolls

Veggie lkebana - bell peppers, cucumber, avocado, carrot, Romaine lettuce (V) 34 €
Futomaki pe nnepLEG, ayyoupt, aBOoKAVTO, KapOTA KAl HapPOUAL

Magic Sea Bass Roll - marinated sea bass, kamaboko mix, avocado & sesame sauce 36 €
Mapvaptlopevo AaBpdkt, Pt kamaboko, afokAavto kat cAAToa coucapLou

Spicy Tuna Roll - spicy tuna tartar, avocado, cucumber, seared, black garlic, chivies, coriander and goma
dressing 38 €
Kautepo taptdp tovou, afokavto, ayyoupt, paupo okopso, chivies, KOALAVSEPO Kat goma dressing

Crab and Avocado Roll - avocado, crab mix, orange mayo, masago, sesame, fried onion 39 €
ABokavto, KaBoupL L, payloveda nopToKAAL COUCALL, TNYAVLTO KPEPHUSL

Katsu Seafood Futomaki - salmon, tuna, , sea bass, cream cheese, cucumber, Unagi sauce, tobiko, spring

onion, spicy mayo 42 €

Futomaki TegnoUpa e GOAOUO, TOVO, AaBPAKL, KpEA TUPLOU, KAUTEPN payLlovela Kal LAnwWVLK caAtoa
XEALOU

Rainbow Roll - prawns tempura, cucumber, avocado, mix sashimi (salmon-tuna-sea bass)ime chili
mustard sauce 42 €
Fapida tepnovpa ayyoupt, aBoKAVTO, sashimi L (00AOPOG-TOVOG-AaBpaky kal cdAtoa pouotapdag

Buddha Bar roll - Salmon, tuna, king crab, sea bass wrap in cucumber with Buddha Bar sauce
Bar sauce 42 €
Z0oAopog, TOVOG, KaBoupt, AaBpakL TUALYHEVO o€ ayyoupL Kat Buddha Bar sauce

Omakase Platter - Chef’s choice combo 26pcs 240 €
Omakase Platter - Enthoyr) Tou Chef pe 26 TepayLa



Sushi Experience

Hosomaki Rolls

Cucumber (V) / AyyoupL (6 pcs) 22 €
Avocado (V) / ABokAvto (6 pes) 22 €
Shake / Salmon / ZOAOPOG (6 pes) 26 €
Maguro / Tuna / TOvoG (6 pes) 26 €
Ebi/ Prawn / Fapida (6 pes) 26 €

-
Nigiri

Shake / Salmon / ZOAOPOC (2 pes) 22 €

Akami / Tuna fillet/ TOVOG QLAETO (2 pes) 22 €
Ebi / Prawn / Tapida (2 pes) 22 €

Suzuki / Sea bass / AaBpaxt (2 pes) 22 €

Sashimi

Shake / Salmon / ZOAOPOG (5 pes) 26 €
Akami / Tuna fillet/ TOVOG QLAETO (5 pes) 30 €
Suzuki / Sea bass/ AaBpakt (5 pes) 30 €

Sashimi Platter - 2 pcs per fish (Salmon, Tuna, Sea Bass) and seaweed salad (6 pcs) 34 €



Desserts

Ice Cream - Sorbet (per scoop) 5 €

MnaAa Maywtou - Sorbet

Mochi with Ice Cream Selection 22 €

Mochi pe enthoyn Maywtou

Selection of freshly cut fruits 24 €

MowkAla ppoUTwv EnoxNAG

Creme Briilée - vanilla, licorice, cress seeds, lemongrass and osmosis seasonal fruit 24 €
Creme Brilée pe Bavidta Madayaokapng , YAukopLla, kapdapo, lemongrass Kat (ppouta o

wWopwon

Sesame Chocolate Sphere with coconut ice cream 24 €

Zalpa OCOKOAATAG pe SNUNTPLAKA KAl NaywTd Kapuda

Ginger Cheesecake with seasonal red fruit and coulis 26 €

Cheesecake TClvtlep e KOKKLVA YpoUTa Kal cdAToa anod Batdpoupa

Chef’s Dessert of the Day 30 €
Entdopnto nuepag enthoyng tou Chef

Cake (for 2 persons) 70 €

Cake (yLa 2 atopal



