buddha-bar beach

oy buddha-bar”
ABATON - CRETE

Restaurant - Bar - Beach Club

L uncn & Dinner
Menu



—amily & Friends Style

00 € per person
minimum 4 people

Starters
Buddha Bar chicken salad 417
Handmade spring rolls VG/H
Fried shrimps, spices rub & jalapeno mayonnaise
Shrimp gyoza, seaweed & bourdeto sauce NF

Salmon avocado (8 pieces)

Strawberry shrimp (8 pieces)

Main Dishes

Sea pass fillet with Topinambur puree
roasted shallots and miso sauce

Pulled pork pelly, lettuce, pickled cucumber, sesame
Kimchi & spicy mayo

SKirt steak on sourdough corn flatoread, corn
ouree, chimichurri and manchego cream




—amily &

-rienas Style

Siges

Fried rice, shrimps, vegetables, egg

Grilled vegetables V

)ESSErts

Black sesame praline, Valrhona
caramel, raspberry sorbet  \? SF

Mochi, yuzu, matcha, ivoire passion V' SF



Starters

Salt edamame
V V/NF/DF/H/IGF/SF
/5 €

Spicy edamame
o 44 \/ V/NF/DF/H/GF/SF
S £

Handmaade spring rolls

V H
10 €

Shrimp gyoza, seaweed & bourdeto sauce
20 €

Scallops, burnt cabbage, parsnip puree
& beurre planc mushroom
NF/SF/GF
260 €

Fried shrimps, spices rup & jalapenos mayonnaise
NF/SF/DF
20 €

Risotto with guinoa, Topinamibur,
asparagus, radish & eggplant
VIVG/DF/H/SE
18 €

Pulled pork belly, lettuce, pickled cucumlber,
sesame kimehi & spicy mayo
24 €



Tartare /| Ceviche

Tacos beef, tuna, sea bream
P3€

QOysters (per piece)
10€

Amberjack, lentil salad, beetroot & lemon

ginger gel
22€

Beef tartar, sushi rice, pickled mayonnaise,
plack garlic puree & tuile pankoe
24€

Shrimps carpaccio, avocado, orange puree
& jalapeno dressing
24 €

Yaki Grill

Beef tataki with ume relish mayo
28 €

Sparerios BBQ
RS

Fish fillet teriyak
24 €

Squid chimichurr]
24 €



Sirloin ginger ponzu
28 €

King oyster mushrooms with tanini
15 €

Corn pbutter miso
15 €

—ggplant tofu tempura
b€

Salags

Buddha Bar
Grilled chicken, Chinese capnage,

coriander, honey & mustard sauce
18 € -

Octopus
Octopus, quinoa, Chinese cabbage, red
oepper, smoked almonds and chorizo
19 €

Salmon
Zucchini, spinach, salmon chorizo oil, hemp
seeds & lemon dressing
19 €

Cherry
Cherry tomatoes, olives, feta, cucumbper,
Oepper, oNIoNSs
VG/H
16 €




Main Dishes

Tuna fillet savore, guinoa salad and
edamame
32 €

Sea pass fillet with Topinambur
ouree, roasted shallots
and Miso sauce
34 €

Pad thai with grilled squid, cuttlefish ink
and chorizo
30 €

Black pork loin breaded with panko,
smoked potato salad
and honey soy sauce
30 €

SKirt steak in sourdough corn flatoread,
corn puree, chimichurri
and mMmanchego cream

360 €

Wagyu strip loin 300gr parsnip puree,
roasted beetroot in eef broth
84 €

T-bone black Angus 1k
180 €



Siges

Steamed rice
10€

Fried rice, shrimps, vegetaples, egg
18€

Buddha Bar noodles
16€

Grilled vegetaples
14€

NIgir
PRICE PER PIECE

Hamachi — Amberjack
8€

—oil — Shrimp
/b€

Shake - Salmon
/b€

Tai — Sea bream
/b€

Maguro - Tuna
30€



Sashimi
4 PIECES

Maguro - Tuna
20 €

Hamachi — Amberjack
20 €

Tai — Sea bream
23 €

Shake — Salmon
RN

Rolls

Cucumlber (sushi rice, cucumlber)
4 pieces - 8€ | 8 pieces 16€

Salmon Avocado (salmon, avocado, cream cheese)
4 pieces - 14€ | 8 pieces 28€

New California mango (sesame, cucumber,
crab meat, mango, avocado, mayo)
4 pieces - 12€ | 8 pieces 24 €

Pink lady (pink mamenori, cucumber, shrimp
tempura, spicy mayo, red cabbage foam)
4 pieces - 13€ | 8 pieces 26€



Selection Buadha - Bar

Minimum of 2 people (22 pieces)
70€

Sashimi: Salmon 2p, Tuna 2p
Nigiri: Ebl = Shrimp 2p, Tai - Sea bream 2p
Roll: pink lady 4p, salmon avocado 4p, New
California mango 4p

Assortment of Rolls

Pink Lady 4p, Strawberry Snrimp 4p, New
California Mango 4p
35 €

Signature Rolls

Crab tempura fried rolls (fried crab meat,
avocado, cucumiper, sesame, mayo, spicy mayo,
tobikko red and gold)

4 pleces - 1/€ | 8 pleces 29€

Crispy veggie rolls (cucumber, avocado, mango,
oickled carrot, wakame, tobikko wasabi)
4 pieces - 11€ | 8 pieces 20€

Shiki (cucumber, avocado, mango, lime mayo,
seapass fillet, black tobikko)
4 pieces - 1b€ | 8 pieces 27 €



Strawberry shrimp (cucumber, avocado, shrimp
tempura, red tobikko, strawberry sauce)
4 pieces - 16€ | 8 pieces 25€

Toryofu (cucumber, avocado, truffle mayo, shrimp

tempura, tuna, salmon, fried pa

nko, chives)

4 pieces - 17/€ | 8 pieces 25€

Kanikama tempura maki (cucum
crap meat, lime mayo, tobik

ner, avocado,

<O yuzu)

4 pieces - 17€ | 8 pieces 29€

Niko roll (cucumber, avocado, spri

Nng onion, tuna

tempura, sesame, mayo fried panko, sweet chilly)
4 pieces - o€ | 3 pleces 24€

Sweet miso salmon (cucumber, pickled carrot,
salmon, miso sauce, sesame dashi)
4 pieces - 16€ | 8 pieces 25€



esserts

Matcha roll
Matcha, yuzu, confit mango and mascarpone
sorbet
VG
b€

Black sesame
Black sesame praline, Valrhona caramel and
raspberry sorpet
VG
15 €

Namelaka
Coconut-lime with montee ganaze vanilla ano
lemon wasabi sorpoet
VG
b€

Mochi
Yuzu, matcha, Ivoire passion
VG NF
15 €

Fresh seasonal fruit platter
12 €

ice cream and sorbet selection (one scoop)

Sk
4 €



You are kindly requested to contact the restaurant manager if you suf-
fer from any food allergy or intolerance to any product or supstance.
We will be happy to inform you about the ingredients we use to
orepare the dishes or, if you prefer, we can prepare a supstitute dish
for you. This Establishment does not accept checks.

= Signature Dish '\ = Vegetarian / Vegetarisch / Végétarien
o = Spicy
V Vegan / Vegan / Vegetalien
GF Gluten free / Glutenfrei / Sans gluten”®
SF Soy free / Sojafrei / Sans soja
DF Dairy free / Milchfrei / Sans produit laitier
NF Nut free / Nussfrei / Sans noix
H Healthy / Gesund / Sain
All courses may contain traces of wheat, barley, rye or triticale.
INnspection Representative: Markos Pratsinakis.
Prices include all legal taxes and service charges.
Customers may refuse to pay if the restaurant does not issue a valio
tax receipt or invoice for their purchase(s).



