Oyster ar

Oysters 6 pieces
>TPeldIa 6 TuX

Cockles 6 pieces
Kudwwia 6 Tux

Sea urchin salad with extra virgin olive oil & lemon
AXIVOOCAATA e EETOA TIAPBEVO EAQIOAQO0 & AELIOVI

Caviar Beluga 30 gr. with traditional gamishes
Xapiapt Beluga 30 yp. pe apadooiokn yapvitoupa

Grey mullet roe from Mesologgi
Avyotapaxo Meooloyyiou

Santa Marina’s sea food feast (for 2 persons)

Mediterranean lobster, oysters, cockles, shrimps & sea urchin
salad with remoulade sauce, grey mullet roe dressing

Santa Marina mavdaioia BaAacovwy (yla 2 atopa)

MeooyelakOC aoTakog, otpeldla, KudWVIA, Yapideg & axVOooAdTA
e OOATOA PEUOLAOVT & AASOAELOVO AUYOTARAXOU

Buddha Bar Signature Dishes

Asian style gazpacho with shrimps & croutons
ACIOTIKr 0OUTIA YKAOTIATOO HE YARIOEC & KOOUTOV

Belon oysters with ponzu & vege salsa
> Tpeidla Belon pe ponzu & Tpayava Aaxavika

Buddha Bar chicken salad
>aAara Buddha Bar pe kotorouho

Buddha Bar sashimi tacos with sea bass & tuna
Buddha Bar tacos BaAacoivwy pe AaBpaK! & TOVO

Deep fried calamari, sweet & sour sambal sauce
Tnyavntd kaAaudpl pe YAUKOSIVN owe sambal

Five spices barbeqgue chicken
KOTOTTOLAO OXAPAC e 5 OIaPOPETIKA UMOXAPIKA

Crilled beef filet with Japanese béarnaise sauce
Mooxapiolo PINETO oxAPAC e yiamwve(Kn owe béamaise

L unch Menu

36,00€
24,00€
36,00€
380,00€
24,00€

145,00€

18,00€
38,00€
24,00€
20,00€
22,00€
22,00€

36,00€



Sushi

SUSHI MAKI ROLL (8 pieces)

California / Avocado & king krab

Kappa / Cucumber or avocado or asparagus

OMG / Shrimp tempura, tataki on top

Tiger / Spicy salmon roll with scallion & avocado inside
Spicy tuna / Tuna scallion with tempura crunch

Sake / Salmon maki

Spicy king crab / Crab, avocado & tempura crunch

NIGIRI SUSHI (2 pieces)

Hamachi / Yellowtail
Sake / Salmon
Suzuki / Sea bass
lkura / Salmon roe
Otoro / Tuna belli
Maguro / Tuna

SASHIMI (6 pieces)

Maguro / Tuna

Sake / Salmon

Suzuki / Sea bass

Sashimi mix / House’s 12 selected combo sashimi
Amberjack / Yellowtall

Lunch Menu

20,00€
12,00€
24,00€
14,00€
16,00€
14,00€
22,00€

10,00€
10,00€
12,00€
12,00€
14,00€
12,00€

20,00€
16,00€
18,00€
36,00€
18,00€



L unch Menu

Appetizers

Bread basket accompanied with graviera cheese & Kalamata olives (per person) 2,00€
Wl & turovAec cuvodeudpeva e yoaBlepa & el KaAauwy (To ATopo)

Sea bass tartar with seaweed salad 26,00€
Taptdp arod neAayiolo Aaupdk! e caAdta arod pUKIa

Langustine carpaccio with olive oil & lemon dressing 32,00€
KapraTolo kapaRioac ue AadOAEUOVO

Zucchini & feta cheese friters with mint flavored yoghurt (V) 14,00€
KOAOKUBOKEDPTESEC e PETA CLVOOEUOIEVEC ATTO CAATOA YIAOUPTIOU e SLOCO

Grilled octopus with potato & caper salad 19,00€
XTamodl oxdpac pe TIATaTooaAdTa & KATapn

Traditional Hellenic savors (V) 16,00€
Fish roe, smoked aubergine salad & feta spicy dip accompanied by small pita breads
[MNapadO0IOKES EAANVIKEC YEVOEIC

TapapooaAdra, PeAitCavooaAdTa & TUPOCAAATA CUVOOEULIEVA LIE TUTOVAEC

Lebanese hummus & muhammara served with small pita breads (V) 12,00€
NBave(Ko xoLUOULC & TIOURE Ao PNTEC TIMEPIES UE POLVTOUKIA OLVOSEVUEVA LUE TITOUAEC

Fried squid in semolina crust with red chili Aioli sauce 20,00€
Tnyavntd kKaAaudpl e KpoUuoTa Arto OlyOAAL e 0GAToA Aioli & KOKKIVO TOIAL

Grilled mastello cheese with baby spinach & cherry tomato jam (V) 16,00€
MaoTeAo Xiou otn oxdpa pe baby oTtavakl & pJapueAdda aro VIoUATivIaL

Greek yoghurt & cucumber dip with whole meal pita bread (V) 9,00€
EAMNVIKO TIapadooloxo TCatdik



Lunch Menu

Salads

Greek salad with cherry tomatoes, pomodori, olive oil barley rusk & feta cheese (V)  16,00€
EANVIKA oaAdTa pe vIopativia, TIOpoVTORL, TIAEAdaK! Aadiol & BapeAlola gpeta

Grilled tuna steak nicoise 24 00€
WNTo GINETO TOVOUL nicoise

Quinoa with avocado, mint & goji berries (V) 16,00€
>aAdTa e Kvoa e aBokavto, Sudouo & goji berries

Cool mouthfuls of melon, watermelon with myconian louza & feta cheese

with mint orange dressing 21,00€
ADPOCEPEC UMTOUKIEC ATTO KAPTIOV(! & TIETIOVL E LKOVICTIKN AOLCA & PETT

UE VTOEOIVWK TIOPTOKOAIOD e BUOOUO

Warm salad with local greens (almirikia) & olive-oil-lemon sauce (V) 14,00€
Z£0Tr) 00AATA e XOPTA ETIOXNC (QAPLPIKIA) & AAOOAELIOVO

King crab mesclum avocado, tomatoes & pink grapefruit shades 39,00€
Mesclum pe BaolAiko kaBoupt AAIOKAC, ABOKAVTO, VTOUATA & TOVOUC KOKKIVOU YKOEMMDOOUT

Pasta

Saffron linguini with seafood ragoo 24,00€
Ppeoko linguini apWUATIOUEVO e cadpay ae payol BAAaCOVV

Soft cream cheese ravioli with asparagus 18,00€
PaBIOAL e avBOTUPO & oTapayyia

Shrimps, lemon & herbs kamut spaghetti 24,00€
Kamut ortayyeTt pe yoploee, Aepovi & HUpWOIKG

Strozzapreti with walnut pesto 16,00€
Strozzapreti e TIECTO Ao KapLOITL

Spaghettini with vongoles, red chili & parsley 24,00€
2TIAYYETIVL e axIBAdeC, KOKKIVO TOL & udiviavo

Spagheti with lobster (per kilo) 125,00€
>TIAYYETL JE QOTAKO



L unch Menu

Main Dishes

Skewered chicken, cracked wheat salad with lemon balm & yogurt dressing 22,00€
KoTOmouAo 0OUBAGKI e 00AATA TIAYOURL & OAATOC LIE YIAOUPOTL & ASUOVOXOPTO

Chicken burgers with green salad & grain mustard sauce 22,00€
MTMIPTEKAKIA KOTOTIOUAOL E COAATA & BIVEYKOET ATTO KOKKOUC OUOTAROAC

Roasted cod with garlic potato pure & beetroot salad 26,00€
WNToC BOAKaAGOC LE TIOURE TTATATAC APWHATIOPEVOC E OKOPOO & TIavT(apla

Grilled lamp kofta kebabs with fatush salad 23,00€
Apviola keprtart arno apvi YGAAKTOC e coAdTa fatush

Black Angus Rib eye steak (300 gr) with roasted eggplant, garlic, tomato

& thyme flavored olive ol 40,00€
Black Angus Rib eye oxapac (300 yp.) pe Yntr) peAtava, okopdo, viopdta

& eEANAIOAQO0 CPWHATIOUEVO e BuApl

Wild sea bass in a salt crust with herbs (per kilo) 95,00€
[NeAayiolo AaBPAKI PNUEVO O KOOLOTA QAQTIOU [E UUPWOIKA

Baked scorpion fish with fresh tomato & chili sauce (per kilo) 85,00€
2 KOPTTVa POUPEVOU E OGATOO PPEOKIOC VIOUATAC & TO(AL

Fresh Mediterranean grilled lobster, with triple sauce companion, butter-garlic,

Qil-lemon, tartar, served with boiled wilds & vegetables (per kilo) 125,00 €
MeooyelokOC aoTakOC OXAPAC LE TPI0 0OATOWY, BouTPoL, AABOOAELIOVO, TAOTAP,

OLVOOEID AyPIWV XOPTWV & AAXAVIKWV

Fresh fish (per kilo) 95,00/110,00€
Ppeoka Papla



Lunch Menu

Desserts

Honey balls with thyme honey & vanilla ice cream
AOUKOUIGOEC e Bupapiolo el & TtaywTto Bavihia

Trifle with peaches, red fruits & crumbled Amaretti biscuits
Trifle pe podaKIVa, KOKKIVA ppoUTa & BpuuUaTIOUEVA UTIOKOTA Amarett

Pavlova with vanilia ice cream & strawberries
[NavAoBa pe TTaywTto Pavilia & PPAoLAEC

Valhrona chocolate terine with berries
Tepiva ookoAdrag Valhrona ue berries

lce cream & sorbet selection (per scoop)
[NowKAa arto TaywTto & sorbet (N prnaia)

Fresh seasonal fruit
Ppeoka ppolTa ETOXNC

EXECUTIVE CHEF: STATHIS THERMOS

*Please inform our service staff for any food allergies.
*Ta oroladnnoTe aAAePYIa TTIAPAKAAW arevBuvOeiTe GTOV GEPPRITOPO Pag.

e Service and Taxes are included. / Ot TIES cLUMEPIAAUBAVOLY OAEC TIC VOUILES ETTROPUVOELC.

¢ The dishes signaled in (V) are proposed as vegetarian choices.
e Ta TuaTa pe 1o OAKEITKO (V) TpoTeivovTal we XOPTODAYIKA.

e COlive il is used for all food preparations. / OAeC 0l TTAPACKEVES PAC YivovTal pe eEAQIOAASO0.
e Service and Taxes are included. / Ot TIHEC cuPEPIAAUBAVOUV OAEC TIC VOUILEC ETTIIBAOUVOELC.

® The establishment is obliged to have a printed form available near the exit, for the registration of any complaint.

14,00€

14,00€

16,00€

16,00€

6,00€

16,00€

e Das Hotel ist verpflichtet in der néhe Ausgangs einen dementsprechenden Vordruck fur eventuelle Beschwerden bereit zu stellen.

e | establisement doit avoir un formulaire disponible dans un endroit special pres de la sortie, pour enregister les plaintes.

® H greipnon elval urtoxpewuévn va SIaBETeL EvTuma OeATIa oe €val EIOIKO XWEO KOVTA OTNV ££000, Yia TNV KATAyPAdr] TUXOV TIORATTOVWV.



