Oyster ar

Oysters 6 pieces
2T 6 TuX

Cockles 6 pieces
Kudwwvia 6 Tux

Sea urchin salad with extra virgin olive oil & lemon
AXIVOOOAATA e EETPA TIAPBEVO EAAIOACO0 & AoV

Caviar Beluga 30 gr. with traditional gamishes
Xapapt Beluga 30 yp. pe apadooiakn yapvitoupa

Grey mullet roe from Mesologgi
AvyoTdpaxo MeooAoyyiou

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 ravoaicia BaAaocovwy (yia 2 aTopa)

MeooyelakOC aoTakog, otpeldla, KudWVIA, Yapideg & axvoooAdTa
e OOATOO PEPOLAAVT & AABOAELIOVO AUYOTAQAXOU

Dinner Menu

36,00€

24,00€

36,00€

380,00€

24,00€

145,00€



Thai chili spicy tuna with spicy mayo

New style sea bream with green apple sauce
New style tuna sashimi with ginger mint sauce
Philadelphia unagi roll

SUSHI MAKI ROLL (8 pieces)

California / Avocado & king crab

Dragon roll / Shrimp tempura & avocado

Kappa / Cucumber or avocado or asparagus

OMG/ Shrimp tempura, salmon tataki on top & truffle dressing
Vegetarian / Grilled carrots, pepper zucchini gobo & avocado
Tiger / Spicy salmon roll with scallion & avocado

Spicy Tuna / Tuna scallion with tempura crunch

Rainbow / Crab, tuna, salmon & avocado on top

Sake / Salmon maki

Green Fuji / Salmon, avocado, onion & flying fish roe

Spicy King Crab / Crab, avocado & tempura crunch

NIGIRI SUSHI (2 pieces)

Ebi/ Shrimp

Hamachi / Yellowtall
Sake / Salmon
Suzuki / Sea bass
Tobiko / Flying fish roe
lkura/ Salmon roe
Otoro / Tuna belli

16,00€
20,00€
20,00€
18,00€

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

8,00€
10,00€
9,00€
10,00€
6,00€
8,00€
14,00€



HAND ROLLS TEMAKI (2 pieces)

Temaki salmon / Salmon & cucumber
Spicy hama chi / spicy yellowtail with cucumber & scallion

SASHIMI (6 pieces)

Maguro / Tuna

Sake / Salmon

Suzuki / Sea bass
Amberjack / Yellowtall
Sashimi mix / 12 pieces

REGULAR COMBO (18 pieces)

4 pieces nigiri salmon & tuna

4 pieces salmon philly

4 pieces spicy king crab

6 pieces sashimi, salmon, tuna & seabass

DELUXE COMBO (28 pieces)

6 pieces nigiri

6 pieces sashimi

4 pieces California roll

4 pieces spicy salmon roll
4 pieces shrimp tempura
4 pieces spicy tuna roll

SANTA MARINA'S BOAT (27 pieces)

6 pieces spicy king crab

6 pieces salmon philly

6 pieces nigiri yellowtail - BBQ eel - salmon
9 pieces sashimi sea bass - salmon - tuna

10,00€
12,00€

20,00€
16,00€
18,00€
18,00€
36,00€

44,00€

60,00€

95,00€



DIHH@F "Faml\y Sty|6” Minimum of 4 persons

APPETIZERS

Spicy tuna tartar with avocado & pink grapefruit
[ TIKAVTIKO TAPTAO TOVOU e ARBOKAVTO & POC YKOEMPOOUT

Buddha Bar chicken salad
>aAaTa Buddha Bar pe kotormouAo

Assortment of maki sushi
[Now\ia artd sushi maki

Spring rolls with sweet & sour passion fruit sauce (V)
Spring rolls pe yAukoEvn oGAToa and GouTa Tou TIABOUC
MAIN COURSES

Black pepper wok fried beef
Mooxapdkl TNyavNTo oTto WOK e ualpo TITeQL

Red prawn curry with coconut milk
[ aploeC pe KOKKIVO KAPU & YA Q KapLodag

Grilled teriyaki thyme lemon salmon
WNtog ocoAwpoe teriyaki apwpaTIopeVoC e AeOvVE & BupaQL

Hot Buddha Bar noodles
/£01d noodles Buddha Bar

Fried rice
TnyavnTo pud
DESSERT

Mango soup with strawberry sorbet
20Uma aro PAWKO e COPUTIE PPACVACC

or

Valrhona chocolate fondant with caramel ice cream (V)
Fondant aro ocoxkoAdta Valrhona pe maywto kapapeAa (V)

Coffee, espresso

Dinner Menu

78,00€ per person



Cold Appetizers

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

Buddha Bar chicken salad
>aAaTa Buddha Bar pe kotormouvAo

Spicy tuna tartar with avocado & pink grapefruit
[MKAVTIKO TAPTAO TOVOU e aBOKAVTO & ol YKPEIDOOUT

Green papaya salad with mango (V)
>aAdTa e Tpdoivn TIamayia & UAvyKo

Beef salad with lemongrass & vermicelli
> QAATO e ASTITOKOUEVEC PETEC PINETOU OOXAPIOU,
AeHoOVOXoPTO & BepuroeA pulloD

Belon oyster with ponzu & vege salsa
2Tpeldla Belon pe ponzu & Tpayava Aaxavika

Alaskan king crab salad with mango pickle
>aAdTa e kaBoupt & Tovpol arod PAVWWKO

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

Dinner Menu

18,00€

20,00€

26,00€

16,00€

22,00€

38,00€

38,00€

20,00€



HOt Appetizers

Spring rolls with sweet and sour passion fruit sauce “V”
Spring rolls pe yAukoEvn oGAToa and GEoUTa ToL TIABOUC

Criled asparagus with shisho salsa (V)
Wntd omapayyia pe odAtoa shisho

Deep fried calamari, sweet & sour sambal sauce
Tnyavntd kKaAaudpl be YAUKOSIVN owe sambal

Shrimp’s tempura with spicy mayonnaise

Teprovpa aro yaplda pe TIKAVTIKN payiovela

Dinner Menu

16,00€

18,00€

22,00€

24,00€

Sautée calamari with baby spinach, roasted hazelnuts & lime with chili garlic dressing  22,00€
KoAaudpt owTe e PIKpG GUAAG Artd OTIAVAKI, KABOUPVTIOPEVA (POUVTOUKICL

E VTOEOIVYK artO Ay & TOiAL

Chilly garlic edamame with lemon (V)
Kautepd edamame e okOPO0 Kal AsuoVL

Steamed edamame with sea salt (V)
Edamame atuou pe avBd aAaTio

Noodles

Shrimp’s pad thai
['apidec pad thai

Buddha Bar hot noodles with chicken
Buddha Bar Ceotd noodles pe KOTOTouAO

Buddha Bar hot noodles (V)
Buddha Bar Ceotd noodles Aaxavikuwv

7,60€

6,00€

22,00€

16,00€

12,00€



Main Dishes

Seared tuna with Indian curry & quinoa passion fruit salad
Tovog oe kpoLoTa arod KAPL, e Kvoa arnd GoUTa TOU TIAB0UC
& 0OATOA AroO TIKAVTIKO PAVWKO

Fried Mediterranean sea bass with chilly nam pla sauce
Tnyavnto AaBpdxt Meooyeiou pe TIKAVTIKN oGAToa nam pla

Roasted black cod, miso, truffle & yuzu sauce
WNTog pavpod BakaAdoc e miso, Tpouda & oGAToO yuzu

Steamed sea bream Chinese style
Paykpl atuoL Kive(ikou OTUA

Teryaki grilled salmon with pickles
WNtoc coAwuoq teriyaki pe tikAeg

Thai red curry shrimp’s with lemongrass rice
[aploeC pe KOKKIVO KAPU & CPWUATIOPEVO PUCL UE ASOVOXOOTO

Duck breast roasted with truffle teriyaki sauce
Wnto omBoc nidruac pe odAtoa teriyaki & AadL 1ooudpag

Lamb green curry with mango chutney
APVAKL e TIPACIVO KAPL & chutney ard PAWKO

Grilled rib-eye black angus beef with anticucho sauce
Wnto Rib-eye black angus pooxaplolo e oaAtoa anticucho

Black pepper wok fried beef
Mooxapdkl TNyavnTo oTo WOK e ualpo TITeQL

Wok fried chicken with cashew nuts
KOoTOTouAO TNyavnTO e PUOTIKIA KAOIOUC

Sides

Wok fried rice (V)
Tnyavntd pudl oTo Wok

Steamed rice (V)
PO atpoL

Dinner Menu

32,00€

30,00€

42,00€

38,00€

28,00€

30,00€

32,00€

28,00€

42,00€

26,00€

30,00€

9,60€

7,60€



Cheesecake with seasonal red fruit
Cheesecake e KOKKIVA ppoUTa ETIOXNG

Valrhona chocolate fondant with caramel ice cream
Fondant aro¢ ookoAdta Valrhona pe Tiaywto KapaueAa

Mango soup with strawberry sorbet
>0Uma aro PAWKO e sorbet dpAovAEC

Paviova with vanilla ice cream & exotic fruit
MNaBAoBa pe TaywTo Bavidla & eEwTika ppouta

Rosemary flavoured panacota with red berry
[avoKOTA QPWUATIOPEVN UE GeVTPOAPBaVO & KOKKIVa berries

lce cream: vanilla, chocolate, strawberry per scoop
[NoAa TTaywTwy: Bavilia, cokoAdTa, GpAouAQ

Sorbets: lime, mango, strawberry, chocolate, green tea per scoop
20PUTE: AAIY, HAWKO, PPAOLAQ, COKOAATA, TIOAOIVO TOC

Selection of freshly cut fruits
[oKINQ aTtO PPECKOKOUUEVA PPOUTA

EXECUTIVE CHEF: STATHIS THERMOS

*Please inform our service staff for any food allergies.
*Ta omoladnnoTe aAAePYia TTIAPAKAAW arevBuLVOEeiTe oTOV OEPPRITOPO UAg.

e Service and Taxes are included. / OL TIEC cLUMEPIAAURAVOLY OAEC TIC VOILES ETTROPUVOELC.

¢ The dishes signaled in (V) are proposed as vegetarian choices.
e Ta TIATa e TO SIaKPITIKO (V) TIpoTelvovTaAl WC XOPTOPAYIKA.

¢ Olive oil is used for all food preparations. / OAeC Ol TIOPACKEUEC UAC YIVOVTAL JE EAAIOAQDO.
e Service and Taxes are included. / Ot TIHEC CUUTEPIAAUBAVOLY OAEC TIC VOUILIEC ETIIBAOUVCELC.

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

18,00€

16,00€

16,00€

16,00€

16,00€

6,00€

6,00€

16,00€

® 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 grieipnon eival urtoxpewévn va SIaBETEL EVTUNA OEATI OE €va EIOIKO XWPO KOVTA OTNV ££000, yia TNV KATAyPAdr) TUXOV TIARATTOVWV.



