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DESSERTS

Red Bevrries Cheesecake

Mango Floa'ﬁng Jsland - New

Citrus Tart with Thai Basil - New

Trio of “Crémes Briilées”

Warm Chocolate Cake with Hazelnut Cream
Chocolate Fondant with Vanilla Jce Cream
White Chocolate Mousse, Fresh Strawberrvies
Chocolate & Sesame Bars

Cavraibes Bar with Chocolate and Coconut
Raspberry Meringue Cake

Yuzu Praline Biscuits - New

Green Tea & White Chocolate Macaroon Buddha-Bar Sfyle - New
Fruit Sushi - New

“Palette” of Jce Cream & Sovbets 3 scoops

JCE CREAM : Chocolate, Vanilla, Caramel, Coffee, Matcha Green Tea, Coconut Milk, Sesame

SORBETS : Lime, Mango, Rose Petal, Strawbewrry, Pineapple,
Litchee, Peach

Selection of Fresh Fruits
Mango, Papaya, Pineapple, Kiwi, Litchee
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SOFT DRINKS
Coca-Cola, Coca-Cola Light, Coca-Cola Zévro, Ovangina, 7 Up
Schweppes Ginger ale, Indian Tonic, Bitter Lemon, Bitter San Pellegrino
Red Bull, Red Bull Light

Ovange, Lemon, C:\rapefruif Fv‘eslf\ly Squeezed
Ovange, Gv‘appefv‘uif, ;Z\pple, Tomato, Sfrawloewy, Pineapple, Peach,
Apricot, Cv‘anbewy, Banana, Passion Fruit, Guava, Kiwi, Litchee, Mango

BEERS
KIRIN Blond Japan, SAPPORO Blond Japan, ASAHI Blond Japan
SINGHA Blond Thailande, CORONA C—:Xm Blond Mexico
HEINEKEN PREMIUM Blond Netherland

MINERAL WATERS

Pure Evian 75 cl
Badoit 75 cl

HOT DRINKS

Expvesso, Decafeinafec], Macchiato
Double Expresso, Latte Coffee, Hot Chocolate, Cappuccino

TEAS
Selection of Be‘ljeman & Bawrton

Teas : 4 Red Fruit, Assam Bv‘eakfasf, Davj Testa Va"ey, Eavl Girey Finest, Jasmin,
Lapsang Souchong, Rooibush Jardin Rouge, Sencha Natural Leaf

Jnfusions : Citronella, Orange Blossom, Peppermint, Lime Blossom, Verbena Mint

[k

"€
8€
8 €
9€
9€
YES
YES
9€
10€
9€
9€
YES
9€

10 €

15 €

7€
7€

3€
4€

5€

Taxes & service included



Dinner Dinner

Bento Curry 65 € Bento Sushi 78 €

Bent l
Vietamese Spring Rolls ento Salad

with Sweet & Sour Sauce Jkura Ovoshi

Assortment of
Lamb Curry Sushi, Sashimi et Maki
Chicken Curry with Litchee - New

Pumpkin T
Sl’\l"iW\P Red CM"‘P‘Y MW\p (174 eW\pMV‘a

Wakame Salad
Mango Cl'\u’rney
Raita Unagi Unaju Sfyle
Yuzu Praline Biscuits - New Fruit Sushi - New
Coﬁ:ee Coffee
-

Dinner ”Family Sfyle" 77 € pev pevs.

4 people Minimum

APPETIZERS MAIN COURSES DESSERTS

i ith Fruit C
with Sweet & Sour Sauce with Fruit Compote Trio of “Crémes Brilées”

Buddha-Baw Wok Fried Beef
Chicken Salad with Thai Basil Coffee
;Z\ssov"l’W\.eV\.'l' Gilled Salmon, Pan-Sautéed
of Sashimi

Autumn Vegefables
Spicy Salmon with Soybean BuHer - New

Tartar

Thai Style Shrimp Red Curry

Buddha-Bar Hot Noodles
TFried Rice
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Vietnamese Spvring Rolls peking Sfyle Duck Chocalate & Sesame Bars
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axes & service included Buddha-Bar Concept©
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COLD APPETIZERS

Buddha-Bar Chicken Salad

Scampi & Shrimp Spring Rolls

Green Papaya Salad

Spicy Salmon Tartar with Avocado and Pink Grapefrui’r

L obster Salad with Citrus - New

Beef Salad with Lemongrass

King Crab Tartar

Mushrooms and Avtichokes Salad with Combava “V’- New

HOT APPETIZERS

Vietamese Spring Rolls with Sweet & Sour Sauce “V”

Wok Fried Salt & Pepper Squid & Frog Legs

Pan-Sautéed Foie Gras with Pepper and Caramelized Pecan Nuts - New
Assortment of Steamed Buddha-Bar Dumplings “Dim Sum”

Sautéed Lobster Ravioli, Coco Sauce

Grilled Asparagus, Miso & Yuzu Sauce

Slf\e"fisl/\ Soup with Galanga - New

MAIN COURSES

Thai Sfyle Chilean Sea Bass - New

Guilled Salmon, Pan-Sautéed Avimnn Vegefables with Soybean Butter - New
Roasted Black Cod, Miso & Yuzu sauce

Cantonese Style Steamed Sea Bream, Sticky Rice - New

Rock Shrimps Tempura with Spicy Mayonnaise

Shrimps Singapore Style

Sca"ops Red Curry with Mountain Black Rice- New

Beef “Filet Mignon” Cooked “Teppan Yaki“ Style

Five Spice BBQ Chicken

Wok Fried Beef with Thai Basil

Peking Style Duck with Fruit Compote

Grilled “Wagyu” Beef with “Antikucho” Sauce

Guvilled Lamb le\ops with Spices Aroma, Wasabi Mashed Potatoes - New

Lamb Curry with Mango Chuiney
Chicken Curry with Litchee - New
Thai Style Shrimp Red Curry

Sichuannese Sfyle Sautéed Vegefables “N” = New

SIDeES

Steamed Rice

Sticky Rice

Fried Rice

Buddha-Bar Hot Noodles
Mix Green Salad “V”
Wok Fried Vegetables “V”

18 €
23 €
14 €
18 €
29 €
20€
20 €
16 €

14 €
17 €
27 €
16 €
28€
18 €
24 €

32€
26 €
34 €
32€
24 €
28 €
39€

37 €
26 €
34 €
39 €
69 €
28 €

20 €
95 €
27 €

20 €

5€
6 €
8 €
9€
5€
10€
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Taxes & service included
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SUsSHI
SUSHJ per piece” EDAMAME (Soy Bean) V”
Tako (Octopus) 3,50 € -
Shake (Salmon) 3,50 €
Suzuki (Sea Bass) 4 € DHA- -
Hotate (Scallops) 4 € BUD IA BJZ\R CRCJZ\TJON
Shake Tataki Seared Sal 3,50 €
eb?(Slf\v‘?W\‘;)l ( ear @ W\O"‘) 4 € B.MCIC"’\OI BOII" RO" 6 pieces
Kani (Crab) 4 € Tléll';\\ggoRRo?I" 66 p_ieces —New
Unagi (Grilled Eel) 4 € K. Roll 'T:CZT_ "
in\wk‘,afek: (Sweef Sl’\ViW\p) _L;: Klouri‘?ROO" 68Pl:i)éces —]\]]\;\:/M
obste
King Crab 6 € New Shyle Sea Bass Sashimi 6 pieces - New
Jkura (Salmon Eggs) 5¢€ New Style Salmon Sashimi 6 pieces
Hamachi Vellowtail) 4 € New Style Vellowtail Sashimi speces

* Minimum of 2 pieces per order

ASSORIMENT OF SUSHI
Shake, Suzuki,Hamachi,

Shake Tataki, Amaebi 10 pieces 28 €
Slf\ake, Slf\ake Tafaki 8 pieces 20 €
Hamachi, Hamachi Tataki spieces 25 €
Shake, Hamachi s pieces 29 €
SASHIMI

3p. 5p.
Shake (Salmon) 7,50 € 12 €
Hamachi (Vellowtail) 7,50 € 12 €
Suzuki (Sea Bass) o€ e
Hamachi Tataki (Vellowtail) 9¢€ lae
Tako (Octopus) 7,50€ 12 €

Shake Tataki (Seared Salmon) 7,50 € 12 €
Hotate (Scallops) o€ 14€
Unagi (Grilled Eel) - New 9€ e

ASSORTMENT OF SASHIMI

Shake, Hamachi, Suzuki,

Sl’\ake Ta'l'aki 12 pieces 27 €
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SeELeECTION “BUDDHA-BAR”
78 €
39 €

2 people minimum 34 pieces
Additional Person

SASHIMI : Shake, Suzuki,
Hamachi, Tako

SUSHJI : Shake, Suzuki, Hamachi,
cbi, Tako

ROLL : California Roll,

Kappa, Shake
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Vellowtail Tataki, Truffle oil

Shvimp Tenmpura & Crab Ball Roll spices - Naw
Crab, Crunchy Sushi Rice 5 pieces
Spicy Salmon, Crunchy Sushi Rice 5 pieces
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M}AKJ SUSHI (Rolls)

4p.
Shake (Salmon) 8€
Kappa (Cucumber) 6 €
Califow\ia 9€
Special Califov‘nia 1€
New Sfyle Califov‘nia 1€
Spicy Salmon 9€
Salmon Avocado 10 €
Tempura Vegetables 10 €
Tempura Shrimps 10 €
Dragon Roll - New M€
Rainbow 10 €
Red Fire Dv‘agon 1€
Pink Lady MMe
Roll & Rock - New 1<
Spider Roll - New M€

ASSORTMENT OF MAKJI SUSHI

Califow\ia, Shake, Kappa 12 pieces
Shrimp Tempura

SOV PAPER MAKI SUSHI (Rolls)

Crispy Salmon Tempura 6 pieces
King Crab Rolls s pieces

4,50 €
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18 €
22€
19€
19€
18 €

17 €
16 €
18 €
19€

18 €
16 €
14 €

8p.

14 €
MBS
17 €
20 €
20 €
17 €
19 €
19 €
19 €
20 €
19 €
20 €
20 €
20 €
20 €

24 €

16 €
19 €
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Taxes & service included




