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The Buddha-Bar menu oﬁcev*s
a selection of pacific Rim cuisine dishes,
a masferfu| blend of fine ingrec’ien’rs and spices where Chinese, Hapanese,

Thai and other East Asian ﬂavors combine smb’rly 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 dishes are prepared accordir\g to ounr ”family style” concept:
’rl/\ey can be shared among guests and are served in large dishes
rather than individual pla’res.

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.

B Mento Buddha-Bar npencrasnenst 6mofa 13 ctpal TuxookeaHckoro 6acceiiHa.
BenmkosenHoe codeTaHue MHTPEAUEHTOB U CIELNIT IPEJAal0T HEIIOBTOPUMBIIT BKYC

O/I01aM KUTAICKOIA, SITOHCKO, TaMIaH/ICKO, OTO-BOCTOYHON a3MaTCKOI KyXHI,
KOTOpbI€ IIPEKPACHO MOAXOIAT TeHJeHUMAM 3amnaja.

MpbI mocTosiHHO cnenyM 3a o6HoBIeHNeM “HoBoil KyxHI M yaenseM 0cob0e BHUMaHVe
IIOVICKY HOBBIX PellelTOB, Ha CO3/laHye KOTOPBIX HaC BIIOXHOBJISAET JKeTaHue NPeJOCTaBUTh
Bam Kak BKycOBOe TaK 1 9CTeTMYeCKOe YILOBOIbCTBHE.

Bce 61102 TOTOBATCA B COOTBETCTBUY € Halllell KOHIIeyel “00/blast KOMIIaHUA

bonbmioe 6}IIOILO IMOAAae€TCA Ha CEpEAVHY CTONIA M PACCUYMUTAHO
Ha 60}IbU_IYIO KOMITQHIIO TOCTEIA.

IIpuroToB/IeHHBIE U3 CAMBIX JTy4LINX IIPOAYKTOB, B MEHIO IIPE/ICTaB/IEHbI
cbaaHCHpOBaHHbIE, 3[OPOBbIe, PPYKTOBBIE U IPsIHBIE OITI0/A.

SHCCB IIpEeACTaB/IEHDI KaK TPpaANIMMOHHbIC PELECIITDhI, TaK I HOBbI€ TBOPEHI A,
O4JapoBaTe€/IbHbIE Ha3BaHA KOTOPbIE OTPpaAKalo0T

BCIO TaMMY BAOXHOBEHNMA HalllNX I_He(b—HOBapOB.
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90 €

per person, minimum of 4 persons
C YeJIoBeKa, OT 4 YeIoBeK

APPETIZERS | 3AKYCKHA

bnuayuku ¢ OBOIIIaMI, O6)K3.PCHHI)I€ II0-BbE€THAMCKHI

Buddha-Bar Chicken Salad
Canar ¢ upimieHkoMm Buddha-Bar

Maki Assortment
Maku acCOpTUMEHT

Sashimi Assortment
ACCOPTMMEHT CalllIMU

-
e

MAIN COURSES | OCHOBHBIE BTIOTA
Peking Style Duck with Candied Fruits
YTKa MOo-IeKMHCKA € IfyKaTaMu
Wok Fried Beef with Thai Basil %

O6)KapeHHaH TroBAJVHA B BOKE C TACKUM 0a3MINKOM

@ - Kung Pao Sea Bass %
Cubac I'yu bao

Thai Style Red Shrimp Curry % *Q

KpacHblit kappu ¢ KpeBeTKaMU I10-KOPeicKu

e
-

SIDES | TAPHUP

Steamed Rice %\
Puc na mapy

Seasonal Salad, Jalapenos Vinaigrette % V
Ce30HHBIII CajaT, yKCycHas 3alpaBKa C MepIieM XaaarneHbo

——
e

DESSERTS | HECEPTBI
* - Berry Mi"efeui"e with 3 Creams

Mwunb¢éit n3 KpacHBIX ATOX € 3 KpeMaMu

Chocolate and Sesame Bars
ToHKast XpycTsIas COIOMKa B IOKOJIafie ¢ KYH>KYTOM

e
-

Coffee | Kode

i

DINNER “FAMILY STYLE PRESTIGE”
OBE[l “IIJI BOBIION KOMITAHMIN

Vietnamese Spring Rolls with Sweet & Sour Saucev

@%

ﬁ = new / HOBM3Ha v = vegetarian / BereTapuaHer]

% = spicy / IIPAHBIN

1

DINNER “FAMILY STYLE DISCOVERY”
OBEJl “CEMEVIHBIV Y>KUH-JTETYCTALIUS”

145 €

per person, minimum of 4 persons
C YeJIoBeKa, OT 4 YeIoBeK

SUSHI
Saffron & Truffle Yellowtail Tataki
Buddha Spicy Tuna Tiradito
Angus Beef Japanese Roll
Duo Fresh Crab Roll

APPETIZERS | 3AKYCKHA
Lobster Summer Roll
New Style Samossa | Vnpniickas cavca 110 HOBOMY pElenTy % V
% - Lao Crab Salad, Laab Kapu
Casat u3 kpabos Lao, Laab Kapu

Fried Beef Salad with Tiger Sauce
CastaT ¢ )KapeHO TOBAAVHON ¥ COYCOM «TUTPOBOE MOJIOKO»

-
-

MAIN COURSES | OCHOBHBIE BITIOJA

@ - Grilled Cameron King Prawns, Ramen Sautéed with Exotic Fruits
['mranTcKasi KpeBeTKa Ha IpuIe, KapeHasl JIalllla paMeH ¢ 9K30TUIeCKUMI GpyKTamMm

Khmepr-style Chilean Sea Bass | Ymmmitckumit cnbac mo-kxmepcku
% - Grilled Wagyu Rib Steak (250g) Antikucho sauce
AHTpeKOT 13 MpaMOpHOIJI roBsuHbI Bario Ha rpue (250 r) Coyc AHTUKYYO
Peking Style Duck with Candied Fruits
YTKa 1o-IeKMHCKM ¢ IfyKaTaMu

e
-

SIDES | TAPHIP

Steamed Rice iﬁ\

Puc na mapy

Seasonal Salad, Jalapenos Vinaigrette % V

Ce30HHBII calaT, YKCyCHasA 3allpaBKa C IeplieM XasarneHbo

——
-

DESSERTS | JIECEPTHI

@ - Berry Millefeuille with 3 creams | Mundéit us kpacupix arog ¢ 3 kpevani
Chocolate and Cherry Creamy Delicassy | Uepnniii Jlec

e
-

Coffee | Kode

I3

@%

= contain nuts / COOEPXKUT Opexn

¥t = gluten free / xnejikoBuHa
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SUSHI eXPERIENCE | U3BECTHBIE CYIIIN

COLD APPETIZERS AND SALADS
CAJIATBI M XOJIOIHBIE 3AKYCKU

SASHIMI CREATIONS
CO3JAHME CAIINMIN

New Style Salmon Tataki 29 €
Chimichuri - 6 p
Taraxn 13 nococsa mmmmryppu «New style»

Buddha Spicy Tuna Tiradito 26 €
-6 p.
Tupapguro Buddha n3 npsinoro Tynna

MEAT LOVER
MSICHOM JIOBOBHMK

& Angus Beef
Japanese Roll - 8 p. 35 €
Anoncknit ponn c ropaanHoi bisk Anryc

% Duck BreastRoll -8 p.% 30 €

Ponn ¢ yrunoi rpynkon

Wakame Salad V

Casnar Bakame

Buddha-Bar Chicken Salad
Canar ¢ upirienkoM Buddha-Bar

Vegetarian Summer Roll v

Pon JleTHuit BereTapuancKuin
Vege‘l’ables Ceviche with Exotic Fruits v
CeBude U3 OBOIIEN C 9K30TUIECKUMU QPYKTAMIU

Thai Style Green Papaya Salad v LV

Canar 13 3e71eHOI manayim no-Tacku

< Saffron & Truffle 29 €
Vellowtail Tataki - 6 p.
Taraku 13 >kenTOXBOCTA
¢ magpaHoM 1 Tpodenem

-
e

“BUWDDHA-BAR”
SELECTION
BbIBOP “BUDDHA-BAR”

OMAKASE
Our C'/\ef,

2017’s France Best Sushi Mastew,
Wagner Spadacio, selected
an exquisite range of sushi,

sashimi and roll

for a unique Sushi experience

Hamr med-moBap Baruep Cnagacno,
nobenyrens yemmuoHata OpaHiuny Mo
IIPUTOTOBJIEHNUIO CYIIN, BBIOpA [JIA Bac

BE/IMKOJIEITHOE aCCOPTYU M3 CYLIN, CAlIMMMU
Y POJIIOB [IJIs TIOJTy4Y€HNA HEIIOBTOPYMBIX
raCTPOHOMMYECKNX BIIeYaTIEHMUI

2 persons minimum - 34 pieces
MMHMMYM Ha JBOMX - 34 IUTyKU

146 €

Tor 3 persons
It 3 mroneit

210 €

i

——

-

—~-

CREATIONS ROLL
BBIJAIOIIMECA POJUIBI

Buddha-Bar Roll - 6 p. % 2’[ €
Wild Shrimp Tempura voll 24 €

—6p.

Duo Fresh Crab Roll -6 p. 24 €
Pomn ¢ ;BymMa BugaMu cBexero Kpaba

Sweet Volcano 34 €
Lobster Roll - 8 p.
Pomn ¢ mobcrepom Sweet Volcano
Veggie Avocado Roll 18 €
-8 p.

CRISPY

XPYCTAIIME 3AKYCKIM

®¥ Unagi TempuraRoll -8p. 29 €

Ponn ynaru temmypa

% Tender Crispy VYellowtail 22€
-4 p. XpycTALmIl HEXHDIN KETTOXBOCT

® Crunchy Tuna Roll -8 p. 28 €
XpycTammii poy ¢ TYHLIOM

@%

* = new / HOBU3HA

v = vegetarian / BereTapuaHer]

% = spicy / IIPAHBIN

Spicy Salmon Tartar with Avocado %

Taprap 13 npAHOI TOCOCHHBI C ABOKAZIO

Fried Beef Salad with Tiger Sauce %

Casar ¢ >xapeHOI1 TOBAJMHOI U COyCOM «TUTPOBOE MOJIOKO»
* l obster Summer Roll
Ponn JlerHuii ¢ mobcrepom

¥ Lao Crab Salad, Laab Kapu %

Casat n3 kpabos Lao, Laab Kapu

WARM APPETIZERS
[TOPAYME 3AKYCKI

Edamame V '»(
Soy Beans | CoeBble 606bI

Crispy Tofu, Eggplant Sautéed with Black Beans
Xpycrammuit Tody, o6>kapeHHbIe 6aKIaXKaHbl ¢ YepPHbIMI 60bamMu

* New Sfyle Samossa v %

CaMocChbl B HOBOJI MHTEPIIPETALNN

New Style Fried Squids %
JKapennble kanbmapbl Hbro Craiin
@ Thai Style Octopus Salad %

CajraT ¢ OCbMMHOTOM IIO-TaICKN

Vietmamese Spring Rolls with Sweet & Sour Sauce v
Bnunaunku ¢ oBoiamu, 06>kapeHHbIe TI0-BbeTHAMCKI

Vegetarian Miso Soup
BereTapuaHckuit MUCO-CyIT

% Gurilled Asparagus, Shizo Vinaigrete %

JKapeHnas crapyxa ¢ coycoM mmco

1

7€

21 €

19 €

20 €

16 €

292 €

26 €

60 €

24 €

6 €

25 €

17 €

19 €

32 €

16 €

19 €

19 €

I3

@%

= contain nuts / COTEP>KUT OpexXn ¥t = gluten free / xnejikoBuHa
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SsSusHl

Unagi

Shake
Suzuki
Shake Tataki
Cbi

L obster
Hamachi

Maguro

SASHIMI

Unagi

Shake
Hamachi
Suzuki
Shake Tataki

Maguro

MAKI

Shake

Kappa

Salmon Avocado
California

New Siyle Califow\ia
Red Fire Dragon
Pink Lady &
Philadelphia Salmon

Eel | ynarn

Salmon | Jlococn

Sea Bass | 3ybarka

Seared Salmon | crerka o6xapenHbIil 10c0Ch
Shrimp | Kpeserxa

Omap

Vellowtail | Kenroxsoct

Tuna | ryHIIOM

Assortment 8 pieces | Accoprumvent 8 mryx

Shake, Suzuki, Hamachi, Maguro

Eel | ynaru

Salmon | Jlococn

Vellowtail | Kenroxsoct

Sea Bass | 3ybarka

Seared Salmon | Crierka o6sxapennsiit Jlococh

Tuna | TyHIOM

Assortment 12 pieces | Accopruvent 12 mryx

Shake, Suzuki, Hamachi, Maguro

Salmon | Jlococs
Cucumber | Orypery

Jlococh ABokazo

RN

Assortment 12 pieces | Accopruvent 12 mryx

New Style California, Red Fire Dragon, Salmon Avocado

. ¥,
Glui’en—ﬁ*ee soy sauce | COEBDIII COyC 6e3 IIIoTeHa  \¢%,

3 p.

16 €
10 €
13 €
12 €
10 €
15 €

10 €
8 €
12 €
11 €
12 €
12 €
13 €
13 €

CLASSIC SUSHI | KJIACCURYECKNI CYIIU

per piece / minimum of 2 pieces per order | CYILIV 3a TyKy / myHiMa/IbHbIA 3aKa3 OT 2 IITYK

8 €
5€
6 €
5€
5€
10 €
6 €
7€

34 €

5 p.

22 €
15 €
19 €
17 €
15 €
21 €

39 €

8 p.

18 €
15 €
22 €
20 €
22 €
22 €
o4 €
24 €

34 €

5€

i

@%

Q = new / HOBU3HA

V = vegetarian / BereTapuaHer]

% = spicy / NPsHBII

1

FISH, MEAT | PbIBA, MACO

Thai Style Red Shrimp Curry LV}

KpacHblil Kappy ¢ KpeBeTKaMI ITO-TaliCKI

Grilled Salmon Tataki, Aji Verde Sauce

TaTakm n3 >xapeHoro ymococs, coyc Ampxu Beppe

Roasted Black Cod, Miso & Yuzu Sauce

3amedyeHHas 4epHasA Tpecka ¢ coycoM “Muco n [03y”

Grilled Cameron King Prawns, Ramen Sautéed with Exotic Fruits
['mraHTcKas KpeBeTKa Ha TpuJie, KapeHas JIaIliia paMeH C 9K30TNIeCKMI QpyKTaMu
Rock Shrimp Tempura with Spicy Mayonnaise %

Marnenbkue KpeBeTky Temirypa oz IpsAHbIM MailoHE30M

Klf\mev‘—siyle Chilean Sea Bass
Yynuitcknuit cubac HO—KXM€%CKI/I

Kung Pao Sea Bass
Cubac I'yu bao

Grilled Wagyu Rib Steak (250g), Antikucho sauce

AHTpeKOT 13 MpaMopHOII roBAAVHBI Bario Ha rpue (250 r), Coyc AHTUKY4O

Five Spices BBQ Chicken

L[I)IHHGHOK Ha Ir'puji€e C IIAThIO CIIeNaMU

Wok Fried Beef with Thai Basil &

O6X<ap€HHaH TOBAOVHA B BOKE C TalICKUM 0a3UINKOM

Peking Style Duck with Candied Fruits

YTKa Mo-IeKMHCKN C IiyKaTaMu

Jndian—Sfyle Lamb Curry

Arnénok-xappu 1no-MHANINCKA

Beef Filet Mignon with a Teriyaki and Miso sauce (200g)
Oute-MMHBOH U3 roBANUHLL B cTiwie “Tenmand Axu” (200 r)

Yakiniku-style povk ribs %

CBuHbIe péOpBIIKN SIKMHUKY

Vegetable Curry %% V

Kappu ns osomen

SIDES | TIOJAETCA C

Steamed Rice | Puc na napy %

Sticky Rice | Jlunxunii puc %

Fried Rice | Puc no manxaiickn

Buddha-Bar Noodles | Kapenas nanuia Buddha-Bar
Seasonal Salad, Jalapenos Vinaigv‘eh‘e% V

Ce30HHBIN cajiaT, YKCyCHas 3allpaBKa C IIEpLEM Xa/IalIEHbO

% Sautéed Spring Vegetables | Core us oBoueit

29 €

26 €

4o €

66 €

29 €

46 €

48 €

99 €

29 €

32 €

4y €

25 €

45 €

26 €

20 €

6 €
7€
10 €
10 €
7€

14 €

I3

@%

= contain nuts / COOEPXKUT Opexn

*’\ = gluten free / xnejikoBuHa
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i

DRINKS | HAIIUTKN

FRUIT JUulce & SODA
OPYKTOBBIV COK & 'A3MIPOBAHHBIE HAIIMTKI

Fruit Nectar “Alain Milliat”
Strawberry | Knybuuansit
Peach | Ilepcukossrit
Passion Fruit | Mapakyiis
Lychee | Jlnun
Mango | Manro
Mandavin | mangapnn
Apvricot | Abpuxoc
Pineapple | Ananac
Pomegranate | I'panar
Pippin ;Z\pples | Ad6noxo
Black Tomato | Yepusiit momumop

Ovange or Lemon or Grapefruit Freshly Squeezed
CaexxeBbDKaTble AnenbcuH, JIumoH, ['peitndpyt

Coca-Cola, Coca-Cola Light, Coca-Cola Zevo

Schweppes: Indian Tonic, Bitter Lemon
[IBenc: Vinpuitckuit TOHUK, ['opbKuit TMMOH

7 up, Ovangina | Cesen am, Opamxuna
Red Bull, Red Bull Light | Pepn by, Pey by Jlaiir

BOTTLED BEER | BYTBUIOYHOE ITMBO

Singha Thailande | Currxa

Kirin Japon , Coedo Japon, Asahi Japon
Kupun, Anonns, Acaxu

Heineken Premium Netherlands | Xaiinexen [pemuym

Corona Extra Mexico | Kopona 9kcrpa

MINERAL WATERS | MIHEPAJIBHAS BOIA

Pure Evian 75 cl. | Dsuan 750 v

Badoit 75 cl. | bagya 750 v

8 €

8 €

6 €
6 €

6 €
7€

8 €
8 €

8 €
8 €

7€
7€

@%

07 - XVIII
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