
A LA CARTE MENU

Buddha Beach - Urb. Villa Marina, Nueva Andalucia, Marbella

tel: (0034) 95 281 3882 or (0034) 661 623 623 

email: reservations@BuddhaBeachBanus.com

web: www.BuddhaBeachBanus.com

Starters / Entradas

Oak Smoked Salmon Gravlax with Lemon, Capers & Brown Bread      €16.00 
Salmon Ahumado Gravlax, Limon, Alcaparras y Pan Integral

Gazpacho with Skewer of Grilled Prawns 			             €12.00 
Gazpacho Andaluz con Brocheta de Gambas

Prawns Pil Pil with Chilli, Garlic and Virgin Olive Oil 		            €14.00 
Gambas Pil Pil

Salt & Pepper Squid with Chilli and Garlic mayonnaise 		           €13.00 
Calamares Fritos con Pimienton y Chili	        	   Main / Como Principal      €19.00

Carpaccio of Beef with Rocket and Parmesan 		            €18.00 
Carpaccio de Ternera, Rucola y Parmesano

Chicken Satay 						                €13.00 
Satay de Pollo                               

Tempura Prawns with Plum dipping sauce 			             €16.00 
Tempura de Langostinos con Salsa de Ciruela

Thai Tod Man Pla Fish Cakes With Dipping Sauce 		            €15.00 
Tod Man Pla - Hamburguesa de pescado Estilo tailandés y salsa

Kanom Pang Na Goong - Prawn Toast with dipping sauce	           €16.00 
Gambas tostada estilio tailandes y salsa

Tapas Taster Plate 						                €16.00 
Selección de tapas variadas-Gazpacho, Gambas,  
Jamon Serrano, Pimientos, Salmon Ahumado

Baby Spring Roll 						                €12.00 
Rollitos de primavera

Sushi

Small Platter Mixed (8 Pieces)						      €20.00 
Bandeja Mixta Pequeña

Medium Platter Mixed (12 Pieces) 					      €30.00 
Bandeja Mixta Mediana

Large Platter Mixed (20 Pieces) 					      €45.00 
Bandeja Mixta Grande

Including a selection of:

California Roll 

Crab, Cucumber, Avocado & Flying Roe / Cangrejo, Pepino, Aguacate

Tempura Tiger Prawn Roll						       

Prawn Tempura, Avocado & sweet Salsa / Gambas Tempura, Aguacate y Salsa Dulce

Vegetarian Roll					      

Asparagus, Cucumber, Avocado, Carrots & Mango / Espárragos, Pepino, Aguacate, 

Zanahoria y Mango

Side Orders

Small Dishes served as an accompaniment to your Main Course 

Para accompanier Su Plato Principal

Green Salad with Palm Sugar Vinaigrette / Ensalada Verde 	             	    €8.00

French Fries / Patatas Fritas 					                 	    €5.00

Grilled Vegetables / Verduras a la parrilla 			               	    €8.00

Mixed Salad / Ensalada Mixta					                	    €9.00

Buttered New Potatoes / Patatas Nuevas 			               	    €5.00

Onion Rings / Aros de Cebolla 				                	    €5.00

Extra Satay Sauce / Salsa de Cacahuetes 			               	    €1.95

Pepper Sauce or Bernaise Sauce / Salsa Pimienta o Salsa Bernesa        	    €2.75

Not including 10% service charge/ 10% de servicio no incluido



Main Courses / Platos Principales

Char-Grilled Fillet Steak, Home Cut Fries, Tomato and Mushroom	  €34.00 
Solomillo a la Parilla, Patatas Fritas Caseras, Tomate y Champiñones

Chateau Briand (for 2)						       €69.00 
Double Fillet Steak, Carved and served with Béarnaise, Onion Rings,  
Mushrooms, Tomatoes and New Potatoes 
Chateau Briand (2 Personas) 
Filete de Solomillo Doble, tallado y servido con Salsa Bearnesa,  
Aros de Cebolla, Champiñones, Tomates y Patatas Nuevas

Surf and Turf								         €36.00 
Fillet Steak with Two King Prawns, Garlic Butter, House Fries 
Surf y Turf 
Solomillo con 2 Langostinos Jumbo, Mantequilla de Ajo y  
Patatas Fritas Caseras

The All American Burger						       €17.50 
100% Pure Beef Burger with Home Cut Fries and Onion Rings 
Hamburguesa Americana 
100% Ternera Picada, Patatas Fritas Caseras y Aros de Cebolla

Buddha Burger							        €19.00 
100% Pure Beef Burger with Melted Cheddar Cheese, Grilled Bacon  
and Home Cut Fries 
Buddha Burger 
100% Ternera Picada, Queso Fundido, Bacon y Patatas Fritas Caseras

Club Sandwich with Home Cut Fries					      €18.00 
Club Sandwich con Patatas Fritas Caseras

Steak Sandwich with Fried Onions and Home Cut Fries			    €19.00 
Pepito de Ternera con cebollas fritas y Patatas Fritas Caseras

Deep Fried Fish and Chips with Minted Mushy Peas and Lemon		  €19.00 
Pescado Frito y Patatas Fritas al estilo Ingles

Grilled Fillet of Seabass, Lemon Grass, Chilli, Lime and Coriander	  €32.00 
Filete de Lubina a la plancha con Grasse de Limon Chili, Lima, Cilantro  

Chicken Satay with Basmati Rice					      €19.00 
Satay de Pollo con Arroz Basmati 

Moules Frites								        €19.00 
Mussels Steamed with White Wine, Cream, Garlic served with 
Garlic Bread & French Fries 
Mejillones Al Vapor en Vino Blanco, Nata y Ajo, Sengido con Pan de  
Ajo y Patatas Fritas Casera

Main Courses / Platos Principales

Thai Green Curry / Curry Verde Tailandés 
King Prawn / Langostinos					               €22.00 
Chicken / Pollo						                €21.00

Hor Mok Curry / Stir fry fish in foil with Vegetables, Basil & Lime Leaf     €22.00 
Fritura de pescado con verduras en hojas de lima y albahaca

Massaman Curry 
Beef / Ternerna						                €22.00 
Chicken / Pollo						                €21.00

Stir Fry with Garlic, Ginger & Sweet Holy Basil 
King Prawns / Langostinos					               €21.00 
Beef / Ternerna						                €21.00 
Chicken / Pollo						                €20.00

Pad Thai Noodles with King Prawn				              €19.00 
“Pad Thai” Tailandes con Langostinos grandes

Thai Style Mussels						                €19.00 
Mussels Steamed with Coconut, Ginger, Chilli and Coriander 
Mejillones Al Vapor con coco, Gengibre, Chili y Cilantro

Pepper and Garlic Chicken with onion			             €21.00 
Pollo Pimienta y Ajo con cebolla

Stir Fry of Chicken with Cashewnut				              €22.00 
Pollo frito y anacardos

Thai Spicy Beef Salad						               €21.00 
Ternera Thai con Ensalada Chili y Cilantro

Buddha Special Fried Rice					               €16.00 
Buddha Arroz Especial

Seafood Platters / Platos de Frutos del Mar

The Med Platter (for 2) 					             €125.00 
Half Lobster, Dressed Crab, 4 King Prawns, Baby Prawns, Mussels,  
Baby Clams, Smoked Salmon, Lemon and Dipping Sauces 

El Plato del Med (2 Personas) 
Medio Bogavante, Cangrejo Limpio, 4 Langostinos Jumbo, Gambas,  
Mejillones, Almejas, Salmón Ahumado, Limón y Salsas Variadas

All platters are served with minted new potatoes / Seafood is Subject to Availability

Salads / Ensaladas

Tomato and Buffalo Mozzarella with Fresh Basil				    €13.00 
Tomate, Mozzarella de Buffala con Albahaca Fresca

Classic Caesar Salad (With or Without Anchovy) 			    €15.00 
Ensalada Caesar (Sin o con Anchoas) 
With Grilled Chicken							        €18.50 
Con Pollo a la Plancha 
With Garlic Prawns							        €22.00 
Con Gambas al Ajillo

Prawn with Avocado and Honey & Mustard Dressing			    €13.00 
Langostinos con Aguacate y Aderezo de Mostaza y Miel 
Main / Como principal						       	  €19.50

Pear and Roquefort with Roasted Walnut & Lemon Vinaigrette		   €13.00 
Roquefort con Pera,  Nueces Tostadas y Vinagreta de Limón 
Main / Como Principal							        €17.50

Grilled Goats Cheese with Sweet Onion Chutney & Toasted Pine nuts	  €13.00 
Queso de Cabra Asado, con Cebolla y Mermelada Dulce 
Main / Como Principal							        €19.00

Buddha Sesame Tuna Nicoise						      €21.00 
Buddha Atún con Sesamo, Huevos, Judias, Cebolla y Aceitunas 

Rocket, Sun dried Tomato and Parmesan				     €10.00 
Rucola, Tomates Seco y Parmesano

Lobster & King Prawn Salad with New Potatoes & Lemon Vinagarette	  €35.00 
Bogavante, Langostinos Jumbo, Patatas Nuevas y Vinagreta de Limon


