
SPRING MENU 2011

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

Side orders / Acompañamientos

Small Dishes served as an Accompaniment to your Main Course 

Para Acompañar 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 
 

Desserts / Postres

Warm Chocolate Brownie with Vanilla Ice Cream		              	    €7.00 
Brownie de chocolate caliente y Helado Vanila

Crème Brulee with Pistachio Biscuit, Fruit Skewer		              	    €8.00 
Creme Brulee con di Zocho de Pistacho y Brocheta de Frutas

Today’s Cheesecake with Fresh Fruit Coulis			               	    €7.00 
Tarta de Queso con Coulis de Frutas Frescas

Fresh Strawberries						                  	    €7.00 
Fresas Frescas

Fresh Fruit Platter						                	  €12.00 
Plato De Frutas Frescas

Banoffee Sundae						                	    €8.00 
Helado de vanilla con Plantano Caramelo y Merengue

Selection of Ice Creams and Sorbets				                	    €7.00 
Seleccion de Helados y Sorbetos

10% service charge not included/ 10% de servicio no incluido



Starters / Entradas

Oak Smoked Salmon with Lemon, Capers and Brown Bread	           	  €16.00 
Salmon Ahumado, Limón, 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 a la Sal y Pimienta con Chili y Salsa Alioli 
Main /Como Principal						                	  €19.00

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

Chicken Satay 						                	  €13.00 
Satay de Pollo                               

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

Shell-on Mediterranean Prawns served with a Soy, Ginger and Chilli Dip €16.00 
Gambas Mediterránea (sin pelar) con Soja, Jengibre y Salsa Chile 
 

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 / Con Pollo a la Plancha	 			    €18.50 
With Garlic Prawns / 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 and Lemon Vinaigrette	  €13.00 
Roquefort con Pera y Nueces Tostadas y Vinagreta de Limón 
Main / Como Principal							        €17.50

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

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

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

Stir Fry Red Chilli Prawns, Lime, Garlic and Basil with Asian Green Salad   €22.00 
Gambas fritas rojo chile, limón, ajo y albahaca con ensalada verde de Asia

Main Courses / Platos Principales

Char-Grilled Fillet Steak, Home Cut Fries, Tomato and Mushroom	  €32.00 

Solomillo a la Parilla, Patatas Fritas Caseras, Tomate y Champiñones 

Optional Sauces: Bernaise or Pepper / Opcional Salsas: Bearnesa o pimiento

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 

Chicken Satay with Basmati Rice					      €19.00 

Satay de Pollo con Arroz Basmati 

Asian Noodles with Hoisin Chicken and Spring Onions			    €19.00 

Tallarines Asiáticos con Pollo”Hoisin” y Cebolletas  

Thai Green Curry with King Prawn or Chicken 				     €19.00 

Curry Verde Tailandés con Langostinos o Pollo

The All American Burger						       €16.00 

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							        €18.00 

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 and Fried Onions with Home Cut Fries			    €18.00 

Pepito de Ternera con cebollas fritas y Patatas Fritas Caseras

Deep Fried Fish and Chips with Minted Mushy Peas and Lemon		   €18.00 

Pescado Frito y Patatas estilo Ingles con Puré de Guisantes con Menta y Limon

Linguine with White Wine, Mushrooms, Garlic and Truffle Oil		   €18.00 

Linguini con vino blanco, champiñones, ajo y aceite de trufa

Grilled Fillet of Fish, Lemon Grass, Chilli, Lime and Coriander          	  €25.00 

Filete de Pescado a la Plancha, Hierba de Limón, Chili, Lima y Cilantro


