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P R A G U E

RESTAURANT e BAR e LOUNGE

MENU

DEGUSTATION MENU
2690 K¢
PER PERSON
Beef Carpaccio with Jalapefio Dressing *

Crab Cake with Sichimi Mayonnaise * ’ y\,

Poached Tiger Shrin{ps
with Curry Bisque Sauce ’%Q y\,

Beef Wagyu Rib-Eye Steak

Rhubarb Cheesecake *

FAMILY STYLE DINNER

2190 K¢
PER PERSON / MINIMUM 4 PERSONS

STARTERS
Vietnamese Spring Rolls with Passion Fruit Sauce ,
Buddha-Bar Chicken Salad
Spicy Tuna Tartare * o %

Maki Sushi Creation

MAIN COURSES
Peking Duck
. . W ¥
Poached Tiger Shrimps ’%Q . G
with Curry Bisque Sauce

Grilled Chicken Supréme with Elderberry Ponzu Mousse *

Wok Fried Beef with Black Pepper Sauce
Steamed Rice

DESSERT .
Cold Mango Soup with Strawberry Sorbet ‘#Q

Coffee / Tea

Our new Buddha-Bar menu offers a fine selection of the latest in Pacific Rim cuisine. Each dish combines the distinctive flavors, spices and ingredients of

classic Chinese, Japanese and East Asian tradition, masterfully linked to Western tastes. We have expanded our menu to include new ingredients and

treatments that we hope will enhance our guests® culinary experience, pleasing the eye as well as the palate. All our dishes are presented according to the

Asian “Family Style” concept, with dishes centered on the table so guests may share; and pick and choose in a convivial atmosphere. Our latest adaptations

modernize Pan-Asian cuisine with distinctive savory and spicy ingredients that give each dish a style all its* own. In preparing our latest menu, we have

made use of original Japanese, Chinese and other East Asian recipes, reinterpreting them with modern culinary techniques. And, too, this menu reflects

the deep knowledge of culinary arts and distinctive food cultures Buddha-Bar‘s Master Chef has gathered from around the world.



