
ribeye ham 	 42 

Smoked ham, cured for 40 days
• Add savory toasted panettone 	 +15

(2) (3) (5) (13)

kobe beef prosciutto  	 88

Kobe beef  ham, worldwide Exclusive  
& savory toasted panettone
(2) (6) (12) (13)

kobe tataki  	 56 

Kobe beef, yuzu ponzu sauce
(2) (3) (11) (14)

quesadillas 	 29

Braised Wagyu, Graviera cheese, black truffle 
(2) (5) (12) (13)

signature carpaccio	 52
Thin Wagyu beef  fillet tart, za'atar & maple syrup 
(1) (2) (12) (13)

tartare & tartine	 26

Veal bites, praline, sesame gaufrette
(1) (2) (4) (5) (6) (11) (12) (13)

croque sando	 29 

Dry cured beef  ribeye ham,  
mozzarella cheese & La Sauce Beefbar
(2) (3) (4) (5) (9) (12) (13)

bao bun 	 35

Korean buns, jasmine tea smoked Kobe beef
(2) (3) (4) (5) (14) (13)

mini smashed burgers	 36 

Beef, cheese, secret sauce, pickles
(1) (3) (5) (11)

kobe gyros  	 30

Mini Kobe beef  & Angus gyros, wheat galette, tahini
(1) (2) (7) (12) (13)

tacos	 29

Angus beef, tender wheat galette, avocado,
Kobe beef  butter, habanero
(1) (2) (7) (12) (13)

BEEF

STREET FOOD

lobster tacos*	 36
Crunchy lobster tacos, cashews, satay sauce
(1) (2) (5) (6) (9) (11) (13) (14)

tuna ceviche	 38
Tuna, coconut milk, green papaya, toasted almonds
(2) (3) (11) (13)

hamachi crudo	 36
Yellowtail, yuzu ponzu sauce, black truffle
(2) (3) (11) 

crispy rice	 26
Veal & tuna tartare on crispy rice & sesame cream  
(1) (11) (12) 

calamari crunch	 29
Crunchy calamari in tempura, a must try
(2) (6) (9) (14)

LEAF

REEF

truffle pizza 	 42
Cantal, truffle cream & black truffle

(2) (6) (12) (13)

rock corn	 16

Sweet corn in tempura, spicy mayonnaise

(1) (2) (3) (5) (6)

avocado hoummous 	 18

Avocado, tahini, crispy bread

(1) (12) (13)

super kale	 30 

Avocado, Parmesan, cherry tomatoes, lemon zest

(2) (11) (12)

umami caesar salad  	 32
Romaine salade, caesar miso sauce,  

Parmesan cheese, Kobe karasumi

(2) (6) (11) (12)

greek salad	 26

Watermelon, onion, tomato, cucumber,  

carob rusk and Feta cheese vinaigrette

(2) (12) (13) (14)



COMFORT FOOD 

TEPPANYAKI
catch of the day  
Japanese beef  selection, 

Upon availability, 200g minimum

 

kobe beef  神戸肉  150/ 100g

hida 飛騨牛 120/ 100g 

numamoto  沼本和牛  120/ 100g 

miyazaki 宮崎和牛  114/ 100g

kagoshima  ワイン牛  108/ 100g

hokkaido 北海道和牛 108/ 100g

GRILLED  
french terroir beef

Giraudi Selection, France

center cut filet 	 61 

chateaubriand,  600g for two 	 132

black angus beef 

Upon availability

Rangers Valley, Australia

Creekstone Farms, USA 

ribeye cap 	 65

center cut ribeye 	 76 

bone-in ribeye 	 242/kg

t-bone 	 240/kg

wagyu beef

Upon availability

Ranger Valley, Australia

Snake River Farms, USA

 

filet mignon 	 132 

double ribeye 500g for 1/2 	 231 

tomahawk for 2/3 	 352/kg 

milk fed veal

Van Drie, Netherlands

 

center cut filet , our favorite 	 46

PASTASCIUTTA
wagyu bolognese 	 50

Homemade Wagyu beef  ragu pappardelle,

Parmesan cheese

(2) (4) (12) (14)

lobster calamarata 	 59

Pasta calamarata, lobster, bisque

(2) (4) (6) (9) (12)

WOK
tom yam beef 	 30

Thai sweet & sour beef  

(2) (3) (4) (11) (12) (14)

GROUND 

ultimate smash cheeseburger

Certified pure muscle beef, cheese, pickles

double  	 41

triple  	 48

(2) (6) (12) (13)

TEMPURA
beefy cordon bleu  	 50

Veal filet, beef  ribeye ham, melted cheese,

black truffle cream

(2) (3) (4) (5) (6) (9) (12)

ROBATA
crying tiger   	 42
Tamarind, sake & ginger marinated beef
(2) (5) (8) (9)

unagi salmon 	 32
Seared, with sesame oil, unagi yuzu sauce
(1) (2) (3) (11) (14)

lemon chicken 	 34
Lemon-marinated chicken
(1)

STEAMED 
chilean sea bass 	 34
Steamed Chilean sea bass fillet,  
capers & fresh ginger
(2) (4) (9)

SIDES
homemade potato mash (12)  

Classic  	 11

Gravy 	 12 

Lemon & yuzu 	 12 

Mild jalapeño pepper  	 12

Comté cheese  	 14 

Black truffle 	 20

signature sauces 

Paradise Pepper sauce (2) (3) (12)	 8 

Truffle & Beefbar sauce (2) (3) (4) (12) 	 12

Béarnaise sauce (5) (12)	 8 

fresh french fries  

Homemade & handcut 	 13

Xinomyzithra cheese & black truffle (12)	 20

vegetables  

Seasonal vegetables (14)	 16

Mild jalapeños peppers (14)	 13

Fresh spinach, parmesan cream, lemon zest (3)	  12

Mediterranean zucchini (2)	  11

Above prices are in Euro and include all applicable taxes (MT, VAT) Our frozen products are marked (*)   
Extra virgin olive oil is used for our dishes and a mixture of seed oils for fried products. 

Bread basket 7 
Please inform your server for any allergies or intolerances you may have (1) Sesame, (2) Gluten, (3) Soya, (4) Celery, (5) Mustard seed, (6) Egg, (7) 

Oats, (8) Lupine, (9) Shells, (10) Clams, (11) Fish, (12) Dairy, (13) Nuts, (14) Sulfite

MEATS IN SAUCE
Choose your filet then your sauce

terroir filet, 200g 61
wagyu filet, 200g 135

Choose your sauce
beefbar signature sauce 

Sauce with butter, black truffle & an extract 
Original Sauce Relais de Paris

(2) (3) (4) (12)

traditional pepper sauce
Black pepper, cream, flambéed Cognac

(2) (3) (12)

béarnaise sauce
Béarnaise, shallots, tarragon,  

chervil, white wine
(5) (12)


