BRUNCH
COCKTAILS

POIRE SPRITZ 22
Edmond Briottet Poire, Bompay Premier Cru,
St-Germain, Zardetto Prosecco, 2 Cents Plain Soda

COFFEE AMERICANO 20
Martini Bitter, Cocchi Dopo Teatro,

espresso, orange peels, chestnut

APPLE CINAMMON APEROLITA 23
Casamigos Blanco, Luxardo Aperitivo, agave,

cinnamon, starking apple, clove

BLOODY MARY 2
SELECTION

NIHON MARY
Ketel One Vodka, Akashi Tai Sake, lemongrass,
Mala Peruviana tomato juice,
Teriyaki sauce, Ginger, Wasabi

Served with edamame and ginger

BLOODY MEZCALITA
Siete Misterio Mezcal, Mala Peruviana
tomato juice, lime, agave, tomato chutney

Served with tortilla and guacamole

ZAATAR MARY
Ketel One Vodka, Mala Peruviana tomato juice,
Za’atar spices, horseradish Served with Arabic pitta

bread, yogurt, extra virgin oil

VIRGIN MARY EDITION 18

HOMEMADE
LEMONADES

CLASSIC LEMONADE 11

Sour Mix, fresh lemon juice, 2 Cents plain soda

FRESH MANDARINADE 12

Mandarin juice, Red orange juice, Jasmin

/ ™
(- DESSERTS )

OUR ARTISAN BAKERY
Daily bread selection 3/per pc (D@ (12 (13)

Croissant selection 6/per pc (1) @ (12)

MARBLED CHOCOLATE BAR BY 35
Everything we love in a chocolate bar.
Chocolate, crispy biscuit,
melting caramel, for two

() () (11) (12) (13)

BAKLAVA 19
Pistachio praline, kataif,
rose syrup & ekmek ice cream

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

SOFT COOKIE 20
Chocolate mi-cuit, caramelised hazelnuts
& coffee ice-cream

2 (3) (©6) (13)

MANTECATO BRUNCH EDITION 32
Made to order artisanal gelato,

handmade boulangerie and amazing toppings

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

\\\§t /4//

FRESH JUICES
FRESH ORANGE 9
APPLE 10
POMEGRANATE 12

SMOOTHIE
BANANA BLUE 14

Banana, blueberries, oats, almond milk

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
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. Market Inspector: Nikos Chatzipetros

Above prices include all legal taxes(MT,VAT) Xtg tpég ovpmepthapBavoviar ot voupes emtBapivoete (AD, DITA)

BEEFY
BRUNCH



STREET FOOD
e

BEEF
TRUFFLE CROISSANT (2 5 (6) (12) 23
Beef ribeye ham croissant, stracciatella and black truffle

KOBE BEEF PROSCIUTTO # (2 (6) (12) (13) 85
Kobe beef ham, worldwide Exclusive
& savory toasted panettone

KOBE GYROS # () @ 3) &) () (1) (12) 30
Mini Kobe beef & Angus gyros, wheat galette, tahini

MINI BIG K # (2 3) (6) (12) (13) 36
Mini Kobe beef bacon burgers & sauces

WAGYU SFIHA () @ () (12 47
Wagyu minced, tahini sauce, mozzarella cheese, chili flakes

CRISPY TATAKI ©) (6) (12) (14) 49
Japan wagyu tataki, truffle mayonnaise,
ossetra caviar and crispy millefeuille potato

QUESADILLAS @ (4 (7) (12) 30
Braised Wagyu, Graviera cheese, summer truffle

LEAF
TRUFFLE PIZZA 2 3) 4 (6) (9) (11) (12) (13) 44
Cantal, truffle cream & summer truffle

SUPER KALE @ (3 (5 (11) (12) 30
Avocado, Parmesan, cherry tomatoes, lemon zest

BEEFBAR DAKOS ()@ () (12) (13) 27
Tricolore cherry tomatoes, tomato confit, carob
rusk, basil dressing and Greek cheese mix

SALAD CRAB TOBIKO ® 3 (6) (12) (13) 45
Crab, Tobigo, egg & mayo Caramel

REEF

BAO BUN @ 3) %) (13) (14 25
Fish & chips bao bun

RIVIERA TIRADITO ) @3) @) (1) 26

Marinated Seabass, herbs-yuzu dressing,
chili oil and dry miso

LOBSTER ROLL (1) ® 3) (5) (6) (9) (11) (14) 36
Lobster brioche

EGGS PANE & POTATOES # 24
Eggs pané, mash potatoes foam,
crispy onions, Kobe beef cecina

2 (6) (12)

LOBSTER FLORENTINE 32
Toasted English muffins, poached eggs,

lobster & champagne sabayon

(2 (5) (6) (9) (12) (14)

STEAK & EGGS 34
Puff pastry, fried egg, truffle mayo,
grilled mushrooms & beef filet

(2) (0 (12)

CHILI AVOCADO TOAST 20
Egg omelet, guacamole, sourdough bread
* Add ribeye ham +9
* Add gravlax salmon +6

2 (0 (11)

SCRAMBLE CROAST 32
Ossetra Caviar, avocado,
scrambled eggs & gravlax salmon

topped on a smashed croissant

(2) () (11) (12) (13)

COMFORT FOOD

FILETS IN SAUCE

Choose your filet then your sauce :

DANISH FILET 65
WAGYU FILET, 200g 135
Choose your sauce :

BEEFBAR SIGNATURE SAUCE 2 ) 4 (6) 9) (12)

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

PARADISE PEPPER SAUCE @ 3) ¢ (12)
Sarawak black pepper, pink peppercorn,
yellow mustard

ROBATA

LEMON CHICKEN (1) (2 3) (4 (11) (12) (14) 33
Lemon-marinated chicken

GROUND

SUNDAY EDITION BIG K & (2 (5 (6) (12) (14 39
Black Angus burger, cheese, fried egg,
avocado, Kobe bacon and hollandaise

* Add black truffle 12

TEMPURA
TONKATSU MILANESE (1) (2 3) 4 (6) (14) 40
Veal filet, Milanese style with Panko breadcrumbs

i &

SANDWICHES

PHILLY 2 3) &) (5 (6) (12) (14 29
Slow cooked brisket sandwich, Comté cheese,
pickled cucumber & homemade fries

BAGUETTE ENTRECOTE &) (15 25
Traditonal French baguette, veal onglet, fries & sauce
Beefbar

* Option with ribeye ham 32

Qe =

PASTASCIUTTA @®azas

WAGYU BOLOGNESE 47
Homemade Wagyu beef ragu, pappardelle, Parmesan
cheese

GRILLED a»as
BLACK ANGUS BEEF

Upon availability
Ranger Valley, Australia

Creekstone Farms, USA

FILET MIGNON 82
RIBEYE CAP 65
CENTER CUT RIBEYE 75
CHATEAUBRIAND, 600g for two 198
BONE-IN RIBEYE 235/kg

WAGYU BEEF
Upon availability
Ranger Valley, Australia

Snake River Farms, USA

TAGLIATA 65
FILET MIGNON 120
DOUBLE RIBEYE 500¢g for 1/2 230
TOMAHAWK, for 2/3 340/kg

SIDES

HOMEMADE POTATO MASH (2 (12)

Classic 10
Gravy 11
Lemon & yuzu 11
Mild jalapefio pepper 2 12
Black truffle 22

SIGNATURE SAUCES

Béarnaise sauce 5 (6) (12) (14) 10
Paradise Pepper sauce @ 3) 4 (12) 10
Beefbar signature sauce 2 G) (4 (6) 9) (12) 13

FRESH FRENCH FRIES (12

Homemade & handcut 13
Xinomyzithra cheese & black truffle 22
VEGETABLES

Seasonal vegetables () (12) (14) 1
Goma cabbage salad 1 2 ) (5) (6) 12
Grilled artichokes ) (12) (14) 25



