
BEEFY BRUNCH

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

DESSERTS
our artisan bakery 

Daily bread selection  3/per pc (1) (2) (12) (13) 

Croissant selection  6/per pc  (1) (2) (12)

marbled chocolate bar  by  28
Everything we love in a chocolate bar.

Chocolate, crispy biscuit,  
melting caramel, for two 

(3) (6) (11) (12) (13)

lotus cheesecake  19
Lotus flavored cream, biscuit base,  
mango - passion sauce  (2) (6) (12) (13)

soft cookie  16
Chocolate mi-cuit, caramelised hazelnuts 

 & coffee ice-cream  (2) (3) (6) (13)

gelato mantecato  24  
Made to order artisanal gelato,  

coulis & amazing toppings, to share (12)

the sweet platter for two 30
Sweet selection from our boulangerie

Above prices include all legal taxes(MT,VAT)  Στις τιμές συμπεριλαμβάνονται οι νόμιμες επιβαρύνσεις (ΔΦ, ΦΠΑ) 

BRUNCH 
COCKTAILS

CARAJILLO 22€
Licor 43, espresso

CAPRI 75 25€
Luxardo limoncello, Tanqueray Sevilla,  

Cocchi Dopo Teatro, Jeeper Champagne brut

MARTINI SELECTION
APPLE MARTINI #2 24€

The Botanist gin, Skinos mastiha,  
Edmond Briottet Manzana Verde

O/PURIST MARTINI 23€
O/purist, Edmond Briottet lychee, Lustao Fino Jarana 

TRUFFLE VESPER MARTINI 25€
Bombay Premier Cru, Grey Goose, white truffle

BLOODY MARY 
SELECTION

NIHON MARY 25€
Ketel One vodka, Akashi Tai sake,  

lemongrass,  Mala Peruviana tomato juice,  
teriyaki sauce, ginger, wasabi

BLOODY MICHELADA 24€
Siete Misterio mezcal, D’athene lager beer, 

 Casera sauce, Mala Peruviana tomato juice, nachos 

FIZZY RED SNAPPER 23€
Tanqueray 10, tomato liqueur,  
Le Tribute olive lemon soda

HOME MADE 
LEMONADES

CLASSIC LEMONADE 11€
Sour mix, fresh lemon juice, 2 cents plain soda

FRESH MANDARINADE 12€
Mandarin juice, red orange juice, violet

RHUBARB BERRIES 12€
Rhubarb, berries, agave, fresh pink grapefruit juice,  

fresh lemon juice, 3 cents cherry soda

FRESH JUICES
FRESH ORANGE 9€

APPLE 10€

POMEGRANATE 12€

SMOOTHIES
BANANA BLUE 14€

Banana, blueberries, oats, almond milk

DETOX 12€

Fresh orange juice, baby spinach leaves,  

green apple, soya milk, chia seeds 

PUMPKIN COCO 14€

Pumpkin, coconut milk, cinnamon,  

banana, fresh nutmeg



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

kobe beef prosciutto  (2) (6) (12) (13)	 80 
Kobe beef  ham, worldwide Exclusive  
& savory toasted panettone 

ribeye ham (2) (3)	 38 
Smoked ham, cured for 40 days
• Add savory toasted panettone 	 +15

kobe gyros  (1) (2) (3) (4) (5) (7) (12)	 27 
Mini Kobe beef  & Angus gyros, wheat galette, tahini 

mini big k  (2) (3) (6) (12) (13)	 33 
Mini Kobe beef  bacon burgers & sauces

signature carpaccio (1) (2) (7) (12) (13)	 48 
Thin Wagyu beef  fillet tart, za'atar & maple syrup 

tartare & tartine (1) (2) (4) (5) (6) (11) (12) (13)	 24
Veal bites, praline, sesame gaufrette

LEAF
iconic pizza (2) (3) (4) (6) (9) (11) (12) (13)	 27 
Roquette, Parmesan, truffle cream & black truffle 
• Add Kobe beef  prosciutto  	 +35

super kale (2) (3) (11) (12)	 27 
Avocado, Parmesan, cherry tomatoes, lemon zest 

kobe caesar   (2) (3) (5) (6) (12) (13) (14)	 35 
Iceberg, parmigiano Reggiano,  
Kobe karasumi & smoked beef  ham

salmon salad (1) (2) (3) (5) (11) (13)	 29
Seared salmon, baby spinach, almonds & lime dressing

REEF
bao bun (2) (3) (4) (13) (14)	 22 
Fish & chips bao bun 

bloody ceviche (2) (3) (4) (11)	  28
Seabass ceviche, smoked tomato sauce, onion & corn seeds

lobster roll (1) (2) (3) (5) (6) (9) (11) (14)	 34
Lobster brioche 

STREET FOOD

EGGS

eggs pané & potatoes   21

Eggs pané, mash potatoes foam,  

crispy onions, Kobe beef  cecina  

(2) (6) (12)

mushroom toast  24

Seasonal mushrooms ragu, 

truffle cream & poached egg

(2) (4) (6) (7) (12) (13

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) (6) (12) 

chilli avocado toast  20

Poached eggs, guacamole, sourdough bread  

• Add ribeye ham  +9

• Add Petrossian smoked salmon  +22

(2) (6) (11)

pearls & eggs  30

Creamy scrambled eggs & oscetra caviar

(2) (6) (11) (12) (14)

COMFORT FOOD 

MEATS AND SAUCES 
filet-frites (2) (3) (4) (6) (9) (12)	 57

The splendid Filet-frites, black truffled butter sauce with 
extract of  sauce  Originale Relais de Paris 

paradis pepper filet (1) (3) (5) (12)	 55

Pepper crusted beef  fillet & Paradise pepper sauce 

supreme coquelet (2) (3) (4) (6) (9) (12)	 38

Free range baby coquelet, black truffle butter sauce with 
extract of  Sauce Originale Relais de Paris

GROUND 
sunday edition big k   (2) (5) (6) (12) (14)	 39 

Black Angus burger, cheese, fried egg, avocado & Kobe 
bacon, hollandaise 
• Add black truffle	 12

GRILLED (12) (14)

FRENCH TERROIR
Giraudi selection

 
chateaubriand	 120	

BLACK ANGUS BEEF
Upon availability

Ranger Valley, Australia

Creekstone Farms, USA 
 

filet mignon , 250g 	 79

ribeye cap 	 59

center cut ribeye 	 69

chateaubriand , 600g for two 	 195

bone-in ribeye	  220/kg 

WAGYU BEEF 
Upon availability

Ranger Valley, Australia

Snake River Farms, USA
 

tagliata 	 60

double ribeye 500g for 1/2 	 210  

tomahawk , for 2/3	 320/kg

TEMPURA 
beefy cordon bleu (2) (3) (4) (6) (9) (11) (12)	 45
Veal filet, beef  ribeye ham, melted cheese, black truffle cream 

SANDWICHES  
philly (2) (3) (4) (5) (6) (12) (14)	 29
Slow cooked brisket sandwich, Comté cheese, pickled 
cucumber & homemade fries  

baguette entrecôte (4) (15)	 22 
Traditonal French baguette, veal onglet, fries & sauce Beefbar 

• Option with ribeye ham 	 32

PLANT-BASED
keto bowl (1) (3) (11) (13)	 24 
Tomato, avocado, white cabbage, green beans, 
pomegranate, Beefbar dressing sauce 
• Add chicken 	 + 8
• Add salmon  	 + 12

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

wagyu bolognese	 45
Homemade Wagyu beef  ragu, pappardelle, Parmesan cheese  

SIDES
homemade potato mash (2) (12) 
Classic 	 10
Gravy 	 11 
Lemon & yuzu 	 11
Mild jalapeño pepper  	 11
Black truffle 	 18

signature sauces 
Paradise Pepper sauce  (2) (3) (4) (12)	 7  
Truffle & Beefbar sauce (2) (3) (4) (6) (9) (12)	 11

fresh french fries (12) 
Homemade & handcut 	 12
Xinomyzithra cheese & black truffle	 18  

vegetables  
Seasonal vegetables (3) (12) (14)	 11 
Sauteed mushrooms (11)	 11
Corn on the cob (2) (3) (6)	 12


