
kobe beef prosciutto   85 
Kobe beef  ham, worldwide Exclusive  
& savory toasted panettone 
(2) (6) (12) (13)

signature carpaccio  52
Thin Wagyu beef  fillet tart, za'atar & maple syrup 
(1) (2) (7) (12) (13)

wagyu sfiha 49
Wagyu minced, tahini sauce, mozzarella  
cheese, chilly flakes
(1) (2) (7) (12)

croque sando 28 
Dry cured beef  ribeye ham, mozzarella cheese  
& La Sauce Beefbar 
(2) (3) (4) (5) (9) (12)

crispy tataki  55
Japan wagyu tataki, truffle mayonnaise,  
ossetra caviar and crispy millefeuille potato
(3) (6) (12) (14)

tataki    60 
Kobe beef, yuzu ponzu sauce  
(2) (3) (11) (14)

mini big k   36 
Mini Kobe beef  bacon burgers & sauces
(2) (3) (6) (12) (13)

bao bun   34
Korean buns, jasmine tea smoked  
black Angus pulled chuckeye, Kobe beef  bacon
(2) (3) (4) (13) (14)

kobe gyros   30
Mini Kobe beef  & Angus gyros, wheat galette, tahini 
(1) (2) (7) (12)

quesadillas 30
Braised Wagyu, Graviera cheese, summer truffle 
(2) (5) (7) (12)

tsar’s tartare 160
Ossetra caviar, Wagyu beef  tartare &  
Japanese rice, to share
(3) (11)

japanese milk bread 12 
Zaatar seasoned Japanese Milk bread  

served with a pepper pesto butter 
(1) (2) (6) (12) (13)

BEEF

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

rock corn 19
Sweet corn in tempura, spicy mayonnaise
(1) (2) (3) (4) (5) (6)

super kale 30
Avocado, Parmesan, cherry tomatoes, lemon zest 
(2) (3) (5) (11) (12)

beefbar dakos 28
Tricolore cherry tomatoes, tomato confit, carob 
rusk, basil dressing and Greek cheese mix
(1) (2) (5) (12) (13)

tobiko crab salad   45
Crab meat, tobiko, mimosa-style egg,  
caramelized peanuts 
(2) (3) (6) (12) (13)

smoked beefbar tarama 16
Smoked cod roe, jalapeño, Kobe Karasumi
(2) (6) (11) (12)

lobster tacos* 42
Crunchy lobster tacos, cashews, satay sauce 
(1) (2) (3) (5) (6) (9) (11) (13) (14)

riviera tiradito  27
Marinated Seabass, herbs yuzu 
dressing, chilly oil and dry miso
(1) (3) (4) (11)

seabass scarpetta sashimi  32
Seabass Sashimi, tomato, passion
fruit and tuna bottarga
(2) (11)

LEAF

REEF

STREET FOOD

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



COMFORT FOOD 

GRILLED
Danish crown   

chateaubriand,  600g for two  145 

BLACK ANGUS BEEF  
Upon availability

Ranger Valley, Australia

Creekstone Farms, USA 

filet mignon   82

chateaubriand,  600g for two  210

ribeye cap   65

center cut ribeye   78 

bone-in ribeye   245/kg

striploin, 500g  110

WAGYU BEEF 

Upon availability

Ranger Valley, Australia

Snake River Farms, USA

tagliata   65

filet mignon  120 

picanha  70

double ribeye  500g for 1/2  230 

tomahawk  for 2/3  340/kg

MILK FED VEAL
Van Drie, Netherlands

center cut filet , our favorite  46

PASTASCIUTTA
wagyu bolognese  49

Homemade Wagyu beef  ragu pappardelle,
Parmesan cheese
(2) (4) (12) (14)

kobe amatriciana 42

Mezze maniche pasta, kobe beef  ham, parmesan 
cheese & smoked kobe beef  karasumi
(2) (5) (6) (12)

SIZZLING 
wagyu fajitas 90

Wagyu beef  fajitas, warm tortillas, pico de gallo,  

guacamole & homemade bacon jam, for 2

(2) (3) (5) (11) (12) (14)

TEMPURA
tonkatsu milanese 45

Veal filet, Milanese style with  
Panko breadcrumbs 

(1) (2) (3) (4) (6) (14)

truffle milanese 53

Veal filet, rocket salad,   
stracciatella, summer truffle 

(2) (6) (12)

STEAMED 
ginger seabass  33

Ginger & capers relish
(11) (13) (14)

GROUND 
ultimate smash cheeseburger 
Certified pure muscle beef, cheese, pickles
double 38
triple 49
(2) (4) (5) (6) (12) (14)

ROBATA 
unagi salmon 36
Lemon yuzu potato mash, unagi yuzu sauce
(1) (2) (3) (11) (14)

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

korean bbq   60
Wagyu beef  hanger steak marinated in Gochujang
(1) (2) (3)

SIDES
homemade potato mash (2) (12) 

Classic   10 

Gravy  11  

Lemon & yuzu  11  

Mild jalapeño pepper   12

Truffle cream   18 

Black truffle  22 

signature sauces 

Béarnaise sauce (5) (6) (12) (14) 10

Paradise Pepper sauce (2) (3) (4) (12) 10 

Beefbar signature sauce (2) (3) (4) (6) (9) (12) 13

fresh french fries  

Homemade & handcut   13

Xinomyzithra cheese & black truffle (12) 22

vegetables 

Goma cabbage salad (1) (2) (3) (5) (6) 12

Seasonal vegetables (14) 12

Grilled artichokes (5) (12) (14) 25

TEPPANYAKI
catch of the day

Selection of  the best origins  

of  Japanese Wagyu 

Based on availability, 200g minimum 
 

kobe beef   神戸肉  135/ 100g

hida 飛騨牛  105/ 100g 

numamoto   沼本和牛 105/ 100g 

miyazaki 宮崎和牛 100/ 100g

kagoshima   ワイン牛 95/ 100g

hokkaido  北海道和牛 95/ 100g

FILETS IN SAUCE
Choose your filet then your sauce
danish crown filet  65 

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) (6) (9) (12)

paradise pepper sauce 
Sarawak black pepper, pink peppercorn,  

yellow mustard  
(2) (3) (4) (12)

béarnaise sauce

Béarnaise, shallots, tarragon,  
chervil, white wine

(5) (6) (12) (14)


