
ribeye ham 	 40 

Smoked ham, cured for 40 days

• Add savory toasted panettone 	 +15
(2) (3) (5)

kobe beef prosciutto  	 80 

Kobe beef  ham, worldwide Exclusive  

& savory toasted panettone 
(2) (6) (12) (13)

signature carpaccio 	 48 

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

tataki   	 55 

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

mini big k  	 33 

Mini Kobe beef  bacon burgers & sauces
(2) (3) (6) (12) (13)

tartare & tartine 	 25

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

croque sando	 25 

Dry cured beef  ribeye ham, mozzarella cheese  

& La Sauce Beefbar 
(2) (3) (4) (5) (9) (12)

bao bun  	 32 

Korean buns, jasmine tea smoked  

black Angus pulled chuckeye, Kobe beef  bacon
(2) (3) (4) (13) (14)

kobe gyros  	 27 

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

quesadillas	 27

Braised Wagyu, Graviera cheese, black truffle 

(2) (5) (7) (12)

BEEF

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

rock corn	 13
Sweet corn in tempura, spicy mayonnaise
(1) (2) (3) (4) (5) (6)

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

super kale	 27 
Avocado, Parmesan, cherry tomatoes, lemon zest 
(2) (3) (5) (11) (12)

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

lobster tacos*	 33

Crunchy lobster tacos, cashews, satay sauce 

(1) (2) (3) (5) (6) (9) (11) (14)

prawn crispy roll	 26

Chili, garlic, mango, sweet & sour ginger sauce 

(2) (4) (9) (14)

bloody ceviche	  28

Seabass ceviche, smoked tomato sauce,  

onion & corn seeds

(2) (3) (4) (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

BLACK ANGUS BEEF  

Upon availability

Ranger Valley, Australia

Creekstone Farms, USA 

filet mignon  	 79

chateaubriand,  600g for two 	 195

ribeye cap 	  59

center cut ribeye  	 69 

bone-in ribeye  	 220/kg

WAGYU BEEF 

Upon availability

Ranger Valley, Australia

Snake River Farms, USA

tagliata  	 60

filet mignon 	 120 

double ribeye  500g for 1/2 	 210 

tomahawk for 2/3 	 320/kg

MILK FED VEAL

Van Drie, Netherlands

center cut filet , our favorite 	 42

PASTASCIUTTA
wagyu bolognese 	 45

Homemade Wagyu beef  ragu pappardelle,

Parmesan cheese

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

WOK
pepper beef	 27

Paradise pepper stir fried beef,

roasted aubergines, jasmine rice

(2) (3) (4) (5) (12) (14)

TEMPURA
beefy cordon bleu 	 45

Veal filet, beef  ribeye ham,  

melted cheese, black truffle cream 

(2) (3) (4) (5) (6) (9) (11) (12)

STEAMED 
ginger seabream 	 30

Seabream filet, imperial soy sauce, fresh ginger 

(3) (11)

MEATS AND SAUCES
filet-frites	 57

The splendid Filet-frites, black truffled butter sauce,  

with extract of  sauce Originale Relais de Paris 

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

paradis pepper filet		 55

Pepper crusted beef  fillet & Paradise pepper sauce 
(1) (3) (5) (12)

supreme coquelet 	 38

Free range baby coquelet, black truffle butter sauce with 

extract of  Sauce Originale Relais de Paris 
(2) (3) (4) (6) (9) (12)

GROUND 

burger bomb 	 35 

Double Black Angus cheeseburger, natural beef  patty,

pulled beef, bone marrow, confit & crispy red onions,

pickles

(1) (2) (3) (6) (12) (14)

ROBATA 

unagi salmon	 29

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

bbq beef 	 40

Slow cooked short ribs & Bourbon whiskey bbq sauce 
(1) (2) (3) (4) (5) (14) (11)

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	 8 
(2) (3) (4) (12) 

Truffle & Beefbar sauce	 11
(2) (3) (4) (6) (9) (12)

fresh french fries  
Homemade & handcut  	 12

Xinomyzithra cheese & black truffle	 18
(12) 

vegetables 
Sautéed mushrooms	 10

Corn on the cob	 12
(2) (3) (5) (6)

Seasonal vegetables	 11
(14)

TEPPANYAKI
catch of the day

Selection of  the best origins of  Japanese Wagyu

Based on availability, 200g minimum 
 

kobe beef   神戸肉  125/ 100g

hida 飛騨牛  100/ 100g 

numamoto   沼本和牛 100/ 100g 

miyazaki 宮崎和牛 95/ 100g

kagoshima   ワイン牛 90/ 100g

hokkaido  北海道和牛 90/ 100g


