APPETIZER PER PERSON SECOND COURSE PER PERSON
Kale Salad with Avocado, Black Angus Beef Mini Burger
Parmesan Cheese, Lemon Zest Mild Jalapeno Sauce
or or
Traditional Beef Tartare, Homemade Wagyu Beef
“Bistro Style” Ragu Pappardelle
or
Daily Special

Unlimited refill for appetizer and second course
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THIRD COURSE PER PERSON MAIN COURSE DESSERT PER PERSON
Daily Soup Unlimited Daily Roast Tiramisu
Served with or
Selected Side Dishes
Bitter Orange,
or Milk Chocolate Mousse

+$380 US Short Rib, 200g
+$520 US Ribeye Cap, 200g
+$650 AU Bone-in Strip, 600g
+$850 Korean Striploin, 200g

*Supplementary items is non-refillable

$680 +10% service charge per person
+$298 for 2hrs free flow of selected wines & additional $150 with Champagne
+$280 for 2hrs free flow of selected Cocktails & Spirits

*Available for dine-in only, food items are not applicable for takeaway
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COMFORT FOOD

BEEF
CECINA

Spanish smoked Silverside

RIBEYE HAM

Beef prosciutto

TRADITIONAL BEEF TARTARE

Beef tartare “bistro style”

TARTARE & TARTINE

Veal bites, praline, sesame gaufrette

MINI BURGER
Black Angus beef, secret sauce
Black Angus beef, black truffle

Kobe beef, paprika, sesame seed sauce

SIGNATURE KOBE BURGER

Signature sauce, patty, cheese, pickles

CHARCOAL BARBECUE

SPICY BEEF

Hanging tender, jalapefio, chimichurri

340

300

280

290

100

200

180

360

SCALLOPS TACOS

Scallop, shiro miso

TUNA TACOS

Tuna, avocado

CEVICHE

Langoustine, mango, avocado

AMBERJACK CARPACCIO

Amberjack, sea urchin, yuzu wasabi dressing

COD FISH

Baby capers, almonds

PASTASCIUTTA
UNI CARBONARA

Homemade sea urchin tagliolini

CONSOMME

Kobe ravioli in broth

260 UnA S Austmalia
FILET 200g 810,
CHATEAUBRIAND 600g 2380

280
BONE IN RIBEYE * 1.2 kg 180/ 100g
BONELESS RIBEYE 500¢g 980

280
FILET ON THE BONE 500¢g 1,080
PORTERHOUSE 1.6 kg 180/ 100g

360
WAGYU BEEF
Australia
FILET 200g 880
HANGING TENDER 200g 420

34.0 RIB EYE ROUND 300g 1,080
SHORT HORN BEEF
Korean Hanwoo
FILET 680/ 100¢g
MILK FED VEAL
Vercelli, Italy

S80 e e s s
CENTER CUT FILET 200g 420
ASIDE FROM BEEF
JAPANESE PORK BELLY 200g 380
T-BONE COLORADO LAMB 500g 680

260
SIGNATURE SAUCES
Beefbar Sauce / Paradise Pepper / Béarnaise

(%) Price sold per 100g

GRILLED
BLACK ANGUS BEEF

Prices are in Hong Kong dollars and subject to 10% service charge

TEPPANYAKI
CATCH OF THE DAY

A selection of the very best Japanese Wagyu

Based on availability

KOBE BEEF AR 880/ 100g
omI I 780/ 100g
HIDA FRE#4 780/ 100g

\KAGOSHIMA BREMF 580/ 100g

\

LEAF

MISO SPINACH 90

Spinach, green beans, Manchego, aka miso
SUPER KALE 90

Avocado, Parmesan, cherry tomatoes, lemon zest

SIDES

HOMEMADE MASHED POTATOES

Classic 90
Mild jalapefio pepper / 90
Comte cheese 140
Black truffle 200

HOMEMADE FRENCH FRIES

Classic 90
Parmesan, black truffle 210
VEGETABLES

Sautéed mushrooms 90
Baby carrots 90
Pak choi, soya sauce 90



