
COMFORT FOODSTREET FOOD

BEEF
CECINA 340

Spanish smoked Silverside

RIBEYE   HAM 300

Beef  prosciutto

TARTARE  &  TARTINE 290

Veal bites, praline, sesame gaufrette

MINI  BURGER

Black Angus beef, mild jalapeño sauce 100

Black Angus beef, secret sauce 100

Black Angus beef, black truffle 200

Kobe beef, paprika, sesame seed sauce 180

LEAF
ROCK  CORN 180

“Pop corn” in tempura, spicy mayonnaise 

MISO  SPINACH 170

Spinach, green beans, Manchego, aka miso

SUPER  KALE 160

Avocado, Parmesan, cherry tomatoes, lemon zest

REEF
CRISPY  RICE 260

Veal, tuna tartare, crispy rice with sesame cream

CRUNCHY  TACOS 390

Kobe beef, sea urchin, caviar

SCALLOPS TACOS 260

Scallop, shiro miso

TEPPANYAKI
CATCH  OF  THE  DAY

A selection of  the very best Japanese Wagyu

Based on availability

KOBE   BEEF   神戸肉 880/ 100g

OMI   近江牛 780/ 100g

HIDA   飛騨牛 780/ 100g

WINE - GYU   ワイン牛 780/ 100g

MIYAZAKI   宮崎和牛 680/ 100g

KAGOSHIMA   鹿児島和牛 580/ 100g

PASTASCIUTTA
UNI  CARBONARA 580

Homemade sea urchin tagliolini

CHARCOAL BARBECUE
SPICY   BEEF 360

Hanging tender, jalapeño, chimichurri

SOUPS
CONSOMMÉ 260

Kobe ravioli in broth

PAN FRIED
HOKKAIDO   SCALLOPS 390

Kale purée, crunchy cauliflower, grey mullet roe,

kobe karasumi

GRILLED
BLACK ANGUS BEEF
USA & Australia

BAVETTE    WITH   SHALLOTS  200g 420
SHORT   RIB  200g 540
FILET  200g 780
RIBEYE   CAP  200g 820
CHATEAUBRIAND  600g 2380
BONE   IN   RIBEYE   ± 1.2 kg 180/ 100g
BONELESS  RIBEYE  500g 980
FILET   ON   THE   BONE  500g 1,080
PORTERHOUSE   1.6 kg 180/ 100g

WAGYU BEEF
Australia

FILET  200g 880
HANGING   TENDER  200g 420
RIB EYE ROUND  300g 1,080
BONE - IN  STRIP  600g 960

SHORT HORN BEEF
Korean Hanwoo

FILET 680/ 100g
STRIPLOIN  400g 580/ 100g

MILK FED VEAL
Vercelli, Italy

CENTER   CUT   FILET  200g 420

ASIDE FROM BEEF
JAPANESE   PORK   BELLY  200g 380
T - BONE   COLORADO    LAMB  500g 680

SIGNATURE SAUCES
Beefbar Sauce / Paradise Pepper / Béarnaise

SIDES
HOMEMADE   MASHED   POTATO
Classic 90
Lemon, lime, wasabi 100
Mild jalapeño pepper  90
Comte cheese 140
Beefbar sauce 100
Black truffle 200

VEGETABLES
Gratin dauphinois, black truffle, katsuobushi 280
Sautéed mushrooms 90
Baby carrots    90
Pak choi, soya sauce 90 

BEEFBAR MENU 650

SPINACH SALAD

Spinach, walnuts, Manchego
+

STEAK FRITES
& BEEFBAR SAUCE

The splendid hanging tender steak with
french fries, black truffle butter

sauce, with extract of
Sauce Originale Relais de Paris

DESSERT +50
Tiramisu 

or 
Bitter orange, milk chocolate mousse

SET LUNCH MENU

STARTER
• Soup of  the day

or
• Starter of the day

or
• Traditional beef tartare “bistro style”

MAIN   COURSE

• Homemade Wagyu bolognese  380
or

• Burger bomb 480
or

• Spicy beef  barbecue 570
or

• Kagoshima striploin 650
or 

• Pan fried cod 450

DESSERT   +50
• Tiramisu

or
• Bitter orange, milk chocolate mousse

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

(±) Price sold per 100g
Monday to Friday, except Saturday and Public Holiday


