
kobe beef prosciutto  	 59
Kobe beef  ham, worldwide exclusivity
• Add savory toasted panettone 	 +15

signature carpaccio 	 39
Thin Wagyu beef  fillet tart,
za'atar & maple syrup

kfc	 22
Kobe beef  tallow fried chicken, Cinzano
marinade & Sichuan pepper sauce

quesadillas	 22
Braised Wagyu beef, oaxaca cheese,  
Black truffle 

mini big ktm 	 25 
Mini Kobe beef  bacon burgers & sauces

ribeye ham 	 29
Smoked ham, cured for 40 days
• Add savory toasted panettone 	 +15
	
croque sando 	 29
Dry aged beef  ribeye ham, Mozzarella 
cheese "La Sauce Beefbar"

vitello tonnato 	 24
Veal fillet & tonatto sauce

bao bun	 24
Korean buns, jasmine tea smoked
Kobe beef

small kebab  	 22 
Mini Kobe & Angus beef  shawarma,  
wheat galette, tahini  

WOK
pepper beef	 36

Paradise pepper stir fried beef, 
roasted aubergines, jasmine rice

PASTASCIUTTA
wagyu bolognese	 39 

Homemade Wagyu beef  ragu  
pappardelle, Parmesan

GROUND
burger bomb 	 32

Double Black Angus cheeseburger, pulled 
beef, bone marrow, candied & crispy red 
onions, pickles 

"polpette" meatballs style 	 32

Veal & smoked scamorza meatballs

STEAMED 
ginger seabream   	 36

Seabream filet, Imperial soy sauce,  
fresh ginger

GRILLED 
terroir beef 

Giraudi Selection, France 

filet mignon , 200g 	 38 

chateaubriand , 500g 	 95

black angus beef

Based on availability

Rangers Valley, Australia 

Creekstone Farms, USA 

ribeye  cap , 200g	 48 

striploin , 300g	 49

center cut ribeye , 300g 	 69

t-bone , ± 1.5kg 	 100g/ 19 

wagyu beef

Based on availability

Rangers Valley, Australia

Snake River Farms, USA 

tagliata , tomatoes, Parmesan, 200g 	38

 

milk fed veal

Van Drie, Netherlands 

center cut veal filet , 250g  	 36

passion fruit tiradito	 25

Seabass, passion fruit,

sichuan pepper oil

lobster tacos 	 36

Crunchy lobster tacos, cashews,

satay sauce

tostaditas di atun	 18

Crispy tuna tacos, avocado, sesame

PLANT-BASED
organic cauliflower steak	 24

Cauliflower chateaubriand, green tahini

sauce, pomegranate & sesame

SIDES
homemade potato mash  

Classic	  10 

Lemon & yuzu 	 10 

Mild jalapeño pepper	 10

La sauce Beefbar 	 12 

Crispy Kobe beef  bacon 	 18

Black truffle 	 24

sauces signature

Sauce beefbar	 12

Paradise pepper sauce	 12

our fresh french fries 
Homemade  & handcut	  10

Parmesan & Black truffle	  24

vegetables   

Seasonal vegetables 	 12

Zucchini 	 12

iconic pizza 	 24
Roquette, Parmesan,
truffle cream & Black truffle 
• Add Kobe beef  Prosciutto 	 +33

rock corn 	 18
Sweet corn in tempura, spicy mayonnaise

avocado houmous	 21
Avocado, tahini, socca crisps

stracciatella fattoush	 24
Stracciatella, tomatoes, cucumber,
pita, fresh herbs

super kale	 22 
Avocado, Parmesan, cherry tomatoes,  
lemon zests

COMFORT FOOD

TEPPANYAKI
Certified kobe beef   
emperor’s cut , 200g 	  230

LA SAUCE BEEFBAR  
filet-frites 	 43
The splendid french filet-frites, 200g
black truffled butter sauce, with extract
of  Sauce Originale Relais de Paris

paradis pepper filet 43

Pepper crusted & Paradise Pepper sauce

BARBECUE  
spicy beef	 43
Habanero beef  & chimichurri herbs

lemon chicken robata 	 38
Lemon marinated chicken
cooked on barbecue

TEMPURA 
tonkatsu milanese	 33 
Veal filet, Milanese style 
with Panko breadcrumbs

tagliata BUSINESS LUNCH MENU 39€

a  g l a s s  o f  r e d ,  r o s é  o r  w h i t e  w i n ea  g l a s s  o f  r e d ,  r o s é  o r  w h i t e  w i n e +10€

starter of the day or mini kale

Main to choose : 

GINGER SEABREAM 

• Seabream filet, Imperial soy sauce,  

fresh ginger

CHICKEN-FRITES

• Chicken breast,  

sauce Beefbar & fries

WAGYU TAGLIATA 

• Beef  tagliata &  

fresh French fries

WOK PEPPER BEEF

• Paradise pepper stir fried beef,  

roasted aubergines

s e rv e d  f o r  l u n c h  o n l y  f r o m  m o n day  t o  f r i days e rv e d  f o r  l u n c h  o n l y  f r o m  m o n day  t o  f r i day

BEEFLEAF REEF

STREET FOOD




