STREET FOOD

BEEF
RIBEYE HAM 26

Beef prosciutto & panettone salato

KOBE BEEF PROSCIUTTO 58
Kobe beef ham, worldwide exclusivity

& panettone salato

CROQUE SANDO 30
Dry aged beef ribeye ham, mozzarella

cheese & La Sauce Beefbar

KFC 27
Kobe beef tallow fried chicken, Cinzano

marinade & Szechuan pepper sauce

MINI BIG K # 30

Mini Kobe beef bacon burgers & sauces

QUESADILLAS 28
Braised Wagyu beef, oaxaca cheese, Melanosporum

black truffle

SMALL KEBAB # 26
Mini Wagyu & Angus beef shawarma,

wheat galette, tahini

BAO BUN 30

Korean buns, jasmine tea smoked Kobe beef

LEAF
TRUFFLE PIZZA 28
Cantal, truffle cream & Melanosporum black truffle

* Kobe Beef Jamon Supplement +17

MISO SPINACH 26

Spinach, green beans, Manchego cheese, miso

ROCK CORN 20

Pop corn in tempura, spicy mayonnaise

SUPER KALE 28

Avocado, Parmesan cheese, cherry tomatoes,

lemon zests

SALADE CAESAR UMAMI 27
Romaine salad, caesar miso sauce, Parmesan

cheese, Kobe Karasumi

REEF
AMBERJACK PASTRAMI 24

Homemade amberjack Pastrami, coleslaw salad

CEVICHE ROSADO 29
Sea bass ceviche, sweet potato, avocado,

raspberry, truffle oil, quinoa

LOBSTER SALAD 39
Lobster salad with green beans, avocado,

pomegranate, and sesame seeds

Allergen information available upon request

Net prices in euros, including taxes and service charges



COMFORT FOOD

PASTASCIUTTA
WAGYU BOLOGNESE 46
Homemade Wagyu beef ragu pappardelle,

101-month Parmesan cheese

SPICY KOBE RIGATONI 39

Rigatoni, spicy tomato cream, Kobe beef karasumi

WOK

PEPPER BEEF 46

Sautéed beef with Paradise pepper,

roasted eggplant, jasmine rice

VEGETARIAN WOK 39

Zucchini, carrot, broccoli, cherry Tomatoes

GROUND
ULTIMATE SMASH CHEESEBURGER 46
Double Cheeseburger with certified pure muscle

beef, cheese, and pickles

STEAMED
CHILEAN SEA BASS 56

Steamed seabass, capers & fresh ginger

FILETS IN SAUCE
Choose your filet then your sauce
BLACK ANGUS BEEF FILET, 200g 62
WAGYU BEEF FILET, 200g 99

Choose your sauce
BEEFBAR SIGNATURE SAUCE
Sauce with butter, black truffle & an extract

Original Sauce Relais de Paris

PARADISE PEPPER SAUCE
Sarawak black pepper, pink peppercorn,

yellow mustard

BEARNAISE SAUCE

Béarnaise, shallots, tarragon, chervil,

white wine /

TEMPURA
BEEFY CORDON BLEU 54
Veal filet, beef ribeye ham, melted cheese, Panko

crust, truffle cream

OVEN-BAKED FONDUE
MONT D’OR 44

Beef ribeye ham, potatoes, green salad

ROBATA
CRYING TIGER Z/ 46
Black Angus beef filet marinated in tamarind,

sake & ginger

LEMON CHICKEN 39
Lemon marinated chicken, grilled

GRILLED

TERROIR BEEF

Giraudi Selection, France

CENTER CUT FILET, 300g 62

CHATEAUBRIAND, 600g for 2 124

BLACK ANGUS BEEF
Rangers Valley, Australia

Creekstone Farms, United States

CENTER CUT FILLET, 300g 75
RIBEYE CAP, 200g 55
CENTER CUT RIBEYE, 300g 65
T-BONE * 1.2kg for 2 230

45-DAY DRY AGED BEEF
Black Pearl, Baltic Sea

BONE IN RIB *+ 1.2kg for 2/3 280

WAGYU BEEF
Rangers Valley, Australia
Snake River Farms, United States

Whispering Dunes, Namibia

FILET MIGNON, 200g 95
TOMAHAWK * 1.6kg 495
DOUBLE RIBEYE, 500g for 2 244
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TEPPANYAKI

CATCH OF THE DAY
Selection of the best origins
of Japanese Wagyu,

Based on availability, 200g minimum
KOBE BEEF B 120/ 100g
HIDA FREE4 100/ 100g
NUMAMOTO JBARFMS 95/100g
WINE-GYU 744 80/100g
MIYAZAKI ZIEH4 80/ 100g

HOKKAIDO JLBEFF 80/ 100g

KAGOSHIMA FEREF4F 80/100g
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SIDES

HOMEMADE POTATO MASH
Classic

Gravy

Jalapefio pepper
Melanosporum black truffle

Oscietre Kaviari Caviar

SIGNATURE SAUCES
Beefbar sauce
Paradise pepper sauce

Béarnaise sauce

TRUFFLE SUPPLEMENT

HOMEMADE FRENCH FRIES
Classic

Parmesan & Melanosporum black truffle

VEGETABLES
Sautéed mushrooms
Fresh spinach

Seasonal vegetables

Allergen information available upon request- Net prices in euros, including taxes and service charges
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