


Our new cocktail menu is driven by the creativity of  our bartenders 
and inspired by Beefbar destinations around the world.
Our cocktails are classic and timeless, but above all, they are 
truly surprising creations that reflect the Beefbar identity and are 
perfectly paired with our dishes, especially our wide selection of  
Street Food.
Our selection evolves with the seasons, and our syrups and infu-
sions are prepared with great care at Beefbar. 

Il nostro nuovo cocktail menu è guidato dalla creatività dei nostri bartender e 
ispirato alle destinazioni Beefbar in tutto il mondo. 
I nostri cocktail prendono ispirazione dai grandi classici, ma soprattutto sono 
creazioni davvero sorprendenti che riflettono l'identità Beefbar e si abbinano 
perfettamente ai nostri piatti, in particolare alla nostra ampia selezione di 
Street Food. 
La nostra selezione si evolve con le stagioni e i nostri ingredienti bespoke sono 
preparati con grande cura al Beefbar.

   20€    REFORM CLUB
Fruity, velvety & sexy,

a elegant rif f  of  the Clover Club 

Hendrick’s Gin infused with Eldelflowers,
Tio Pepe Sherry, lime & lemon juice,

Raspberry syrup & Champagne 

PAIRING STREET FOOD
Rock Corn, Hamachi Crudo, Ceviche Rosado 

COCKTAILS

SCUSATE  
IL RITARDO 20€

Smoked, floral and fizz

Mezcal, Falernum, Peach, Jasmin, Citric, Bubble

PAIRING STREET FOOD
Quesadillas, Kfc, Croque Sando



BORN 
TO LOVE 22€

Sparkling fancy drink, sweet and light

London Dry Gin, Champagne, 
Wildflower cordial , Lemon , Candy floss 

PAIRING STREET FOOD
Ceviche rosado, Iconic Pizza, Crispy rice

 35€ BALSAMIC BLU
How to drink Whiskey with a balasamic soda

J.Walker Blue Label, Vermouth Mix 
Eucalyptus Soda

PAIRING STREET FOOD
Bresaola Kobe, Hamaci Crudo, Tacos

NOBLESSE
MODERNE 20€
Floral, light, slightly tangy,
a sweet and sparkling
Hendrick’s Flora Adora Gin,  
flowers syrup, rosé vermouth soda 

PAIRING STREET FOOD
Crispy rice, Hamachi Crudo, 
 Tiradito Al frutto Della Passione 



PANDAN 
EL PRESIDENTE 20€

Booze, nutty & rich, our version of  the classic
El Presidente with a touch of  Pandan
Rhum Brugal 1888, Mancino Rosso Amaranto,
Pierre Ferrand Dry Curaçao, Amaro Lucano  

PAIRING STREET FOOD
Kobe Beef  Besaola, Beef  Prosciutto, Croque Sando

BEEFBAR 
 20€ MEZCALITA

Smoky, herbal and cool, our version of  the classic Mezcalita 

Del Maguey Mezcal infused with rosemary
& pineapple, Yellow Chartreuse, Lemon juice,

Limoncello & Agave syrup
PAIRING STREET FOOD

Angus Tacos, Quesadillas, KFC

TROPICAL 
 18€ NEGRONI

Fruity, strong , medium bitter drink,
a tropical rif f  on the classic negroni 

Coconut oil fatwashed Campari, Brugal  
1888 Rum, Pineapple & vanilla Vermouth

PAIRING STREET FOOD
Prosciutto de Kobe, Prosciutto di Manzo, Crispy rice



 35€ JULIO AL SALE 
Vegetable and umami agave
Don Julio 1942 Tequila,  

Liquore al Caramello Salato, 
Rosolio al Bergamotto 

PAIRING STREET FOOD
Bao Bun, Tiradito, Tartare & Tartine

TROPICAL  
MILK PUNCH 20€

A clarified milk punch a bit citrusy, fruity, silky & pop !

Rhum Brugal 1888, Calvados Christian Drouin
Selection, Passion fruit puree, Yuzu Juice,
Amaro Baulio, Whole milk 

PAIRING STREET FOOD
Gyozas, Baby Kebab, Bao Bun

 20€ PEAR GIMLET
Acid, savoury and funky, perfect for the winter,

a rif f  of  the classic Gimlet

Vodka Ketel One, Pear Cordial, Tio Pepe
fino sherry, Saline solution 

PAIRING STREET FOOD
Hummus, Crispy Rice, Iconic Pizza  



  20€ KANPAI FIZZ 
Low ABV cocktail, fresh, floral and fizzy,

a good way to discover Heavensake
Heavensake Junmai 12 infused

with Lemongrass, Homemade
Bamboo liquor, acid mix & soda

PAIRING STREET FOOD
Crispy Rice, Hamachi Crudo, Ceviche Rosado

ROCK N RYE 17€

Powerful & rich, slightly sweet  
an old fashioned cocktail style

Michter’s Rye, Monkey Shoulder  
Blended Wiskey
Toasted Rye Syrup, ABC Bitter’s

PAIRING STREET FOOD
Tacos, Crispy Rolls, Prosciutto de Kobe 

   20€ BEEFBAR  
BLOODY MARY 

The classic with our savoir-faire touch
Tomato Juice, Beefbar Secret Souce

Choose your favorite spirit 
Vodka, Gin, Tequila, Mezcal, Pisco ...

PAIRING STREET FOOD
Super Vitello, Carpaccio, Croque Sando



MOCKTAILS

16€ NOGIN GINTO
Mediterranean flavors, honey and vinegar  

combine perfectly with a sweet and sour aftertaste
Choose your alchool free spirit : 

Seedlip Garden 108 Herbal Botanics / Seedlip 
Grove 42 Citrus & Botanical Mediterranean  

tonic, Honey, Vinegar
PAIRING STREET FOOD

Ceviche Rosado, Hamachi Crudo, King Crab Salad 

 16€ GEEKSPEAK A SLING  
Citrusy, thirst quenching

Seedlip citrus, 66° Brix syrup, 
Sicilian juice, Crodino

PAIRING STREET FOOD
Tartare & Tartine, Prosciutto de Kobe, 

Prosciutto di Manzo

CAPITALISE 
THE CAPER 16€
Fresh floral, spaid and slightly spicy   

Spring flower sapid cordial, Ginger beer, 
Pinch of  salt, Freshly roasted lemon juice 

PAIRING STREET FOOD
Rock Corn, Quesadillas, Tacos  

SOBER SOUTH SIDE 16€

A thirst quenching long drink, 
strong flavor of  black cherries 

Seedlip Garden 108 Distilled Herbal botanics, 
66° Brix syrup, Amarena juice, Soda 

PAIRING STREET FOOD
Iconic Pizza, Avocado Hummus, Ceviche Rosado  
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