SIDES

Mashodd Potirtoes

STREET FOOD

CLASSIC $15
MILD JALAPENO PEPPER / $16

BLACKTRUFFLE $19

CLASSIC $16

PARMESAN & SUMMER TRUFFLE $21

Vegetatles

GRILLED APARAGUS $18
CHARRED BRUSSEL SPROUTS $18
CREAMED SPINACH $18

SAUTEED MUSHROOMS $19
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Please inform our staff of any allergies.

To view the list of allergens, please scan the QR code.
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CROQUE SANDO
Dry aged beef ribeye ham, mozzarella
cheese & La Sauce Beefbar $32

ROASTED BONE MARROW
Wagyu beef tartare, smoked creme fraiche,
golden ossetra caviar, torn bread $38

BAO BUN £
Steamed buns, jasmine tea, smoked
Black Angus short ribs $25

CRISPY RICE
Spicy tuna tartare,
toasted sesame $31

SICILIAN CRUDO
Extra virgin olive oil, capers,
bluefin tuna trio; akami (lean), chu*toro
(med fatty), o-toro (fatty) $45

BEEFY BRAVAS
Crispy potato pave, wagyu beef tataki,
golden ossetra caviar $36

QUESADILLAS
Braised Wagyu beef, Oaxaca
cheese, black truffle $34

GYOZA #
Kobe beef, vinegary
jalapefo sauce $27

BAD BOY BAO &
Kobe fried chicken, black pepper glaze,
pickled cucumbers, scallions $23

HAMACHI PASTRAMI
Homemeade yellowtail pastrami,

cabbage slaw, miso mustard $29

HOKKAIDO SCALLOPS
Honeynut squash puree, grilled kale,

beef bacon $33
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MISO SPINACH SALAD
Spinach, green beans,
Manchego cheese, miso $24

UMAMI CAESAR &
Romaine salad, Caesar miso dressing,
Parmesan cheese, Kobe karasumi $26
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ROCK CORN
Corn in tempura,
spicy mayonnaise $23

CRUNCHY SALAD
Cucumber, avocado, goat cheese,
mixed seeds, citrus honey dressing $25

JAPANESE MILK BREAD

Herb butter $17



GRILLED

All our meats are imported directly, with no intermediaries,
from France, Italy, the United States, Japan, Namibia, and Australia.
Since 2005, we have carefully selected the world’s finest producers.

Snake River Farms, Black Label USA Rosewood Ranches, Gold Label USA

BUTCHER’S CUT

FILET MIGNON, 100z $140 COWBOY STEAK, 400z $595

BONE IN RIBEYE, 200z $275

BONE IN NY STRIP, 180z $225 %M\W%%

Creekstone Farms, USA

459%—%%%&/ FILET MIGNON, 100z $85

Creekstone Farms, USA NEW YORK STRIP, 180z $115

PORTERHOUSE, 320z $275 BONELESS RIBEYE, 200z $145

COMFORT FOOD
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WAGYU BOLOGNESE SMOKED BEEF AMATRICIANA
Homemade Wagyu beef ragu pappardelle, Rigatoni, 45-day
aged Parmesan cheese $59 smoked ribeye ham $34

N Yok Prons

HALF ROASTED CHICKEN
Chicory, classic mash, truffle jus $41

Spratire Soees
Choose your favorite sauce

BEEFBAR SAUCE $13 KAMPOT PEPPERCORN SAUCE $13

PARADISE PEPPER $13 SHISO CHIMICHURRI $13

J TEPPANYAKI &

CATCH OF THE DAY

KOBE BEEF PR $200 / 40Z
$385/80z
MIZUSAKO $155 / 40Z
$305 / 80z

Selection of the best origins of Japanese Wagyu

N Based on availability, 40z minimum f

KOREAN BBQ
Furikake, ssamjang $55

BEEF WELLINGTON
Rosewood Ranches Gold Label Texas
Wagyu, classic mash, bordelaise sauce
COOKED TO ORDER, PLEASE ALLOW UP TO 45 MIN $105

STEAMED HALIBUT
Ginger caper relish, crushed marcona
almonds, herb salad $45

GRILLED WHOLE BRANZINO
Watercress, chili lime dressing $69

ROASTED CABBAGE
Smoked soubise sauce,
crispy leeks, crushed almonds $29
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TRUFFLE WAGYU BURGER
Truffle mayo, au jus mushroom, caramelized
onions, comte cheese, Parmesan & truffle fries $45
LIMITED QUANTITY AVAILABLE



