
BEEFBAR NEW YORK  •  105 HUDSON ST, NEW YORK NY 10013  •  PHONE: 646 663 6050
*consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk

may increase your risk of foodborne illness.

B E E F B A R  H I T S
QUESADILLA

BRAISED WAGYU BEEF, OAXACA
CHEESE, BLACK TRUFFLE

CRISPY RICE
SPICY TUNA TARTARE,

TOASTED SESAME

UMAMI CAESAR
ROMAINE SALAD, CAESAR MISO DRESSING,

PARMESAN CHEESE, KOBE KARASUMI

DOVER SOLE
PASSION FRUIT BEURRE BLANC, SMOKED TROUT ROE

SALT BAKED CELERY ROOT “SCALLOPS”
CELERY ROOT PUREE, MUSTARD VINAIGRETTE

M A I N  C O U R S E

KOBE STRIP LOIN
CERTIFIED KOBE BEEF, TRUFFLED POTATO PAVE, PEPPERCORN SAUCE

SNAKE RIVER FARM BONE - IN RIBEYE
BLACK LABEL AMERICAN WAGU, SIGNATURE BEEFBAR SPICE

BEEF WELLINGTON
SNAKE RIVER FARM BLACK LABEL FILET, RIBEYE HAM, RED WINE DEMI-GLAZE

CHOICE OF

CAVIAR SERVICE
RUSSIAN CAVIAR, TRADITIONAL ACCOUTREMENTS 2OZ.$290 • FULL TIN $580

NIGIRI DUO
CERTIFIED KOBE, JAPANESE TORO, SEASONED SUSHI RICE, RUSSIAN CAVIAR +$45

F O R  T H E  T A B L E
CLASSIC MASH

CREAMY POTATOES, NUTMEG

CHARRED BRUSSEL SPROUTS
TAMARIND BROWN BUTTER DRESSING

PASSION FRUIT SOUFFLÉ
WHITE CHOCOLATE VANILLA GANACHE

S O M E T H I N G  S W E E T
CHOICE OF

CHOCOLATE OPERA CAKE
COFFEE INFUSED ALMOND JACONDE, CHOCOLATE GANACHE, BROWN BUTTER ICE CREAM



BEEF

rock corn	 $21
Corn in tempura, spicy mayonnaise

miso spinach salad	 $23

Spinach, green beans, Manchego cheese, miso

umami caesar  	 $25
Romaine salad, caesar miso dressing,  
Parmesan cheese, Kobe karasumi

super kale 	 $24
Avocado, Parmesan cheese, cherry tomatoes,  
lemon zest

crispy rice                                      $28
Spicy tuna tartare, toasted sesame

passion fruit tiradito                    $25
Sea bream, passion fruit, Szechuan pepper oil

hamachi pastrami                            $27
Homemeade yellowtail pastrami, cabbage slaw, 
miso mustard

crab tacos                                       $32
Lump crab, cashews, satay sauce

LEAF

REEF

STREET FOOD

japanese milk bread          $17
Herb butter

ribeye ham	 $28
Beef  prosciutto & rosemary focaccia 

croque sando	 $31
Dry aged beef  ribeye ham, mozzarella

cheese & La Sauce Beefbar

bao bun  	 $24
Steamed buns, jasmine tea, smoked Black Angus
short ribs

arayes lahme                                  $24
Lebanese spiced minced Wagyu beef, herb salad, 
mozzarella cheese

quesadillas	 $32
Braised Wagyu beef, Oaxaca cheese, 
black truffle

beef bacon 	 $24
Applewood smoked veal bacon 

gyoza   	 $26
Kobe beef, vinegary jalapeño sauce

kfc 	 $21 
Kobe beef  tallow fried chicken, Cinzano
marinade & Szechuan pepper sauce

tataki xo 	 $32
Wagyu beef  tataki, xo sauce

surf & turf tartare 	 $47
Kobe tartare, uni and caviar 



COMFORT FOOD 

PASTASCIUTTA

wagyu bolognese                           $58

Homemade Wagyu beef  ragu pappardelle,  

aged Parmesan cheese

smoked beef amatriciana                          $32

Rigatoni, 45-day smoked ribeye ham

ROBATA

korean bbq                                                    $48

Assorted pickles, cupping 

lettuce, beef  fat kimchi sauce

roasted spring chicken                  $34

Spicy marinade, classic mash 

STEAMED 

steamed halibut                            $44

Ginger caper relish

MEAT AND SAUCE

filet-frites & beefbar sauce	  

The splendid filet-frites, black truffled butter sauce,  

with extract of  Sauce Originale Relais de Paris

black angus filet,   7oz	 $65

snake river farm filet,   10oz	 $140

kobe beef,   8oz	 $325

paradis pepper filet	

Pepper crusted beef  filet & Paradis Pepper sauce

black angus filet,  7oz	 $65

GROUND 

le beefbar burger	 $32

American Wagyu beef, American cheese,  

au poivre mayo, beef  fat fries

add beef  bacon + $8

 

GRILLED

BLACK ANGUS BEEF 

Creekstone Farms, USA

bavette, 10oz	 $55

new york strip, 18oz 	 $96

boneless ribeye, 20oz	 $125

45 DAY DRY-AGED BEEF
Creekstone Farms, USA

porterhouse, 32oz	 $275

AMERICAN WAGYU 

Snake River Farms, Black Label

filet mignon,  10oz	 $130

porterhouse, 40oz	 $495

bone in ribeye, 20oz	 $265

 tomahawk, 40oz  $695

 snake river farms, black label      

REEF & LEAF

tuna  ribeye, 20oz	 $155

Watercress, shiso chimichurri

cauliflower steak 	 $29

Herbed tahini, pomegranate, cilantro

SIDES 
homemade mashed potatoes 

Classic 	 $14

Mild jalapeño pepper  	 $15

Black truffle 	 $18

signature sauces 

Beefbar sauce 	 $12

Paradis pepper 	 $12

Kampot peppercorn sauce 	 $12

Shiso chimichurri	 $10

NY steak sauce                                                                  $12

homemade french fries 
Classic	  $15

Parmesan & summer truffle	 $19 

vegetables   
Blistered shishito peppers 	 $14  

Charred brussel sprouts    	 $17

Creamed cauliflower  	 $17

Sautéed mushrooms 	 $18

TEPPANYAKI
catch of the day

Selection of  the best origins  
of  Japanese Wagyu Based on availability 

4oz minimum

 kobe beef   神戸肉       $200 / 4oz

                                             $315 / 8oz

snow beef               $170 / 4oz

                                             $335 / 8oz

olive beef              $154 / 4oz

                                             $303 / 8oz


