
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


