
BEEF
ribeye ham 29 
Beef  prosciutto & panettone salato

kobe beef prosciutto  49
Kobe beef  ham, worldwide exclusivity 
& panettone salato

crispy rolls 23
Black Angus beef  crispy rolls, hoisin sauce

wagyu beef hummus 33  
Chickpea purée, tahini, lemon, spiced Wagyu beef, pinenuts

gyozas  24 
Kobe beef  ravioli, vinegary jalapeño sauce

mini big ktm  28 
Mini Kobe beef  bacon burgers & sauces  

tacos 27 
Angus beef, tender wheat galette, avocado, 
Kobe beef  butter, habanero

kfc 22
Kobe beef  tallow fried chicken, Cinzano  
marinade & Szechuan pepper sauce 

LEAF 
truffle pizza  32
Cantal, truffle cream & black truffle

BEEFBAR X HOMER LOBSTER
mini lobster roll 29
Homer mayonnaise, chive
• Supplément caviar +25

baby hot-dog  19
Sausage, pickle, mustard, ketchup

REEF
hamachi crudo  27 
Yellowtail, lemon soy sauce, black truffle

crispy rice 26 
Veal & tuna tartare on crispy rice & sesame cream 

dragon shrimp wontons  22
Shrimp stuffed crispy ravioli

TEPPANYAKI
catch of the day
Japanese beef  filet selection, 
Based on availability, 200g minimum
kobe beef  神戸肉  115/ 100g
hida 飛騨牛  95/ 100g 
numamoto  沼本和牛  95/ 100g 
wine-gyu  ワイン牛  75/ 100g
miyazaki 宮崎和牛  75/ 100g
hokkaido 北海道和牛  75/ 100g
kagoshima  鹿児島和牛  75/ 100g 

ROBATA  
spicy chicken 34
Marinated chicken with habanero & chimichurri herbs

WOK
pepper beef 37 
Paradise pepper stir fried beef, roasted aubergines

PASTASCIUTTA
wagyu bolognese 47
Homemade Wagyu beef  ragu pappardelle, Parmesan

STEAMED
ginger seabream 37
Imperial soy sauce filet & fresh ginger

SALADS 
stracciatella fattoush 24 
Stracciatella, tomatoes, cucumber, pita, fresh herbs

super kale 26 
Avocado, Parmesan, cherry tomatoes, lemon zests 

goma spinach salad 24
Spinach, tamago, bonito flakes, sesame, miso yuzu dressing

STREET FOOD COMFORT FOOD 

SET LUNCH MENU  

Starter + Main  33 €

Main + Dessert  33 €

Starter + Main + Dessert 39 €

starter of the day or mini kale

Then choose : 

la sauce beefbar  

Black truffled butter sauce,  

with extract of  Sauce Originale Relais de Paris

• The iconic steak-frites

• The splendid filet-frites +10 €

• Seared tuna, homemade French fries

• Relais Double Cheeseburger-frites 

tagliata 

• Beef  tagliata &  

homemade French fries

hanger steak

• Hanger steak & shallots, 

homemade French fries

tartare 

• Beef  tartare bistro style, 

homemade French fries

keto bowl    
• Chicken, tomato, avocado, white cabbage,  

green beans, corn, pomegranate, 

 Beefbar dressing

dessert 

 Fruit salad or 

Dessert of  the day or 

Choco Beef 

GRILLED
terroir beef 
Giraudi Selection, France  
filet mignon   39
center cut filet   54
chateaubriand , 600g for 2  98
 
black angus beef
Rangers Valley, Australia / Creekstone Farms, USA  
bavette  with shallots  43
ribeye cap   51
center cut ribeye   73

45 days dry-aged beef
Black Pearl, Baltic Sea  
bone in striploin , 900g  195
bone in rib  ± 1.2kg for 2/3  260

wagyu beef
Rangers Valley, Australia / Snake River Farms, USA  
picanha   74 
filet mignon   105 
double ribeye , 500g for 2   244 
tomahawk , ± 1.4kg for 2/3  440
 
milk fed veal
Van Drie, Netherlands  
center cut filet , our favorite  39

SIDES
homemade potato mash 
Classic  9 
Gravy  10 
Lemon & lime  10 
Jalapeño pepper   10 
La Sauce Beefbar  13 
Truffle cream  15
Kobe beef  bacon  21  
Comté cheese & black truffle 21
Black truffle  20
Caviar  33

signature sauces 
Paradise pepper  9 
Beefbar Sauce  10

homemade french fries  
Classic  12
Parmesan & black truffle  17

vegetables   
Green salad 7
Jalapeños peppers  10 
Green beans, almonds  10  
Sautéed mushrooms  19

We would like to inform our customers that a minimum order of  one dish per person is mandatory.


