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OEUF BENEDICTE

Brioche bun,
veal ham,
hollandaise sauce

&

BEEFY BENEDICT

Brioche bun, pulled beef,

« Truffle supp. + 10

poached egg, hollandaise sauce

BRUNCH FORMULE -

« Cold & hot drink, pastries, bread & jam
+

Nl£

or BEEFBAR CROISSANT or

Croissant, stracciatella,
ribeye ham & Beetbar butter
« Truffle supp. + 10
Y

<
(%

or RAINBOW or
AVOCADO TOAST

Beetroot hummus,
red chilli, salad & black sesame

+

£

FRENCHY BURGER

Fried egg, Black
Angus beef cheeseburger,
croissant bun

L

STEAK=FRITES
BAGUETTE

Tradition baguette,
beef tagliata, Sauce Beetbar

CRUMBLE or HOMEMADE GRANOLA or PANCAKES

N
N\

/ DRINK +
Cold & hot drink,
pastries, bread
& jam

SUNDAY ROAST 4

NEW YORK STRIP +

Creekstone Farms sirloin, seasonal vegetables HOMEMA DO E GRANOLA

crispy potatoes, Yorkshire Pudding, horseradish

cream & red wine jus

CRUMBLE

PANCAKES
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STREET FOOD

PATE EN CROUTE 26

100% poultry & foie gras
Arnaud Nicolas, MOF

VITELLO TONNATO 17

Veal & tonnato sauce

TRUFFLE CROQUE 29

Veal ham, truffle, Cantal

NEW STYLE TUNA 16

Tuna sashimi, soya yuzu sauce

RIBEYE HAM 29
45-day cured beef ham,
artisanal Panettone

BEEFY PEPPERONI PIZZA 22

Tomato sauce, Wagyu beef

pepperoni, mozzarella

CAESAR MISO 18

Romain salad, miso Caesar sauce,
Parmesan, beef chips
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STEAK, FRITES
& SAUCE
* The classic 29
Holstein, Holland, Peter's Farm, milk fed

¥ 4 Veggie, Redefine Meat™ 29

v

BEEF
AMATRICIANA*
RIGATONI 33

Rigatoni, 45-day cured beef ham

BEEFBAR CLASSIC

W

OUR ANGUS
RIBEYES
* Ribeye cap 49
« Center cut ribeye 73
» Double ribeye 119

{r

LEMON CHICKEN
ROBATA 23

Lemon marinated chicken

cooked on barbecue

WAGYU €
CHIMICHURRI 59

Chimichurri sauce

Japanese Black & Black Angus, United States

Snake River Farms, grain fed for 500 days

4

TUNA STEAK,
FRIES & SAUCES 28

Sauce Beefbar
or Paradise pepper

All our dishes are served with mashed potatoes or our classic home fries,

&

except those marked with a star (*)

OUR HOMEMADE FRIES
Classic 10/ Parmesan 12
Black truffle 16

SIDES

SIGNATURE MASH
Classic 9/ Jalapeno 10

Lemon & lime 10

<

LA SAUCE BEEFBAR 10
Made with butter, blakc truffle
& an extract of Sauce

Originale Relais de Paris

N\ N

ARTISANAL PANETTONE 10 La Sauce Beefbar 13 PARADISE PEPPER
SEASONAL VEGETABLES 7 Black truffle 15 SAUCE 9
:
“ DESSERTS
CRUMBLE 10 GRANOLA 9 HOMEMADE ICE

Warm miso apples,
muscovado crumble

PANCAKES 1

Seasonal fruits & toppings

Plain yoghurt

FRENCH TOAST n

Caramelized pears
& hazelnut sauce

CREAMS € SORBETS
3/ Scoop

FLAN PATISSIER 13

Tahitian vanilla




