
kobe beef prosciuttokobe beef prosciutto
Kobe beef ham, worldwide exclusivity 

& panettone salato 49 

ribeye hamribeye ham
45-day cured beef ribeye ham, 

artisanal panettone 25

beef carpacciobeef carpaccio
Beef filet, pecans, 36-month Parmesan 

cheese shavings, miso yuzu sauce 23

monsieur truffmonsieur truffÉÉ
Beef ham, seasonal truffle,  

Cantal cheese 29 

las croquetas del beeflas croquetas del beef
Beef croquettes,  

whole-grain mustard 19

kfckfc
Cinzano marinated & Kobe beef fried chicken, 

Szechuan pepper sauce 18

rock shrimp dumplingrock shrimp dumpling
Fried shrimps ravioli, 

yuzu wasabi sauce 22

umami caesar saladumami caesar salad
Romaine salad, caesar miso sauce, 

Parmesan cheese, Kobe Karasumi 18

ACCOMPAGNEMENTACCOMPAGNEMENT

STREET FOODSTREET FOOD

Pont des Vosges’ 
nostalgia
dover soledover sole

Golden and deglazed with lemon 55

veal liverveal liver
Vinegar & fried onions 29

business 
lunch

29

mini spimini spinanach saladch salad
+

signature steak fritessignature steak frites
Signature Fillet +10

Or

dish of the daydish of the day
Or

ketoketo b bowlowl
Chicken Supreme / Tuna Steak / Vegetarian

Dishes of the day 
 

Monday 
Slow-cooked beef with baby carrots 

 
Tuesday 

Hanger steak with shallots 
 

Wednesday 
Cordon Bleu with ribeye ham,  

cheese, truffle cream 
 

Thursday 
Crispy Fleischkiechle with tomato sauce 

 
Friday 

Pepper-crusted tuna steak

PETIT BEEFBAR  PETIT BEEFBAR  
S IGNATURES SIGNATURES 

veal veal mimilanlaneseese
• Beefbar butter, maitre d’hôtel style 27

• Beef ham & cheese 36

• Like a Caesar salad  29

• New York style, spicy tomato  
 & gratinated mozzarella 32

ultimate smash burgerultimate smash burger
The iconic smashed Black Angus beef,  

pickles & cheese

• Simple 25  / • Double 32

pure beef hachis parmentierpure beef hachis parmentier
Shredded beef & gratinated Beefbar mash 27

veal veal && wagyu lasagna wagyu lasagna
Roasted mille feuille style 29

CLASSIC BEEFBARCLASSIC BEEFBAR
pralinpraline e tartartaretare

Beef tartare with praline 24

exceptional ribeyesexceptional ribeyes
Black Angus or Wagyu

• Ribeye cap 200g 49 / 76

• Center cut ribeye 200g 49 / 76

• Double ribeye 400g 95 / 148

skirt steak skirt steak && chimichurri  chimichurri 
Chimichurri sauce 59

catch of the daycatch of the day
The best origins of Japanese Wagyu,  

According to avail, min. 200g

homemade french frieshomemade french fries
Classic 7

Truffle & Parmesan 15 

signature mashsignature mash
Classic 8 

Lemon & lime 9
Seasonal truffle 16

chimichurri artichokes chimichurri artichokes 18 

green beans ,  almonds green beans ,  almonds 8

green salad green salad 6

signature saucessignature sauces
Beefbar signature sauce 7

Traditional pepper sauce 7
Béarnaise sauce 7


