
prosciutto de kobe beef 	 54

Kobe beef  ham, worldwide exclusivity

& panettone salato 

ribeye ham	 29

Beef  prosciutto & Carasau bread

gyozas	 26

Kobe beef  & chorizo ravioli, 

vinegary jalapeño sauce

croque sando 	 25

Dry-aged beef  ribeye ham, mozzarella

cheese & La Sauce Beefbar 

tacos 	 26

Angus beef, tender wheat galette, avocado, 

Kobe beef  butter, habanero

quesadillas	 26

Braised Wagyu beef, oaxaca cheese, seasonal truffle

mini big k 	 27

Mini Kobe beef  bacon burgers & sauces

bao bun  	 24

Korean buns, jasmine tea smoked Kobe beef  

BEEF

STREET FOOD

truffle pizza 	 32

Cantal cheese, truffle cream & seasonal truffle

avocado houmous 	 18

Avocat, tahini, chips 

rock corn	 16

Pop corn in tempura, spicy mayonnaise 

stracciatella fattoush 	 24

Stracciatella, tomatoes, cucumber, pita, fresh herbs

super kale	 24

Avocado, Parmesan cheese, cherry tomatoes, 

lemon zests

umami caesar salad 	 26

Romaine salad, caesar miso sauce,  

Parmesan cheese, Kobe karasumi

yellowtail pastrami	 26

Homemade yellowtail pastrami, coleslaw salad

king crab tacos	 34

Crispy King Crab tacos, cashews, satay sauce 

mini lobster rolls	 42 

Mayonnaise, chives

ceviche rosado	 27

Sea bass ceviche, sweet potato, avocado, 

raspberries, truffle oil, quinoa

tuna ceviche 	 26

Tuna, coconut milk, papaya & bell pepper

LEAF

REEF

Net prices in euros, service included



GRILLED

BLACK ANGUS BEEF 

Creekstone Farms, USA

bavette with shallots 	 44

filet mignon, 200g	 69

chateaubriand, 600g for 2 	 180

tagliata striploin, 200g	 49

ribeye cap, 200g 	 58

center-cut ribeye, 300g	 79

double entrecôte, 500g for 2	 130

45 DAYS DRY-AGED BEEF
Creekstone Farms, USA

prime rib, 900g for 2	 310

porterhouse black angus prime 	 398

1,2kg for 2/3

tomahawk, ± 1.4kg for 2/3 	 495

WAGYU BEEF
Snake River Farms, USA

filet mignon, 200g 	 129

chateaubriand, 600g pour 2 	 342

ribeye cap, 200g 	 119

center cut ribeye, 300g	 178

double ribeye, 500g for 2	 320

MILK-FED VEAL
Van Drie, Netherlands

center cut filet our favorite 	 45

SIDES 

homemade mashed potatoes 
Classic 	 12

Gravy 	 14

Lemon & lime 	 14

Mild jalapeño pepper  	 14

Kobe beef  bacon 	 18

Seasonal truffle  	 20

signature sauces

Beefbar sauce 	 12

BB spicy sauce	 12 

Traditional pepper sauce	 10

Béarnaise sauce	 13

homemade french fries 

Classic 	 12

Parmesan cheese & seasonal truffle 	 20

vegetables    

Mild jalapeños peppers 	 9

Seasonal vegetables 	 16

Sautéed mushrooms 	 16

Baby spinach	 13

TEPPANYAKI
catch of the day

Selection of  the best origins of  Japanese Wagyu
Based on availability, 200g minimum 

 

kobe beef   神戸肉 130 / 100g

hida  飛騨牛 120 / 100g 

numamoto   沼本和牛 120 / 100g 

wine-gyu   ワイン牛  110 / 100g

miyazaki  宮崎和牛  110 / 100g

hokkaido  北海道和牛 110 / 100g

kagoshima  鹿児島和牛 110 / 100g 

COMFORT FOOD 

MEATS IN SAUCE
Choose your fillet, then your sauce

new-york steak,  200g 65

black angus fillet, 200g 75 

wagyu fillet, 200g 125

Choose your sauce

beefbar signature sauce 
Butter-based sauce with truffle and  

an extract of  Original Relais de Paris Sauce

traditional pepper sauce 
Black pepper, cream, flambéed Cognac

spicy bbq sauce 
Slightly spicy Beefbar sauce

béarnaise sauce 
Béarnaise, shallots, 

tarragon, chervil, white wine

 

ROBATA
crying tiger   	 56

Tamarind, sake & ginger marinated Black Angus beef

	
lemon chicken	 36 
Chicken marinated in lemon, barbecue grilled

glazed salmon	 36

Lemon mashed potatoes, unagi sauce

PASTASCIUTTA

wagyu bolognese 	 38

Homemade Wagyu beef  ragu pappardelle,

Parmesan cheese 

conchiglie al tartufo	 42

Conchiglie with creamy seasonal truffle sauce

trofie al pesto di zeffirino	 36

Trofie with Zeffirino pesto

TEMPURA

beefy cordon bleu  	 44

Veal filet, beef  ribeye ham, melted cheese,

Panko, seasonal truffle cream

GROUND 

kobe beef smash burger 	 39

Double patty, Kobe beef  bacon,  

cheese, pickles

Net prices in euros, service included


