
STREET FOOD

BEEF 

ribeye ham  26 

Beef prosciutto & panettone salato 

kobe beef prosciutto   58 

Kobe beef ham, worldwide exclusivity

& panettone salato 

croque sando  30

Dry aged beef  ribeye ham, mozzarella

cheese & La Sauce Beefbar

kfc  27

Kobe beef  tallow fried chicken, Cinzano

marinade & Szechuan pepper sauce

mini big k  30 

Mini Kobe beef  bacon burgers & sauces

quesadillas  28

Braised Wagyu beef, oaxaca cheese, Melanosporum 

black truffle

small kebab  26 

Mini Wagyu & Angus beef  shawarma,

wheat galette, tahini

bao bun  30

Korean buns, jasmine tea smoked Kobe beef  

REEF  

amberjack pastrami 24 

Homemade amberjack Pastrami, coleslaw salad

ceviche rosado 29

Sea bass ceviche, sweet potato, avocado,

raspberry, truffle oil, quinoa

lobster salad  39

Lobster salad with green beans, avocado,  

pomegranate, and sesame seeds

LEAF 

truffle pizza  28 

Cantal, truffle cream & Melanosporum black truffle 

• Kobe Beef  Jamón Supplement +17

miso spinach  26

Spinach, green beans, Manchego cheese, miso

rock corn  20 

Pop corn in tempura, spicy mayonnaise

super kale  28 

Avocado, Parmesan cheese, cherry tomatoes,

lemon zests

salade caesar umami  27

Romaine salad, caesar miso sauce, Parmesan 

cheese, Kobe Karasumi

Allergen information available upon request 

Net prices in euros, including taxes and service charges



GRILLED

 

terroir beef

Giraudi Selection, France

center cut filet, 300g 62

chateaubriand, 600g for 2 124

black angus beef

Rangers Valley, Australia

Creekstone Farms, United States

center cut fillet, 300g 75

ribeye cap , 200g 55

center cut ribeye , 300g  65

t-bone ± 1.2kg for 2 230

45-day dry aged beef

Black Pearl, Baltic Sea

bone in rib  ± 1.2kg for 2/3  280

wagyu beef

Rangers Valley, Australia 

Snake River Farms, United States

Whispering Dunes, Namibia

filet mignon, 200g 95

tomahawk ± 1.6kg  480

double ribeye , 500g for 2 244

PASTASCIUTTA
wagyu bolognese 46 

Homemade Wagyu beef  ragu pappardelle,  

101-month Parmesan  cheese
 

spicy kobe rigatoni  39

Rigatoni, spicy tomato cream, Kobe beef  karasumi

WOK
pepper beef 46

Sautéed beef  with Paradise pepper, 

roasted eggplant, jasmine rice
 

vegetarian wok 39

Zucchini, carrot, broccoli, cherry Tomatoes
 

pepper lobster  69

Sautéed lobster with Szechuan black pepper 

roasted eggplant, jasmine rice

GROUND
ultimate smash cheeseburger  46

Double Cheeseburger with certified pure muscle 

beef, cheese, and pickles

STEAMED 
chilean sea bass  56

Steamed seabass, capers & fresh ginger

SIDES 

homemade potato mash 

Classic  11 

Gravy  13 

Jalapeño pepper  13 

Melanosporum  black truffle 23

Oscietre Kaviari Caviar 50

signature sauces

Beefbar sauce  13

Paradise pepper sauce 13

Béarnaise sauce 13

truffle supplement  15

homemade french fries 

Classic  15

Parmesan & Melanosporum black truffle  23 

vegetables   

Sautéed mushrooms  14 

Fresh spinach 21 

Seasonal vegetables 13

Allergen information available upon request- Net prices in euros, including taxes and service charges

TEPPANYAKI
catch of the day

Selection of  the best origins 

 of  Japanese Wagyu,

Based on availability, 200g minimum

kobe beef   神戸肉 120 / 100g

hida  飛騨牛 100/ 100g 

numamoto   沼本和牛 95 / 100g 

wine-gyu   ワイン牛  80 / 100g

miyazaki  宮崎和牛  80 / 100g

hokkaido  北海道和牛 80 / 100g

kagoshima  鹿児島和牛 80 / 100g 

COMFORT FOOD 

FILETS IN SAUCE
Choose your filet then your sauce 

black angus beef filet, 200g  62

wagyu beef filet, 200g 99

Choose your sauce

beefbar signature sauce

Sauce with butter, black truffle & an extract

Original Sauce Relais de Paris

paradise pepper sauce

Sarawak black pepper, pink peppercorn,

yellow mustard

béarnaise sauce

Béarnaise, shallots, tarragon, chervil,  

white wine

 

TEMPURA
beefy cordon bleu 49

Veal filet, beef  ribeye ham, melted cheese, Panko 

crust, truffle cream

OVEN-BAKED FONDUE
mont d’or 44 

Beef  ribeye ham, potatoes, green salad

ROBATA  

crying tiger    46

Black Angus beef  filet marinated in tamarind,  

sake & ginger

lemon chicken  39

Lemon marinated chicken, grilled

 
glazed salmon  49 

Lemon potato mash, Unagi sauce


