OOOOOOOOO OO OGO OO OO OO OO OO

LEAF

SOOOOOOBOOEODOOOOOBOO OO OO OO OOBOOEOO

ICONIC PIZZA 26
Roquette, Parmesan cheese, truffle cream
& summer truffle

* Jamon de Kobe beef supp. +17

ROCK CORN 19
Pop corn in tempura,

spicy mayonnaise

AVOCADO BABA GANOUSH 26
Smoky avocado spread, stracciatella,

almonds, black sesame, tahini

SUPER KALE 28
Avocado, Parmesan cheese, cherry

tomatoes, lemon zests

MISO SPINACH 26

Spinach, green beans, Manchego, miso

ST

GRILLED

TERROIR BEEF

Giraudi Selection, France

CENTER CUT FILET 59

CHATEAUBRIAND, 600g for 2 120

BLACK ANGUS BEEF
Rangers Valley, Australia

Creekstone Farms, USA

BAVETTE, with shallots 42
CHATEAUBRIAND, 600g for 2 169
RIBEYE CAP 55
CENTER CUT RIBEYE 65
T-BONE * 1.2kg for 2 pers 198

45 DAYS DRY-AGED BEEF
Black Pearl, Baltic sea

BONE IN STRIPLOIN, 900g 190
enough for 2

PRIME RIB * 1.2kg for 2/3 255

WAGYU BEEF

Rangers Valley, Australia

Snake River Farms, USA

FILET MIGNON 95

TOMAHAWK = 1.6kg 480

MILK FED VEAL
Van Drie, Netherlands

CENTER CUT FILET, our favorite 42

STREET FOOD
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KOBE BEEF PROSCIUTTO # 48

Kobe beef ham, worldwide exclusivity

RIBEYE HAM 29

Beef prosciutto & panettone salato

& panettone salato

FILETTO DI VITELLO TONNATO 28

Veal filet, tuna & capers sauce SMALL KEBAB 20

Mini Wagyu & Angus beef shawarma,

wheat galette, tahini

CROQUE SANDO 30
Dry aged beef ribeye ham BAO BUN £ 30
& La sauce Beefbar Korean buns, jasmine tea smoked
Kobe beef
GYOZA # 24
QUESADILLAS 25

Kobe beef & chorizo ravioli,
Braised Wagyu beef, Oaxaca cheese,

vinegary jalapefio sauce
garyjaiap black truffle

KFC & 24 MINI BIG K 30

Kobe beef tallow fried chicken, Cinzano Mini Kobe beef bacon burger, truffle,

marinade & Szechuan pepper sauce chimichurri, secret sauce

COMFORT FOOD

G

TEPPANYAKI
WAGYU OF THE DAY

Selection of the best origins of Japanese

SIGNATURE SAUCES
SAUCE BEEFBAR

Th lendid filet-fri lack truffl
e splendid filet-frites, black truffled Wagyu, based on availability

butter sauce with extract of Sauce
KOBE BEEF #FHR
HIDA B4

125/ 100g
100/ 100g

Originale Relais de Paris

BLACK ANGUS FILET, 200 55 .
P NUMAMOTO BAFH 100/ 100g
MIYAZAKI B IFF4 85/ 100g
PARADISE PEPPER FILET HOKKAIDO 3t g0 4 85/ 100g
KAGOSHIMA BEREMH4F 85/ 100
Pepper crusted beef filet & Paradise
pepper sauce, homemade French fries
BLACK ANGUS FILET, 200g 55
WAGYU BEEF FILET, 200g 99 PASTASCIUTTA
CENTER CUT TUNA 12 WAGYU BOLOGNESE 46
Homemade Wagyu beef ragu pappardelle,
FREE RANGE COQUELET 42 101-month Parmesan cheese

Small chicken, raised in open air; ZEFFIRINO PESTO PASTA 2%

sweet sour spicy sauce The ancestral recipe of the famous

Genovese restaurant

TEMPURA

BEEFY CORDON BLEU 59

PEPPER BEEF 45

Veal filet, beef ribeye ham, melted cheese, Paradise pepper stir fried beef, roasted

Panko, black truffle cream aubergines, jasmine rice

GROUND

B ER BOMB 48
ROBATA URCER BO

Double Black Angus cheeseburger, natural
MISO BLACK BEEF 41

beef patty, pulled beef, bone marrow,

Our beefy version of the famous black cod confit & crispy red onions, pickles

All our fruits and vegetables are local
Allergens list available upon request. Prices are in euros, including taxes and service charges.
Origin of the meats: Australia/United States./Japan.
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LOBSTER SALAD 36
Lobster & green beans salad with avocado,

pomegranate & sesame seeds

SEABREAM CEVICHE 28
Green papaya, mango, caramelized

cashew nuts

PASSION FRUIT TIRADITO 26
Sea bass, passion fruit,

Szechuan pepper oil

DRAGON SHRIMP WONTONS 27

Crispy stuffed shrimp ravioli

STEAMED
GINGER SEABREAM 38

Imperial soy sauce filet & fresh ginger

GRILLED VEGETABLES

Seasonal vegetables 15
Corn on the cob 19
Roasted zucchini 14
Mild jalapefio 17

SIDES

HOMEMADE MASHED POTATOES
Classic 10
Lemon & lime 12
Gravy & Guérande salt 12
Mild jalapeio pepper Z 12
Kobe crisps 16
Summer truffle 22

SIGNATURE SAUCES
Sauce Beefbar 12

Paradise Pepper 12

HOMEMADE FRENCH FRIES
Classic, cooked in Kobe butter 12

Parmesan & summer truffle 20



