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S ’
: JAMBON D ENTRECOTE 18  SIGNATURE BAO BUN 23 CEVICHE ROSADO 23 /
45 days dry aged beef ribeye ham Jasmin tea smoked Wagyu brisket, Seabass ceviche, sweet potatoes, N
_ Jambon d'entrecote crisp & BBQ sauce  avocado, raspberry, quinoa
* Add our artisanal panettone +10 !
. BABY QUESADILLAS 22 INSANE ROCK CORN 12
KOBE BEEF JAMON 39 Bﬁflisé(%lwagyu> Oaxaca cheese, Corn in tempura, black pepper mayo
, Raised in Japan, cured in Spain. COTMICAUTTL sauce X
G| oisedinapan.curedin Sy AVOCADO HUMMUS for 2 16 [P/
| gec for 16 months in Leon. KFC 14 Chickpeas, avocado, mascarpone, %
( * Add our artisanal panettone +10 Kobe beef tallow Fried Chicken, Cinzano caramelized pistachios, black sesame
marinade & Sichuan pepper sauce MISO SPINACH SALAD !
18 =
d CROQUE SANDO 2.3 POSH SHAWARMA " for2 39 Spinach, green beans, Manchego, miso [
1|  Dryaged beef ribeye prosciutto, 300 days grain fed Wagyu & Angus
mozzarella, La Sauce Beetbar shawarma, Beefbar tahini, pickles OLIVES 4
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( BEEFBAR CLASSICS E
? () 2 s £
TAGLIATA 25 STEAK, FRITES & SAUCE 27 FILET MIGNON 39 -
Cherry tomatoes, rocket, Parmesan, e T Classic mash Ed
Holstein, Holland, Peter's Farm, Peter's Farm,8 months milk fed Hereford, Wexford, Ireland, grass fed —:Ej
8 months milk fed “‘E
Y \vl\‘\.llllv, g
% <
PRIME NEW YORK STRIP 60 XL WAGYU RIBEYE 160 o2 REAL KOBE BEEF 230 3
Classic mash Classic mash 200g Certified Kobe beef, classic mash %
Angus, US, Creekstone, 180 days grain fed Japanese Black and Angus, US, Japanese Black, Japan, Hyogo, E
Snake River Farms, 500 days grain fed 900 d i d %
o ays grain fee i
I :
CHIMI CHEESE 21 VEAL & WAGYU BOLOGNESE 39 MISO BLACK BEEF 26 s
Double chimichurri cheeseburger, Homemade veal & Wagyu beef Our beety version of the famous e
natural grass-fed beef, pickles classic pappardelle black cod, classic mash =
Add Kobe beef bacon +8 =
&Y &> KA Gy |
) TONKATSU MILANESE 39 BARBECUED SALMON 27 CAULIFLOWER STEAK 19
~ Milanese style veal filet, panko, Yuzu unagi sauce, Tahini verde with pomegranate :
Tonkatsu sauce, sesame goma salad lemon lime mash & pine nuts g
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EXTRA

HOMEMADE POTATO CHIPS

Classic 6/ Truffled Parmesan 9

SIGNATURE MASH

Classic 6/ Jalapeno 7/ Lemon lime 7
La Sauce Beefbar 9/ Truffle 11

Kobe beef bacon 19

LA SAUCE
BEEFBAR -

Made with butter,
herbs, truffle

& an extract of

SIDE

SEASONAL VEGETABLES 7
HOUSE GREEN SALAD 4
SESAME GOMA SALAD 6

ARTISANAL SAYOURY
PANETTONE 10

the "Sauce Originale

Relais de Paris"
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