
STREET FOODSTREET FOOD  BEEFBAR BRUNCH BEEFBAR BRUNCH

hand cut frieshand cut fries
Classic 8/ Parmesan 10 /  
Summer truffle 16

signature mash signature mash   
Classic 7/  Jalapeno 9/  
Lemon lime 9 
La Sauce Beefbar 12/    
Summer truffle16

artisanal savoury artisanal savoury panettonepanettone  10

seasonal vegetablesseasonal vegetables  8

house green saladhouse green salad  7  

sesame goma saladsesame goma salad  7

sidessides

jambon d’entrecote jambon d’entrecote 19
45 days cured beef ribeye ham 

• Add our artisanal panettone +10

kobe beef jamon kobe beef jamon 40  
Raised in Japan, cured in Spain.  

Aged for 18 months in Leon. 
• Add our artisanal panettone +10 

signature bao bun signature bao bun 24
Korean buns, jasmine tea  

smoked pulled veal

mini big k mini big k 22
Mini Black Angus beef burgers,  

pickled onions & sauces 

baby quesadillas baby quesadillas 24
Braised veal, Manchego cheese,  

chimichurri sauce, Kobe karasumi  

kfc kfc 15
Kobe beef tallow Fried Chicken, Cinzano  

marinade & Sichuan pepper sauce 

  falafel and babaganoush falafel and babaganoush 18
Fava beans falafel, smoked babaganoush  

and poached egg on crumpet

posh shawarma forposh shawarma for  2 29 3 3
Veal shawarma, Beefbar tahini, pickles 

crab tacos crab tacos 34
Crunchy crab meat tacos, cashews, satay sauce

 

ceviche rosado ceviche rosado 25
Seabass ceviche, sweet potato, avocado,  

raspberry, quinoa

 

hummus royal hummus royal 26
Chickpea purée, tahini, lemon,  

spiced beef, pinenuts

 

  insane rock corn insane rock corn 12
Pop corn in tempura,  spicy mayo

avocado hummusavocado hummus  21
Avocado, sesame seeds, pomegranate,  

caramelised pistachio’s and carasau bread

goma spinach salad goma spinach salad 21
Spinach, tamago, bonito flakes, sesame,  

miso yuzu dressing

umami caesarumami caesar  18
Romaine lettuce, Caesar miso dressing, 

Parmesan cheese
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miso black beefmiso black beef  29
Our beefy version of the famous

black cod, classic mash

prime new prime new 
    york strip    york strip 59

Angus beef, 300g Classic mash
US, Creekstone,  150 days grain-fed 

certified kobe beef certified kobe beef 210
Emperor's cut 200g, classic mash
Japanese Black, Japan, 900 days grain fed

beef  beef  
    amatriciana     amatriciana 28

Mezze maniche, 45-day cured 
beef  ribeye ham

lemon chicken  lemon chicken  
   robata    robata 24

Lemon marinated chicken
cooked on barbecue

buttermilk buttermilk 
   pancakes    pancakes 15
Strawberry coulis, 

mixed berries and honey

salmonsalmon
    unagi     unagi 32

 Yuzu unagi sauce,  
lemon lime mash

sliced tagliata  sliced tagliata  
steak steak 29  

Rocket, cherry tomatoes,  

Parmesan, classic mash

Holstein, Holland, Peter's Farm, 

8 months milk fed

 wagyu ribeyeswagyu ribeyes
• Ribeye cap 200g 89

• Center cut ribeye 300g 129
• XXL ribeye 500g  209  

• Classic mash
Japanese black & Black Angus, USA 

Snake River Farms, 500 days grain-fed

homemade focacciahomemade focaccia 7

signature saucessignature sauces
Beefbar signature sauce 7

Paradise pepper sauce 7

Mustard sauce 7

our our 
signaturessignatures

steak-frites steak-frites 

• Classic 29

• Redefine Meattm 29

• Terroir filet 45

Choose your sauce :

• Beefbar signature sauce

• Paradise pepper sauce

• Mustard saucevealveal & &  wagyu wagyu 
     bolognese      bolognese 32

Homemade veal & Wagyu beef 
classic pappardelle

frenchy burger frenchy burger 29
Fried egg on a double  

Black Angus cheeseburger  
 & croissant bun


