
beefbar lunch set menu beefbar lunch set menu 27

the classicsthe classics

scottish salmon unagi scottish salmon unagi 29
 Yuzu unagi sauce, lemon & lime mash 

Loch Fyne, Scotland

extra sidesextra sides
hand-cut fries
Classic 5/ Parmesan & black truffle 12

signature mash    
Classic 5/  Jalapeño 6/ Lemon & lime 6 
Gravy 7/  Kobe karasumi 9/  Black truffle10

artisanal savoury panettone  8

seasonal vegetables  6
house green salad  5  
honey-glazed carrots  6
saut ed wild mushrooms 7
sourdough with butter 6

to shareto share

baby spinach saladbaby spinach salad
Walnuts, Manchego
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signature steak signature steak frites frites && sauce sauce
Our classic veal steak with La Sauce Beefbar 

8-month milk-fed Holstein, Holland 

 • Get it veggie, Redefine Meattm 

veal tagliataveal tagliata
Rocket, cherry tomatoes,  
Parmesan, classic mash

keto bowlketo bowl
Vegan / Chicken / Salmon

Beefbar dressing 

new york stripnew york strip 39
Angus beef 250g

150-day corn-fed Black Angus, Creek Stone, USA 

black angus rib-eyesblack angus rib-eyes
• Rib-eye cap 200g 36

• Centre cut rib-eye 300g 48
• Double rib-eye 500g 82

150-day corn-fed, Creekstone, USA

signature fillets s ignature fillets 
Iconic fillet mignon 42  

Paradise Pepper fillet  45
Grass-fed, Aberdeen Angus, Scotland

la sauce beefbar la sauce beefbar 6

paradise pepper paradise pepper 
sauce sauce 5

Made with butter, herbs, truffle  
& an extract of the "Sauce 
Originale Relais de Paris"

jambon d’entrecjambon d’entrec te  te  16
45-days cured beef striploin prosciutto 
• Add our artisanal panettone +8

kobe beef jamkobe beef jam n n 39  
Raised in Japan, cured in Spain.  
Aged for 18 months in Leon. 
• Add our artisanal panettone +8 

croque sando croque sando 18
45-day cured beef striploin prosciutto,  
mozzarella, La Sauce Beefbar

signature bao buns signature bao buns 16
Jasmine tea-smoked short ribs,  
Kobe crisp, sweet & sour sauce

mini big k mini big k 21
Mini Black Angus beef burgers, 
& sauces 

baby quesadillas baby quesadillas 16
Braised short ribs, mozzarella, 
chimichurri sauce, Kobe karasumi

kfc kfc 12
Karaage Fried Chicken, Cinzano  
marinade & Sichuan pepper sauce 

petit kebab petit kebab 15 
Mini Wagyu & Angus beef shawarma,  
wheat galette, tahini 

new style crudo new style crudo 16
Salmon sashimi, soy-yuzu 
& sesame oil

  super kale salad super kale salad 16
Avocado, Parmesan, cherry tomatoes,
lemon zest, anchovy dressing 

  miso spinach salad miso spinach salad 14  
Spinach, green beans, pear, Manchego, miso 

  insane rock corn insane rock corn 9
Popcorn in tempura, Sriracha mayo

avocado hummus avocado hummus 14
Chickpeas, avocado, mascarpone,
caramelised pistachios, black sesame 

plantplant--based bao buns based bao buns 16 
Pulled New-Meattm & Redefine Meattm, 
sweet & sour sauce 

 mini plant mini plant--based burgers based burgers 21
New-Meattm Redefine Meattm patties & sauces

burger bombburger bomb  24
Beef patty, confit shallots & pulled beef, 

bone marrow, cheese, pickles, 
crispy onions, served with fries

vealveal & &  wagyu bolognese wagyu bolognese 24
Rich meat ragout, pappardelle, 

Parmesan

mimiso bso black beef lack beef 31
Our beefy version of the famous  

black cod, classic mash 


