
ribeye ham	 38 

Smoked ham, cured for 40 days

• Savory toasted panettone supp. 	 +12

shiso beef tartare 	 27

Shiso tempura, beef  tartare,

miso dressing, coco 

croque sando	 32 

Dry aged beef  ribeye ham,

& La Sauce Beefbar

kfc	 25

Kobe beef  tallow fried chicken, Ouzo 

marinade & black pepper sauce 

kobe gyros 	 49 

Kobe beef, the only one in the world

mini big k 	 33 

Mini Kobe beef  bacon burger & sauces 

kobe beef prosciutto 	 80

Worldwide Exclusive &

savory toasted panettone

tataki 	 52

Kobe beef, yuzu ponzu sauce

tacos	 31
Angus beef, tender wheat galette, avocado, 
Kobe beef  butter, habanero

bao bun 	 32 

Korean buns, jasmine tea smoked 
pulled brisket, Kobe beef  bacon

quesadillas	 27

Braised Angus beef, Mozzarella cheese, 
summer truffle

BEEF

truffle pizza 	 27

Cantal, Truffle cream & black truffle

rock corn	 19 

Pop corn in tempura, spicy mayonnaise

	

avocado hummus	 22

Avocado, tahini, crispy bread

green gyoza 	 24

Spinach, swiss chard, Parmesan, ricotta  

& rice grilled gyoza

tostaditas di atun	 26

Crispy tacos with tuna, avocado & sesame seeds

lobster roll 	 42

Small bun, shredded lobster, lemony sauce

hamachi crudo	  33 

Yellowtail, lemon soy sauce, summer truffle

crab bites	 34 

Blue crab, guacamole & baby gem

passion fruit tiradito	 39

Seabass, passion fruit, Szechuan pepper oil

LEAF

REEF

STREET FOOD



COMFORT FOOD 

GRILLED

BLACK ANGUS BEEF

Based on availability 

Ranger Valley, Australia 

Creekstone Farms, USA

center cut filet 	 80

chateaubriand,  600g for two 	 195

t-bone 	 180

WAGYU BEEF
Based on availability 

Ranger Valley, Australia

Snake River Farms, USA

tagliata 	 55

picanha 	 77

signature wagyu strip  	 98

Double ribeye  500g for 1/2 	 220

tomahawk , for 2/3 	 320/kg

MILK FED VEAL

Van Drie, Netherlands

center cut filet,  our favorite 	 42

SIDES 

homemade potato mash 
Classic 	 9

Mild Jalapeno 	 10

Le Sauce Beefbar 	 10

Lemon & Lime 	 10

Summer truffle 	 17

signature sauces

Beefbar Sauce 	 9

Paradise Pepper 	 11

fresh french fries  
Homemade & handcut 	 12 

Xinomyzithra cheese & summer truffle 	 17 

Kobe beef  Karasumi 	 23

vegetables  

Seasonal vegetables on the grill 	 27

Mild Jalapenos peppers 	 12

Corn on the cob & sriracha aioli 	 12

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 95 / 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 

PASTASCIUTTA
wagyu bolognese	 46

Homemade Wagyu beef  ragu pappardelle,

Parmesan cheese

lobster pasta	 62

Homemade lobster sauce, cherry tomato & chili

BARBECUE 
black beef	 39 

Our beefy version of  the famous black cod

lemon chicken 	 39

Lemon-marinated chicken 

black cod	 42

Our incredible Black Cod miso & oyzo

TEMPURA
beefy cordon bleu	 59

Veal filet, beef  ribeye ham, melted cheese, panko, white 

truffle cream

GROUND 
ultimate smash cheeseburger 
Certified pure muscle beef, cheese, pickles

double	 44

triple	 49

MEATS AND SAUCES
filet-frites & beefbar sauce	 58

The splendid filet-frites, summe truffle  

butter sauce, with extract of  Sauce  

Originale Relais de Paris

paradise pepper filet	 66

Pepper crusted beef  filet  

& Paradise Pepper sauce

SALADS
super kale	 28 

Avocado, Parmesan, cherry tomatoes, 

lemon zests

cycladic salad  	 29

Tomatoes, onions, carob rusks, caper, chilly peppers, 

avocado, Galotiri, sea fennel 

umami caesar salad	 26

Romaine salad, caesar miso sauce, Parmesan cheese,  

Kobe karasumi 

STEAMED 
ginger seabream	 34

Seabream filet, imperial soy sauce,  

fresh ginger


