
BEEF

rock corn	 $21

Corn in tempura, spicy mayonnaise

miso spinach salad	 $23

Spinach, green beans, Manchego cheese, miso

umami caesar  	 $25

Romaine salad, caesar miso dressing,  

Parmesan cheese, Kobe karasumi

super kale 	 $24

Avocado, Parmesan cheese, cherry tomatoes,  

lemon zest

crispy rice                                      $28

Spicy tuna tartare, toasted sesame

hamachi pastrami                            $27

Homemeade yellowtail pastrami,  

cabbage slaw, miso mustard

  

passion fruit tiradito                    $25

Sea bream, passion fruit, Szechuan pepper oil

crab tacos                                       $32

Lump crab, cashews, satay sauce

LEAF

REEF

STREET FOOD

japanese milk bread        $17
Herb butter

ribeye ham	 $28
Beef  prosciutto & rosemary focaccia 

croque sando	 $31
Dry aged beef  ribeye ham, mozzarella

cheese & La Sauce Beefbar

bao bun  	 $24
Steamed buns, jasmine tea, smoked Black Angus
short ribs

arayes lahme                                  $24
Lebanese spiced minced Wagyu beef, herb salad, 
mozzarella cheese

quesadillas	 $29
Braised Wagyu beef, Oaxaca cheese, 
black truffle

beef bacon 	 $24
Applewood smoked veal bacon 

gyoza   	 $23
Kobe beef, vinegary jalapeño sauce

kfc 	 $21 
Kobe beef  tallow fried chicken, Cinzano
marinade & Szechuan pepper sauce

tataki xo 	 $32
Wagyu beef  tataki, xo sauce

surf & turf tartare 	 $47
Kobe tartare, uni and caviar 



COMFORT FOOD 

PASTASCIUTTA

wagyu bolognese                           $55

Homemade Wagyu beef  ragu pappardelle,  

aged Parmesan cheese

smoked beef amatriciana                          $32

Rigatoni, 45-day smoked ribeye ham

TEMPURA

beefy cordon bleu                         $52

Veal filet, beef  ribeye ham, melted cheese,  

panko, black truffle cream 

ROBATA

korean bbq                                                    $48

Assorted pickles, cupping 

lettuce, beef  fat kimchi sauce

roasted spring chicken                  $34

Spicy marinade, classic mash 

MEAT AND SAUCE
filet-frites & beefbar sauce	  

The splendid filet-frites, black truffled butter sauce,  

with extract of  Sauce Originale Relais de Paris

black angus filet,   7oz	 $61

paradis pepper filet	
Pepper crusted beef  filet & Paradis Pepper sauce

black angus filet,  7oz	 $61

GROUND 

le beefbar burger	 $32

American Wagyu beef, American cheese,  

au poivre mayo, beef  fat fries

add beef  bacon + $8

 

STEAMED 
steamed halibut	 $44

Ginger caper relish

GRILLED

BLACK ANGUS BEEF 

Creekstone Farms, USA

bavette, 10oz	 $55

new york strip, 18oz 	 $96

boneless ribeye, 20oz	 $115

45 DAY DRY-AGED BEEF
Creekstone Farms, USA

porterhouse, 32oz	 $260

AMERICAN WAGYU 

Snake River Farms, Black Label

filet mignon,  10oz	 $125

porterhouse, 40oz	 $495

bone in ribeye, 20oz	 $255

REEF & LEAF

tuna  ribeye, 20oz	 $145

Classic fries, watercress, shiso chimichurri

cauliflower steak 	 $29

Herbed tahini, pomegranate, cilantro

SIDES 
homemade mashed potatoes 

Classic 	 $14

Mild jalapeño pepper  	 $15

Black truffle 	 $18

signature sauces 

Beefbar sauce 	 $12

Paradis pepper 	 $12

Kampot peppercorn sauce 	 $12

Shiso chimichurri	 $10

NY steak sauce                                                                  $12

homemade french fries 
Classic	  $15

Parmesan & summer truffle	 $19 

vegetables   
Blistered shishito peppers 	 $14  

Charred brussel sprouts    	 $17

Creamed cauliflower  	 $17

Sautéed mushrooms 	 $18

TEPPANYAKI
catch of the day

Selection of  the best origins  
of  Japanese Wagyu Based on availability 

4oz minimum

 kobe beef   神戸肉 $155 / 4oz

                                           $310 / 8oz

snow beef           $165 / 4oz

                                            $330 / 8oz

olive beef          $149 / 4oz

                                            $298 / 4oz

kobe tomahawk MP


