
COMFORT FOOD 

GRILLED
terroir beef

Giraudi Selection, France

filet mignon  39

black angus beef

Rangers Valley, Australia

Creekstone Farms, United States

bavette  with shallots 38

wagyu beef

Rangers Valley, Australia 

Snake River Farms, United States

Whispering Dunes, Namibia

double ribeye , 500g for 2  240

SIDES 

homemade potato mash 
La classic  8

Gravy   9

Summer truffle 19

signature sauces

Beefbar signature sauce 10

Traditional pepper sauce 9

frites atelier  

Classic 12

Parmesan & summer truffle 18

vegetables

Green beans, almonds 12

BEEF 
ribeye ham 26
Beef  prosciutto & panettone salato

kobe beef prosciutto  49
Kobe beef  ham, worldwide exclusivity
& panettone salato 

small kebab  26
Mini Wagyu beef  shawarma, wheat galette, tahini

mini smashed burgers 28
Beef, cheese, secret sauce, pickles 

quesadillas 28
Braised Wagyu, Oaxaca cheese, summer truffle

LEAF 
truffle pizza   31
Abondance, truffle cream & summer truffle

rock corn 18
Pop corn in tempura, spicy mayonnaise 

salade caesar umami  29
Romaine, caesar miso sauce,  
Parmesan, Kobe Karasumi

super kale 24
Avocado, Parmesan, cherry tomatoes, lemon zests

REEF
crab salad, tobiko   42
Crab salad, tobiko, egg mimosa, 
caramelized peanuts

seabass scarpetta sashimi  33
Seabass sashimi, tomato, passion fruit, 
and tuna bottarga

hamachi crudo  29
Yellowtail, lemon soy sauce, summer truffle

MEATS IN SAUCE
Choisissez votre filet 

filet-frites  44

wagyu beef filet 95

beefbar signature sauce 

Sauce with butter, truffle & an extract

Original Sauce Relais de Paris

traditional pepper sauce

Black pepper, cream, flambéed Cognac

PASTASCIUTTA
veal and wagyu lasagna 38

Roasted-style millefeuille

ROBATA 
lacquered salmon   36

Lemon purée, unagi sauce

LEAFBAR 
cauliflower steak  30 

Roasted cauliflower, green tahini sauce, 

pomegranate & sesame

STREET FOOD

Find the list of  allergens on our website :  https://beefbar.com/allergens-megeve/

SET LUNCH
MENU

 - 29€-
mini spinach salad

Or 

starter of the day

++

signature steak frites

Or

veal milanese 

With Beefbar maître d’hôtel butter

Or

keto bowl

• Chicken supreme 

• Tuna steak 

• Vegetarian

Dessert of  the day+6€





DESSERTS

100% pistachio cheesecake  16

Crème de pistache, compotée aux fruits de saison 

Pistachio cream, seasonal fruit compote

île flottante 14

Mangue, coco, fruit de la passion & goyave

Mango, coconut, passion fruit & guava 

marbled chocolate bar by   34
Tout ce que l’on aime dans une barre chocolatée. 

Chocolat, biscuit croustillant, caramel coulant, pour 2

Everything we love in a chocolate bar.  
Chocolate, crispy biscuit, melting caramel, for 2

gelato mantecato 28
Glace fleur de lait minute,  

sauces & toppings gourmands, pour 2

Fior di latte gelato, sauces & tasty toppings, for 2


