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A P P E T I Z E R S

Sl ice of  homemade Roman-sty le  pizza,  Andria s t racciate l la,  IGP
Chianina beef  cubes,  and orange candied cherry tomatoes

Quesadi l la  wi th  shredded Mexican-sty le  chicken,  Si lano
caciocaval lo  cheese,  but tered corn,  tomato chutney,  and chimichurr i  sauce

Open tacos  wi th  Cinta Senese pork,  guacamole,  caramel ized
Tropea red onion,  and homemade honey mustard

€16

€16

€16
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Our kebab:  seared Japanese Wagyu carpaccio  “Numamoto”
select ion,  lo l lo  le t tuce ju l ienne,  th in  tomato s l ices,  and yogurt

sauce

€24

Our take on Vi te l lo  tonnato:  herb-roast  veal ,  veal
reduct ion,  soy-marinated tuna cubes,  

tuna foam, and caper  f ru i ts

€22



€20

Caramel ized zebra tataki  wi th  oyster  sauce,  sautéed pak
choi ,  and ginger  gel

Chicken nuggets  wi th  spiced panko breading 
and homemade honey mustard sauce

€16

Our take on Caprese:  scorched buffalo  mozzarel la  PDO, thin
s l ices  of  Iber ian Bel lota Pata Negra ham, and l ight

Andalus ian gazpacho

€22
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€10

Amatr ic iana-sty le  suppl ì

€12

Parmigiana

€14

Our take on Greek salad:  cucumbers,  cherry tomatoes  (baked and
fresh),  Tropea onion s l ices,  Greek feta,  o l ives,  Sic i l ian f resh

oregano,  sautéed f r iggi te l l i  ju l ienne,  and basi l



MIXED COLD CUTS
Carpegna ham, wi ld  boar  sausage,  Tuscan fennel  salami,  Gio

Porro  bresaola,  capocol lo,  and Zibel lo  cu late l lo

€18

C U R E D  M E A T S  &  C H E E S E  B O A R D S

MIXED CHEESES
Select ion f rom “Tenuta i l  Radichino” farm:  Toma Reale,  creamy

black pepper  cheese,  farro-aged pecor ino,  Poggio Conte caciot ta,  and
“Erbor ichino” goat  b lue cheese

€16

Note:  the board is  served without  honey or  jams,  as  suggested
by the producer  to  best  appreciate  the cheeses ’  f lavors .  

Feel  f ree to  ask your  waiter  for  them!

COLD CUTS & CHEESES
Carpegna ham, wi ld  boar  sausage,  Tuscan fennel  salami,  Gio
Porro  bresaola,  capocol lo ;  Toma Reale,  creamy black pepper

cheese,  farro-aged pecor ino,  and honey

HAM & BUFFALO MOZZARELLA
Carpegna ham and buffalo  mozzarel la  PDO

€22

€18
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€28

JAMON IBERICO DE BELLOTA E PAN TOMATE
Iber ico Bel lota Pata Negra ham 

with t radi t ional  tomato bread

T A R T A R E

Class ic :  IGP Chianina beef  (San Giobbe farm),  hand-chopped,
French-sty le  seasoned,  wi th  f ree-range egg yolk,  Tropea onion,

pick les,  Sciacca anchovies,  capers,  Di jon mustard,  and
Worcestershi re  sauce

Stracciate l la:  Chianina beef  wi th  Andria s t racciate l la  
and orange candied cherry tomatoes

€16

€16

Grandma’s  “pacco”:  Chianina beef  wi th  spicy nduja r icot ta,
caramel ized Tropea onion,  cr ispy pepper,  and crumbled taral l i

€16
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€18

Avocado:  Chianina beef  wi th  guacamole,  sour
cream with chives,

and toasted hazelnuts

Truf f le :  Chianina beef  wi th  seasonal  t ruf f le

Asparagus:  Chianina beef  wi th  ju l ienne of  asparagus,  tar tar
sauce,  and l ime Phi ladelphia

€18

Zebra:  Kenyan zebra meat,  hand-chopped 
with Maldon sal t  and EVO oi l

€20

€18

Austral ian Wagyu:  Hand-chopped wagyu with Maldon sal t  and
EVO oi l

€22
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Austral ian Wagyu carpaccio  wi th  seasonal  t ruf f le ,  Maldon
sal t ,  and EVO oi l

C A R P A C C I O S

Chianina IGP beef  carpaccio  wi th  lemon-marinated asparagus,
mixed sprouts ,  and 36-month aged “vacche rosse” Parmigiano f lakes

€24

€30

Japanese Wagyu carpaccio  f rom Kagoshima or  Hida dis t r ic t
(avai labi l i ty-based)  

€35
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P A S T A  D I S H E S

Roman t radi t ional  c lass ics

Pappardel le  wi th  dry-aged beef  ragù

€14

€26

Gragnano t renet te  wi th  homemade basi l  pesto  
and zebra tar tare  wi th  lemon scent

€26
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Tagl io l in i  wi th  mountain but ter ,  24-month aged Parmigiano
Reggiano “vacche rosse,”  and seasonal  t ruf f le

€28



F R O M  T H E  K I T C H E N

Beef  and Cinta Senese sausage meatbal ls  scented with curry,
served with zucchini  a l la  scapece sauce

Beef  meatbal ls  s tuf fed with sof t  mashed potatoes,  served with tzatz ik i  sauce

€18

€18

Beef  meatbal ls  wi th  lemon and basi l  c ream

€18

Gri l led lamb chops “al la  scot tadi to”  wi th  l ight  gremolata sauce

€24
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S T R E E T  F O O D
( A L L  G O U R M E T  B U R G E R S  C O M E  W I T H  P O T A T O  W E D G E S )

CLASSIC
200g I r ish beef  burger,  tomato,  lo l lo  le t tuce,  and mayo

€16

DARK SIDE OF THE CHEDDAR
200g I r ish beef  burger,  b lack charcoal

bun,  pick les,  cheddar,  smoked bacon,  and tomato mayo

€18

IL BUFALO
200g I r ish beef  burger,  beetroot  bun,  conf i t  tomatoes,

arugula,  caramel ized Tropea onion,  buffalo  mozzarel la  PDO, Cinta
Senese lard,  and whisky BBQ sauce

€20

IL “PANKO”
Panko-breaded chicken thighs,  tomato,  f ie ld  arugula,

babaganoush,  and Andria s t racciate l la

€18
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C O N T O R N I

Roasted Viterbo-sty le  potatoes  wi th  rosemary

€6

French f r ies

€6

Steamed spinach with lemon dress ing

€8

Steamed green beans with lemon dress ing

€8

Steamed asparagus wi th lemon dress ing

€8
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Sautéed chicory with gar l ic ,  o l ive o i l ,  and chi l i  pepper

€8

Friggi te l l i

€8

“Cuore di  bue” tomato carpaccio  wi th  EVO oi l ,  
S ic i l ian oregano,  and Tropea onion

€6



F R O M  T H E  G R I L L

O u r  m e a t s  u n d e r g o  a  s t r i c t  q u a l i t y  c o n t r o l  p r o c e d u r e .  I f  t h e y  d o
n o t  m e e t  t o p - q u a l i t y  s t a n d a r d s ,  t h e  c u t s  w i l l  n o t  b e  a v a i l a b l e .

T h e  c h e f  r e c o m m e n d s  r a r e  c o o k i n g .

D R Y  A G I N G  i s  a  m a t u r a t i o n  t e c h n i q u e  c a r r i e d  o u t  i n  o u r
c o n t r o l l e d - t e m p e r a t u r e  a n d  h u m i d i t y  c h a m b e r ,  e n h a n c i n g  t h e

t e n d e r n e s s  a n d  f l a v o r  o f  t h e  m e a t .  B e e f  B a z a a r  i s  t h e
p e r m a n e n t  h o m e  o f  t h e  D R Y  A G I N G  A C A D E M Y  a n d  o f f e r s  n e w
c u t s  e a c h  w e e k  w i t h  a g i n g  r a n g i n g  f r o m  3 0  t o  9 0  d a y s ,  a n d

e v e n  e x t r e m e  a g i n g  u p  t o  1 8 0  d a y s .  A s k  o u r  g r i l l  c h e f  w h i c h
c u t s  a r e  c u r r e n t l y  a v a i l a b l e — o r  b e t t e r  y e t ,  g o  t a k e  a  l o o k  f o r

y o u r s e l f  o n  t h e  l o w e r  f l o o r .

AGED LOIN CUTS (minimum 60 days)

Ribeye 
€14/hg

Tomahawk aged in  whisky

€14/hg

Cuberol l  aged in  but ter

€14/hg

BUTTER/WHISKY AGING MAX 40 DAYS DEPENDING ON
AVAILABILITY.
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O U R  S I G N A T U R E  S E L E C T I O N S

Fixed-weight  Ribeye Steak approx.  0.8 kg – BEEF BAZAAR select ion

€50

Fixed-weight  T-bone Steak approx.  1 kg – BEEF BAZAAR select ion

€60

Sl iced Beef  Steak approx.  300g with roasted potatoes

€36

Beef  Tender lo in  approx.  300g with roasted potatoes

€36
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P R E M I U M  C U T S  –  C U T  T O  O R D E R

American Black Angus
Entrecôte  /  Str ip lo in  –  €20/100g

Tomahawk – €20/100g

Uruguayan Cuberol l
€12/100g

Gal ic ian Old Cow
Ribeye – €11/100g
T-bone – €11/100g

Portuguese Cow
Ribeye – €10/100g
T-bone – €11/100g

Japanese Wagyu f rom Kagoshima or  Hida (subject  to  avai labi l i ty)
€45/100g
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P R E M I U M  C U T S  –  F I X E D  W E I G H T

Weekly se lect ion – ask the waiter  for  or igin

Ribeye – €130
T-bone – €150

Entrecôte  –  €45
Tender lo in  –  €45

Simmental  (depending on or igin)

Ribeye – €120
T-bone – €140

Dutch Hols te in  Cow
Ribeye – €120
T-bone – €140

Entrecôte  –  €40

Pol ish Fr ies ian Hei fer  (Scot tona)

Entrecôte  –  €36
Ribeye – €110
T-bone – €130
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Tiramisù

€8

Raspberry custard tar t le t

€10

Crêpes wi th hazelnut  cream and vani l la  ice  cream

€10

€8

Rum baba with orange custard and whipped cream

€10

D E S S E R T
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Lemon sorbet  or  ice  cream 
(ask the waiter  for  f lavors)

Yogurt  mousse wi th Amedei  chocolate  shavings and peaches

€8

€8

Seasonal  f ru i t



1 . P E A N U T S  A N D  D E R I V A T I V E S  

2 . N U T S

3 . M I L K  A N D  D A I R Y  P R O D U C T S  

4 . M O L L U S C S

5 . F I S H

6 . S E S A M E

7 . S O Y A

8 . C R U S T A C E A N S

9 . G L U T E N

1 0 .  L U P I N S

1 1 .  M U S T A R D

1 2 .  C E L E R Y

1 3 .  S U L F U R  D I O X I D E  A N D  S U L P H I T E S  

1 4 .  E G G S  A N D  D E R I V A T I V E S

A L L E R G E N  L I S T  

Service €2,  Basket  of  bread €3,  Water  €4,  Sof t  dr ink €5 



W W W . B E E F B A Z A A R . C O M

W W W . F A C E B O O K . C O M / B E E F B A Z A A R

W W W . I N S T A G R A M . C O M / B E E F B A Z A A R


