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Fr ied polenta disc  wi th  wi ld  boar  s tew,  ice  ce lery and
Amedei  dark chocolate  powder

S T A R T E R S

Sl ice of  homemade pizza with s t racciate l la  f rom Andria,
diced Chianina PGI,  sautéed porc ini  mushrooms and Amatr ic iano bacon

Quesadi l la  wi th  shredded Mexican chicken,  s i lano
caciocaval lo,  but tered corn,  tomato chutney and chimichurr i  sauce

Tacos s tuf fed with shredded Cinta Senese pork  wi th  BBQ sauce
and home-made yel low datter in i  tomatoes

Our  kebab:  carpaccio  of  seared Japanese wagyu 
“Numamoto” se lect ion,  ju l ienne of  lo l lo  salad,  

tomato s l ices  and yogurt  sauce

€16

€14

€14

€16

€24
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Zebra tataki  caramel ized with oyster  sauce and or iental
sautéed pack-choi  and ginger  gel

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

€12

Our interpretat ion of  Fat toush:  f resh Lebanese salad

€12
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€20

€12

Boi led meatbal ls  in  green sauce

Suppl i  wi th  seasonal  t ruf f le  whipped but ter  
and Mantuan pumpkin cream

€10



MIXED CURED MEATS
Carpegna ham, wi ld  boar  sausages,  Tuscan f inocchiona,  bresaola

from Gio Porro,  capocol lo  and culate l lo  f rom Zibel lo

€18

C H O P P I N G  B O A R D S

MIXED CHEESES
Select ion of  cheeses  f rom the Tenuta i l  Radichino company of  the

Pira brothers :  Toma real ,  cretoso wi th b lack pepper,  pecor ino aged
with spel led,  caciot ta Poggio Conte,  goat 's  b lue "erbor ichino"

€16

NB: our  p lat ter  i s  served without  honey or  var ious  compotes  as  suggested by
the manufacturer  to  best  savor  the taste  of  the cheeses.  This  does  not  mean

that  you can easi ly  ask the waiter  who wi l l  be ready to  serve i t  to  you!

CURED MEATS AND CHEESES
Carpegna ham, wi ld  boar  sausage,  Tuscan f inocchiona,  Gio Porro

bresaola,  capocol lo ;  royal  toma,  cretoso wi th b lack pepper  and
pecor ino aged with spel led and honey

HAM AND BUFFALO
Carpegna and buffalo  ham DOP Casertana

€22

€18
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€28

JAMON IBERICO DE BELLOTA AND PAN TOMATE
Beher  Black Label  Patanegra de Bel lota Iber ian ham with the

typical  accompanying bruschet ta

T A R T A R E

The c lass ic :  Chianina PGI  meat.  Agr ico la San Giobbe” cut  wi th  a
double  kni fe  and seasoned in  the French s ty le  (”Biancof iore”  egg
yolk,  Tropea onion,  gherkins,  Sciacca anchovies,  capers,  Di jon

mustard,  horseradish and worchestershi re  sauce

Stracciate l la:  Chianina meat  PGI“az.  Agrico la San Giobbe”
double-kni fe  cut  wi th  Stracciate l la  di  Andria and orange

conf i t  dat ter in i  tomatoes

€16

€14

Grandma's  "package":  Chianina PGI  meat.  Agr ico la San Giobbe”
with Apul ian r icot ta al l 'nduja,  caramel ized Tropea onion,  crusco

pepper  and crumbled taral lo

€16
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€16

La Mantovana:  Chianina meat  PGI“az.  Agrico la San Giobbe”
with Mantuan pumpkin cream, blue cheese 

f rom Az “f rate l l i  P i ra” and amaret to

Zebra:  Kenyan zebra meat  cut  wi th  a double  kni fe  seasoned with
Maldon sal t  and Monocul t ivarr  corat ina extra vi rgin o l ive o i l  f rom

the Oi la là company

Por icni :  Chianina meat  PGI“az.  Agrico la San Giobbe” cut
with a double  kni fe  and sautéed porc ini  mushrooms

€18

€18

Austral ian Wagyu:  Austral ian Wagyu meat  cut  wi th  a double
kni fe  seasoned with Maldon sal t  and Monocul t ivar  corat ina

extra vi rgin o l ive o i l  f rom the Oi la là company

€22
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Truff le :  Chianina meat  PGI“az.  Agrico la San Giobbe” cut
with a double  kni fe  and seasonal  t ruf f les

€18



Austral ian wagyu carpaccio  wi th  seasonal  t ruf f le  Maldon sal t
and extra vi rgin o l ive o i l  Monocul t ivar  corat ina f rom the

Oi la là company

C A R P A C C I

Chianina carpaccio  PGI  “az.  Agr ico la San Giobbe” 
with ju l ienne of  ar t ichokes f lavored with mint  and f lakes  of  “vacche

rossa” parmesan cheese 36 months

€22

€30

Japanese wagyu carpaccio  f rom Kagoshima or  Hida dis t r ic t
according to  avai labi l i ty

€35
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€12

€10

Seared Austral ian wagyu nigi r i  wi th  or iental  sauce (2pcs)

Japanese wagyu nigi r i  wi th  s ichuan pepper  mayonnaise (2pcs)

Beef  Sando
Japanese-sty le  sandwich of  beef  breaded in  panko,  peppers  and

del icate ly  spicy or iental  sauce

€18

O R I E N T E  E X P R E S S

Uramaki  wi th  marinated Spanish f i l le t  s teak,  sour  cream top,
spr ing onion and avocado mayonnaise

€10

Uramaki  wi th  Cinta Senese sausage and s t racchino,  Phi ladelphia
top with seasonal  t ruf f le

€10
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P A S T A  R I S O T T O  A N D  O T H E R  

Pappardel le  wi th  dry aged beef  ragout

€22

Paccher i  d i  Gragnano with three tomatoes,  basi l  
and parmesan red cows 36 months

€18

Tagl io l in i ,  mountain but ter ,  24 month o ld red cow 
parmigiano reggiano and seasonal  t ruf f le

€28
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Pici  wi th  duck ragù

€22

Risot to  wi th  sautéed porc ini  mushrooms and Cinta Senese sausage

€22



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

Cinta senese pork  r ibs  cooked at  low temperature  lacquered 
with homemade bbq sauce

Cinta Senese mini  tomahawk stuf fed 
with wi ld  herbs  wi th  i ts  base 

€28

€24

Stewed meatbal ls  l ike  grandma made

€18

Beef  cheek braised in  red wine

€24
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T H E  R O M A N - L A Z I  I N T R U D E S

Cheese and pepper  tagl io l in i

Spaghettoni  di  Gragnano al la  gr ic ia

€14

Gragnano mezze s leeves wi th  carbonara

€14

Amatr ic iana hal f  s leeves

€14

€14

Free-range chicken with peppers

€18

Tradit ional  s tewed t r ipe

€18
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S T R E E T  F O O D
( A L L  O U R  G O U R M E T  S A N D W I C H E S  A R E  A C C O M P A N I E D  B Y  F R E N C H

P O T A T O  W E D G E S )

CLASSIC
200g burger  of  homemade I r ish beef ,  Ar let ta  tomato,  Lol lo  salad

and mayonnaise

€16

DARK SIDE OF THE CHEDDAR
200g burger  of  homemade I r ish beef ,  b lack charcoal  bread,  ar let ta

tomato,  lo l lo  salad,  cheddar,  bacon and 
tomato mayonnaise

€18

THE BUFFALO
200g burger  of  homemade I r ish beef ,  red beetroot  bread,  conf i t

ar let ta  tomatoes,  wi ld  rocket ,  caramel ized onion,  DOP Campania
buffalo  mozzarel la,  Cinta Senese lard and 

whiskey BBQ sauce

€20

THE “PANKO”
The “panko”:  chicken thighs in  panko breading,  ar let ta  tomatoes,
wi ld  rocket ,  aubergine babaganoush and s t racciate l la  f rom Andria

€16
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S I D E  D I S H E S

Viterbo baked potatoes  wi th  rosemary

€6

French f r ies

€6

Seasonal  vegetables  cooked in  sour  or  sautéed 
according to  avai labi l i ty

€8

Roman-sty le  ar t ichokes

€8

Puntare l le

€8

Gri l led vegetables:  
courget tes,  cornet to  peppers,  pear l  aubergines  and corn on the cob

€8
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G R I L L

O u r  m e a t s  a r e  s u b j e c t e d  t o  a  s t r i c t  p r o c e d u r e  t o  e n s u r e  t h e i r
q u a l i t y .  I f  t h e y  d o  n o t  r e a c h  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  c o o k i n g  t h e m  r a r e .

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

t h e  m e a t  a n d  e n h a n c i n g  i t s  f l a v o u r .  
 

T H E  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 v e r y  w e e k  w i t h  m a t u r a t i o n  f r o m  3 0

t o  9 0  d a y s  a s  w e l l  a s  e x t r e m e  m a t u r a t i o n  o f  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  a v a i l a b l e  a n d  e v e n  b e t t e r  g o  a n d

a d m i r e  t h e m  w i t h  y o u r  e y e s  o n  t h e  l o w e r  f l o o r .

Loins,  our  se lect ion,  matured for  a  minimum of  60 days

Rib eye on th  bone €14/hg

Tomahawk matured in  whiskey

€14/hg

Cuberol l  matured in  but ter

€14/hg

ALL MEATS AGEED IN BUTTER OR WHISKEY WILL NOT EXCEED 40
DAYS OF MATURATION AND THE BREEDS OR NATIONALITIES

WILL BE BASED ON AVAILABILITY
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F I X E D  W E I G H T  C U T S
THE CERTAINTIES

 I ta l ian o ld cow r ib  eye on the bone port ioned at  a  f ixed weight  of
approximately  1.3kg

€100

Port ioned I r i sh Angus r ib  eye on the bone at  a  f ixed weight  of
approximately  1.3kg

€110

Scott ish highland Tbone s teak port ioned at  a  f ixed weight  of
approximately  1.4kg

€120
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Belgian Fr ies ian Tbone s teak port ioned at  a  f ixed weight  of
approximately  1.4kg

€130

Port ioned r ib  eye on the bone at  a  f ixed weight  of  around 0.8kg
BEEFBAZAAR select ion

€50

Port ioned Tbone s teak with a f ixed weight  of  around 1kg
BEEFBAZAAR select ion

€60

Sl iced r ib  eye,  approximately  300g,  wi th  a s ide dish
of  baked potatoes

€36

Approximately  300 g beef  f i l le t  wi th  a s ide dish of
baked potatoes

€30



P R E M I U M  L O I N S

Austral ian Wagyu Wx /  American Wagyu Srf

Cuberol l  €30/hg
Tomahawk €20/hg

Old Gal ic ian cow

Rib eye on the bone €10/hg
Tbone s teak €10/hg

Spanish se lect ion depending on avai labi l i ty

Rib eye €10/hg
Rib eye on the bone €9/hg

Tbone s teak €10/hg

Select ion of  Simmental  depending on the or igin

Rib eye on the bone €9/hg
Tbone s teak €10/hg

Loin of  the week of  our  se lect ion 
f rom var ious  countr ies

Rib eye on the bone €9/hg
Tbone s teak €10/hg

Japanese Wagyu f rom Kagoshima or  Hida dis t r ic t  
depending on avai labi l i ty

€40/hg

Japanese Wagyu f rom the Kobe dis t r ic t

€50/hg

Cuberol l  Umi  Uruguay

€10/hg
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Finnish cow Sashi  AAA

Rib eye €9/hg
Rib eye on the bone €9/hg

Tbone s teak €9/hg

Pol ish Fr ies ian 

Rib eye €8/hg
Rib eye on the bone €8/hg

Tbone s teak €8/hg

Chianina PGI  f rom the SAN GIOBBE 5R farm

Rib eye €9/hg
Rib eye on the bone €9/hg

Tbone s teak e  €9/hg

Simmental  Dunkel  f rom the SAN GIOBBE farm

Rib eye on the bone €9/hg
Tbone s teak €10/hg

Fr isona Vinkas f rom the SAN GIOBBE farm

Rib eye on the bone €9/hg
Tbone s teak €10/hg
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O U R  S E L E C T I O N  O F  F I L L E T  S T E A K S
A C C O R D I N G  T O  A V A I L A B I L I T Y

Simmenthal  f i l le t  s teak

€10/hg

Finnish cow sashi  se lect ion f i l le t  s teak 

€12/hg

Chianina f i l le t  s teak az “Agricola San Giobbe”

€12/hg

Japanese wagyu f i l le t  s teak

€45/hg
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Spanish se lect ion f i l le t  s teak

€12/hg



D E S S E R T
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Tiramisù

€8

Rum baba on orange crème anglaise  and cream tuf ts  

€10

Amedei  72% dark chocolate  f lan on Sichuan pepper  custard

€10

Grandma's  tar t  wi th  caramel ized pine nuts

€8

Waff les  wi th  "oreo"  ice  cream, rapé coconut  and hazelnut  cream

€10

Crêpes wi th hazelnut  cream or  peach jam

€8

Lemon sorbet  or  ice  cream 
(ask the waiters  for  f lavours)

€8



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

N U T S2 .

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

M O L L U S C S4 .

F I S H5 .

S E S A M E6 .

S O Y A7 .

C R U S T A C E A N S8 .

G L U T E N9 .

  L U P I N S1 0 .

  M U S T A R D1 1 .

  C E L E R Y1 2 .

  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 3 .

  E G G S  A N D  D E R I V A T I V E S1 4 .

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


