
FOR THE TABLE

Botarga, Miso Butter Chili on 
Crackers 

Seabream Crudo, Lemon & Beetroot 
Oil Purée 

Salmon Carpaccio, Soy, Yuzu 
& Ginger 

Flame-Kissed Fresh Tuna Loin, 
Citrus Dressing 

AMG Grass-Fed Beef Carpaccio, 
Grated Parmigiano, Chives 
& Dijonnaise 

Scallops crudo, Lèche de Tigre 
& Passion Fruit

Bresaola Parmigiano, Basil Oil 
& Roasted Capers 

"Woodpecker", Small Pieces of AMG 
Grass-Fed Beef with Charred Scallion 
& Bird's Eye Chilies 

Honey-Glazed Eggplant, Sesame 
Seeds 

House-Made Foie Gras au Porto, 
Sesame Brioche Buns, Fig Jam 
& Candied Onions
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SALADS
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Beihouse Green Salad, Endive, 
Purslane, Baby Gem, Arugula, 
Lemon Mustard 

Stracciatella, Warm Roasted Cherry 
Tomatoes, Pistou Sauce 

"Beethoven’s Salad", Steamed 
Beets, Avocado, Wild Rocket, 
Herby-Mustard Vinaigrette, Chia 
& Sunflower Seeds 

Baby Spinach Salad, Seared Shrimps, 
Togarashi Powder, Sesame Seeds, 
Yuzu & Olive Oil 

“Monk Salad”, Roasted Eggplant, 
Tomatoes, Zaatar, Green Bell Pepper, 
Parsley, Mint & Honey Cider 
Vinaigrette 



ON THE SIDE

Green Salad

Sautéed Spinach 

French Fries

Rosemary Roasted Baby Potatoes

Creamy Polenta

White Rice with Coconut 
& Lemon Zest 
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MAINS

Fish Piccata, Lemon-Parsley-Caper 
Sauce with Pearl Couscous

Butterflied Seabass, Preserved 
Lemon, Pink Peppercorn, Green Chili 
& Herb Oil 

Salmon Fillet, Ponzu Sauce 
& Creamy Polenta Purée 

Pan-Seared Shrimp, Turmeric-
Coconut Milk & Lemongrass Sauce 
with Jasmine Rice 

"O’Connor" Grain-Fed MB5+ Beef 
Tenderloin 

"Black Onyx" MB3+ Ribeye Steak 
(Off the Bone, for Two) 

Chicken Paillard, Dry-Rubbed 
in Spices with Wild Arugula 

Rigatoni Scamorza Limone 

 
Black Orzo, Braised in Squid Ink 
with Grilled Chorizo 

Beetroot Sumac Red Orzo
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A SWEET ENDING

Apple Tarte Tatin, Crème Anglaise

 
Tiramisu, "À la Louche" 

Dark Chocolate Moelleux, Vanilla 
Ice Cream 

Basque Cheese Cake, Sticky Date 
Syrup (For Two) 

In-House Sorbeto (Per Scoop) 
(Strawberry Balsamic, Dark 
Chocolate, Lemon Lavender, 
Chili Mango)
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ALL TAXES INCLUDED

Click To Access Our Full Selection 

BEVERAGE LIBRARY
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