
En dynamisk og raffineret
plads i hjertet af byen, hvor
at smage de mest efersøgte-
udskæringer af oksekød,
salt og verdens mest 
kunstfær dige mustard. 

A dynamic and refined space 
in the heart of the city where 
to taste the most valuable 
cuts of beef, the rarest quality 
of salt and the world most 
elaborate mustards.



Oksetartar
med kapers, ansjoser og cremet burrata
Beef tartar 
with capers, anchovies and cream of burrata

“Angus” Sashimi
med balsamico marineret radicchio og gedeost
“Angus” Sashimi
with radicchio marinated balsamic vinagre 
and goat cheese sauce

Tartar tasting
5 små tartar med 5 forskellige tilbehør
Beef Tartar selection
5 small tartars with 5 different garnishes

“Made in Italy”
udvalg af italiensk salami og ost, fritteret 
gnocchi og artiskok hjerte i extrajomfru olie
“Made in Italy” 
selection of Italian’s Salami and cheese, fried 
dumplings and artigianal artichokes in oil

Iberico skinke “De Bellota 36”, 
focaccia med rosmarin 
og sur-søde peberfrugt 
Iberico ham “De Bellota 36”,
rosemary “focaccia” 
and sweet-sour peppers
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F O R R E T E R Starters
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Ribeye (Hereford Rio Lucia - Uruguay) Gr. 240
Rib - Eye Steak (Hereford Rio Lucia - Uruguay ) Gr. 240 

Mørbrad (Danish Crown - Danmark) Gr. 200
Tenderloin (Danish Crown -  Danmark) Gr. 200

New York Strip (Angus - Australia) Gr. 260
New York Steak (Angus - Australia) Gr. 260

Rump Steak (Black Angus - USA) Gr. 220
Rump Steak (Black Angus - USA) Gr. 220

Lammekotoletter (Ireland) 
Lamb Chops  (Ireland)

 Kyllingebryst ( Majs Bulk - Danmark)
 Chicken breast (Corn Fed – Denmark )

F R A  G R I L L E N

From the Grill
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Burger Gr. 180
og stegte kartofler

Burgers Gr. 180
with rustic potatoes fries

Tilbehør

Garnishes

119

Build your burger

Cheddar ost
Cheddar cheese

20

Rødløgs-kompot
Compote of red onions

20

Bettelmatt ost
Bettelmatt cheese

20

Grillede tomater
Grilled tomatoes

20

Sprød bacon
Crispy bacon

20

Ande-foie gras 
Duck foie gras

120

B Y G  D I N  E G E N  B U R G E R
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Sides

Stegte rustikke kartofler
Rustic potates fried

Risted novelle kartofler 
Novelle potatoes roasted

Sæsonens blandet salat
Mixed season salad

Løgringe
Onion rings

Grillet grøntsager
Grilled vegetables

39

T I L B E H Ø R
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D E S S E R T

Dessert

Konditorens
tærte

The pies 
of our pastry chef 

Siciliansk cannolo 
Sicilian cannolo 

Tiramisù i en glas
Tiramisù by glass

Frisk frugtsalat
Fresh fruit salad

65
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WORLDWIDE SELECTION OF PREMIUM QUALITY MEAT



Wines

V I N I

Rødvin 
Red Wines 

Chianti
Tenuta di Bibbiano
Intensely shented with a fruity note of blackberries 
and plums, this wine is easy to drink, thanks to a 
pleasant acidity that makes it fresh and lively.

Valpolicella
Alpha - Zeta 
Full-bodied on the palate, with lovely balance between 
opulent cherry-pie character and supple structure.	

Barbera D’Asti Vigna Vecchia
Cossetti
Immediate typicity of Barbera on the nose 
with a slight spiciness. 
Pleasantly full and harmonious flavour.

Valpolicella Doc
Monte Tabor
Elegant and smooth, characterized for fruity 
and balsamic aromas. The tannins are balanced and
well integrated to the fruit.

Hvidvin 
White Wines

Sauvignon Blanc
Ermacora
The bouqet of our Savignon offers the typical aromas 
of sage, rue, elder, accompanied by intense notes 
of ripe grapefruit and peppers. 

Soave Classico
Pieropan	
Good depth of fruit on the palate, nicely bilance 
by a zingy acidity.

70 280
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For wine lovers we have a wide selection, just ask to the waiter the wine list!



Øl  
Beers 

Peroni Nastro Azzurro 5.1%    33 cl

Hoegaarden wit blanche 4.9%    33 cl

Imperial Stout Samuel Smith 7%   35 cl

Organic Pale Ale Samuel Smith 5%   55 cl

Drinks

D R I K K E V A R E R

Vand
Water

20

Sodas
Sodas

45

Likør og Spiritus
Liquors & Spirits
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THE RIGHT KNIFE 
FOR

THE FINEST CUT 

Wenger Chef’s Knife
Wenger is famous for the manufacture of Swiss Army knives and these kitchen knives 

provide the quality you would expect from such a prestigious manufacturer.

Global
Japanese swordsmiths developed the high art of sword making to provide strong, sharp 
blades for the Samurai, the feared warrior caste. Today, continuing the Samurai sword 

tradition, Global produces knives of the highest quality in Niigata, Japan.
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THE RIGHT KNIFE 
FOR

THE FINEST CUT 

Tramontina Steak Knives
Tramontina is a Brazilian company, producing top quality knives since 1911. 

Tramontina forged knives undergo a precision manufacturing process 
consistent with the highest standards for professional kitchen cutlery.
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be steak

Milano

Piazza Duomo
 c/0 la Rinascente
7° piano | 20121

T. +39 02 88 52 459

Man - Lør   Mon - Sat
8.30 - 00.00

Søn   Sun
10.00 - 00.00

Copenhagen

c/o Illum Østergade 
52

2100 
T. +45 3318 2654

Man - Lør   Mon - Sat
10.00 - 22.00

Søn   Sun
10.00 - 21.00

www.be-steak.com
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