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Owner of  over  5 companies,  graduate 

of  London’s European Bus iness 

School  in  1999, R iccardo Gi raudi 

s tar ted by g iv ing Gi raudi  a new 

impulse in the 2000’s by e lect ing to 

work wi th exc lus ive meats.

Whi ls t  becoming a leader in  the 

import  o f  Amer ican Black Angus beef , 

he expanded in to Aust ra l ian meat 

before becoming the f i rs t  European 

importer  of  cer t i f ied Japanese Kobe 

beef  in  Europe, in  2014. R iccardo 

Gi raudi  cont r ibutes in the d iscovery 

of  unat ta inable h igh qua l i ty  meat, 

by educat ing the c l ient .  Through 

work ing wi th r igorous producers, 

h is  goa l  is  to make of  meat,  that  is 

of ten cr i t ic ized,  a sexy and essent ia l 

product .

His mot to,  “ food is  the new fash ion”, 

insp i res h im da i ly  to br ing st rong, 

innovat ive and t rendy so lut ions to 

profess iona ls.  R iccardo Gi raudi 

o f fers new perspect ives in the food 

sector,  for  re ta i l ,  B2B wor ldwide.  His 

goa l  is  to reach the f ina l  customer 

and to educate them on what  they 

are consuming.

For  17 years,  R iccardo Gi raudi  has 

explored a whole new un iverse,  the 

restaurant  sector.  He generates 

emot ions,  p lays wi th cont rasts 

and the e lement of  surpr ise in h is 

numerous concepts.

W i th over  32 restaurants between 

Monaco, Mex ico and Hong 

Kong ( inc lud ing Michel in-star red 

estab l ishments) ,  he f inds insp i ra t ion 

by t rave l l ing the wor ld.  Indeed, 

R iccardo Gi raudi  is  an adventurous 

and hyperact ive creator,  a v is ionary 

who eas i ly  decrypts new t rends 

dur ing h is t rave ls and exper iences.

Awarded “The Most beaut i fu l  Par is ian 

restaurants”  in  2019 by Vogue, 

h is success and h is pass ion for 

hospi ta l i ty  has a l lowed h im to create 

and reth ink restaurant  concepts,  to 

of fer  new ways of  consumpt ion and 

to boost  the gast ronomic landscape 

combined wi th a gorgeous 

arch i tecture.  To fu l f i l l  h is  pro jects, 

R iccardo Gi raudi  learnt  to gather 

the best  entourage, wi th whom he 

exchanges constant ly.

RICCARDO GIRAUDI #THE BEEFBOY
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i.modern luxury
b r a n d s w e o w n
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We are at  Beefbar,  and not  in  a steakhouse.

Ref lect ion of  a cosmopol i tan cu l ture,  R iccardo Gi raudi ,  h is 

Execut ive chef  & h is 8 consul t ing chefs,  magni fy  the best 

meat or ig ins & cuts of  the wor ld by cook ing them as a whole 

ingredient .  Through these exc lus ive meats,  of ten of fered in 

exc lus iv i ty,  we subl imate in ternat iona l  & loca l  rec ipes.

Therefore,  the menu presents a se lect ion of  s t reet  food, 

t i rad i tos and tar tares prepared very l ight ly  & created to be 

shared. Fu l l  o f  cont rasts,  Beefbar  revea ls the rarest  meats of 

the wor ld through popular  rec ipes.

The customer doesn’ t  want  to have to choose between 

e legance and s impl ic i ty,  or  to have to devour a whole cut  to 

sat is fy  h is  carn ivorous crav ing.

The Beefbar  concept breaks wi th c lass ic & st i f f  codes. 

Through i ts  g lamorous arch i tectura l  l ines,  Beefbar  inc ludes 

the modern luxury fee ls and of fers a complete and more 

access ib le exper ience. Here,  luxury is  more fe l t  and savored 

than i t  is  seen. 

T h e  m o s t  b e a u t i f u l  P a r i s i a n 
r e s t a u r a n t  o f  2 0 1 9  -  V O G U E

m e n u

https://menus.mrg.mc/beefbar-paris/en/dinner/beefbar-paris_en_dinner.pdf
https://menus.mrg.mc/beefbar/en/dinner/beefbar_en_dinner.pdf
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Paris  
Rue Marbeuf 

Saint-tropez
Hôtel Lou Pinet *****

Méribel
Hôtel Le Coucou *****

London 
27 Cale Street

Monaco 
Quai Jean-Charles Rey

Mykonos 
Bill & Coo Hotel *****

Athens
Four Seasons Astir Palace *****

Malta
St Paul’s Bay

Malta in the city
The Phoenicia ****

Costa Smeralda
Hotel Cala di Volpe *****

Milano
Beefbar Quadrilatero 

Sao Paulo  
Rua Barão de Capanema

Santorini 
Beefbar

Riviera maya
Esencia *****

Mexico
Camino Real Polanco *****

Hong Kong 
Ice House Street, Central

Dubai  
Jumeirah Al Naseem Hotel *****
DIFC

Egypt 
North Coast - pop up

Anjuna 
Eze sur Mer - pop up

Saudi 
Riyadh city

Doha 
Beefbar Mansion

our current
locations

https://beefbar.com/wp-content/uploads/2022/09/01_Beefbar_FullVideo_Edit02-1.mp4
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dubai difcdohalondonmilano
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opening 
soon...
Monaco 
Leafbar Monte-Carlo
Beefbar Dinner

Milano 
Rumore

Paris
Le Petit Beefbar
 
Edimbourg
Le Petit Beefbar

New York
Beefbar Tribeca

Luxembourg
Beefbar x Smets
Le Petit Beefbar 

Bahrein
Beefbar Manama

Egypt
Beefbar Cairo

Cyprus
Beefbar Amara

Kuwait
Beefbar Kuwait City

Budapest
Nightingale by Beefbar

Saint Moritz
Beefbar
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A PLANT FORWARD BEEFBAR
Leafbar  is  a new & un ique v ibrant  cu l inary and dr ink dest inat ion, 
created by Riccardo Gi raudi ,  which a l ready premiered in 
Beefbar  Tu lum, Par is  & Saint  Tropez.

Leafbar  is  the d i rect  opposi te of  ext reme & sectar ian vegan 
concepts.  The idea star ted to evo lve in R iccardo Gi raudi ’s 
head when journa l is ts kept  on ask ing h im “what ’s  your  op in ion 
on veganism?”,  assuming that  he would cr i t ic ize veganism 
and the f lex i ta r ian d iet .  However,  he had a l ready rea l ised that 
meat should be consumed and apprec iated l ike great  wines. 
So Riccardo Gi raudi  sp inned h is magic to make the “ leaf ” 
noble aga in.  Ask yourse l f  who is  per fect  to make vegetable 
carna l? Who other  that  a carn ivor  specia l is t !

Through these gourmet and cosmopol i te mi l len ia l  prote in 
rec ipes s igned in co l laborat ion wi th Mat thew Kenney,  R iccardo 
Gi raudi  puts gra ins and vegetables in to the spot l ight .  The 
menu presents a se lect ion of  s t reet  food, d ishes to share, 
botan ica l  cockta i ls  prepared wi th a l ight  combinat ion of 
ingredients. 
Cl ients do not  want  to have to choose between e legance and 
s impl ic i ty,  a restaurant  or  a bar.  Th is is  why Leafbar  breaks 
wi th c lass ic & st i f f  codes.  I t  is  comfor tab le,  de l ic ious and 
of  course,  g lamourous.  I t  represents an un ique exper ience & 
way of  serv ing the c l ients.
The main bar  welcomes you for  a cockta i l ,  prepared in f ront 
of  you wi th amaz ing technics & knowledge, exact ly  l ike a Chef 
in  h is k i tchen. You can a lso eat  at  th is  bar,  use the lounge 
area to share dr inks & foods. Each space is  d i f fe rent  but  they 
merge together  to create a never  seen before env i ronment. 
The l i ve music and the DJ create a l i ve ly  atmosphere a l l  day.  

m e n u

REDEFINE MEATS (V)

https://www.matthewkenneycuisine.com/
https://menus.mrg.mc/beefbar-paris/en/dinner/beefbar-paris_en_dinner.pdf
https://www.riccardogiraudi.com/Menus/Menu_Leafbar.pdf
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This November,  Le Pet i t  Beefbar  -  par t  o f  the g loba l ly 

recognised co l lect ion of  Beefbar  restaurants -  wi l l  open i ts 

f i rs t  UK s i te on Cale St reet  in  Chelsea. 

Set  to be a jewel  in  the crown of  the Chelsea ne ighbourhood, 

Le Pet i t  Beefbar  is  an e legant  yet  cosy take on ex is t ing 

Beefbar  restaurants around the wor ld. 

The menu is  des igned to be an approachable in t roduct ion 

to the Beefbar  brand, yet  at  the same t ime comfor t ing and 

luxur ious.  W i th main courses star t ing at  £29, guests can 

choose f rom the l ikes of  Steak Fr i tes;  F i le t  Fr i tes;  XL Wagyu 

Ribeye;  Double Cheeseburger ;  Tonkatsu Mi lanese; Miso Black 

Beef  to be accompanied wi th a choice of  s ides:  crunchy 

cabbage sa lad & goma sesame dress ing;  homemade f r ies & 

t ru f f le  f r ies;  or  s ignature mashed potatoes. 

There wi l l ,  o f  course,  be cer t i f ied Japanese Kobe beef  on 

the menu. Each cut  of  meat  wi l l  be served wi th Beefbar ’s 

s ignature and un ique La Sauce Beefbar,  made wi th but ter, 

herbs,  t ru f f le  and an ext ract  of  the “Sauce Or ig ina le Rela is  de 

Par is” .  Vegan/Chicken Keto Bowls and Steamed Sea Bass wi l l 

be ava i lab le as l ighter  opt ions.

Le Pet i t  Beefbar  wi l l  a lso of fer  ‘St reet  Food to Share ’ ,  tak ing 

insp i ra t ion f rom ingredients and rec ipes a l l  over  the wor ld. 

The d ishes wi l l  cont inue to showcase Gi raudi ’s  obsess ion 

wi th premium beef ,  o f fer ing the l ikes of  Jasmine tea smoked 

bao bun  or  the Croque Sando. 

m e n u

https://menus.mrg.mc/beefbar-london/en/menu/beefbar-london_en_menu.pdf
https://relais.beefbar.com/wp-content/uploads/sites/38/2021/02/WhatsApp-Image-2021-02-09-at-11.50.01.jpeg
https://www.riccardogiraudi.com/Menus/Menu_Relais.pdf
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edimbourg dubaiparislondon
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The concept at  the hear t  o f  N ight inga le by Beefbar,  is  to br ing 

to the tab le,  R iccardo Gi raudi ’s  Beefbar  c lass ics wi th a st rong 

As ian twist .  Our wide se lect ion of  s t reet  food is  a pure dream 

and must be shared. P icture a smoked Bao Bun wi th sh i i take 

& enok i  mushrooms, a beef  ta tak i  w i th XO sauce, ye l lowta i l 

sash imi  wi th yuzu t ru f f le  sauce.. .  

In  addi t ion to these gourmet star ters,  N ight inga le by Beefbar 

showcases except iona l  main d ishes such as the Black Cod 

Koron – Ouzo & miso mar inated Black Cod-,  Wagyu beef 

r ibeye wi th Yak in iku sauce, and a Ginger Seabream wi th 

Imper ia l  soy sauce.

Should you have space to spare,  t r y  our  in imi tab le Miss Bao, 

a banana and dark chocolate bao bun, or  our  Past i l la  Sucrée, 

a mi l le- feu i l le  insp i red desser t  wi th jasmine in fused panna 

cot ta and exot ic caramel .  

Our bar  is  an audacious space, exuding the l i ve lessness 

of  endless As ian n ights which b lends seamless ly  wi th 

sophist icat ion.  Jo in us to unwind wi th a dr ink in hand. 

S ignature cockta i ls  on of fer  wi l l  inc lude the ‘Gold Sword’ 

wi th yuzu ice cream, rum & mint  d is t i l la te & champagne, the 

‘L ickpot ’  w i th g in,  Mancino sakura & Medi ter ranean ton ic,  or 

the ‘Bar ley Grass’  wi th bar ley grass in fused wi th vodka,  f resh 

lemon ju ice & a lmond syrup.  Each cockta i l  has been created 

to be pa i red wi th i tems f rom the St reet  Food menu.

m e n u

https://beefbar.com/nightingale-budapest/
https://menus.mrg.mc/song-qi/en/dinner/song-qi_en_dinner.pdf
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BEEFBAR ASIA is  a sp inof f  o f  the famous BEEFBAR concept, 

focus ing on panas ian cu is ine,  f rom Japan to China,  to Korea 

and Malays ia

Our icon ic st reet  food sect ion has been rev is i ted,  whi ls t  the 

addi t ion of  the beef  focused sushi  bar  wi l l  g ive the brand a 

new d i rect ion.

The cent re p iece exper ience wi l l  be the barbecues focus ing 

on pr ime steak cuts,  mar inated beef ,  un ique sauces,  and 

fantast ic s ides f rom a l l  the corners of  the as ian cont inent . 

The menu is  des igned to be an approachable in t roduct ion

to the Panas ia cu is ine,  yet  at  the same t ime comfor t ing 

and luxur ious.  The guests can choose between mar inated 

beef ,  leaf  or  reef  s tar ters,  fo l lowed by var ious sush i  & ro l ls 

prepared wi th the best  meats and f ishes.  For  mains,  our  chef 

has imagined f lavor fu l  woks,  gr i l led beef  wi th As ian sauces 

such as Yak in iku,  s teamed or  mar inated f ishes such as the 

Ouzo and Miso Black Cod. A l l  served wi th As ian insp i red s ide 

d ishes,  inc lud ing our  Goma cabbage sa lad,  eggplant  miso 

and Kimchi  f r ied r ice.

m e n u

https://menus.mrg.mc/beefbar-asia-doha/beefbar-asia-doha_menu.pdf
https://menus.mrg.mc/song-qi/en/dinner/song-qi_en_dinner.pdf
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Dr iven by R iccardo Gi raudi ,  the icon ic Chef  Mauro Colagreco 

and the come back of  the great  Carmina,  Anahi  rega ined 

i ts  myth ica l  a tmosphere f rom the best  whi le  welcoming 

except iona l  meats sourced a l l  a round the wor ld. 

Totems of  t rad i t iona l  French cu is ine,  are be ing associated 

wi th Southern Amer ican tona l i t ies,  and are subl imated by the 

warmth of  the sta f f  and the venue which greet  the Naomi, 

Ol iver,  A lex is or  V ictor ia  of  the fash ion indust r y  dur ing Fash ion 

Week wi th one or  two margar i tas.

For  the record,  the restaurant  was an o ld butcher shop f rom 

the 1920s, as reca l led by the e legant  Ar t  déco g lass ce i l ing 

and o ld t i les.  The arch i tects Humbert  & Poyet  have remodeled 

the room wi th subt le touches.  The prec ious go lden cracks on 

the t i les and the ce i l ing have been therefore preserved, as an 

hommage to the venue’s v ibrant  h is tory.  Ter razzo f loors and 

b is t ro sty le cha i rs g ive modern i ty  to th is  her i tage.

In the l i t t le  room in the back,  a cockta i l  bar  has been des igned, 

in  a Speakeasy sty le.  Marb le tab less i t  a longs ide a wooden 

counter,  adorned wi th bra ided leather.  The bar tender de l ivers 

great  Southern Amer ican c lass ics l ike Carmen’s famous 

margar i ta .

23

m e n u

https://menus.mrg.mc/anahi/en/dinner/anahi_dinner_en.pdf
https://menus.mrg.mc/anahi/en/dinner/anahi_dinner_en.pdf
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Long af ter  speakeas ies were co ined in the 1920’s,  people 

are st i l l  a t t racted by secret  bars.  Secret ,  h idden & prec ious, 

Rumore is  pure ly  dedicated to the cockta i l  cu l ture and the 

ce lebrat ion of  l i fe . 

Rumore is  the ar t  o f  wel l  dr ink ing,  an ode to creat iv i ty, 

techniques and mixo logy.  Step in to th is  d imly l i t  gem, f ind 

a cosy spot  and just  en joy the exc lus ive exper ience you’ re 

about  to l i ve.   
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Recent ly  e lected 17th best  restaurant  in  the wor ld by Casa 

Vogue, Song Qi  has been created by Riccardo Gi raudi ,  in 

2014. Song Qi  in tends to prov ide in Monte-Car lo the on ly 

of fer  that  had not  yet  been created:  a luxur ious Chinese 

gourmet restaurant . 

On the menu :  homemade steamed or  cr ispy d im sum, jumbo 

t iger  shr imps, le t tuce wraps,  gourmet wok… Not to ment ion 

our  famous whole peck ing duck ! 

Th is un ique gustat ive cu l ture can be d iscovered in a prec ious 

& in t imate  set t ing created by the arch i tects Humbert  & Poyet , 

where luxur ious mater ia l ,  brass,  s i lky green,  b lack marb le & 

ve lvet  const i tu te a magni f icent  combinat ion. 

Song Qi  re f lects the sp i r i t  o f  Shanghai ’s  go lden age of  the 

30’s and is  the per fect  ba lance between modern i ty,  luxury and 

t imelessness.

m e n u

https://menus.mrg.mc/song-qi/en/dinner/song-qi_en_dinner.pdf
https://menus.mrg.mc/song-qi/en/dinner/song-qi_en_dinner.pdf
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ii. legacy brands
c o-o w n e d pa r t n e r s h i p
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In  I ta ly,  and more par t icu lar ly  in  the area of  Genova,  Zef f i r ino 

is  a t rue cu l inary inst i tu t ion and has been s ince 1939. What 

looks l ike a t rad i t iona l ,  fami ly-sty le I ta l ian restaurant  has 

welcomed the greatest  I ta l ian and in ternat iona l  ce lebr i t ies - 

f rom the Pope to Frank Sinat ra - . 

They have a l l  jo ined the fami ly  many t imes to savour the icon ic 

specia l t ies of  the Bel lon i  fami ly  inc lud ing the br ight  & f resh 

Pesto a l la  Genovese. 

Today,  R iccardo Gi raudi  has decided to use h is own creat iv i ty 

and knowledge to awaken th is  myth ica l  brand and g ive i t  a 

new impulse.

m e n u

https://www.zeffirino.it/cucina/#nostrimenu
https://www.zeffirino.it/cucina/#nostrimenu
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Cantinetta Ant inor i  is  synonymous with Tuscan warmth 

and sun. I t  is  one of the most famous and histor ic names 

in Tuscany in terms of hospita l i ty.

In Monaco, Cant inetta Ant inor i  welcomes guests in a rust ic, 

s imple,  authent ic,  e legant and prest ig ious atmosphere. 

The menu gathers the best I ta l ian special t ies,  with a 

special  unique touchFrom freshly made vi te l lo tonnato and 

I ta l ian charcuter ie,  to lobster l inguine and beef tagl iata, 

the  cul inary exper ience is t ru ly unforgettable.

Not to ment ion that each meal is topped with Ant inor i ’s 

famous wines.

m e n u

https://menus.mrg.mc/cantinetta-antinori/en/dinner/cantinetta-antinori_en_dinner.pdf
https://menus.mrg.mc/cantinetta-antinori/en/dinner/cantinetta-antinori_en_dinner.pdf
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This concept is a bold & unique cul inary dest inat ion.

We invi te guests to celebrate l i fe,  l ive unforgettable 

moments,  meet and share tradit ional  Afr ican cuis ine 

with a Mediterranean twist .  We offer  the perfect balance 

between Afr ican and the Cote d’Azur in a mythical  & 

myst ical  atmosphere. 

Mythical ,  emblematic,  instal led since 1969 on the beaut i fu l 

port  of  Beaul ieu sur Mer,  Afr ican Queen garnishes the 

tables of  the gourmets of  the region and gastronomic 

adventurers.

A fr iendly place, smi ley staff ,  passion and r igor,  share the 

smal l  port ions,  mix and match, and discover a var iety of 

new f lavours.  Our select ion is based on the most popular 

and simple sea foods & f ish from around the world with the 

most exclusive fresh products f rom the Riv iera. 

Even the desserts express a unique creat iv i ty which 

Riccardo bel ieves can be branched out on a global  scale.
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iii. casual cool
b r a n d s w e o w n
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Exceeding ly  rare today,  the concept is  modern,  ch i l l , 

casua l .  Food is  de l i - insp i red,  s t reet  food-y,  h i ts 

the spot  and of fers an e levated d in ing exper ience.  

 

THE Beefbar  Del i  o f fers breakfast  s tap les wi th a twist  l i ke 

House Benedicts wi th r ibeye prosc iut to & t ru f f le  ho l landaise 

sauce, stuf fed hash browns and a l l  the sweets.  For  d inner, 

there are creat ives n ibb les to share such as Kobe beef  f r ied 

ch icken, Ph i l l y  Cheese-Steak sando or  Shor t  R ib Quesadi l las, 

per fect ly  made sandwiches,  burgers & f la tbreads.  Not to 

ment ion the per fect  house specia l i t ies inc lud ing Riccardo 

Gi raudi ’s  exc lus ive beef  & a k i l le r  Spaghet t i  Beefba l ls  and 

new r i f fs  on c lass ic p lant-based rec ipes.

Dr iv ing the exc i tement and momentum to our  locat ions 

we propose a s imple,  pos i t ive,  emot iona l  v is ion of  food 

for  everyone :  a re laxed, uncompl icated,  sensual ,  v ibrant , 

jub i lant  cu l ture of  p leasure. 

37

m e n u

https://beefbar.com/beefbar-Deli-menu.pdf
https://relais.beefbar.com/wp-content/uploads/sites/38/2021/02/WhatsApp-Image-2021-02-09-at-11.50.01.jpeg
https://www.riccardogiraudi.com/Menus/Menu_Relais.pdf
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Fi rs t  opened in Brusse ls,  B lù by Beefbar  is  a casua l  dest inat ion 

in i tse l f .  In  a her i tage bu i ld ing and decor,  the innovat ive 

concept is  based on a s imple,  gourmet and ef fect ive of fer  in 

2 steps for  both lunch and d inner.

F i rs t ,  choose the way you want your  meat cooked :  gr i l led 

at  h igh temperature,   in  cr ispy Parmesan tempura,  in  sauce, 

minced, st i r  f r ied the As ian way or  mar inated.  Then, choose 

your  favor i te homemade s ide l ike our  s ignature creamy mash, 

French f r ies,  or  a crunchy sa lad.

m e n u

https://menus.mrg.mc/toile-de-jouy.pdf 
https://menus.mrg.mc/mozza/en/dinner/mozza_en_dinner.pdf
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Monte Mozza immerses you in the warm wor ld of  an I ta l ian 

t ra t tor ia  f rom the last  century.  Authent ic i ty,  re t ro ambiance 

and romance are a l l  communicated through a warm v intage 

deco.

Br ick wal ls ,  t i led ce i l ings,  mosaic f loors,  red leather  benches, 

wood and marb le tab les,  s tee l  b lack enamel led indust r ia l 

lamps, la rge g lass doors and ant ique mi r rors. . .  A l l  the 

e lements are there to a l low you to t rave l  to a f r iendly I ta ly 

f rom last  century.

Trad i t iona l  cu is ine,  and f inest ,  f resh I ta l ian produce come 

together  to create the tasty d ishes.  The menu revo lves around 

t rad i t iona l  and icon ic I ta l ian d ishes rev is i ted by the Chef 

us ing ar t isana l  products.  The f lagsh ip product  is ,  o f  course, 

Mozzare l la  in  a l l  o f  i ts  forms.

m e n u

https://menus.mrg.mc/mozza/en/dinner/mozza_en_dinner.pdf
https://menus.mrg.mc/mozza/en/dinner/mozza_en_dinner.pdf
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The name Beef t ro is  a merge between the word “beef”  and the 

French word “b is t ro” .

Beef t ro of fers a new way to en joy meat in  a space ref lect ing the 

concept of  modern luxury:  t imeless restaurant ,  unpretent ious 

serv ices wi th h igh qua l i ty  products.

In a rough and indust r ia l  décor ba lanced wi th a ch ic and casual 

a tmosphere,  Beef t ro of fers a meat- focused menu: Kobe beef 

s t reet  food, star ters to share,  amaz ing steaks,  burgers and 

f r ies… Each d ish is  authent ic and s imple.

Beef t ro def in i te ly  creates someth ing d i f ferent  and br ings a 

new interpretat ion of  meat  and st reet  food.
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https://menus.mrg.mc/beeftro/beeftro_menu_diner.pdf
https://belval.beeftro.com/wp-content/uploads/sites/2/2020/09/MENU-PROVISOIRE-BEEFTRO.pdf
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In  Monaco, Tiny Tha i  is  the cutest  & t in iest  Tha i  cant ine. 

Created by Riccardo Gi raudi  in  a jung le- insp i red atmosphere, 

Tiny Tha i  gathers what  we a l l  love in authent ic & t rad i t iona l 

Tha i  cu is ine. 

Star t  w i th f resh ly  handmade spr ing ro l ls ,  deep f r ied ch icken 

wings,  or  the f ru i ty  papaya sa lad topped wi th peanuts,  ch i l l i 

& l ime. Next ,  a l l  k ind of  f lavour fu l  cur r ies & woks,  f rom the 

mi ldest  to the sp ic iest ,  wi th meat,  f ish or  prawns. But  a lso 

prawn Pad Tha i  wi th r ice noodles & a peanut  based sauce, 

ch icken Pad See Ew noodles topped wi th f resh l ime & veggie 

st i r- f r ied r ice.  To end the exper ience, the st icky mango r ice 

and the coconut crème brû lée wi l l  sat is fy  your  sweet crav ings. 

m e n u

https://menus.mrg.mc/tiny-thai/index.html
https://monaco.ilovegrubers.com/
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Moshi  Moshi  is  a very in t imate restaurant .  In  a Japanese 

atmosphere created by Humbert  & Poyet ,  where marb le, 

wood, b lue and gold become one, the chef  Toshimi  Tak iya 

-  graduated f rom the Tsu j i  school ,  former sush i  chef  at 

Avenue  31 and former chef  at  Song Qi  -  prepares for  her 

c l ients,  d ishes mix ing Japanese t rad i t ion and Medi ter ranean 

products and rec ipes.

Class ics of  the Japanese cu is ine are on the menu: edamame, 

seaweed sa lad,  miso soup, ramen, sash imi ,  n ig i r i ,  mak i . . . 

Tosh imi  Tak iya expressed her  creat iv i ty  wi th the s ignature 

Moshi  Moshi  ro l ls ,  in  t r ibute to the Medi ter ranean area:  n iço ise 

ro l l ,  tonno tonnato,  sa lmon and r icot ta wi th green sh iso pesto. 

47
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https://menus.mrg.mc/moshi-moshi/en/dinner/moshi-moshi_en_dinner.pdf
https://menus.mrg.mc/moshi-moshi/en/dinner/moshi-moshi_en_dinner.pdf
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iv. fast casual
b r a n d s w e o w n



50

Grubers Burgers is  a burger  dedicated fast  casua l  concept 

created by Riccardo Gi raudi .

In  France, over  30 burgers are so ld every second. In  fast 

foods or  Michel in-star red restaurants,  th is  d ish is  a stap le. 

However,  the of fer  remains the same: a c lass ic burger  and a 

ray of  rec ipes wi thout  the poss ib i l i ty  to personal ize i t .  Grubers 

is  the exact ,  per fect  opposi te.

Our innovat ion? Our Cheesegrubers we l ike to ca l l  “Ju icy 

Lucy” aka de l ic ious 100% f resh ly  ground beef  s tu f fed wi th a 

f lavor fu l  cheddar s l ice r ight  in  the middle,  resu l t ing in a mel ted 

core of  cheese and very ju icy beef .  To top i t  o f f  :  a power fu l , 

cream-based sauces made wi th t ru f f le  or  ja lapenos pepper for 

example,  and an a i r y  and l ight  bun.  

In  terms of  des ign,  the arch i tects Humbert  & Poyet  have 

decided to re f lect  Grubers ’  commitment through arch i tectura l 

deta i ls .  The des ign is  a combinat ion of  raw mater ia ls  such as 

wood and meta l .  Both br ing warmth to our  s imple,  bo ld and 

t imeless Grubers.

m e n u

https://monaco.ilovegrubers.com/
https://monaco.ilovegrubers.com/
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Pizz ’ar ia  is  the on ly  wood f i red p izza that  of fers a revo lut ionary 
crust  due to i ts  un ique f i re b laz ing patented ovens.

TO BLAZE A TRAIL.
Fi rs t  o f  a l l ,  A l l  our  p izzas are cooked us ing on ly  fu l ly  t raceable
I ta l ian oak and beech woods.

A BAPTISM OF FIRE.
But here is  the secret  t r ick,  dur ing the process,  the wood 
combust ion and the wood f i r ing chambers are separated,  l ike 
th is  the p izzas are never  in  d i rect  contact  e i ther  wi th the wood 
or  wi th the combust ion fumes, which are ext racted separate ly 
and e l iminated.

TO GO UP IN SMOKE.
Because more and more count r ies impose th is  break up of 
smoke, Th is is  the reason why there are pract ica l ly  no more 
wood f i red p izzer ias around the wor ld.

3 franchising models :

www.pizz-aria.com

CASUAL 
RESTAURANT 

on s i te 

+ take away 

+ de l ivery

GHOST 
KITCHEN
cl ick & co l lect 

+ de l ivery

BY PIZZ'ARIA
pop up ins ide

the menu

or co l lab

https://www.pizz-aria.com/
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True inv i ta t ion to t rave l ,  Babek is  a fast  casua l  ar t icu la ted 

around breads and meats on the sp i t  f rom the g lobe. 

Naan, saa j ,  kebab & shawarma, you name i t . 

F lavors,  smel ls ,  co lor… Meet a new cu l inary genre based 

on nomadic & gourmet st reet  food. 

More than a s imple open k i tchen, Babek of fers a rea l 

v isua l  show thanks to the beaut i fu l  t rad i t iona l  Tandoor & 

Saj  oven used to bake the breads.  F i l led before your  eyes, 

choose the bread, toppings and sp i t - roasted meat :  beef 

or  ch icken.  

Our va lues ? Freshness,  qua l i ty,  or ig ina l i ty  on a p lay fu l 

& of fbeat  background. In  a nutshe l l ,  Babek is  a p lace of 

shar ing fu l l  o f  l i fe ,  a l l  in  greed & in the era of  t ime.

The or ig in of  the name ? Dia lect  f rom the Cyclades or 

phonet ic Hind i  t rans lat ion? Babek is  a name imagined to 

arouse the cur ios i ty  of  food lovers …. Or Kebab in s lang, 

s imple as that . 
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v. our ghost kitchens
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The market  is  mature enough to bu i ld a de l ivery-on ly  brand. 

We can serve up the r ight  food at  the r ight  p lace at  the 

r ight  t ime. Thanks to Delovery,  our  own del ivery company or 

Del iveroo and Uber Eats,  we can de l iver  anywhere,  anyt ime. 

Food del ivery is  def in i te ly  a growing par t  o f  our  bus iness, 

especia l ly  for  the evening sh i f ts .  I t  is  a lso the new way to 

at t ract  customers wi th no t ime and 12 euros to spend at 

Lunch.

Most qu ick-serv ice restaurant  cha ins employ 30 to 50 people, 

wi th our  fac i l i ty,  we have des igned the serv ice stack so we 

on ly  need two people per  sh i f t .  I t  cuts the labour cost  by 

75-80 per  cent  and the s impl ic i ty  of  the concepts does not 

requi re t ra ined sta f f . 
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vi.positioning
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beef asian mediterranean
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vii.consulting
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Riccardo Gi raudi  works and acts as a consul tant  wi th the 

b iggest  hote l  groups in the wor ld,  restaurant  cha ins,  cas inos 

and cru ise companies.  For  them, we search and deve lop 

hospi ta l i ty  concepts and un ique exper iences.

BACK OF HOUSE /

Recipe creat ion and product  deve lopment.

Recipe creat ion des igned to reach c l ients food cost ing target .

Ensure that  the deve loped product  can be prepared on ly 

by t ra ined operators wi thout  the needs of  chefs,  reducing 

employee costs whi le  increas ing serv ice hours.

Open book ca lcu lat ion for  t ransparency in serv ice.

Guaranteed standard izat ion and cons is tency on deve loped 

product .

Supply cha in deve lopment and ass is tance.

FRONT OF HOUSE /

Overa l l  concept exper ience deve lopment inc lud ing menu, 

engineer ing and des ign.

Arch i tectura l  des ign inc lud ing f ront  house and k i tchen layout 

and des ign.Tableware se lect ion.Uni form des ign.

Musica l  i l lust ra t ion des ign inc lud ing personal ized web rad io 

for  mul t ip le locat ions.

CONSULTING
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partouche pantoneshift
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viii.our 
corporate 
chefs
Our Execut i f  Chef  Th ier r y  Pa ludet to stud ied cook ing at 

l ’Eco le  Hôte l ie re de Toulouse before star t ing h is career 

c lose to Par is ,  then in the South of  France ;  Lucas 

Car ton,  3* in  the Michel in  gu ide,  second de cu is ine 

wi th the chef  A la in Senderens /  La P inède St  Tropez, 

1* in  the Michel in  gu ide,  k i tchen chef/  La Réserve de 

Beaul ieu,  2* in  the Michel in  gu ide,  ass is tant  chef  /  La 

Bast ide St  Anto ine,  2* in  the Michel in  gu ide,  wi th the 

chef  Jacques Chibo is /   Hôte l  Métropole,  wi th the chef 

Joë l  Robuchon /   Beefbar  Monaco s ince 2005.

Today,  Th ier r y  Pa ludet to and h is 8 corporate Chefs work 

c lose ly  wi th R iccardo Gi raudi  to deve lop our  menus a l l 

a round the wor ld.
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“New leve ls
of  sophis t icat ion”

“Beefbar. . .  s tar 
s tudded”

“Le créateur
de restaurants

de v iande mul t ip l ie
les ouver tures
avec audace”

“Go once, and 
you wi l l  go 

nowhere e lse”

“The k i tchen is  known
to use revo lut ionary ways

of  cook ing”

“R iccardo Gi raudi  is  the 
meat- lov ing maest ro”

“On réa l ise que la v iande
peut êt re be l le  et  bonne, 

ré inventée comme un d iamant” ,
François S imon

“Noth ing sor t
of  spectacu lar ”ix

.p
r

e
s
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https://www.wallpaper.com/travel/france/paris/restaurants/anahi
https://www.nytimes.com/2017/07/05/fashion/anahi-steakhouse-paris-fashion-week.html?mcubz=0
https://www.forbes.fr/entrepreneurs/la-strategie-beef-de-riccardo-giraudi/#
https://www.timeout.com/paris/en/restaurants/anahi
https://guide.michelin.com.hk/en/%E5%92%8C%E7%89%9B%E6%9C%80%E4%BD%B3%E7%83%B9%E8%AA%BF%E6%B3%95
https://monocle.com/magazine/issues/105/food-and-drink-briefing/
http://www.riccardogiraudi.com/wp-content/uploads/2017/07/Riccardo-Giraudi_Presse_M-le-Monde.pdf
https://hk.asiatatler.com/restaurants/beefbar-hong-kong
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HEAD OFFICE

74 bd d’ I ta l ie  Bât  EF

“Le Monte Car lo Sun”

98000 Monaco

Tel . :  + 377 93 10 42 42

W W W . R I C C A R D O G I R A U D I . C O M

W W W . G I R A U D I . C O M

http://www.riccardogiraudi.com
http://www.giraudi.com

