


A WARM WELCOME!

Our Beef Grill Club by Hasir 

offers a unique combination 

of beef club and fine dining.

Let yourself be entertained 

in a casual and elegant atmosphere

with impressive flavours, 

the best ingredients and a lot of passion.

In our show kitchen 

we keep no wishes open

from authentic dry aged beef 

-directly from the Himalayan salt wall-

up to the Turkish baklava.

An exquisite wine selection completes

the offer of the Beef Grill Club by Hasir.



Burrata g 19
colourful tomato salad | red onions | basil pesto 

Tartar of norwegian salmon a, d, g 24
basil | tomato | mango

Half kilogram prawns  b, c, g 45
guacamole | lemon cream | aioli 

Hummus pastirma a, h, k 20
beef ham | tahini | onion confit | grilled bread 

Carpaccio of beef fillet a, c, g, j 23
truffle cream | sliced parmesan | rocket salad 

Beef grill club tartar a, g, i, j 24
apple celery | grapes | walnuts
granny smith emulsion

Mixed starters platter per person

burrata | norwegian salmon tartar
Beef Grill Club tartar | hummus | chopped salad

Hummerbisque b, g

tarragon | cassis | shrimp 

starters

21

15

Chopped salad
pomegranate | tomato | cucumber | rocket  12
romaine lettuce | mint | parsley

SALADS

Beef grill club salad J

balsamic vinaigrette | grilled vegetables 
leaf lettuce | cherry tomatoes| choice with 12

beef mignons 22
grilled large prawns 25
vegan chicken  23

parmesan dressing | romaine lettuce capers 
croutons | cherry tomatoes | choice with 12

chicken breast  16 
beef mignons 22
grilled large prawns  25

Caesar salad A, C, J



Entrecote | wagyu beef   price after request

Bgc filet | ladies cut | 200g 42
Bgc filet | gentlemen cut | 300g 55
Lokum tournedos | 250g 39
Rib-eye dry aged | 350g 52
Lamb chops | 4 pieces 37

MAIN COURSES FROM THE GRILL

U.s. porterhouse | 1200g 155
Chateaubriand | 500g 90
Rack of lamb | 500g 62
Tomahawk | 1200g 140
T-bone | 800g 92
Bone-in roastbeef | 800g 79

MASTERCUTS 

Truffled mashed potatoes g 8
Sweet mashed potatoes | sesame g, k 7
Grenailles potatoes | rosemary g 6
Bgc fries | parmesan | rosemary a, g 6
Sweet potato fries a 6
Grilled vegetables 8
Glazed carrots g 6
Pimientos de padrón 8
Leafs of spinach g 8
Green beans g 6

SIDE DISHES

Beef grill club steaksauce a, c, e g, l m, n, o 5
Pepper saucei 7
Veal jusi 7
Sauce bearnaise c, g, i 6
Steakbutter  4

SAUCES 



FAMILY STYLE
“our signature taste”

STARTERS
Beef Grill Club tartar a, g, i, j

apple celery | grapes | walnuts 
granny smith emulsion

Tartar of norwegian salmona, d, g

basil | tomato | mango

Chopped salad      
pomegranate | tomato | cucumber | rocket
romaine lettuce | mint | parsley

Chateaubriand | 500g

U.S. porterhouse | 1200g

Rib-eye dry aged | 350g

BGC fries | parmesan | rosemary a, g

Grilled vegetables 
Glazed carrots g  
Pimientos de padrón
Truffled mashed potatoes g

SIDES DISHES

 Beef Grill Club steaksauce a, c, e g, l m, n, o

 Veal jusi

 Sauce bearnaise c, g, i

SAUCES

 DESSERTS 

OFFER FROM 6 PEOPLE

€ 93 PER PERSON

MAIN COURSES FROM THE GRILL

Selection of various desserts



Filet of norwegian salmon d  34
caramelised lemon | grilled vegetables

Half lobster tail  b, g, k  54
caramelised lemon | piment d‘éspelette
grilled bread

FISH & CRUSTACEAN DISHES 

Risotto g                                                               21
saffron | baked feta

choice with 
lokum tournedos                                                         

grilled large prawns                                       

Grilled cauliflower h, k 28                      
hummus | pine nuts | olive oil

Tagliatelle in truffle sauce  a, c, g 31 
parmesan

VEGETARIAN

32
30

Baklava a, c, g 14
DESSERTS

ALL PRICES ARE IN EURO AND INCLUDE
VAT AND SERVICE.

Moonday Gendarmenmarkt Betreibergesellschaft mbH 

Französische Straße 29 | 10117 Berlin

USt. IdNr: DE277359122 | St.-Nr: 30/090/75665 

Handelsregister HRB 132626 B Amtsgericht Charlottenburg

geschäftsführer: Saim Aygün, Hüseyin Aygün, Aytaç Hüseyin Aygün

Lorem ipsumOur service team is happy
to assist you with more desserts.



thank you 
for your visit!

feel free to rate us 
on the following portals:

opentable

tripadvisor



allergy menu

a = gluten-containing grain

b = shellfishes 
and products derived therefrom

c = eggs and egg products

d =  fish and fishery products

e = peanuts and peanut products

f = soy and soybean products

g = milk and milk products

h = nuts and and nut products

i = celery and celery products

k = mustard and mustard products

l = sesame seeds and sesame products

m = sulfur dioxide and sulfites

n = lupine and lupine product

o = mollusces and mollusces products
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