
M E N U



Savour the world’s finest Wagyu and exceptional Australian cuts at Ox Antwerp. Each steak is meticulously selected for its provenance,
marbling, and character, and prepared with exacting care to reveal its natural depth, richness, and elegance. 

Every bite is a celebration of craftsmanship and indulgence, offering a dining experience that is unmistakably Ox.

S T A R T E R S

Crudo vs Sashimi Bluefin Tuna & Hamachi   28
Tuna with ponzu, wasabi & Hamachi with truffle soy sauce

Wagyu Fillet Carpaccio for 2p  25 
XL Fillet Carpaccio for  4p  45

Our Signature Japanese A5 Diamond Fillet cut “À la minute” & hint of Truffle  

Lobster Cappelletti  28
Must try Signature Pasta of our Chef Timothy Tynes

Ox Bone Marrow  22
Ox Bone Marrow, Chimichurri and Pinsa Toast

A L L E R G E N  I N F O R M A T I O N ?  F E E L  F R E E  T O  A S K  U S .

A P E R O

(g) (d)
Chicken Yakitori  20

4x Indonesian style Chicken topped with peanuts 

(g) (d)
A5 Wagyu Yakitori  26

 3x Kobe Wine A5 Fillet  glazed with teriyaki

Mix of Yakitori  26
2x  Chicken Yakitori  -  2x A5 Kobe Wine Yakitori

 Ox Charcuterie   22
Homemade and dry aged  & in house pickles

 Ox “Bitter” Balls  18
Creamy wagyu brisket croquettes

Bread & Butter  5
Homemade Baguette  &  Smoked Butter 

 Ox Wagyu Tenderloin Rossini   28
Experience the bliss of decadence

Miso black cod  22
Legendary dish in the world of contemporary Japanese cuisine



J A P A N E S E  W A G Y U

S A U C E SS I D E S
Black Pepper  4

Bearnaise  5
Archiduc  4

P R E M I U M  A U S T R A L I A N  W A G Y U

C R O S S  B R E E D  7 3 %  W A G Y U  B M S  8 +
S E N K U  A U S T R A L I A

P U R E B R E D  B M S  9 +
J A C K ’ S  C R E E K

 B L A C K  A N G U S  B M S  5 +

Bavette 45 

Ribeye 70

Picanha 50 Entrecote  45

Entrecote 65

I C O N  A U S T R A L I A

Filet Pur 75

Tomahawk (3 pers)  195

Ribeye  55

Cote a L’Os (2 pers) 140

Green Salad  5
Tomato Carpaccio 5
Homemade Fries 5

Homemade Pommes Dauphine 6
Green Asparagus & Furikake 8

Truffle Pasta 12

1  S I D E  P E R  P E R S O N  I S  I N C L U D E D
A P P R O X  2 7 0 G  O F  W A G Y U  B E E F  P E R  P E R S O N

M I N  2 P
M I N  2 P
M I N  4 P

M I N  2 P

O X  W A G Y U  T A S T I N G S
Premium Tasting: Filet Senku Australia + Ribeye F1 Japan 70/pp

Filet Pur Tasting:  Filet Senku Australia + Filet KiarashGyu Japan 80/pp
Ultimate Tasting: Tomahawk or PrimeRib Senku Australia + Entrecote KiarashGyu Japan 90/pp

Signature Wagyu Selection  95/pp
A monthly hand-selected tasting, chosen by our Wagyu Sommelier Kiarash in collaboration with the feedlot owner.

May 2026: Selection including Saga beef Filet & Picanha. Saga Beef is the second most strictly regulated beef under the strict
criteria of the Japanese meat grading associations in all of Japan. Calves spend more time with their mothers as it produces more

oxytocin, and it’s believed to influence the taste of the meat. Diets are strict and aimed at promoting the fattening process, these cows
 eat in luxury. The cows also get massages and extensive grooming as it aids the oxytocin and is believed to enhance the flavour.

K I A R A S H G Y U

Picanha 70
Entrecote 80
Filet Pur 95

K O B E  P R E F E C T U R E  B M S  1 1 / 1 2
F 1  W A G Y U  M A S T E R

Bavette 60
Ribeye 70

Filet Pur 80

5 0 %  T A J I M A G Y U  /  5 0 %  B L A C K  A N G U S

1  S I D E  P E R  S T E A K  I S  I N C L U D E D
A P P R O X  2 2 0 G  O F  J A P A N E S E  W A G Y U  B E E F



Miso Black Cod with soba noodles  50
Lobster Cappelletti  50

B E Y O N D  W A G Y U

D E S S E R T
Crème Brûlée & Red Fruit 15

Churros y Chocolate  15
Lambada Strawberry & Vanilla Sundae  15

Ox Signature Dame Blanche  15


	MENU
	Savour the world’s finest Wagyu and exceptional Australian cuts at Ox Antwerp. Each steak is meticulously selected for its provenance, marbling, and character, and prepared with exacting care to reveal its natural depth, richness, and elegance.  Every bite is a celebration of craftsmanship and indulgence, offering a dining experience that is unmistakably Ox.

	APERO
	Bread & Butter  5 Homemade Baguette  &  Smoked Butter
	Chicken Yakitori  20 4x Indonesian style Chicken topped with peanuts
	Ox “Bitter” Balls  18 Creamy wagyu brisket croquettes
	A5 Wagyu Yakitori  26  3x Kobe Wine A5 Fillet  glazed with teriyaki
	Ox Charcuterie   22 Homemade and dry aged  & in house pickles
	Mix of Yakitori  26 2x  Chicken Yakitori  -  2x A5 Kobe Wine Yakitori
	Ox Wagyu Tenderloin Rossini   28 Experience the bliss of decadence
	Miso black cod  22 Legendary dish in the world of contemporary Japanese cuisine

	STARTERS
	Wagyu Fillet Carpaccio for 2p  25  XL Fillet Carpaccio for  4p  45 Our Signature Japanese A5 Diamond Fillet cut “À la minute” & hint of Truffle
	Crudo vs Sashimi Bluefin Tuna & Hamachi   28 Tuna with ponzu, wasabi & Hamachi with truffle soy sauce
	Lobster Cappelletti  28 Must try Signature Pasta of our Chef Timothy Tynes
	Ox Bone Marrow  22 Ox Bone Marrow, Chimichurri and Pinsa Toast
	ALLERGEN INFORMATION? FEEL FREE TO ASK US.


	JAPANESE WAGYU
	KIARASHGYU
	Picanha 70 Entrecote 80 Filet Pur 95

	F1 WAGYU MASTER
	Bavette 60 Ribeye 70 Filet Pur 80
	1 SIDE PER STEAK IS INCLUDED



	PREMIUM AUSTRALIAN WAGYU
	ICON AUSTRALIA
	Bavette 45

	SENKU AUSTRALIA
	Picanha 50

	JACK’S CREEK
	Entrecote  45
	Ribeye 70
	Filet Pur 75
	Ribeye  55
	Entrecote 65
	Tomahawk (3 pers)  195
	Cote a L’Os (2 pers) 140

	SIDES
	SAUCES
	Green Salad  5 Tomato Carpaccio 5 Homemade Fries 5 Homemade Pommes Dauphine 6 Green Asparagus & Furikake 8 Truffle Pasta 12
	Black Pepper  4 Bearnaise  5 Archiduc  4
	1 SIDE PER PERSON IS INCLUDED


	OX WAGYU TASTINGS
	Premium Tasting: Filet Senku Australia + Ribeye F1 Japan 70/pp Filet Pur Tasting:  Filet Senku Australia + Filet KiarashGyu Japan 80/pp Ultimate Tasting: Tomahawk or PrimeRib Senku Australia + Entrecote KiarashGyu Japan 90/pp
	Signature Wagyu Selection  95/pp A monthly hand-selected tasting, chosen by our Wagyu Sommelier Kiarash in collaboration with the feedlot owner. May 2026: Selection including Saga beef Filet & Picanha. Saga Beef is the second most strictly regulated beef under the strict criteria of the Japanese meat grading associations in all of Japan. Calves spend more time with their mothers as it produces more oxytocin, and it’s believed to influence the taste of the meat. Diets are strict and aimed at promoting the fattening process, these cows  eat in luxury. The cows also get massages and extensive grooming as it aids the oxytocin and is believed to enhance the flavour.

	MIN 2P MIN 2P MIN 4P
	MIN 2P

	BEYOND WAGYU
	DESSERT

