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STEAK BOOK

World Stzealk

Challenge.
— 2025 —

World Stzeak

Challenge.
— 2025 —

WORLD STEAK CHALLENGE 2025

Steak Breed

Ribeye Beefinity Poland Hereford

umami / mushroomy / juicy / tender

Ribeye Poland Hereford

Podlasie / buttery / marbled Premium

Aging

14 days wet + 14
days dry

14 days wet

Price
/100 g

99

49



FROM FIELD TO TABLE - DRY-AGED STEAKS FROM POLAND

Steak

Ribeye Poland dry-aged on bone
nutty / marbled / juicy

Striploin Poland dry-aged on bone
nutty / marbled / juicy

Fiorentina dry-aged on bone
2 bites / nutty / buttery

T-bone dry-aged on bone
5 bites / nutty / buttery

Porterhouse dry-aged on bone
7 bites / nutty / buttery

FROM FIELD TO TABLE - WET-AGED STEAKS FROM POLAND

Steak

Tenderloin Poland
one and a half percent / subtle / delicate

Chateaubriand Poland
underrated / multidimensional / to share

Ribeye Poland
timeless / beefy / well-composed

Striploin Poland
sweet / intense / well-composed

Tomahawk Poland
impressive / sweet / juicy
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Breed
Hereford

Hereford

Hereford
Hereford

Hereford

Breed

Hereford
Hereford
Hereford
Hereford

Hereford

Aging

min. 60 days dry

min. 60 days dry

min. 60 days dry

min. 60 days dry

min. 60 days dry

Aging

14 days wet

14 days wet

14 days wet

14 days wet

14 days wet

Price

/100 g

49

46

45

60

60

Price
/100 g
65

50

45

35

35
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WORLD STEAKS WET-AGED

Steak Breed Aging Price
/100 g

Striploin Japan Wagyu A5 Kagoshima up to 30 days wet 199

sake / buttery notes / Beethoven Japanese Black

Ribeye Australia Black Angus min. 30 days wet 64

Barossa Valley / herbal / dry

Striploin Australia Black Angus min. 30 days wet 56

limestone / herbal / MSA

Ribeye Argentina Aberdeen Angus min. 30 days wet 59

London 2023/ Azul/ first choice

Striploin Argentina Aberdeen Angus min. 30 days wet 49

pampas / subtle / balanced

Ribeye USDA Prime USDA Prime min. 30 days wet 74

flawless / sweet / three percent Black Angus

Striploin USDA Prime USDA Prime min. 30 days wet 66

corn/ Nebraska / full-bodied Black Angus

Ribeye Uruguay Black Angus min. 30 days wet 55

game/dry /10,000 meters

Striploin Uruguay Black Angus min. 30 days wet 46

aromatic / lamb-like / Montevideo

Ribeye Finland Choco Ayrshire up to 30 days wet 58

chocolate / peat / endorphins

Striploin Finland Choco Ayrshire up to 30 days wet 52

chocolate / 300 grams / happiness

Tenderloin from around the world

ask the staff
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WORLD STEAKS DRY-AGED

Steak

Ribeye Spain
uncompromising / nutty / blue cheese

Striploin Spain
maturity / yellow fat / refined

Ribeye Denmark
La Manche / milky / nutty

Striploin Denmark
sweet / creamy / expressive

Ribeye France
Comte / nutty / marbled

Striploin France
alpine / cheesy / rich

Ribeye Italy
Tuscany / beefy / juicy

Striploin Italy
Bistecca alla Fiorentina / meaty / endemic

Ribeye Spain
Verdejo / buttery / fatty

Striploin Spain
mineral / nutty / marbled

Breed

Blonda Galicia

Blonda Galicia

Jersey

Jersey

Simental

Simental

Chianina

Chianina

Wagyu

Wagyu

Aging

min. 90 days dry

min. 90 days dry

min. 60 days dry

min. 60 days dry

min. 75 days dry

min. 75 days dry

min. 45 days dry

min. 45 days dry

min. 30 days dry

min. 30 days dry

Price
/100 g

79

75

59

56

64

59

66

62

109

94
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BUTCHER'S STEAKS
Steak Breed Aging
Hanger Steak Poland Hereford 14 days wet
diaphragm/lean / meaty
Bavette Steak Poland Hereford 14 days wet
flank / buttery / marbled
Picanha Poland Hereford 14 days wet
proportion / milky / intense
Flat Iron Poland Hereford 14 days wet
iron / beefy / springy
Denver Poland Hereford 14 days wet
collagen / sweet / juicy
Delmonico Poland Hereford 14 days wet

heart / versatile / surprising

IBERICO DE BELLOTA 100% PORK

We recommend medium-rare or medium doneness

Steak Breed Aging
Pluma Iberico de Bellota 14 days wet
neck / nutty / meaty

Secreto Iberico de Bellota 14 days wet

pork Wagyu / buttery / marbled

Loin Iberico de Bellota 14 days wet
nutty / tender / juicy

Price
/100 g

34

38

32

30

35

38

Price
/100 ¢

59

56

54



