
YO
Steaks

m e n u

Crafted with precision, grilled over charcoal, and finished with care, every steak at
OY Steaks is designed to deliver bold flavor, rich aroma, and a truly unforgettable

dining experience.



“where we serve every steak as a Masterpiece on your plate”

YO
S t e ak s



TENDER POPS
Crispy bite-sized fried chicken chunks, perfectly seasoned and
golden-fried for a crunchy, juicy, and addictive starter.

Price: PKR 1500/serving

SPICY CHICKEN THIGH
Juicy, spice-marinated chicken thighs fried to a golden crisp
with a crunchy outside and tender, flavorful inside.

Price: PKR 1500/serving

starters



Steak weight aprox 400 grams 
Price: PKR 7200 (exclusive of tax )

Soft, lean and delicately grilled over charcoal, offering a clean, buttery
texture with subtle smoky flavor in every bite.

Signature Steak 

Local Pakistani SteakTENDERLOIN



Steak weight aprox 350 - 400 grams 
Price: PKR 14000 -  16000

Prices are based on weight (grams).

Premium Imported Steaks 

Classic raw beef intensity with natural juiciness and a bold, meaty flavor
profile for those who love traditional steakhouse taste.

ANGUS RIBEYE Australian Wagyu



WAGYU STRIPLOIN (BMS 6)
Rich marbling with bold yet balanced flavors, delivering a juicy,

smooth steak with a slightly firmer premium bite and deep taste.

Price: PKR 28,000 – 32,000 WAGYU STRIPLOIN (BMS 9++)
Extreme marbling and fat content with a perfect meat-to-fat ratio,
creating a melt-in-your-mouth buttery texture like pure luxury.

Australian Wagyu
Premium Imported Steaks 

Price: PKR 21,000 – 24,000

Prices are based on weight (grams).
Steak weight aprox 350 – 400 grams 



TOKUSHIMA A5 STRIPLOIN

Steak weight aprox 150  – 250 grams 
Price: PKR 18,000 – 30,000

Prices are based on weight (grams).

Ultra-premium Japanese Wagyu with extreme marbling, offering an almost
instant melt-in-the-mouth experience with delicate, rich umami flavor.

the crown jewel of steaks

JAPANESE A5 WAGYU



Rare

Medium Well

Medium

Medium Rare

Well done

How do you like your Steaks? 

Not Recommended

TEMPERATURE



 SERVING ACCOMPANIMENTS

Sig Chimichurri Sauce
Fresh, herby, and slightly tangy for a bold flavor kick

Pepper Mushroom Sauce
Creamy, rich, and loaded with deep peppery notes

Butter Seared Garlics
Smooth, aromatic, and perfectly indulgent

Premium Fries
Crispy golden fries, perfectly seasoned and served fresh



ADD-ONS

 Fat / Charbi
Price: PKR 1,000 /serving

Perfectly grilled beef fat, crisp on the outside and melt-in-your-mouth soft on the
inside. Cooked over charcoal and lightly seasoned to enhance its rich, smoky flavor.

Bone Marrow
Price: PKR 1,000 /serving

Slow-roasted bone marrow, rich, creamy, and packed with deep flavor. Finished with
a touch of seasoning and served hot for a truly indulgent experience.



bon apetite
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