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FOOD

BLASIEHOLMSGATAN 4A * 08/611 53 35 * WWW.RESTAURANGBAR.SE

OPENING HOURS * MON-FRI 10.00–01.00 * LUNCH 11.30–14.00 * SATURDAY 16.00–01.00

SMALL COURSES�
grilled artichokes  
baba ganoush, lemon oil� 145:-

b.a.r’s toast skagen “royal” 
fresh shrimps, swedish caviar, horseradish� 250:-

smoked scallops  
chimichurri, crispy cabbage� 175:-

tuna tartare 
lime, avocado, chili mayonnaise,  
coriander� 165:-

grilled salmon sashimi 
sea buckthorn, fennel, timut pepper � 175:-

grilled corn tortilla, sea bass 
avocado, tomato salsa, coriander� 160:-

shrimps 
boiled, lemon, mayonnaise� 200 g/120:-

b.a.r’s smoked shrimps 
lemon, mayonnaise� 200 g/130:-

langoustine 
boiled, lemon, mayonnaise� 38:-/st

½ crab 
boiled, lemon, rhode island� 125:-

½ lobster 
boiled, lemon, mayonnaise� 190:-

1/2 BOILED LOBSTER  
with a glass of  

lanson black label champagne� 270:-

maine lobster		  69:-/ hg

let’s go fishing in our aquarium & choose to 
have your lobster grilled or boiled

b.a.r’s fish n’ chips 
with a bottle of b.a.r. ale              245:-

you will find our grilled selections 
on our separate boards

from the grill
choose your own fresh fish, shellfish  

and meat from the counter and then pick  
any side orders from the list below

MAIN COURSES�

SHELLFISH�
oysters
onion vinaigrette, lemon, tabasco

spéciales de clair “boudeuse” n.4� 29:- 
fine de clair ”la ronce” n. 3� 30:- 
spéciales de clair ”roumegous” n. 3� 36:- 
spéciales de clair “la royale”   n.2 � 42:- 
spéciales demoiselles d ágon n. 2� 26:-

gratinated scallops  
fennel, tarragon, white wine sauce� 185:-

grilled king prawns 
garlic, parsley, lime� 165:-

b.a.r’s ocean plate 
shrimps, langoustine, toast skagen, 
pickled herring, whitefish roe� 175:- 

30 g of swedish caviar, junkön 
buckwheat crêpe, red onion, sour cream� 195:- 

side orders� 38:- 
• grilled broccoli, ripe cheese, olive oil
• charcoal roasted tomatoes, tomato vinaigrette,   
   tarragon
• french fries
• risotto, ripe cheese
• grilled potato, leek, chives, grill butter 
• green salad, vinaigrette
• grilled tortilla, sea salt, grill butter
• roasted chard, garlic dressing

side orders� 55:- 
• avocado- & grapefruit salad, pomegranate, chili
• roasted cauliflower, truffle vinaigrette
• goat cheese gratinated Jerusalem artichoke,    
    thyme
 
sauces� 18:- 
• whitefish roe, dill, sour cream
• sauce béarnaise
• roasted chili mayonnaise
• chimichurri, smoked bell pepper, parsley
• basil pistou
• chili sauce, ginger
• brown butter & horseradish
• salsa chilena, green chili, coriander
• baba ganoush, cumin

SWEETS�
baked chocolate cream 
sea buckthorn- & yoghurt sorbet,  
seed crisp� 125:-

caramelized pineapple 
coconut sorbet, lime, fresh coconut� 110:-

blueberry pancake  
cream vanilla ice cream, maple syrup, 
blueberries� 105:-

raspberry pavlova 
fresh raspberries, whipped cream, 
white chocolate� 120:-

pear dessert 
mascarpone, toffee sauce, lemon sorbet� 115:-

crème brûlée 
vanilla cream, caramel� 85:-

b.a.r’s chocolate praline 
salt caramel� 22:-

cheese from löfsta dairy 
marmalade� 65:-

ice cream/sorbet                                             
cream vanilla ice cream/ 
lemon-, coconut- or 
sea buckthorn- & yoghurt sorbet� 45:-/scoop

oysters may contain a virus that 
can be harmful to your health

MSC-C-52702

grilled tuna salad 
avocado, lime dressing, cucumber� 205:-

crisp fried broccolini 
pumpkin, ginger, pickled shiitake� 175:-

steak tartare 
french mustard, caper, onion, lettuce, 
french fries� 165/205:-

moules frites 
mussels, parsley, white wine� 190:-

b.a.r’s fish- & shellfish casserole 
fresh shellfish, shellfish stock, fish,  
fennel, garlic mayonnaise� 215:- 

b.a.r’s fish n’ chips 
hand made french fries, sauce tartare, 
green peas� 185:- 

b.a.r’s sandwich 
creamy seafood salad, grilled fish,  
beef tomato, pickled cucumber, salad� 165:-  

b.a.r’s shellfish plateau  
3 oysters, ½ crab, 2 langoustines,  

75 g shrimps, 75 g smoked shrimps             330:-

plateau prestige 
3 oysters, ½ crab, 2 langoustines,  
75 g shrimps, 75 g smoked shrimps,  

½ lobster               490:-

plateau royal 
6 spéciales demoiselles d ágon, 2 fine de clair 
”la ronce”, 2 spéciales de clair “roumegous”, 
6 langoustines, 100 g shrimps, 100 g smoked 

shrimps, 1 lobster               890:-

fish- and shellfish 
“mixed grill” platter  

for two              320:- per person

OUR LEVAIN BREAD COMES FROM OUR OWN 
BAKERY AT GREV TUREGATAN 30

b.a.r’s whole grilled turbot   
for 2 persons. primeurs, bleak roe, 
beurre blanc        360:- per person




