SHELLFISH

0YSTERS
ONION VINAIGRETTE, LEMON, TABASCO

BABY BOUDEUSE N.5 42
FINE DE CLAIRE DOUSSET N.3uuoooeersennsssnssssssssnes 38
LAUGIER SPECIALE N.2 48
ROYALE N.3 94
GRILLED OYSTER SPECIALE

WITH JALAPENOD BUTTER SAUCE.....vorrerrrrree 65

0YSTERS

MAY CONTAIN
AVIRUS THAT
CAN BE HARMFUL
TO YOUR HEALTH

FOR ANY ALLERGIES PLEASE ASK
OUR STAFF

GRILLED FOCACCIA WITH TZATZIKI
55

GARLIC BREAD "GRILLED CHEESE”
/5

OUR SHELLFISH IS SERVED WITH
GRILLED ITALIAN BREAD

SMALL COURSES MAIN COURSES
SWEDISH CAVIAR TOAST
CREME FRAICHE, CHIVES, LEMON oo 255 FROM THE GRILL
CHOOSE YOUR OWN FRESH FISH, SHELLFISH AND
[F;EIIQ\IQPLNT?\-II;EREG?JI[\I:AWLII-I:JTIEJ?\II NE SAUCE 210 MEAT FROM THE COUNTER AND THEN PICK ANY
’ U SIDE ORDERS FROM THE LIST BELOW
FISH TACO
BLACK CURRY GRILLED FISH, CORIANDER,
PICKLED AVOCADD 175 YOU WILL FIND OUR GRILLED SELECTIONS

WHITE ASPARAGUS
BROWN BUTTER VINAIGRETTE, BREAD CRISP,

LEMON MAYONNAISE 205
B.A.R.s TOAST SKAGEN
HORSERADISH, DILL, LEMON ..o 225

CRISPY SHRIMPS
CHILI MAYONNAISE, MAPLE SYRUP,

CORIANDER 185
BEEF TARTAR

ONION VINAIGRETTE, HARISSA, FENNEL, BABA
GANDUSH 195
PIKE PERCH CEVICHE

GREEN ASPARAGUS, CORIANDER, KIWL........... 190
NDUJA ROASTED MUSSLES

PARSLEY, GARLIC, GRILLED FOCACCIA............. 155

SWEDISH CAVIAR TOAST
WITH A GLASS OF CHAMPAGNE
405

GRILLED SPECIALE OYSTER WITH
JALAPEND BUTTER SAUCE
65

SHRIMPS

BOILED, LEMON, MAYONNAISE......c..cc.. 2006/120

B.A.R.s SMOKED SHRIMPS

LEMON, MAYONNAISE ..o 2006/120

LANGOUSTINE

BOILED, LEMON, MAYONNAISE.......crce 55/PCS

Y2 CRAB

BOILED, LEMON, MUSTARD SAUCE, DILL............ 195

Y2 LOBSTER

BOILED, LEMON, MAYONNAISE......ocrcrc 295
B.A.R.S SHELLFISH PLATEAU

1 LOBSTER, 4 LANGOUSTINES,
300 G SHRIMPS, 300 G SMOKED SHRIMPS,
1CRAB
1/2 630  1/11350

B.A.R.S SMALL SHELLFISH PLATEAU
T1LOBSTER, 4 LANGOUSTINES,
300 G SHRIMPS
1/2 445 1/1 870

B.A.R.s BOUILLABAISSE

WITH A GLASS OF CHABLIS
495

OYSTER PLATEAU PRESTIGE
4 BABY BOUDEUSE, 4 FINES DOUSSET,
4 SPECIALE DDUSSET, 4 FINES ROYALE

1/2 345 1/1 680

ON OUR SEPARATE BOARDS

B.A.R.S FISH- AND SHELLFISH

MIXED GRILL PLATTER
THREE DIFFERENT FISH, KING PRAWN,
SCALLOP, GRATINATED LANGOUSTINES

345

SIDE ORDERS 48

* GRILLED POINTED CABBAGE, SAFFRON BUTTER,
ESPELETTE PEPPER

* ROASTED TOMATOES, FETA CHEESE, HOT HONEY

* NEW POTATOES, MILD GARLIC CREME, HERB
CRISP

* FRENCH FRIES

* ZUCCHINI, PIMENTO, SOUTH FRENCH HERB
DRESSING

SIDE ORDERS 65

* AVOCADO SALAD, GRAPEFRUIT, TOMATO,
POMEGRANATE, CORIANDER

* RISOTTO, AGED CHEESE

* CORN RIBS, MISO MAYONNAISE, FURIKAKI

* GRILLED BROCCOLI, RICOTTA, CRISPY CHILI DIL

* GREEN ASPARAGUS, ROMAINE LETTUCE, NOBIS
DRESSING

SAUCES 29
* WHITEFISH ROE, DILL, SOUR CREAM
* SAUCE BEARNAISE

* ROASTED CHILI MAYONNAISE

* JALAPEND BUTTER SAUCE

* BROWN BUTTER & HORSERADISH
 SALSA CHILENA

* B.AARSLOBSTER SAUCE

* TZATZIKI

* HERB-& GARLIC BUTTER

* TARTAR SAUCE

* MISO MAYONNAISE

B.A.R.SRISOTTO
GRILLED GREEN ASPARAGUS, WHITE ASPARAGUS,
HERB CRISP, GRANA PADAND ... 230

B.A.R.s BOUILLABAISSE
FISH & SHELLFISH, SHELLFISH BOUILLON,
CRUTONS, GARLIC MAYONNAISE ... 350

B.A.R.S FISH N’ CHIPS
FRENCH FRIES, TARTAR SAUCE, MALT VINEGAR,
LEMON 240

B.A.R.s MOULES FRITES
COMMON MUSSELS, PARSLEY, WHITE WINE,
FRENCH FRIES, MAYONNAISE ..o 235
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SWEETS

BAKED CHOCOLATE CREAM
CLOUDBERRIES, BROWN BUTTER, SWEDISH
PUNSCH ICE CREAM 145
B.AR.S FRENCH TOAST

RHUBARB, VANILLA ICE CREAM......cconrreeen. 150

WHIPPED PANNA COTTA
RASPBERRIES, RASPBERRY SORBET.d........ 140

DESSERT COUPE
"ICE CREAM AU FOUR”, PASSION FRUIT
SORBET, MANGO, ITALIAN MERINGUE.........105

CREME BRULEE 10
CHOCOLATE BALL 45
CHOCOLATE PRALINE

SALT CARAMEL 30

B.A.R.s ICE CREAM & SORBET
VANILLA ICE CREAM / SWEDISH PUNSCH ICE

CREAM / RASPBERRY SORBET.....ocvererereren 65
FOR THE ICE CREAM
WARM CHOCOLATE SAUCE......oeresmrsssssssseens 25




