SHELLFISH

ONION VINAIGRETTE, LEMON, TABASCO

BABY BOUDEUSE N.5 42
FINES DE CLAIRE DOUSSET N.3.ooosevrrssnrssssssssssssssssssess 38
LAUGIER SPECIALE N.2 48
ROYALEN.3 54

BARS

GRATINATED SCALLOPS
FENNEL, TARRAGON, WHITE WINE SAUCE
210

BARS
TOAST SKAGEN
HORSERADISH, DILL, LEMON
HALF 175 / WHOLE 265

SHRIMPS
BOILED, LEMON, MAYONNAISE.....ocoevvrrerescsirens 2006/120

B.A.R.S SMOKED SHRIMPS

LEMON, MAYONNAISE 2006/120

LANGOUSTINE

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

Y2 CRAB

BOILED, LEMON, MUSTARD SAUCE.........c..ccc 150

Y2 LOBSTER

BOILED, LEMON, MAYONNAISE 295
B.A.R.s SHELLFISH PLATEAU

1 LOBSTER, 4 LANGOUSTINES,
300 G SHRIMPS, 300 G SMOKED SHRIMPS,
1CRAB
1/2 690 1/1 1350

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

FROM THE GRILL

MAIN COURSES

CHOOSE YOUR OWN FRESH FISH, SHELLFISH AND
MEAT AND THEN PICK ANY SIDE ORDERS FROM
THE LIST BELOW

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, CILANTRO

* RISOTTO, AGED CHEESE

* CORN RIBS, MISO MAYONNAISE, FURIKAKI

* GRILLED BROCCOLI, RICOTTA, CRISPY CHILI 0IL

* GREEN ASPARAGUS, ROMAINE LETTUCE, NOBIS
DRESSING

SAUCES 29
* WHITEFISH ROE, DILL, SOUR CREAM

* ROASTED CHILI MAYONNAISE

* JALAPEND BUTTER SAUCE

* BROWN BUTTER & HORSERADISH
* SALSA CHILENA

* B.A.RSLOBSTER SAUCE

* TZATZIKI

* HERB-6 GARLIC BUTTER

* TARTAR SAUCE

* MISO MAYONNAISE

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

1/2 345 1/1 680

BAR.SFISHN CHIPS
FRENCH FRIES, TARTAR SAUCE ... 210

B.A.R.S FISH STEW
FRESH SHELLFISH, SHELLFISH BOUILLON,
FISH, FENNEL, CRUTONS, GARLIC MAYONNAISE...... 235

B.A.R.sRISOTTO
GRILLED GREEN ASPARAGUS, WHITE ASPARAGUS,
HERB CRUMBLE, GRANA, PADAND........cc.ce 215

COURSES OF THE WEEK

FRESH LINGUINE
PESTO, GAMBAS, HERB CRISP, GRANA PADANG.......195

POACHED SALMON
COUSCOUS, GREEN ASPARAGUS, AVOCADD, DILL
MAYONNAISE 215

HOISIN PORK SANDWICH
HOISIN ROASTED PORK BELLY, CRISPY VEGETABLES,
MISO MAYONNASIE, FRENCH FRIES........cc..ccom. 225

GRILLED BURBOT
NDUJA BUTTER, PEPPER, ZUCCHINI, SOUTH FRENCH
HERB DRESSING, ROASTED POTATOES ... 255

EFTERRATTER

CREME BROLEE 110
CHOCLATE PRALINE

SALT CARAMEL 30
CHOKLADBOLL 45

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

RASPBERRY SORBET 65




