
  
 

SHELLFISH 
oysters 
onion vinaigrette, lemon, tabasco 

baby boudeuse n.5 ..................................................... 42 
fine de claire dousset n.3..................................... 38 
laugier spéciale n.2 ................................................. 48 
royale n.3........................................................................ 54 
 
grilled oyster spéciale  
with jalapeño butter sauce ................................ 65 
 
 
 

oysters 
 are a high-risk 

food that may 
cause viral 

infection 
 

 
for any allergies please ask our staff 
 
 
 
 
 
 

 

 
 
 
 
 
 
 

 
 
 

our shellfish is served with 
grilled focaccia 

 

shrimps 
boiled, lemon, mayonnaise ................... 200 g/175 

b.a.r.s smoked shrimps 
lemon, mayonnaise ................................... 200 g/150 

langoustine 
boiled, lemon, mayonnaise ........................ 55/pcs 

½ crab 
boiled, lemon, mustard sauce .......................... 195 

½ lobster 
boiled, lemon, mayonnaise ................................ 325 
 

 
 

 
 
 
 
 
 
 
 

b.a.r.s shellfish plateau royal 
 1 lobster, 4 langoustines,  

300 g shrimps, 300 g smoked shrimps,  
 1 crab  

    half  825     /     whole  1650 
 

b.a.r.s small shellfish plateau 
1 lobster, 4 langoustines,  

300 g shrimps 
  half  525     /     whole  1050 

 
 

 
 
 

SMALL COURSES 

b.a.r.s swedish caviar 
crispy potato, sour cream, red onion,  
lemon, chives ........................................................... 290 
 

beef tartare “vitello tonnato” 
wild garlic berries, tomato,  
bread crisp ............................................................... 245 
 
raw-marinated salmon 
aquavit-cured, dill, cucumber....................... 210 
 
grilled swedish squid 
’nduja honey, peach, salsa verde .................. 205 
 
b.a.r.s toast skagen  
horseradish, dill, lemon  ................................ 225 
 
wontons 
gambas, crispy chili oil, 
spring onion, coriander .................................. 215 
 
gratinated smögen langoustines 
café de paris butter, parsley,  
lemon............................................................................ 295 
 
roasted artichokes 
marcona almonds, feta cheese,  
tarragon .................................................................... 195 
 
b.a.r.s trio of small plates 
shrimps & langoustine, b.a.r.s toast 
skagen, matjes herring & västerbottens 
cheese ........................................................................... 250 
 

gratinated scallops 
fennel, tarragon, white wine sauce .......... 210 
 
 
 

 
 
 
 

 
 

 
 
 
 

 
 
 
 
 
 

 
 

 
 
 
 
 
 

 
 
 
                                                  
 
 
 

catch your own lobster 
 

choose your lobster from the 
aquarium and the chef will grill it 

for you 
 

daily price  
 

 

MAIN COURSES 
 

from the grill 
choose your own fresh fish, shellfish and 
meat from the counter and then pick any  

side orders from the list below 

 

you will find our grilled selections 
on our separate boards 

 
 
 

 
 
 

side orders .............................................................. 50 
• san marzano tomatoes, basil, focaccia, 

sesame tomato dressing 
• french fries 
• lettuce, aged cheese, 

grilled salad dressing 
• baked potato “pommes aligot”, olives, 

basque pepper, brown butter 
• grilled broccoli, ricotta, honey, scraps 

 

side orders .................................................................. 69 
• avocado salad “greek style”, feta cheese, 

oregano, olives, grilled peppers 
• truffle-roasted potatoes, aged cheese 

cream 
• risotto, grana padano 
• crispy onion rings, chanterelles, 

västerbottens cheese 
• grilled pointed cabbage, saffron butter, 

espelette pepper 
 

sauces.................................................................................. 35 
• brown butter & horseradish 
• sauce béarnaise 
• b.a.r.s roe sauce 
• herb sandefjord sauce, lumpfish roe 
• roasted chili mayonnaise 
• jalapeño butter sauce 
• mild vitlökskräm ”aji amarillo” 
• chimichurri 
• café de paris butter 

 

b.a.r.s chanterelle risotto 
grilled pointed cabbage, sage,  
salted lemon ............................................................... 285 

b.a.r.s monkfish “au poivre” 
pepper sauce, green beans,  
french fries ................................................................ 425 

b.a.r.s fish n’ chips  
tripple fried french fries, tartar sauce, 
malt vinegar, lemon, curry sauce.................. 260  

b.a.r.s moules frites 
common mussels, parsley, white wine, 
french fries, mayonnaise  .................................. 265 
 
 

 
 

 

 
 

 
 

 

 

 

 

 

 

 

 

SWEETS 
raspberry pavlova 
raspberry sorbet, whipped cream, 
roasted white chocolate ............................ 140 

chocolate mousse coupe 
dulce de leche, sea salt, olive oil .......... 105 
 
b.a.r.s pear n’ vanilla 
vanilla parfait, poached pear, ginger, 
whipped panna cotta, pear ice................. 135 

profiterole 
vanilla ice cream, warm chocolate 
sauce........................................................................ 110 

blueberry pancake 
yogurt ice cream, maple syrup, brown 
butter .................................................................... 145 

crème brûlée  ................................................ 125 

b.a.r.s ice cream & sorbet 
yoghurt ice cream / vanilla ice cream / 
raspberry sorbet  .......................... 65 / scoop 

b.a.r.s chocolate praline ................. 30 

b.a.r.s chocolate ball ........................... 45 

chocolate sauce .......................................... 35 

 
 
 
 

 

 
 
 

lunch 
wednesday to friday from 11:30 

welcome! 

 
 

 

 

 
 

b.a.r.s fish- and shellfish 
mixed grill platter 

chef’s choice of three different 
kinds of fish, king prawn, scallop, 

gratinated langoustines 
345 

oyster plateau prestige 
4 baby boudeuse, 4 fines dousset,  
4 laugier spéciale, 4 fines royale 

 half  345     /     whole  680     
 

 
a glass of champagne with 

your oysters?  
 

nv deutz brut classic  
190 sek/glass 

 
 
 

 
 


