
 
	

Menu 
 

Bread and Snacks 
 

Grilled bread with olive oil 50 kr.  
Grilled garlic bread 55 kr.  

Baba Ganoush and grilled bread 75 kr. 
  

Salsify 
Parmesan Vinaigrette 

95 kr. 

5g. Rossini Caviar  
Confit chicken wing 

Per piece 145 kr. 
  

Oysters  
3 stk. 145 kr. 

Munkfish cheek, lemon and capers 
95 kr. 

  

Endive and blue cheese  
65 kr. 

 Today’s skewer  
Per piece 50 kr. 

  

Josélito  
Salchichon & Chorizo  

95 kr. 

Jamon Iberico  
36-month-aged ham 

165 kr. 
  

Cow’s cheese  
Comté Extra 

85 kr. 

Goat’s cheese 
Garrotxa 

85 kr. 
 

Starters 
Salad 

Bitter salads, anchovies, pine nuts and pecorino 
145 kr. 

 

Sardines   
White beans, chili, lemon and parsley 

95 kr. 
 

Pulpo 
Pickled carrots, aioli, and chorizo 

145 kr. 
 

Risotto 
Tomato, nduja and parmesan 

185 kr. 
 

Forest mushrooms 
Egg yolk, garlic and crispy bread 

195 kr. 
Plus, duck liver 60kr. 

 

Vitello tonnato 
Veal, tuna pickled chanterelles and capers 

165 kr. 
 

Tartare ”Bar’Vin” 
Pickled brown beech, piment d’Espelette, capers and watercress 

165 kr. 
 

Payments with credit cards will be charged a fee 
according to the fee card issuer currently charges Bar’Vin  



 
 

                              
 

Menu 
 

Mains 
 

Greens 
Confit leek, apples, thyme, almonds and ramsom capers 

175 kr. 
 

Today’s catch  
Spring onion, spinach and bakskulds blanquette 

295 kr. 
 

Pork 
Cheek, white beans, pumpkin, cabbage, and mild chili 

265 kr. 
 

Côte de Boeuf  
Sauce choron, crispy potatoes, small green salad and roasted garlic 

min. 2 persons, approx. 50 min. cooking time 
525 kr. pr. person 

 

Cheese & Dessert 
Ask for the selection of today  

 

Menu & Vine Menu 
Eat like a ’Vigneron’  

Sharing menu for the whole table. 
 

3 x Snacks 
Vegetables, fish, and meat  

 

Salad 
Bitter salads, anchovies, pine nuts and pecorino 

 

Risotto 
Tomato, nduja and parmesan 

 

Tartare ”Bar’Vin” 
Pickled brown beech, piment d’Espelette, capers and watercress 

 

Pork 
Cheek, white beans, pumpkin, cabbage, and mild chili 

 

Price per guest 695 kr. 
Exchange main to côte de boeuf plus 100,- 

 

Drink like a ’Vigneron’  
Wine pairing  

 

Price per guest 675 kr. 

Drink like a ”Sommelier”   
Wine pairing  

 

Price per guest 975 kr.  
 
 

Payments with credit cards will be charged a fee  
according to the fee card issuer currently charges Bar’Vin  


