
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 
 
 
 
 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 
 

B A R E N T S  C L A S S I C S  

A M B E R  C H A M P A G N E  C O C K T A I L  15 

Amber stone infused Vermouth Blend, Laherte Fréres Ultradition 

Extra-Brut Champagne 

D A N D E L I O N  N E G R O N I  14 
Citadelle Gin, Lillet Blanc, Dandelion Wine, Barents Dry Vermouth 

B E L L  P E P P E R  P A L O M A  14 
Don Ramon Blanco, Bell Pepper, Lime, Grapefruit, Salted Agave, Soda 
C H E S T N U T  M A N H A T T A N  14 
Chestnut Butter Bourbon Whiskey, Cocchi di Torino Storico 

Vermouth, Amontillado Tradicion V.O.R.S. 30YO Sherry 

 

A L C O H O L  F R E E  

S P R U C E  10 
Flâneur Nonalcoholic Distillate, Yuzu, Spruce Cordial, Sea Water, 

Soda Water 

N E G R O N I  Z E R O  10 
BARENTS Nonalcoholic Vermouth, Amaro Zero, Grapefruit, 

Nonalcoholic Gin Distillate 

K O M B U C H A  7 
By Availability  

 

 

 

 



 

 

 

O Y S T E R S  

By Availability 7 

 

P L A T T E R  

 

BARENTS PLATTER for two 120 
Marinated herring, Deep-Fried Sprats In Cumin Oil, Sea Scallops with XO 
Sauce, Shime Saba - Lightly Salted Mackerel with Fresh Radish and 
Horseradish, Brown Crab and North Sea Shrimp Salad, Lump Fish Roe with 
Sour Cream, Pikeperch Ceviche with Seaweed and Quince, Hot sauce, 
Pickles, Fresh Salad, Bernese sauce, Rye flatbread. 

Oysters 4 pieces         25 
Kaluga Caviar 50 g      180 

 

S M A L L  B I T E S  

 

Spicy Popcorn 5 

Potato Crisps with Cesar Sauce 6 

Rye Bread and Butter with Seaweed 7 

Baltic Herring Tempura with Chipotle Sauce 8 

Pulled Venison with Szechuan Peppers 16 

Catfish Fritters with Truffle Aioli 16 

Stracciatella with Spiced Pumpkin 18 

 



 

 

M A I N  C O U R S E S  

 

Smoked Eel Salad with Poached Free-Range Egg and Green Beans 21 

BARENTS Fish Burger 16 

BARENTS Venison Burger 15 

Available with Potato Chips or Fresh Salad 

 

D E S S E R T S  

 

Chocolate – Coffe Lava Cake with Tonka Bean Icecream 8



 

D I G E S T I V E  
 

A R M A G N A C  

De Montal, 1972 25 

B I T T E R  

Picon Amer, France 8 

C A L V A D O S  

Roger Groult “Age D'or” 19 

C O G N A C  

Delamain Pale & Dry X.O. 15 

Chabasse X.O. Imperial 70 

G R A P P A  &  E U  D E  V I E  

Berta Grapa Tre Soli Tre, Piedmont, Italy 2011 14 

Poli “Sassicaia” Pommace and Barrels, Tuscany, Italy 20 

L I Q U E U R  

Chartreuese Jaune, France 8 

Cherry Heering, Denmark 9 

Berta DiMombaruzzo Amaretto, Italy 10 

M A R C  

Trapet Marc de Chambertin, Burgundy, France 15 

  



 

D I G E S T I V E  

 

R U M  

Rum Nation XO, Guateamala 12 

Rhum J.M Cuvée 1845, Martinique 13 

M E Z C A L  

Lokita Madrecuishe 14 años  20 

T E Q U I L A  

Don Julio 1942 32 

V O D K A  &  S A M O G O N  

Elit Vodka, Latvia 8 

Rižskiy Samogon, Latvia 8 

Chopin Potato Votka, Poland 9 

Mermaid Salt Vodka, Scotland 9 

W H I S K Y  

The Balvenie Carribean Cask, Speyside, Scotland 14 y.o. 12 

The Two "Northern Star", Highland, Scotland 1995 26 

Port Charlotte, Islay, Scotland 10 y.o. 15 

Powers John’s Lane Release, Ireland 12 y.o. 7 

Glen Breton Rare Single Malt, Canada 10 y.o. 8 

Kentucky Owl Confiscated, USA 20 

The Chita Single Grain, Japan  14 

The Matsui Mizunara Cask, Japan  30 



 

 

 

C O F F E E  

 

Espresso “Toffee”  4 

Specialty Filter Coffee 12 

 

 

T E A  

 

Long Jing Imperial China, Hangzhou 6 

Tawaramine Japan, Shizuoka 8 

Assam T.G.F.O.P. India, Assam 6 

Gurianta Georgia, Guria 6 

Tuo Cha Pu Erh Shu China, Yunnan 8 

 

 

VILLAGE 

Blossom “Plūkt” 6 

Dried Mint Tea “Plūkt” 6 

Nordic Green “Plūkt”  6 

  



 

 


