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Kentucky Owl Rye/Chocolate
Milk/Hay Soda/Aquavit/Madeira

16 EUR

SILKY

Macerated White wine/Yuzu and
Appleskin Vodka/Calvados/Tea/Malt

14 EUR

N

ASTRIGENT

Bobby's Gin/Chamomile Kombucha/
Gooseberry and Tarragon/
Redcurrant Marmelade/CO2

13 EUR

CHUNKY




Apricots/Hazelnut Ice Cream/Pea's/
Vanilla/Boatyard Old Tom/ - .
Armagnac/Egg White

17 EUR

THICK

1 ° o Cucumber/Blackcurrant/Kombu Water/
-o\ -— Mermaid Salted Vodka/CO,
] 15 EUR

N ———

SKINNY




Quince sorbet/Champagne/
Pierre Ferrand Ambre 1cru Cognac

16 EUR

Champagne/Birch/Pear/Absinth/CO,

16 EUR
BUBBLY
Fermented Ginger Nordes/Soda/
—_— Ginger Cordial/Elderflower
12 EUR

LIGHT




Chopin Potato Vodka/Roasted Semolina/
Cranberries/Sloe Gin/Yoghurt/Whey

13 EUR

PILLOWY

Sichuan Pepper Infused Boatyard Vodka/
Tubi60/Yuzushu/Sparkling Sugar

16 EUR

N

CRUNCHY




BARENTS CLASSIC

AMBER CHAMPAGNE COCKTAIL
Amber stone infused Vermouth Blend, Laherte Fréres Ultradition
Extra-Brut Champagne

DANDELION NEGRONI
Citadelle Gin, Lillet Blanc, Dandelion Wine, Barents Dry Vermouth

HIBISCUS PALOMA

Don Ramon Blanco Tequila, Hibiscus, Meadow Hay Soda, Volcano
Black Salt

CHESTNUT MANHATTAN

Chestnut Butter Bourbon Whiskey, Cocchi di Torino Storico
Vermouth, Amontillado Tradicion V.O.R.S. 30YO Sherry

ALCOHOL FREE

SPRUCE
Fléneur Nonalcoholic Distillate, Yuzu, Spruce Cordial, Sea Water,

Soda Water

MEADOW
Fldneuse Nonalcoholic Flower Distillate, Meadow Tea, Wormwood,
Soda Water

KOMBUCHA
By Availability
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OYSTERS

By Availability 7

PLATTER

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

SMALL BITES

Spicy Popcorn 5
Potato Crisps with Cesar Sauce 6
Focaccia with Herb Butter 7
Focaccia with Tomatoes and Baltic Herring 7
Catfish Fritters with Truffle Aioli 16

Beef Fritters with Chive Aioli 15



MAIN COURSES

Smoked Eel Salad with Poached Free-Range Egg and Green Beans 21
BARENTS Fish Burger 15
BARENTS Venison Burger 15

Available with Potato Chips or Fresh Salad

DESSERTS

Vanilla Custard Cream with Rhubarb and Tarragon Ice Cream 7



DIGESTIVE

ARMAGNAC

De Montal, 1972

BITTER

Picon Amer, France

CALVADOS

Roger Groult “Age D'or”

COGNAC

Delamain Pale & Dry X.0.

Chabasse X.0. Imperial

GRAPPA & EU DE VIE
Berta Grapa Tre Soli Tre, Piedmont, Italy 2011
Poli “Sassicaia” Pommace and Barrels, Tuscany, Italy
LIQUEUR

Chartreuese Jaune, France

Cherry Heering, Denmark

Berta DiMombaruzzo Amaretto, Italy
MARC

Trapet Marc de Chambertin, Burgundy, France
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DIGESTIVE

RUM

Rum Nation XO, Guateamala
Rhum J.M Cuvée 1845, Martinique
MEZCAL

Lokita Madrecuishe 14 afios
TEQUILA

Don Julio 1942

VODKA & SAMOGON
Elit Vodka, Latvia

Rizskiy Samogon, Latvia

Chopin Potato Votka, poland
Mermaid Salt Vodka, Scotland

WHISKY

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

The Two "Northern Star", Highland, Scotland 1995
Port Charlotte, Islay, Scotland 10 y.o.

Powers John’s Lane Release, Ireland 12 y.o.
Glen Breton Rare Single Malt, canada 10y.o.
Kentucky Owl Confiscated, usa

The Chita Single Grain, Japan

The Matsui Mizunara Cask, Japan
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COFFEE

Espresso “Toffee”

Specialty Filter Coffee

TEA

Long Jing Imperial China, Hangzhou
Tawaramine Japan, Shizuoka
Assam T.G.F.O.P. India, Assam
Gurianta Georgia, Guria

Tuo Cha Pu Erh Shu China, Yunnan

VILLAGE
Blossom “Plukt”
Dried Mint Tea “Plakt”

Nordic Green “Plukt”

12






