CHAMPAGNE

Laherte Fréres Blanc de Blancs Brut Nature N/V 120 ml 19
Egly-Ouriet Blancs de Meunier "Les Vignes de Vrigny" Extra Brut N/V 120 ml 32
Krug "Grande Cuvée" 173°™ Brut N/V, 120 ml 60

COCKTAILS

Oyster Martini 14

White Rowanberry Negroni 14

NON-ALCOHOLIC DRINKS

White wine 7

Kombucha 7

Negroni 10

Spruce 10

Water 5.50
OYSTERS

Gillardeau N25 7

La Friandise 9
CAVIAR

Kaluga Caviar 180

If you have a food allergy or intolerance, please inform your waiter when placing your order.
We respectfully request that the entire table dines from either of the Barents Seasons or Barents Petit Seasons. A

service charge of 10% will be added to the bill for groups from 6 persons.



BARENTS SEASONS

Scallop

Oyster, Horseradish, Seaweed

Carrot Bisque

Brown Crab, Fennel

Sorrel

Potato Pave, Eggs, Goat cheese

Cod

Kaluga, Elderflower

Quail

Swede, Black Truffle, Mushrooms

Pumpkin

Cucumber, Gin

Beetroot and Carrot

Hazelnuts, Blueberries

140

Pairings
“Undercurrents” 115
“BARENTS deck” 195

“Treasures” 480

Non-alcoholic Drinks 75

If you have a food allergy or intolerance, please inform your waiter when placing your order.
We respectfully request that the entire table dines from either of the Barents Seasons or Barents Petit Seasons. A

service charge of 10% will be added to the bill for groups from 6 persons.



BARENTS PETIT SEASONS

Carrot Bisque

Brown Crab, Fennel

Cod
Kaluga, Elderflower
or
Duck
Swede, Black Truffle, Mushrooms
or
Leek

Celeriac, Black Truffle, Stracciatella

Beetroot and Carrot
Hazelnuts, Blueberries
or
“Debesmanna”

Milk, Raspberries, Chocolate

105

Pairings
“BARENTS deck” 80
“Treasures” 175

Non-alcoholic Drinks 40

If you have a food allergy or intolerance, please inform your waiter when placing your order.
We respectfully request that the entire table dines from either of the Barents Seasons or Barents Petit Seasons. A

service charge of 10% will be added to the bill for groups from 6 persons.



