
P L AT  D E  P E T I T  (veg/meat)  
Perfect to share. Seasonal vegetarian
delicacies or charcuteries with condiments
and French cheeses ..................... 265 kr

S O U P E  F R O I D E  D E  TO M AT E S  (vegan)
French gazpacho with tomato sorbet 
and basil.................................. 95 kr

E S C A B E C H E
Marinated shrimps and mussels, pimento,  
radishes, cucumber, fennel and crutons... 110 kr 

M O U L E S  M A R I N I È R E  ( 1 / 2 )
Mussels cooked with white wine, cream,
parsley and garlic ...................... 95 kr 

Entrees

- LES EXTRAS - 

S A L A D E  V E R T E  (veg)
Small mixed green salad with nobis dressing 
and roasted seeds ....................... 55 kr

P O M M E S  S A U T É E S   with aioli .............. 55 kr

les desserts
C R È M E  B R Û L É E Flavoured with lavender.... 85 kr

C O M P OT E  D E  F R A I S E  &  R H U B A R B E
Strawberry and rhubarb compote with white 
chocolate mousse and roasted chocolate ... 95 kr

P E A C H  M E L B A  (vegan)
Poached white peach, peach sorbet,  
raspberries, meringue and mint .......... 95 kr
 
B O U L E S  D E  G L A C E
Two scoops of sorbet or ice cream ....... 55 kr

T R U F F E S  A U  C H O C O L AT
Two small chocolate truffles ............. 25 kr 

L E S  F R O M A G E S
Johan’s selected cheeses always French and always 
according to season .....  one 55 kr/ three 150 kr

L A  G R A N D E  F I N A L E
A dreamy French triple: Crème Brûlée, Truffes au 
chocolat, Compote de fraises & rhubarbe... 145 kr

P L AT  D U  J O U R
Our daily special on classic French recipes. 
Ask what is served today.................. 155 kr

S A L A D E  D E  C R E V E T T E S
Garden salad with shrimps, baked egg,  
string beans, new potatoes, broccoli and 
nobis dressing ..........................  195 kr 
 
M O U L E S  M A R I N I È R E
Mussels cooked with white wine, cream,
parsley and garlic ..................... 150 kr

L É G U M E S  M A I S O N  (vegan)
Broccoli and asparagus fricassée with 
umami mayonnaise and deepfried onion and 
chickpeas .............................. 155 kr

S U P R E M E  D E  P O U L E T
Cornfed chicken breast with been ragout, 
ginger sauce and roasted new potatoes  
with tapenade .........................  210 kr

S T E A K  S A U T É E S
Striploin with bearnaise butter pommes sautées 
and a small tomato salad ................  275 kr

P L AT  D E  G R A N D  (veg/non-veg)
All of our love for the French cuisine. Served 
family style on plates for the party to share.

VEGETARIAN
French gazpacho. Ratatouille with bergamot 
yoghurt. Romaine salad with grated Comté and 
herbs. Broccoli and asparagus fricassée with 
umami mayonnaise, deepfried onion and 
chickpeas. 

NON-VEGETARIAN
French gazpacho with anchoïade. Escabeche. 
Romaine salad with grated Comté and herbs. 
Cornfed chicken breast with been ragout, ginger 
sauce and roasted new potatoes with tapenade.
 
For 2 people of more .............  395 kr/person

LE MAINS

Le Menu #14

boulebar
weekendle

 à

   Did you know that?  CLASSIC CRÈME BRÛLÉE IS A TYPE OF UP-SIDE-DOWN CRÈME CARAMEL. THE ONLY DIFFERENCE IS THE PLACEMENT OF THE SUGAR, ON THE TOP INSTEAD OF THE BOTTOM.

kids menu
half price for kids on food & boule

Smaller portions but just as much boule. 
For children up to 15 years old.   

1/2

+ 
S A L A D E  V E R T E

Small mixed green salad with nobis 
dressing and roasted seeds

+ 
C A F É  &  T R U F F E  A U  C H O C O L AT

incl. 30 min pétanque 125 kr

L É G U M E S 
M A I S O N 
Today’s 

vegetarian 
dish

S T E A K 
B AV E T T E

Flank steak with 
pommes sautées and 
sauce béarnaise

or

EVERY FRIDAY 11-15
oh la la lunch

Every SATURDAY and SUNDAY  
10.30 - 15.00  

 
Gather family and friends, lean 
back and let us serve our French 

brunch dishes at the table. Finish 
in French style with patisseries 

and goodies.   

Le boule 
 brunch

	 250 kr	 brunch only

	 95 kr	 children 6–15 y/o

	 0 kr	 children under 6

350 kr
with 90 min 
pétanque
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If you have any food allergies, ask us for information about our ingredients.

les drinks & COCKTAILS 
A N G E L I Q U E  PA P O N  
Gin, elderflower, cucumber, lemon, 
apple............................... 130 kr 

M A R C O  F OYOT  
Gin, raspberry, lemon, pastis...... 130 kr 

C A R O L I N E  B O U R R I A U D  
Lillet rose, peach, grapefruit .... 130 kr 
 
 
PA S S O  PA M P E L L E  
Pampelle, crémant, lime soda ...... 130 kr

DYL A N  R O C H E R 
Rum, rhubarb, lime, mint ........... 130 kr 

C I N DY  P E YR OT  (non-alc)  
Orgeat, rose lemonade, lemon, cranberry.. 65 kr



vin rouge
Vin de Table, (vegan) ............... 90/360 kr
Corbières, Château la Boutignan ECO . 105/440 kr
Côtes Du Rhône, Domaine de Cristia ECO. 120/530 kr
Hautes Côtes de Nuits, Bourgogne ... 130/560 kr
Chateau de Barbe Blanche, Bourdeaux . 145/645 kr 
Chateau Vignelaure Rouge ........... 155/680 kr
Morgon, Côte du Py, Louis-Claude Desvignes . 740 kr
Minervois ”Les Fontanilles”............. 800 kr
Savigny Les Beaunes 1:er Cru Les Serpentières .. 960 kr
Chateau Vignelaure Rouge, Magnum ...... 1250 kr

Champagne  
& CrÉmant

Pierre Olivier Rosé Prestige Brut ECO..105/570 kr
Baron Aimé, Crémant de Bourgogne Brut... 110/610 kr 
Laurent-Perrier, La Cuvée .......... 125/730 kr
Champagne de Castellane Vintage 2007 ... 920 kr
Perrier Jouët, Belle Epoque 2011 ...... 1600 kr

VIN BLANC
Vin de Table, (vegan) ............... 90/360 kr
L’ami des Crustacés Pinot Blanc .... 100/420 kr
La Page Blanc ECO .................. 115/470 kr
Evidence Riesling G.Lorentz ECO, (vegan) . 120/530 kr
Chablis, Domaine des Malandes, (vegan).. 135/580 kr
Sancerre, La Terres Blanches ....... 145/620 kr
Les Clos Perdus ”L’Annee Blanc” ........ 680 kr
Bourgogne Aligoté, Francois Carillon ... 780 kr
Puligny-Montrachet, 1er Cru ”Les Folatiéres”.1200 kr 
Magnum, Chablis, Domaine des Malandes,(vegan) .1100 kr

vin rosé
Vin de Table, (vegan)................. 95/395 kr
La Petite Perrière, Pinot Noir Rosé (Vegan)110/460 kr
Chateau Vignelaure Rosé ECO ........ 125/540 kr 
Le Page Rosé ECO, Magnum ............... 980 kr 
Chateau Vignelaure Rosé, ECO, 3 Liter . 1900 kr

Tout le reste
Sparkling water ........................  25/45 kr
Perrier ...................................  45 kr
Orangina orange / blood orange ............  35 kr
Alain Milliat rhubarb / passion fruit....  55/95 kr
Jus de Pommes Pétillant ...............  50/170 kr
Jus de Pommes strawberry / rose ...........  45 kr 
Fentimans Curiosity Cola ..................  45 kr
Fentimans Lemonade Elderflower .............  45 kr
Fentimans Rose Lemonade ...................  45 kr
Pepsi / 7-UP ..............................  30 kr
Coffee(Sélection Lilla Kafferosteriet) ECO...  30 kr
Tea, our selected black or green tea ECO...  30 kr

BIÈRE
 
B I È R E  P R E S S I O N  (draft)
Kronenbourg 1664, 36 cl ................... 70 kr
1664 Blanc, 36 cl ......................... 75 kr
Grimbergen Blonde, 33 cl .................. 85 kr
Picon Bière, 36 cl ........................ 85 kr

B I È R E  E N  B O U T E I L L E  (bottle) 
Kronenbourg 1664, 33 cl ................... 70 kr
1664 Blanc, 33 cl ......................... 75 kr
Carlsberg Hof, 33 cl ECO .................. 50 kr 
Celia Organic (gluten-free), 33 cl ........ 75 kr
Demory Paris IPA, 33 cl ................... 95 kr
Grimbergen Double Ambrée, 33 cl ........... 90 kr
Carlsberg, non-alc 33 cl ECO .............. 45 kr
1664 Blanc, non-alc 25 cl ................. 45 kr

Cidre
La Cidraie, bottle, 33 cl ...................  75 kr 
Boulard Cidre de Normandie BIO, bottle 33 cl . 80 kr
Cidre Bouché BIO, bottle 75 cl .............  255 kr

LE SNACKS
Olives ....................................  35 kr
Nuts ......................................  30 kr
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Did you know that?
IN 1664 THE FRENCH BREWERY BRASSERIES 

KRONENBOURG WAS FOUNDED, AND AS A 

TRIBUTE TO THE CORONATION OF QU
EEN 

ELISABETH II’S IN 1952 THEY 

LAUNCHED THE BEER 1664. SANTÉ.

FRENCH JUICY SODA IN TWO FLAVORS: ORANGE
AND BLOOD ORANGE. HAVE YOU SEEN THAT THE 
BOTTLE LOOKS LIKE PÉTANQUE BOULES? 
BUT PLEASE DON’T THROW IT.     

pastis Ricard........... 40 kr
Casanis.......... 48 kr
Janot BIO........ 48 kr
Janot Blue....... 48 kr
Henri Bardouin... 50 kr

according to French tradition, the 
winner always buys a round.

2 cl

Le Boule
( de pétanque )

L E  C O U R T  
Book a lane and gather friends, colleagues
or family for some French togetherness on the 
gravel. 90 minutes .............. 150 kr/person

G U I D E  D E  P É TA N Q U E
Our bouleguides will take you on a petanque  
journey with a nerve tickling tournament. The 
guide will be right by your side throughout the 
entire game. The only question is: who will win?  
90 minutes with court and guide ... 250 kr/person

L E  D U E L
Challenge each other in nerve-wracking pétanque
duels. The game is led by two guides and is sui-
table for groups of 8 people or more. 
90 minutes with lane and guides ... 350 kr/person

G U I D E  P R I V É
Private lesson with a champion guide. 90 minutes 
of intensive training which is guaranteed to take 
your game to the next level. 
For 1-2 persons .......................  1 250 kr

the boules
There are many boule manufacturers out there,
but our favorites are the French high quality 

OBUT and the Thai rebel FBT La Franc.

Start kit. Set of 3 boules, jack, cloth, bag.. 895 kr
FBT La Franc Soft Black ................ 950 kr
FBT La Franc Stainless Steel ......... 1 095 kr
OBUT Match+ .......................... 1 650 kr
OBUT Soleil .......................... 1 850 kr 
OBUT RCC ............................. 2 175 kr

OBUT ATX ............................. 3 000 kr

Buy your boules and bring them home with you 
right now or order online at BOULEBARSTORE.SE    

       

our terrains
We have brought our favorite terrains and gravel 

back home from South France to our own park  
à la Marseille.

PARC BORELY  Just like the park in Marseille, 
where the largest pétanque competition in the world 
is played. A high-speed lane with plenty of rolling.

GRENOBLE  A replica of the World Cup terrains 
from Grenoble in 2004. A mental and technical  
challenge with slightly larger pieces of gravel.

RIANS  According to the terrain in the little 
French village where the gravel is tough, but fair.

SNEAK CHEATS!
Since boule is always 

unnecessarily serious we here 

give you a classic

Get two different sizes in the same style. When measuring the distance between two boules, use the difference in length for your own advantage!

shoe trick
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A N G E L I Q U E  PA P O N 
Gin, elderflower, cucumber, lemon, apple .130 kr 

M A R C O  F OYOT 
Gin, pastis, raspberry, lemon ........... 130 kr

PA S S O  PA M P E L L E 
Pampelle, crémant, lime soda ............ 130 kr 

C A R O L I N E  B O U R R I A U D  
Lillet rosé, peach, grapefruit ......... 130 kr

DYL A N  R O C H E R 
Rum, rhubarb, lime, mint ................ 130 kr 

C I N DY  P E YR OT  (non-alc)  
Orgeat, rose lemonade, lemon, cranberry....... 65 kr 

Les Drinks & COCKTAILS  

H OT  M A D A G A S Q U E 
Coffee, cream, vanilla ................... 65 kr 

H Á P P Y  PA P O N 
Gin, elderflower, lemon, cucumber ......... 65 kr

L E  B I S O U  
The mint kiss ............................ 65 kr 

French shôts


