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Do you have any allergies? Ask us about the ingredients. Subject to change.

EVERY 

WEEKEND

11-17

Boulebar was founded by three friends who 
fell in love with boules during an interrail 
trip. For them, it was more than just a sport 
– it was a way of life. Today, there are 
13 Boulebars in Malmö, Gothenburg, Örebro, 
Stockholm, Copenhagen and London, and 
the journey has only just begun!

champagne & crémant

B R U N C H  &  B O U L E S .. . . . . . . . . . . . . . . . . . . . . . . . . . . 370
C H I L D R E N  6 -1 3  YE A R S................. 110

Children up to the age of 5 eat and play for free.

M O U L E S  M A R I N I È R E S (petite/grande)
Mussels cooked with white wine, 
cream,parsley and garlic..............125/185
Add fries..................................55

PA R I S I A N  (veg/meat)
Plant patty or minced beef patty with 
caramelised onion and fried egg on 
butter-fried levain bread. 
Fries and aïoli...........................175

TO U R  D E  F R A N C E
Cheese and charcuterie from our favourite 
French regions. Served with pickles, butter 
and baguette. Perfect for sharing..........295

Always at boulebar

Freedom
, 

Togetherness & a glass of Pastis!

C R É M A N T  D E  L I M O U X ,  A I M E RY 
Chardonnay, Limoux........................................ 95/595

P E T- N AT,  A L B E R T  D E  C O N T I ,  P E T I L L A N T  N AT U R E L L
Sauvignon Blanc, Semillon, Bergerac.................... 110/625

T H I É N OT  B R U T,  C H A M PA G N E
Pinot  Noir, Chardonnay, Meunier........................ 115/725

FRIES FOR EVERYONE!

ASK F
OR MORE 

IF YOU CAN’T

GET EN
OUGH!

EVERY 

WEEKEND

11-17

Somethin
g crisp 

& luxurious in 

your glass? 
Flip!

First
Cheese and charcuterie or veg. delights. 

Served with a crisp baguette, butter, and marmalade.

välj varmrättPick a main course

E G G S  B E N E D I C T  R OYA L
Pan fried levain bread, poached egg, spinach, and onion. 

On top: smoked salmon or beef tenderloin with hollandaise.

S T E A K  S A N D W I C H
Fried levain, beef tenderloin, tomato and chimichurri.

PA I N  P E R D U
French toast with fresh berries and a ”vanilly” whipped cream. 

Lastly
”Un grand dessert” Lemon crème with strawberries, 
pain au chocolat and fruit. Coffee or tea included.

les brunchcocktails

ANGÉLIQUE 
PAPON 

(non alc/alc)

BLOODY 
MARY

(non alc/alc)

MIMOSA
CLASSIQUE

7 5 / 1 3 5 7 5 / 1 3 0 7 5


