
Boule grand

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

VEG

SALAD SOLEIL 
Salad with black salsify, 

asparagus, avocado, cucumber, 
radishes, and chive mayo. 

The finishing touch: a tangy, 
sun-yellow lemon dressing.  

LEGUMES ROYAL
White asparagus, bean cream, 
Southern French ratatouille 
and roasted cauliflower. 
A tribute to our favorite 

seasonal vegetables!

CITRON BOUM-BOUM
Citrus crème, strawberries, 
roasted white chocolate and 
oat crisp. Tangy, sweet, 
crunchy. Just perfect! 

meat

SALAD SOLEIL 
Salad with hand-peeled prawns, 
asparagus, avocado, cucumber, 

radishes, and chive mayo. 
The finishing touch: a tangy, 
sun-yellow lemon dressing.

BŒUF OH LÀ LÀ
Swedish beef tenderloin with 

classic tomato and onion salad, 
chimichurri and roasted Amadine 
potatoes. Served with bearnaise 

sauce, of course.

CITRON BOUM-BOUM
Citrus crème, strawberries, 
roasted white chocolate and 
oat crisp. Tangy, sweet, 
crunchy. Just perfect!

695
Per pers. 

incl. pétanque with a guide.
(556 exc. vat)

Boule grand
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Book at 

Boulebar.dk

En


