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ANGELIQUE BLOODY MIMOSA
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Vi borjar med frasig baguette, smor och marmelad,
ost och charkuterier eller vegetariska delikatesser.
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EGGS BENEDICT ROYAL Sy P’

Stekt levainbrdd, pocherat &dgg, spenat och 1dk.
P& toppen: kallrdkt lax eller grdn sparris med hollandaise.

STEAK SANDWICH

Stekt levainbrdéd, oxfilé, tomat och chimichurri.

PAIN PERDU

Fattiga riddare med med farska bdr. Serveras med vaniljgrddde.

= PILL SIST =

"Un grand dessert” Citruscréme med jordgubbar,
pain au chocolat och frukt. Kaffe eller te ingar.
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CHATEAU HAUT-MOULEYRE

Crémant de Bordeaux
Semillon, Merlot, BOXrdEaAUX..:eeeeeoecsecocsocsosscanoasss 125/695

LOUIS ROEDERER
Théophile Brut NV
Pinot Noir, Chardonnay, Pinot Munier, Champagne............ 175/985
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MOULES MARINIERES (halv/hel)

| Bldmusslor kokta i vitt vin, |
grddde, vitldk och persilja....ceeeees 175/255

| L8gg till POMMES . et eceesesecsesoscnsasanns 65 |

PARISARE (veg/kétt)

| Vegofdrs eller mald hdgrev pé |
stekt levain, karamelliserad 10k,

| stekt dagg och pommes........ccivieeeeeenn. 225 |

TOUR DE FRANCE

| Ost och chark fran vara franska |
favoritregioner. Serveras med picklat,

| smOor och baguette. Perfekt att dela ....... 345 |

Boulebar grundades av tre vanner som under
sin tdgluff blev férdlskade i boule — for
dem mer &n en sport, utan ett satt att leva.
Idag finns 13 Boulebarer i Malmd, GOteborg,
Orebro, Stockholm, K&penhamn och London,
och resan har bara borjat.

BRUNCH & BOULE ..vvvneeeeeeeeeaeeennnns 410
BARN 6-13 AR ..o 145

BOULEBAR

Ar du allergisk eller vill du veta var ravarorna kommer ifran? Frdaga oss!
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Cheese and charcuterie or veg. delights.
Served with a crisp baguette, butter, and marmalade.
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EGGS BENEDICT ROYAL Sx e

Pan fried levain bread, poached egg, spinach, and onion. -
On top: smoked salmon or green asparagus with hollandaise.

STEAK SANDWICH

Fried levain, beef tenderloin, tomato and chimichurri.

PAIN PERDU

French toast with fresh berries and a ”“vanilly” whipped cream.
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"Un grand dessert” Lemon créme with strawberries,
pain au chocolat and fruit. Coffee or tea included.
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CHATEAU HAUT-MOULEYRE

Crémant de Bordeaux
Semillon, Merlot, BOXrdEaAUX..:eeeeeoecsecocsocsosscanoasss 125/695

LOUIS ROEDERER
Théophile Brut NV
Pinot Noir, Chardonnay, Pinot Munier, Champagne............ 175/985
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MOULES MARINIERES (petite/grande)

| Mussels cooked in white wine, |
cream, parsley and garlic............. 175/255

| Add frieS..ceeeeeeeeeeeeeeenaaaaocnaaaannnns 65 |

| PARISIAN (veg/meat) |
Plant patty or minced beef patty with

| caramelised onion and fried egg on fried |
levain bread. Fries and aioli............. 225

| TOUR DE FRANCE |
Cheese and charcuterie from our favourite

| French regions. Served with pickles, butter |
and levain. Perfect for sharing........... 345
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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 Malmd, Gothenburg, Orebro,
Stockholm, Copenhagen and London, and [E= i E]
the journey has only just begun! : 3

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

BOULEBAR

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



