
SOUPE VERTE VEG .................................................................125 KR
Perfekt start. Kall, men lite het, soppa på gröna tomater.

MOULES MARINIÈRES ................................................135/255 KR
Blåmusslor kokta i vitt vin, grädde, vitlök och persilja. Halv/hel. 

Lägg till pommes, 65 kr. 

PARISARE VEG/KÖTT .................................................................215 KR
Vegofärs eller mald högrev? Biff, karamelliserad lök och stekt ägg 

på levainbröd med pommes frites och aïoli.

SALADE DE PRIMEURS VEG/RÄKOR .....................................215 KR
Grillost eller räkor. Krispiga primörer och gröna blad, sauce verte 

på avokado, krutonger, grön chili.

POULET ................................................................................... 275 KR
Bjärekyckling med grön couscous, primörsallad och örtsås som  

la touche finale.

STEAK FRITES ........................................................................315 KR
En klassiker: svensk biff serveras med somrig tomatsallad,  

chili-béa och krispiga pommes frites. 

BARN UPP TILL 13 ÅR ÄTER OCH SPELAR  

FÖR HALVA PRISET.

les desserts

les classiques

CRÈME BRÛLÉE ...................................................................... 95 KR
Klassisk vanilj och krispig karamell.

DAME BLANCHE ................................................................... 105 KR
Dame Blanche är en fransk stjärnkocks hyllning till operan med 

samma namn. Vaniljglass, choklad, grädde och halloncoulis.

POT AU RHUBARBE .............................................................125 KR
Vit chokladmousse med färskost, sommarfrisk rabarber,  

färska jordgubbar, mynta, rostad vit choklad.

TRUFFE AU CHOCOLAT ....................................................... 35 KR
Boulebars egen chokladtryffel.

 
 

BOULESPEL .................................................. FRÅN 150 KR/PERS
En boulebana i 90 minuter. Allt du behöver finns på plats!

STARTKIT LA FRANC SOFT MATCH .................................1250 KR
Nästa nivå! Egna tävlingsklot, väska, putsduk och lille.

Köp dina bouleklot och tillbehör i vår shop eller på  

www.boulebarstore.se

à la carte

Apéritif Dînatoire är begreppet för en middag med  
franska smårätter. Ta in ett par att dela på, eller behåll  
alla för dig själv. Två-tre stycken är lagom för de flesta.

 

HUÎTRES GRATINÉES .....................................................60 KR/ST
Gratinerade ostron med beurre blanc, pastis och pain de mie.

MACARON CANARD ...................................................... 95 KR/ST
Citronmacaron, fylld med ankrillette plus päron- och 

espelettemarmelad. 

TOUR DE FRANCE ...............................................................345 KR
Ost och chark från våra franska favoritregioner. Serveras med 

picklat, smör och levain. Perfekt att dela.

SALADE GRILLÉE ...................................................................115 KR
Grillad romansallad. Nobisdressing, Comté, citron och rostad 

bayonneskinka på toppen.

MERGUEZ LA CIOTAT ..........................................................135 KR
Kryddkorv, stekt lök, dijon och harissamajonnäs i mjuk baguette. 

Storfavorit bland franska boulespelare. 

PIZZA POSEUR VEG ................................................................125 KR
Pizza i sydfransk stil med stekt svamp, vitlök, chili och rosmarin. 

Fyra små bitar, perfekt att dela! 

ARTICHAUT VEG ....................................................................... 95 KR
Friterad kronärtskocka, grön hummus, bröd och mynta.

CROQUETTES VEG ................................................................... 85 KR
Fyllda med Chèvre och brynt lök. Dippas i gräslökscrème. 

BRIE CRÉMEUX VEG .............................................................. 105 KR
Dit oui à Brie! Vispad Brie de Meaux. Salt- och honungsrostade 

hasselnötter med espelette-hetta, krutonger.

PETIT AIOLI VEG ....................................................................... 95 KR
Säsongens grönsaker, cornichoner och ägg. Dippas i aïoli  

och gräslökscrème.

POMMES FRITES ..................................................................... 65 KR
Krispiga och salta. Serveras med aïoli.

OLIVE PROVENÇALE ............................................................ 45 KR
Marinerade i vitlök, chili och rosmarin.

CHIPS ......................................................................................... 55 KR
Franska gourmetchips med ostsmak, plus getostdipp.

MARCONAMANDLAR ............................................................ 65 KR
Världens godaste mandlar, rostade med havssalt.

LES Apéritifs
Franska smårätter

De flesta vegetariska rätter går att få veganska.  
Fråga oss gärna!

La pétanque



SOUPE VERTE VEG .................................................................125 KR
Perfect start. Chilled, but slightly hot, green tomato soup. 

MOULES MARINIÈRES ................................................135/255 KR
Mussels cooked in white wine, cream, garlic and parsley.  

Petite/grande. Add fries, 65 kr. 

PARISIAN VEG/MEAT..................................................................215 KR
Plant patty or minced beef patty with caramelised onion and fried 

egg on sour dough bread. French fries and aïoli.

SALADE DE PRIMEURS VEG/SHRIMP.....................................215 KR
Grilloumi or shrimps. Crisp vegetables, seasonal mixed salad, 

avocado-based sauce verte, croutons, green chilli.

POULET ................................................................................... 275 KR
Bjäre chicken with green couscous, seasonal mixed salad and herb 

sauce as la touche finale.

STEAK FRITES ........................................................................315 KR
A classic: Swedish sirloin steak, a summery tomato salad,  

chili béarnaise sauce and french fries.

KIDS UP TO 13 EAT AND PLAY FOR HALF THE PRICE.

LES Apéritifs

les desserts

les classiques

CRÈME BRÛLÉE ...................................................................... 95 KR
Classic vanilla and crispy caramel.

DAME BLANCHE ................................................................... 105 KR
Dame Blanche is a French celebrity chef’s homage to the opera 

of the same name. Vanilla ice cream, whipped cream, chocolate, 

raspberry coulis. 

POT AU RHUBARBE .............................................................125 KR
White chocolate mousse with cream cheese. Summer-vibe 

rhubarb, fresh strawberries, mint, roasted white chocolate.

TRUFFE AU CHOCOLAT ....................................................... 35 KR
Chocolate truffle, Boulebar style.

La pétanque

GAME OF PÉTANQUE ................................FROM 150 KR/PERS
A pétanque court for 90 minutes, with everything you need!

STARTER KIT LA FRANC SOFT MATCH ...................... 1250 KR
Take your pétanque skills to the next level! Competition boules, 

bag, cloth and a Jack.

Buy your boules and accessories in our pétanque shop or at  

www.boulebarstore.se

Apéritif Dînatoire is the concept of a dinner with French  
small dishes. Order a couple to share, or keep them all  
to yourself. Two or three are enough for most people.

 
 

HUÎTRES GRATINÉES .............................................. 60 KR/EACH
Gratinated oysters with beurre blanc, pastis and pain de mie.

MACARON CANARD ................................................95 KR/EACH
Lemon macaron filled with duck rillettes, plus pear and espelette 

pepper marmalade.

TOUR DE FRANCE ...............................................................345 KR
Cheese and charcuterie from our favourite regions of France. 

Served with pickles, butter, and levain. Perfect for sharing.

SALADE GRILLÉE ...................................................................115 KR
Grilled romaine lettuce. Nobis dressing, Comté, lemon and  

roasted Bayonne ham on top.

MERGUEZ LA CIOTAT ..........................................................135 KR
Spicy sausage, fried onion, dijon and harissa mayo in a soft 

baguette. A huge favorite among French pétanque players.

PIZZA POSEUR VEG ................................................................125 KR
Pizza à la South of France with fried mushrooms. Garlic, chili  

and rosemary. Four small pieces, perfect for sharing. 

ARTICHAUT VEG ....................................................................... 95 KR
Fried artichoke, green pea hummus, lemon, bread and mentha.

CROQUETTES VEG ................................................................... 85 KR
Filled with goat cheese and browned onions. Chive crème dip.

BRIE CRÉMEUX VEG .............................................................. 105 KR
Dit oui à Brie! Whipped Brie de Meaux, salt and honey roasted 

hazelnuts, slight espelette-heat, croutons.

PETIT AIOLI VEG ....................................................................... 95 KR
Seasonal vegetables, cornichons and eggs. Served with aïoli  

and chive crème.

 
FRENCH FRIES ........................................................................ 65 KR
Crispy, salty and served with aïoli. 

OLIVE PROVENÇALE ............................................................ 45 KR
Marinated in garlic, chili and rosemary.

CHIPS ......................................................................................... 55 KR
French gourmet chips, cheese flavored. Plus a goat cheese dip. 

MARCONA ALMONDS ........................................................... 65 KR
The world’s tastiest almonds, roasted with sea salt.

French small dishes

Most of our vegetarian dishes can be made vegan. Ask us!

à la carte

Subject to change.Subject to change.


