APPETIZERS

ORGANIC-SHRIMPS

WHELKS
PERIWINKLES
FISH BALLS | ROMESCO SAUCE

SEAFOOD

OYSTERS - ask the guys in blue

SHELLS
2 oysters | mussels | whelks | periwinkles |

almonds shells | clams

SHELLS & SHELLFISH

4 oysters | clams | mussels | whelks | periwinkles |
almonds shells | organic shrimps | langoustines |
North Sea crab

PLATEAU ROYAL 2p

12 oysters | clams | mussels | whelks | periwinkles |
almonds shells | organic shrimps | langoustines |
crab legs | whole European lobster

PLATEAU CHAUD ‘FISKEBAR’ 2p
whole European lobster | langoustines | razor clams |

clams | mussels | samphire | cherry tomatoes | garlic

9,5

12,5

38

64

154

144

STARTERS
FISKE-SOUP | rouille | cheese | croutons

CEVICHE SEA BRASS | bottarga | brined veggies
+ 1,7cl Baraksten botanical aquavit
NORTH SEA SHRIMP CROQUETTES | parsley

OCTOPUS | arancini | eggplant | eel
MAIN COURSES

PASTA SHELLS

WILD SEA BASS FILET | seafood bulgur-otto
BOUILLABAISSE FISKEBAR

CALAMARES | salad | rosemary potatoes
EUROPEAN LOBSTER

salade | rosemary potatoes

DESSERTS

SGROPPINO SLUSH FISKESTYLE
Homebrew kombucha | vodka | prosecco

TIRAMISU

TONKA ICE CREAM | coffee shoyu butterscotch
CREME BRULEE | passion fruit
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