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Per piece 4.00

Opysters
Natural with shallot vinaigrette and lemon
Wine tip: Crémant / Griiner Veltliner / Picpoul

Optional toppings: 0.95
Gin & Tonic foam and orange
Wine tip: Griiner Veltliner / Sancerre / Touraine Sauvignon

Asian Style
Wine tip: Griiner Veltliner / Riesling trocken

Hollandaise sauce and tarragon oil
Wine tip: Crémant / Sancerre

Pata Negra (70 gr.), Spanish Iberian ham 22.95
Wine tip: Rioja Reserva / Fleurie

Paté en Croute, fried capers and onion confit 16.95
Wine tip: Pinot Noir / Sancerre Rouge

Charcuterie Board 16.95
Wine tip: Rosé de Bardot / Pinot Noir / Fleurie

Smoked Eel on brioche,
beetroot, créme fraiche and pink pepper
Wine tip: Saint-Véran / Pinot Noir

(2 pes) 13.95

Smoked Salmon Blini,
créme fraiche and chives

Wine tip: Crémant /| Chablis / Sancerre

(2 pcs) 8.95

Seared Foie Gras,
brioche, apple confit and port reduction
Wine tip: Sauternes

(2 pcs) 14.95

Egg Mayonnaise, sweet-and-sour mustard 3.95
seeds and chives
Wine tip: Sancerre / Riesling trocken / Griiner Veltliner

Osietra Caviar, 10 gram 35.00
Optional: blinis and sour cream 5.00
Wine tip: Crémant /| Chablis

¢ STARTERS &

Bisque de Homard, lobster soup 13.95
Wine tip: Pouilly Fuissé / Viognier | Saint-Véran

Shrimp Croquettes with lemon mayonnaise
Wine tip: Crémant | Chablis

(2 pcs) 22.95

Escargots, persillade, garlic sabayon, croutons 12.95
Wine tip: Viognier / Les Bertholets Chardonnay

Burrata, chutney of ratatouille, 16.95
tarragon, peach (v)
Wine tip: Rosé de Bardot / Picpoul / Touraine Sauvignon

Classic Steak Tartar (90 gram) 15.95
Optional: curls of duck liver 6.95
Wine tip: Pinor Noir / Sancerre Rouge / Rosé de Bardot

Tender Cooked Veal with pistou, 18.95
shallot, dried tomato, strained yogurt,

toast

Wine tip: Pinot Noir / Sancerre Rouge

Salad nigoise, grilled tuna, haricots verts, 18.95
potato, anchovy, red onion, tomato, olive, egg

Wine tip: Rosé de Bardot / Picpoul / Albariio

Lobster (500/600 gr.),
served with lemon mayonnaise

Wine tip: Chablis / Albarisio / Griiner Veltliner

1/2 of 1/1  Market price

Y 3 MAIN COURSES L 4

N E
BARDOT SPECIALTIES

Poussin 20.95
Baby chicken from our house rotisserie with

lemon, thyme and apple compote

Wine tip Viognier / Pinot Noir / Griiner Veltliner

Lobster with Aglio e Olio Pasta, Market
Half or whole lobster with antiboise sauce price
and Parmesan cheese

Wine tip: Griiner Veltliner / Albarinio | Chablis

Chateaubriand for sharing (450 gr.) 79.95

(Preparation time: 45 minutes)

The finest cut of beef tenderloin served with
your choice of: Parsley butter, Béarnaise sauce,
Blue cheese sauce or Green pepper sauce

Wine tip: Saint-Emilion Grand Cru /

Rioja Reserva / Barolo
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Classic Steak Tartar (150 gram) 24.95
Optional: curls of duck liver 6.95
Wijntip: Pinot Noir / Sancerre Rouge /

Rosé de Bardot

Confit de Canard with sauce of Dijon mustard 28.95

and tarragon, barigoule, mashed potatoes
Wine tip: Pinor Noir | GSM (Réveur Grande Réserve)

Beef rib-eye (200 gr.), served with Café de Paris 35.95
butter or Béarnaise sauce

Wine tip: Saint-Emilion Grand Cru /

GSM (Réveur Grande Réserve) / Rioja Reserva

Tenderloin (170 gr.), spinach, mushrooms, 36.95
truffle gravy
Optional: pan fried duck liver 9.50

Wine tip: Saint-Emilion Grand Cru / Barolo /
Sancerre Rouge

Whole grilled Sea Bream, green herbal oil with sage, 26.95
parsley, dill, tarragon, lemon
Wine tip: Touraine Sauvignon / Albarino
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LOBSTER MENU
59.95

STARTER

Lobster Bisque
Crayfish and saffron rouille
Wine tip: Pouilly Fuissé / Viognier / Saint-Véran
MAIN COURSE
Half Lobster

Aglio e olio pasta, antiboise and Parmesan cheese
Wine tip: Griiner Veltliner / Albaririo / Chablis

DESSERT

Café complet
Coffee or tea served with a selection of sweet treats
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Sole a la meuniére

Wine tip: Pouilly Fuissé / Chablis

Market price

23.95

Risotto, asparagus, lemon, peas and stracciatella
Wine tip: Chablis / Sancerre / Griiner Veltliner

Main courses are served without side dishes
unless otherwise stated.

SIDE DISHES:
Sourdough baguette with seasonal butter and olive 0oil ~ 5.95

Fresh fries with Belgian mayonnaise 4.95
Fresh fries with truffle mayonnaise and Parmesan 5.95
Green butter lettuce salad 6.95
Seasonal vegetables 6.95

FOR OUR YOUNG GUESTS

Chicken breast or white fish with fries and salad 15.95
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IN ADDITION TO
THE MENU, WE SERVE CHANGING
SEASONAL DISHES.
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Créme briilée 9.95
Optional: vanilla ice cream 2.50
Wine tip: Muscat / Sauternes

Bardot Profiterole 12.95
Wine tip: Banyuls

Tartelette, lemon, crémeux, yogurt, 11.95
honey, seasonal fruit

Wine tip: Muscat

Cheese Plate with quince jelly 3 pieces 11.95
and raisin bread 5 pieces 16.95
Wine tip: Pedro Ximénez | Martha’s Porto 10 yrs.

Café complet, coffee or tea with sweet pastries 13.95

Chocolate truffles 2 pieces  3.75

DIGESTIEF

Café Special: 9.95
French / Italian / Spanish / Bardot

Various liqueurs from 6.25
Limoncello Primo 6.25
Espresso Martini 11.75

Not all ingredients are listed.
If we need to take any allergies into
account, please let us know.
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SPRITZERS

Aperol Spritz 9.75
Limoncello Spritz 9.75
Campari Spritz 10.75
Saint-Tropez Sprits 11.75
(Gin/Strawberry/ Raspberry/ Rosemary)

COCKTAILS

Bardot cocktail 11.75
(Gin/ Citroen/ Sinaasappel/ Lavendel)

Espresso Martini 11.75
Pornstar Martini 11.75
Moscow mule 9.75
Amaretto Sour 10.75
Whisky Sour 11.75
Negroni 9.75
MIXED DRINKS

Mimosa 7.75
Hendrick’s gin — Fever Tree 11.75
Copperhead gin — Fever Tree 12.75
ALCOHOL-FREE

Spiced Mule 0.0% 6.95
Copperhead gin 0.0% — Fever Tree 8.50
Saint-Tropez 0.0% 8.75
(Gin 0.0% /Strawberry/ Raspberry / Rosemary)
Limoncello Spritz 0.0% 9.25
Pornstar Martini 0.0% 10.75
Crodino 6.50
FRESH LEMONADES &

PREMIUM SODA’S

Berry Blossom Lemonade 5.00
(Strawberry/ Raspberry/ Rosemary)

Citrus Smash Lemonade (Lemon/Basil) 5.00
Ginger Ale Fever Tree 4.50
Ginger Beer Fever Tree 4.50
Pink Grapefruit Soda Fever Tree 4.50
Indian Tonic Fever Tree 4.50
Aranciata Orange San Pellegrino 4.25
Aranciata Rossa San Pellegrino 4.25
Other soft drinks from 3.50

BEERS (ON TAP)
Hertog Jan

Hertog Weizener
Stella Artois

Leffe Blond
Wisseltap

BEERS (BOTTLE)
Leffe Bruin

Vedett Extra White
Hertog Jan Tripel
Tripel Karmeliet
Juice Punch NEIPA
Duvel

Hoegaarden Radler

Liefmans Fruitesse

ALCOHOL-FREE BEERS
Hertog Jan 0.0%
Hoegaarden Radler

Stella Artois 0.0%

Tripel Karmeliet 0.4 %
Leffe Blond 0.0.%

APERITIF
Pernod / Ricard / Martini Bianco /

Martini Rosso / Campari
Red Port / White Port

DESSERT WINE & PORT
Banyuls Traditionnel Aphrodis
Muscat de Beaumes de Venise
Sauternes Le Terre du Lys d’Or
Pedro Ximénez, Mil Pesetas, Jerez
Martha’s Porto 10 yrs.

COGNAC & CALVADOS
Courvoisier VS

Martell VS

Rémy Martin VSOP
Armagnac VSOP

Calvados Pere Magloire VSOP

LIQUOR

Jameson

Chivas Regal 12 yrs.
Jack Daniel’s
Glenfiddich 12 yrs.
Oban 14 yrs.
Beefeater Gin
Vodka Absolut
Havana Club Anejo

from

4.00
6.00
4.30
6.25
5.50

6.25
5.75
6.00
6.00
6.50
6.50
5.50
5.50

4.00
4.25
4.25
6.25
6.25

5.00

5.00

6.25
6.25
7.25
6.75
6.95

9.00
10.75
11.75

8.75

9.00

6.50
7.95
6.50
8.25
10.95
5.00
5.00
6.00



