
Barbaar
eat_ drink _ share

Open from 11:30 until 01:00
Kitchen from 12:00 until 24:00

Closed on Wednesdays and Thursdays
Vacations and holidays: open every day

Only available from April until October

GFO GF= Gluten Free Option = Always Gluten Free 

1 bill per table
Taking a seat = ordering a drink

Cocktails
Caïpirihna*             € 11.00
    Cachaca rum, lime, cane sugar

Mojito*   € 12.00
    Rum, lime, mint, cane sugar, soda

Cuba Libre             € 11.00
    Dark rum, lime, cane sugar, cola
    
Tequila Sunrise*  € 11.00
    Tequila, orange juice, grenadine
  
Sex On The Beach  € 11.00
    Vodka, peach liquor, pineapple 
    juice, cranberry juice

Gin Fizz   € 12.00
    Gin, lime, sugar syrup, milk

Dark ‘n Stormy  € 11.00
    Gosling rum, ginger beer, lime
  
Moscow Mule  € 11.00
    Vodka, ginger beer, lime

Cosmopolitan  € 11.00
    Vodka, cointreau, lime, 
    cranberry juice, sugar syrup

Negroni   € 11.00
    Gin, vermouth, campari

Margarita   € 11.00
    Tequila, cointreau, lime
  
Lazy Red Cheeks*  € 12.00
    Vodka, raspberry, violet, lime

Hierbas Sour  € 12.00
    Hierbas, lemon, sugar, egg white
 

      

All cocktails with a * can 
be made virgin (non-alcoholic) 

for € 8 

FOOD
Burgers (+ Sweet Potato Fries + Homemade Chipotle Mayo)
    BFC Burger (Barbaar’s Fried Chicken / naan)  
    Beef (meat by Dierendonck)
    Veggie Burger

Fajita  (Mexican wraps/Veggies/Guacamole/Garlic Sauce/Salsa)
    Chicken  
    Beef (rund)
    Shrimp (scampi)
    Veggie
  Pasta
    Spaghetti Bolognese
    Pasta Veggie 
    Pasta Chicken
    Pasta Scampi
    Pasta Carbonara 

Pan Tostada (Like a ‘croque’, but Barbaar’s way (bigger) + veggies) 
    “Uit het vuistje” (ham & cheese, no veggies)
    Ham and cheese  
    Huevo (ham & cheese, egg on top) 
    Napolitana (bolognese)
    Salmon and cream cheese  
    Especial (bolognese & egg on top)  
    Barbaar (tunasalad & avocado) 
 
Croquettes (+ Bread + veggies)   
    Cheese (2) 
    Shrimp (2)
    Mix (1 cheese + 1 shrimp)  

Salads And Soup
    Burrata salad
    Chicken salad
    Salmon salad
    Homemade Daily Soup + bread (October-March)
    Extra bread    

      

€ 20.00
€ 21.50
€ 20.00

€ 23.00
€ 25.00
€ 27.00
€ 21.00

€ 15.00
€ 16.00
€ 20.00
€ 20.00
€ 19.00

GFO

GF

GFO

GFO

GFO

GFO

GFO GF= Gluten Free Option = Always Gluten Free 

If you are a coeliac, always let us know so we 
can pay special attention to cross contamination 

€ 9.00
€ 12.50
€ 13.50
€ 17.50
€ 17.50
€ 18.50
€ 17.50

€ 16.50
€ 18.50
€ 17.50

€ 12.50
€ 18.00
€ 18.00
€ 6.00
€ 1.50

Pascual Mule  € 11.00
    Sang de Pascual, ginger beer, lime

Pina Colada*  € 12.00
    Rum, pineapple, coconut, sugar syrup
  
Strawberry Daiquiri*  € 12.00
    Rum, strawberry, lime, sugar syrup

Espresso Martini  € 11.00
    Vodka, kahlua, espresso, sugar syrup

Lynchburg Lemonade            € 11.00
    Jack Daniel’s, triple sec, lemon, 
     sugar syrup, sprite

Long Island Iced Tea            € 16.00
    Gin, tequila, rum, cointreau, vodka, 
     lemon, cola
  
Mai Tai   € 14.00
    Rum agricole, Appleton 12y, orgeat, 
     orange curaçao

Basil’s Downfall  € 13.00
    Rum, basil, pineapple, 
     lime, peach, honey  

Patron Margarita  € 12.00
    Tequila, orange curacoa, 
     lime, sugar syrup
    
El Diablo   € 11.00
    Patron, lime, ginger beer, cassis  

Paloma Roja  € 13.00
    Patron, grapefruit, lemon, 
      St. Germain, hibiscus
  
Barbaar   € 19.00
    Bacardi, Appleton 12y, Plantation 
      overproof, lime, grapefruit, 
      cinnamon, falernum, absynth    

    

      

Tapas & Fingerfood
Olives
Ansjovis
Feta cheese
Ham Plate (Iberico, Italian Salami, Serrano)
Wraps (hot and cold)  
Nacho Plate (minced meat, guacamole, salsa, sour cream)
Homemade Divine Loempia’s
Homemade Albondigas ‘Barbaarse Balletjes’
Homemade Tortilla Espanola (potato, egg, onion, cheese,...)
Homemade Cheesy Spinach/Artichoke Dip + Naan Bread
Homemade Creamy Shrimp/Avocado Dip + Kroepoek
Homemade BFC ‘Barbaar’s Fried Chicken’ 
Fried Calamares
Fried Cheese Balls 
Fried Shrimp Balls 
Sweet Potato Fries + Homemade chipotle mayonaise
Burned Ends (Jack Daniel‘s Marinated Pork) 
Garlic Bread
Garlic Bread + Cheese
Patatas Bravas
Bruschetta  
Quesadilla (wrap + chicken, corn, cheddar, emmentaler)
Camembert in the oven + Bread
Taco’s (minced meat, guacamole, salsa, cheddar,...)
Homemade Mexican ‘Pie’ (like a crustless quiche, but Mexican)
Italian Ciabatta (pesto, mozzarella, sundried tomato)

   

      

€ 5.00
€ 6.00
€ 6.00
€ 19.00
€ 10.00
€ 14.00
€ 12.00
€ 14.00
€ 9.00
€ 9.00
€ 11.00
€ 12.00
€ 9.00
€ 8.00
€ 11.00
€ 8.00
€ 10.00
€ 8.00
€ 9.00
€ 8.00
€ 12.00
€ 10.00
€ 12.00
€ 10.00
€ 9.00
€ 12.00

GFO

GFO

GFO

GF

GFO

GFO

GFO

GFO

GFO

GFO

GFO
GF

GF
GF

GF

GF

GF
GF
GF

GFO

GFO

GFO

Sweetness
Homemade Moelleux with red fruits and ice cream
Homemade Crema Catalana 
 

€ 11.00
€ 8.00 

GF

GF

Apero Time
Martini Bellini
Martini Rosato Royal
Martini Bianco Royal
Martini Rosato
Martini Bianco
Martini Rosso
Aperol Spritz
Porto wit/rood
Pineau des Charentes
Sherry
Kirr
Kirr Royal (Champagne)
Kirr Cava
Ricard (5cl)
Picon Vin Blanc
Campari
Passoa
Pisang
Safari
Malibu
Batida De Coco
Sang De Pascual (blood orange)
    Supplement frisdrank

€ 8.00
€ 8.00
€ 8.00
€ 5.00
€ 5.00
€ 5.00
€ 8.50
€ 5.00
€ 5.00
€ 5.00
€ 5.50
€ 10.50
€ 7.00
€ 7.00
€ 8.00
€ 7.50
€ 7.50
€ 7.50
€ 7.50
€ 7.50
€ 7.50
€ 8.00
   € 2.50

Wine/Bubbles/Sangria
Wine White/Rosé/Red
    Glass/Bottle
Cava   
    Glass/Bottle
Champagne 
    Glass/Bottle

Quint Sangria White/Red
Kids Sangria  

Beers
Van ‘t vat
    Cristal 25cl/33cl/50cl
    Mazout
    Grimbergen Blond/Donker
    Mort Subite Kriek
    Hapkin

Op fles   
    Cristal 0.0
    Cristal XTRA
    Mort Subite Gueuze
    Brugs Witbier
    Rodenbach
    Carlsberg
    Duvel
    Westmalle Tripel
    Westmalle Dubbel
    La Trappe Quadrupel
    Chimay Tripel
    Chimay Blauw
    Orval
    Strongbow apple/red berries
    Desperados
    Supplement grenadine

  

€ 3.00/4.00/6.00
€ 3.00
€ 5.20
€ 4.50
€ 6.00

€ 3.60
€ 3.60
€ 4.00
€ 3.50
€ 3.50
€ 4.00
€ 5.20
€ 6.00
€ 5.00
€ 6.00
€ 5.20
€ 6.20
€ 6.00
€ 5.50
€ 5.50
€ 0.50

€ 5.00/25.00

€ 6.50/32.00

€ 10.00/50.00

€ 8.50
€ 6.00

The Real Deal (=5CL)

Rum   
    Bacardi Carta Blanca
    Bacardi Anejo 4
    Bacardi Oakheart
    Captain Morgan Spiced Gold
    Rockhopper
    Mount Gay XO
    Ron de Jeremy Reserva
    Appleton Estate Rare Blend 12 years
    HSE VSOP
    Matusalem Gran Reserva
    Rasta Morris Foursquare 13y 2005
    La Hechicera
    Flor de Cana 18y
    Diplomatico Reserva Exclusiva
    Rum Nation Demerara
    Plantation Pineapple
    Maman Brigitte
    Havana Seleccion de Maestros
    Worlds End Falernum
    R. Seale Rum
    Trois Rivières VSOP  

Vodka   
    Eristoff White
    Eristoff Red
    Grey Goose
    Belvedere 

Jenever
    Jonge jenever      

Bourbon
    Jack Daniel’s
    Four Roses

Supplement frisdrank   

      

Whisky
    William Lawson’s
    J & B
    Ardberg 10y Islay Single Malt Scotch
    Oban 14y Highland Single Malt Scotch
    Asta Morris Glen Moray 2007
    Benriach 12y Sherry Cask
    Macallan 12y Double Cask
    Noble Belgian Whisky

Gin
    Bombay Sapphire  € 7.00
    Bulldog   € 8.00
    Buss N°509 Raspberry  € 10.00
    Copperhead    € 13.00
    Copperhead Black  € 13.00
     Copperhead Gibson  € 13.00
    Gin Mare   € 9.50
    Gold 999,9   € 10.00
    Hendrick’s   € 10.00
    Monkey 47   € 12.00
    Nordes Atlantic Galician Gin € 8.00
    Poppies   € 8.00
    Tanqueray   € 8.00
    Botaniets 0.0   € 9.00
Supplement Fever Tree/Fever Tree Mediterranean € 4.00

    

      

 
   

      

Other
    Cointreau   € 7.50
    Amaretto   € 7.50
    Kahlua   € 7.50
    Baileys   € 7.50
    Sambucca   € 7.50
    Cuarenta y tres   € 7.50
    Cognac Courvoisier  € 8.50
    Calvados    € 7.50
    Grand Marnier   € 7.50
    Limoncello   € 7.00
    Vermouth Geers Superior  € 7.00
    Pernod Absinthe   € 6.50
    Mezcal    € 9.00
    Tequila Patron Reposado/Silver € 10.50
    Hierbas Ibicencas  € 8.00

     

    

      

€ 7.50
€ 7.50
€ 7.50
€ 7.50
€ 10.00
€ 11.00
€ 9.50
€ 9.50
€ 12.00
€ 14.50
€ 19.00
€ 11.20
€ 12.50
€ 11.00
€ 11.30
€ 9.00
€ 9.00
€ 15.00
€ 11.70
€ 13.40
€ 12.00

€ 7.50
€ 7.50
€ 10.00
€ 10.00

€ 5.00

€ 7.50
€ 8.00
€ 11.00
€ 11.50
€ 15.00
€ 10.50
€ 18.00
€ 9.50

€ 8.00
€ 8.00

€ 2.50

Refreshing drinks
Chaudfontaine Plat/Bruis 25cl
Chaudfontaine Plat/Bruis 50cl
Coca Cola/Coca Cola Zero
Fanta/Sprite
Lipton Ice Tea Sparkling/Green/Peach
Schweppes Tonic/Agrum
Gini
Tönissteiner Orange/Citroen
Fristi
Cécémel
Red Bull
Ginger beer
Fever tree/Fever Tree Mediterranean  

  fruit juices
Minute Maid Orange/Appel/Appel-Kers/
   Ananas/Pompelmoes/Multivruchten

Freshly squeezed:
    Orange or lemon
    Orange + lemon
    Lemon Squash

  

  

€ 3.00
€ 6.00
€ 3.00
€ 3.00
€ 3.50
€ 4.00
€ 4.00
€ 3.50
€ 3.50
€ 3.50
€ 4.50
€ 4.50
€ 4.50

€ 3.00

€ 7.00
€ 7.50
€ 7.50

HOT DRINKS
Coffee
   
    Coffee/Mokka
    Deca
    Latte Macchiato
    Cappuccino (whipped cream)
    Cappuccino (milk)
    Irish coffee (whisky)
    Italian coffee (amaretto)
    French coffee (grand marnier or cognac)
    Cream coffee (baileys)
    Spanish coffee (cuarenta y tres)
    Jamaican coffee (tia maria)
    Barbaar’s special coffee 
       (grand marnier, vodka, calvados)

Tea
   
    English Breakfast + Milk
    Lemon Herbal
    Raspberry Herbal
    Egyptian Chamomile (kamille)
    Organic Peppermint
    Organic Green 
    Fresh mint 
    Fresh ginger

Hot Chocolate
    Callebaut
    Cécémel 
    Cécémel + whipped cream
    Cécémél + Baileys + whipped cream
    Cécémél + Amaretto + whipped cream
    Cécémél + Cuarenta y tres + whipped cream
    Cécémél + Batida de Coco + whipped cream 

   

      

€ 3.00
€ 3.00
€ 4.50
€ 4.00
€ 4.00
€ 10.00
€ 10.00
€ 10.00
€ 10.00
€ 10.00
€ 10.00
€ 11.00

€ 3.00
€ 3.00
€ 3.00
€ 3.00
€ 3.00
€ 3.00
€ 5.00
€ 5.00

€ 5.00
€ 4.00
€ 4.50
€ 10.00
€ 10.00
€ 10.00
€ 10.00


