
St BARtH

Sushi Bar & Live Music

m e n u



Welcome

to Baz Bar !
our sushi is freshly 
prepared with the 

finest of ingredients. 
Enjoy seafood at its 

very best on our terrace 
on the harbour. 

And enjoy live music 
you can find nowhere 

else on St Barth.



edAmAme 10e
Pois de soja à la vapeur
Steamed soy bean pods

WAkAmé 13e
Salade d’algues épicées
Seaweed salad

miSo Soup 9e
Délicat bouillon de pâte de soja 
avec tofu, cives et algues
Delicat broth with soy bean 
paste, tofu and seaweed

SHRimp tempuRA 
AppetizeR (4 pceS) 19e
Beignets de crevette
Battered fried shrimps

Sunomono 14e
Assortiment de calamar, 
poulpe et crabe avec 
concombre, sauce vinaigre 
de riz
Assortment of squid, octopus 
and crab with cucumber in
rice vinegar sauce

kAni Su 16e
Crabe, avocat, 
œufs de poisson roulés 
dans une feuille de concombre, 
sauce vinaigre de riz
Crab, avocado and roe 
rolled with paper thin
cucumber, vinegar sauce

idAko 14e
Petits poulpes marinés
Marinated baby octopus

tiki Roll  21e
Thon, crabe et avocat roulés 
dans une feuille de concombre, 
kimchee vinaigrette
Tuna, crab and avocado rolled 
in paper thin cucumber,
kimchee vinaigrette

Spicy fiSH 17e
Assortiment de poissons frais 
émincés avec concombre,
sauce forte
Chopped fresh fish on 
cucumber, spicy sauce

tunA tAtAki  21e
Fines tranches de thon frais, 
sauce ponzu (mi-cuit)
Slices of seared tuna with Ponzu 
sauce

SASHimi AppetizeR 
(9 pceS)  33e
Selection de poisson frais
A selection of the day’s 
freshest sashimi

HAmAcHi JAlApeno 21e
Colas du Pacifique avec 
piments Jalapeno et sauce yuzu
Sliced Pacific yellow tail with 
Japaleno and yuzu juice

SAlmon cRuncH 15e50Æ

Croustillant rouleau au saumon, 
crabe et asperge, 
sauce maison
Crispy salmon, crab and 
asparagus, rolled with seaweed
in special house sauce

AppetizeRS



 sushi sashimi

 2 pièces 3 pièces

cAviAR  90e  135e

AmAeBi  (Crevette douce - Sweet shrimp)  18e 25e

tHon BlAnc (White Tuna)  12e  16e

SAke (Saumon - Salmon)  12e 16e

WAHoo  12e 16e

tAi (Daurade - Mahi Mahi)  12e  16e

izumidAi (Tilapia - Seabream)  12e 16e

o’toRo (Thon gras - Fatty tuna)  

HAmAcHi  (Colas du Pacifique - Japanese Yellow Tail) 12e  16e

mAguRo (Yellow Fin Tuna)  14e 19e

mASAgo  (œufs de Poisson - Smelt Roe) 12e 16e

ikuRA  (œufs de Saumon - Salmon Roe) 12e 16e

tAko (Poulpe - Octopus)  12e 16e

iSe eBi (Langouste - Lobster)  16e 22e

ikA (Seiche - Cuttle Fish)  12e 16e

Squid  12e 14e

kAni (Surimi - Crab Stick)  12e 14e

unAgi (Anguille - Smoked eel)  12e 14e

eBi (Crevette - Shrimp)  12e 14e 

AlASkAn king cRAB  20e 24e

SuSHi & SASHimi 
A lA cARte

upon ARRivAl



SuSHi moRi 
lAdy fingeRS 34e
California roll et 9 pièces 
de sushi ou Rainbow roll 
et 5 pièces de sushi
California roll and 9 pieces 
of sushi or Rainbow roll 
and 5 pieces of sushi

SuSHi tRio  42e
Rouleau de poisson frais sans 
riz, sélection du chef et sashimi
A combination of rice less roll, 
chef’s special selection  
and sashimi

SASHimi moRiWASe 
(15 pièceS) 37e
Bel assortiment de poissons 
frais sur glace
An assortment of 
the day’s freshest fish 
beautifully arranged 
on ice

SuSHi et SASHimi 
plAtteR  42e
California roll (4 pièces), 
Sashimi (6 pièces), 
Sushi (5 pièces)

SuSHi 
& SASHimi 
comBinAtionS



cAlifoRniA Roll 11e 
(8 pceS)
Rouleau de crabe, avocat, 
concombre
Crab, avocado and cucumber 
rolled inside out

JApAneSe BAgel Roll 13e 
(8 pceS)
Rouleau de saumon 
crème de fromage, cive
Salmon, cream cheese 
and scallion roll

tekkA mAki ou 13e 
Spicy tekkA mAki 
(6 pceS)
Rouleau de thon
Tuna roll

kAppA mAki (6 pceS) 9e
Rouleau de concombre
Cucumber roll

eel Roll(6 pceS) 13e
Rouleau d’anguille fumée, 
concombre et cive
Smoked eel roll with 
cucumber and scallion

nAgiHAmA Roll  13e 
(8 pceS)
Rouleau de colas du Pacifique, 
cive
Pacific yellow tail  
and scallion roll

vegetABle Roll  11e 
(8 pceS)
Rouleau de carotte, 
concombre, asperge, 
avocat, kampyo, takuan, 
laitue, graines de sésame
Carrot, cucumber, 
asparagus, avocado, 
kampyo, takuan, 
lettuce and sesame seeds 
in a roll

RAinBoW (8 pceS)  20e
Arc en ciel de poissons frais 
sur California roll
A rainbow of sliced fish 
on top of a California roll

dAncing eel (8 pceS)  18e
Anguille fumée sur 
un California roll
Smoked eel on top 
of a California roll

SHRimp tempuRA Roll  18e 
(8 pceS)
Rouleau de beignets de 
crevette, asperge, avocat, 
cive, oeufs de poisson
Shrimp tempura with 
asparagus, avocado, 
scallion and roe in a roll

dRAgon Roll  23e 
(8 pceS)
Rouleau de beignets de 
crevette, anguille fumée, 
crème de fromage, 
oeufs de poisson, avocat
Shrimp tempura, smoked eel, 
cream cheese topped with roe 
and avocado in a roll

SpideR Roll  20e 
(8 pceS)
Rouleau de soft shell crab, 
asperge, avocat, cive, 
oeufs de poisson
Soft shell crab, asparagus, 
avocado, scallion and roe in a 
roll

mAliA’S SpeciAl 22e 
(8 pceS) 
Rouleau de beignets de 
crevette, oeufs de poisson, 
cive, avocat, asperge, 
recouvert d’anguille fumée
Shrimp tempura, roe, 
scallion, avocado, 
asparagus, topped with 
smoked eel in a roll

mAki



Roy’S SpeciAl  23e 
(8 pceS)
Rouleau de saumon, crabe, 
anguille fumée, oeufs de 
poisson, 
crème de fromage, cive, 
pané au panko et frit
Salmon, smoked eel, crab, roe, 
cream cheese and scallion, 
deep fried in panko in a roll

kAmikAzi Roll  16e 
(8 pceS)
Rouleau de thon, avocat, 
concombre, oeufs de poisson, 
cive, kimchee sauce
Tuna, avocado, 
cucumber, roe, scallion 
and kimchee sauce in a roll

volcAno Roll  17e 
(8 pceS)
Assortiment de poissons cuits 
servi sur un California roll
Baked seafood with house 
sauce on top of a California roll

cRAzy Roll (8 pceS)  17e
Rouleau d’anguille fumée,  
peau de saumon grillée, 
asperge, avocat, cive, 
œufs de poisson
Smoked eel, salmon skin, 
asparagus, avocado, scallion 
and roe in a roll

BAz Roll (8 pceS) 18e
Anguille fumée, asperge, 
avocat et oeufs de poisson, 
enveloppés dans une crêpe 
d’oeuf
Smoked eel, asparagus, 
avocado, roe, wrapped in 
datemaki (sweet rolled crepe)

loBSteR Roll 26e 
(8 pceS) 
Rouleau de langouste, crabe, 
oeufs de poisson, laitue, cive, 
mayonnaise épicée
Lobster, crab, roe, lettuce, 
scallion and spicy mayo 
in a roll

SuSHi BoAt
Order your Sushi boat  
for 2, for 4, for 16, for 36… 

On request and «à la carte»

BoAt foR 2 peRS. 92e
Miso soup, 5 pcs Sushi, 
9 pcs Sashimi, 16 pcs Maki, 
Wakame

BoAt foR 4 peRS. 174e
Miso soup, 
10 pcs Sushi, 
15 pcs Sashimi, 
32 pcs Maki, Wakame

BoAt foR 8 peRS. 354e
Miso soup, 19 pcs Sushi, 
15 pcs Sashimi, Spicy fish, 
86 pcs Maki, Wakame



cocktAilS

BAZ CLASSiCS

moJito  11e
Havana Club 3 yrs, fresh lime 
juice, sugar, fresh mint, 
topped with soda water 

pinA colAdA 11e
Bacardi Superior rum, 
pineapple juice, Coco Lopez

eSpReSSo mARtini 12e
Stoli vanilla, Tia Maria, shot 
of Nespresso. Served up

dARk n’ StoRmy 10e
Jamaican ginger beer, fresh 
lime juice, floated with Gosling 
dark rum

plAnteuR puncH 11e
Mount gay Eclipse, peach 
schnaps, grand Marnier, 
pineapple juice, orange juice, 
guava juice, grapefruit juice, 
grenadine syrup

The iSLAnDeRS

mAi tAi 11e
Myer’s Jamaican dark Rum, 
Bacardi, Cointreau, fresh lime 
juice, orgeat syrup

zomBie 14e
Gosling dark rum, Mount gay 
Eclipse, Clement Vieux, Faler-
num, fresh lime juice, grapefruit 
juice, Zé Don mix, grenadine

old cuBAn 14e
Havana Club 7 yrs, fresh lime 
juice, sugar syrup, fresh ginger, 
fresh mint, dash of Angostura 
bitter

Blue HAWAiiAn 12e
Bacardi Superior rum, Grey 
Goose vodka, blue curaçao, 
fresh lemon juice, pineapple 
juice, sugar syrup

The FORgOTTen 
CLASSiCS

JApAneSe SlippeR 14e
Midori Melon liqueur, Cointreau, 
fresh lemon juice. Served up

SoutHSide 14e
Ketel one vodka or Tanque-
ray gin, fresh lime juice, sugar 
syrup, fresh mint. Served up

fRencH mARtini 14e
Grey Goose vodka, Chambord, 
pineapple juice. Served up

cloveR cluB 14e
Tanqueray gin, fresh lemon 
juice, raspberry puree, sugar 
syrup. Served up

BAZ PReSenTS

cHi cHA mARgARitA 14e
Excelia Reposado tequila, fresh 
lime juice, pineapple juice, 
fresh mint, Agave syrup

BellA pintA 12e
Pinta Vanilla rum, Amarreto 
Disarono, fresh lemon juice

tHe JoHnmAn 12e
Jack Daniel’s, fresh lemon juice, 
spiced honey syrup. Served up 
or on the rocks

eSSexiliciouS 14e
Havana Club 3 yrs, Havana 
Club 7 yrs, Bacardi Superior, 
Peach schnaps, fresh lemon 
juice



The BAZ MARTiniZ

pink gin 11e
Beefeater gin, Noilly Prat dry 
vermouth, Angostura bitter. 
Served up

gRAnd Acid dRop 14e
Belvedere vodka, 
Grand Marnier, fresh lemon 
juice. Served up

key lime pie 12e
Stoli Citrus, Stoli Vanilla, fresh 
lime juice, whipped cream. 
Served up

tHAnk you BRooklyn 12e
Fireball cinnamon whisky, 
Manzana apple sour, 
fresh lemon juice. Served up

cHill lAte 12e
Stoli hot, white chocolate 
liqueur, caramel syrup. 
Served up



BièReS
Kirin  9e
Heineken  7e50 
Amstel light  8e50
Corona  8e50
Carib  8e50
Blue Moon  9e
Red Stripe  9e
Guinness stout  9e
Leffe  10e
Panaché / Shandy  8e50
Sapporo  9e
Asahi  9e
Beer (N/A)  9e

ApeRitifS
Campari  9e50 
Ricard  8e50 
Mauresque,
Tomate, 
Perroquet  9e 
Martini Rosso, 
Bianco, Dry  9e 
Ti Punch 
Dusquesne  7e 
Ti Punch 
flavoured  8e50 
Digestifs - Cordials  11e50 

poRtoS
Ramos Pinto Ruby  10e 
Warre’s Otima 
10 years Tawny  13e50

vodkA
Tito’s (Gluten Free)  12e 
Absolut  10e 
Belvédère  12e 
Grey Goose  12,50e 
Ketel one  12e 
Stoli Elite  14e

gin
Beefeater 10e 
Bombay Saphire 10,50e 
Hendrick 12e 
Tanqueray  10,50e

tequilA
Patron Añejo  21e
Excelia Reposado  19e
Herradura Blanco 13e
Don Julio Silver  12e
Don Julio Añejo  16e
Don Julio 1942   33e
Gran Patron Platinium Silver  40e
Gran Patron Burdeos  120e
Patron XO Café  10e

RHumS vieux
Clément vieux VO 6 years  14e
Clément Homère  33e
Clément 1970  50e 
Clément 1952  190e
Clément XO  25e
Havana 7 years  12e

WHiSkeyS
Crown Royal 11,50e 
Dewars 9,50e 
Johnny Walker Black 12e 
Makers Mark  12e

cognAcS & BRAndyS
Hennessy VS  11e50

Hennessy VSOP  13e
Hennessy XO  25e
Rémy Martin VSOP  13e
Rémy Martin XO  25e
Richard Hennessy  180e

cAlvAdoS
Calvados 
«Sélection» Drouin  11e50

Calvados Camus 6 years  13e50 
Calvados Semainville 
Camut 25 years  25e

eAux de vie
Williamine de Moran  13e
Poire Williams de Moran 12e

gRAppA
Grappa di Chardonnay  12e50

Grappa ùe di moscato  25e

tHe BAR

cHAmpAgne À lA coupe
Vicomte de Castellane, 
Brut  17e 
Veuve Clicquot Brut  22e 
Laurent Perrier Rosé Brut  25e 

cHAmpAgneS
Veuve Clicquot Brut  140e 
Veuve Clicquot Brut 
Magnum 280e 

Laurent Perrier Rosé  190e 
Laurent Perrier Rosé 
Magnum 460e 
Dom Pérignon  450e 
Dom Pérignon 
Rosé Magnum  2500e 
Dom Pérignon Rosé  1000e 
Dom Pérignon 
Rosé Jéroboam  8000e
Dom Pérignon 
White Gold Jéroboam 12000e  

cHAmpAgneS



Mini Cohiba  7e
Cohiba Robusto  40e 
Cigarettes  4e

Soda, Jus de Fruits, Sirops 5e50 
Cocktail sans alcool (N/A)  9e 
Ting, Ice Tea peach 6e 
Ginger beer  6e 
Voss 1l Norway  7e 
Evian 1,5 l  7e50 
Perrier 75 cl  7e50 
San Pellegrino  7e 
Thé ou Café Glacé  8e 
Red Bull  10e 

Espresso  4e
Cappuccino  6e 
Crème  5e 
Chocolat  5e50 
Thé / Infusion  7e50 
Régular  4e 
Grog  9e 

n/A BeveRAgeS

cigARS

glenlivet 12 years  10e

glenfiddicH 12 years  11e

tAliSkeR 10 years  15e

glenkincHie 10 years  15e

gRAggAnmoRe 12 years  15e

mAcAllAn 12 years  17e

oBAn 14 years  18e

lApHRoAig 10 years  17e

lAgAvulin 16 years  18e

mAcAllAn 18 years  33e

Single mAlt ScotcHeS

iRiSH coffee  12e50 
Jameson, espresso, 
sugar, whipped cream

JAmAïcAn coffee  13e 
Captain Morgan Spiced Rum 
& Tia Maria, fresh whipped 
cream

iRiSH monk coffee  13e 
Bailey’s Irish cream & 
Frangelico Hazelnuts liquor, 
fresh whipped cream

kioki coffee  13e50 
Kahlua, Brandy & dark crème 
de cacao, fresh whipped cream

coffee dRinkS



JunMAi : PuRe RiCe gOODneSS

dASSAi otteR feStivAl 23 180e  360e 
“JunmAi dAiginJo” - yAmAguSHi 
A sake that is the pinnacle of refined elegance, 
subtlety & delicate flavors with fragrant, fruity aromas

gingA - “JunmAi dAiginJo SHiSuku” 90e  180e 
divine dRoplet - HokkAido 
Spicy, minerally and banana skin dominate the aroma profile of this 
Shizuku pressed sake. Truly one of the “Rolls-Royces” of sake

ten to cHi - “JunmAi dAiginJo”  110e 
HeAven & eARtH - niigAtA 
The nose on this very unique Daiginjo is a cool collection of rice, 
soil, toast and wheat aromas. This brew tastes like “heaven and 
earth” rich and gamey, soily and smooth, minerally and clean.

myokA RAngyoku  1000e 
“JunmAi dAiginJo” - fukuSHimA 
Perhaps the best sake in the world. it is full-bodied, flows richly & 
smoothly. if you want to taste the ultimate that sake can achieve !

ginJO : LighT & ReFReShing

tozAi - “ginJo”  85e 
Well of WiSdom - oSAkA 
This medium bodied sake presents a unique combination of a dry, 
crisp sake that also has amazing complexity of flavor. 
great balance too.

HAkuSHikA - “JunmAi ginJo” - niSHinomiyA 30e 
Mild & dry in taste with a fresh fruity ginjo flavor, full body, 
this is a well balanced sake with substantial character.

fukucHo - “JunmAi ginJo” 60e 125e 
moon on tHe WAteR - HiRoSHimA 
A fruity nose of lime & melon is pressed to the forefront  
with bold hints of fennel, white pepper & allspice. 
The slightly sweet & clean mid-palate finishes dry

DAiginJO : SuBTLeTY & FineSSe

mASumi - “yumedono”  290e 
mAnSion of dReAmS - nAgAno 
Yumedono presents an array of flavor nuances that includes peach, 
melon & strawberry. Rarely does one sake combine so many 
sensations in a single cup… or finish so gloriously

tedoRigAWA - “ikinA onA”  145e 
lAdy luck - iSHikAWA 
Clean & balanced with a caress of wild honey. ikina Onna a classy, 
confident sake brewed in very limited amounts for the association 
of Lady Sake Retailers. Also available in Magnum. 

cold SAke 30 cl 72 cl



kAmoizumi “nigoRi ginJo” - HiRoSHimA         50 cl  80e 
Strong olive oil aroma and flavor. White peach, 
cream, lemon zest and clay. Very slightly sweet

dASSAi 50 nigoRi  30 cl 80e  72 cl 160e 
The nose is made up of rose water, cream, apple, 
and melon aromas. This is what a Daiginjo nigori should taste 
like elegant, special, high-end and delicious.

SpeciAlity  

 le verre / By the glass / 7 cl

nikkA yoicHi - 12 yeARS - HokkAido  25e

nikkA miyAgikyo - 10 yeARS - miyAgi  18e

JApAneSe 
Single mAlt WHiSky

JunMAi : PuRe RiCe gOODneSS

oSeki - “JunmAi” - cAlifoRniA  9e  15e 
This is a traditional style sake that you can enjoy 
anyway you would like. Dry & delicate on the palate, 
full bodied flavor & well balanced aroma.

tedoRigAWA - “yAmAHAi JunmAi”  17e 32e 
SilveR mountAin - iSHikAWA 
A classic Yamahai Junmai. Dry, sharp & smooth… all in one.

fukucHo - “JunmAi ginJo”  25e 40e 
moon on tHe WAteR - HiRoSHimA 
A fruity nose of lime & melon is pressed to the forefront with bold 
hints of fennel, white pepper & allspice. The slightly sweet & clean  
mid-palate finishes dry.

 le verre / By the glass / 7 cl

tedoRigAWA - “ikinA onA”  15e 
lAdy luck - iSHikAWA

tozAi - “ginJo”  8,50e  
Well of WiSdom - oSAkA

gingA - “JunmAi dAiginJo SHiSuku”  22e 
divine dRoplet - HokkAido

dASSAi otteR feStivAl 23  37e 
“JunmAi dAiginJo” - yAmAguSHi

Hot SAke 13,5 cl 25,5 cl



you need muSic?
JuSt ASk BAz pReSentS!

In the beginning, over 15 years 
ago, the scene was set at the Baz 
Bar, the meeting point for visiting 
musicians in the Caribbean. 
Artists mainly from America, 
were flown in to share their great 
sounds with our guests.

Year after year, the quality of the 
performances and the level of 
music were such that we could 
look professional record labels 
in the eye. So the idea came 
to use this incredible catalog of 
artists for other purposes than 
simply to entertain evenings 
at the Baz Bar... And so was 
born Baz Presents!

Baz Presents is a music 
production company based in 
St Barth. Our goal is to enhance 
the musical experience on the 
island by offering more incredible 
talent in both quantity and quality. 
The more the music, the better it gets !



Baz presents offers a range 
of international artists specially 
tailored to all types of events.

As an example, it was thanks 
to Baz Presents that the island 
was lucky enough to hear the 
legendary reggae band Steel 
Pulse during the SBJAm Musik 
Festival in June 2015. And there 
is so much more we want to 
do! We can cater to all your 
wishes, from private concerts to 
weddings to all types of events...
And who knows? We could even 
bring our own Festival to town !

You need Music? 
Just ask Baz Presents!

Contact : info@bazbar.com

Pictures :

Top:  Bluebirds of Paradise.

Left page:  KJ Denhert, © Jacques Zolty. 
David hinds «Steel Pulse» Lead 
Singer & Baz Presents’ Jean Marc 
Lefranc, © nina Maouchi

Right page : Tabitha Fair, © Jacques Zolty.



OUR ARTISTS
FLY TO

ST BARTH.
WITH

www.fl ytradewind.com  /  800-376-7922  /  +1-203-267-3305

doWnloAd ouR App !

Dowload the BazBar app
for iOS or Android…

order sushi to go
get music

gigs schedule
& much more…

Sushi Bar & Live Music
Gustavia - St Barth - +590 (0)590 29 74 09

bazbar.com - bazpresents.com

 Baz Bar -   baz_bar -   Bazbar St Barth
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