
 

 

Bar	Manager	at	Fiskebaren	
	
About us 
Kødbyens Fiskebar is fresh seafood, tasty wines, and delicious cocktails served and prepared by a passionate 
and dedicated staff in a raw and rustic setting in Kødbyen. At Kødbyens Fiskebar, we always opt for local and 
sustainable products whenever possible. We avoid unnecessary chemicals and prefer suppliers and 
producers who share our beliefs and values when it comes to taste, quality, and sustainability. 
 
 
Who we’re looking for  
Fiskebaren isn't just a bar; it's a restaurant with a vibrant bar scene. We're on the lookout for an 
experienced and passionate Bar Manager to join our team. If you have a flair for unique mixology, an ability 
to work collaboratively, and a knack for managing a dynamic and diverse team, we want to hear from you. 
 
Role and responsibilities 
As a Bar Manager at Fiskebaren, you'll be responsible for: 
 

• Collaborating with the kitchen, wine team, and owners to further develop our cocktail menu 
aligning with the core values of Fiskebaren 

• Preparation of syrups, pre-mixes, and other components to the bar 
• Participating in evening service 3-4 times a week, ensuring exceptional guest experiences 
• Training and developing newly hired and existing bartenders, as well as knowledge sharing with the 

rest of the Front of House (FOH) staff 
• Demonstrating and promoting "best practices" while contributing to the overall development of 

company processes 
• Handling ordering processes efficiently with various external suppliers 
• Continuously updating our assortment of alcoholic and non-alcoholic beverages through external 

suppliers 
• Taking charge of monthly stock status reports 

 
Requirements 
We are seeking candidates with the following qualifications: 
 

• Experience from a similar bar management position 
• Extensive experience in cocktail development 
• Ability to work effectively in a collaborative and service-oriented environment 
• Proficiency in Danish and/or English 
• Strong leadership skills and experience in team management 
• Proven track record of successfully developing and implementing new processes and products 

 
How to apply 
If you're ready to take on this exciting role, please submit your application, CV, and references as soon as 
possible through email: info@fiskebaren.dk. Mark the subject field “Bar Manager Application”. For further 
inquiries, please reach out to Restaurant Manager Anders Bloch at info@fiskebaren.dk. 
 
Join Fiskebaren and become an integral part of our fun and dynamic team, contributing to the success of 
our restaurant with a bar that goes beyond expectations. We look forward to hearing from you! 
 


