
SNACKS

ostar 175
tre ostar serveras med 

knäcke & marmelad

mandlar 65
saltade och rostade 

spanska marconamandlar 

oliver 55
nocellera

chips 50

steak tartare
råbiff på gotlänskt nötinnanlår, majonnäs på libbsticka, saltgurka, lök, 
kapris, persilja, machesallad, parmesan................................................................195
(Vincent Lieubeau, Frankrike, Muscadet, Melon de Bourgogne)

chèvre chaud
gratinerad getost, smörstekt bröd, tomater, lök, rosmarinshonung, 
valnötter, oliver, sallad...........................................................................175 
(Ogier, Frankrike, Cotes du Rhone, Grenache, Syrah, Mourvèdre)

oeufs d’ablette
löjrom från bottenviken, brioche, brynt smör, gruyère, picklad lök, dill....260
(Weingut Mehrlein, Quarzit, Tyskland, Rheingau, Riesling)

foie gras
fransk anklever, svenskt fläsklägg, surdegsbröd, fikonmarmelad......185
(Gaia, Argentina, Mendoza, Cabernet Sauvignon)

caviar
quality caviar stockholm, huso gold 30g, potatiskrutong, smetana...550
(Taittinger Brut Réserve, Frankrike, Champagne)

sedan juni 2006 har restaurang bolaget haft nöjet att få 
servera en liten del av frankrike på både assiett och i glas.

passez une bonne soirée!

ostron 39/st, 6st 225
fine de claire n°3, mignonette, citron & tabasco

 
sélection de caviar nr1 - 770

1st caviar 30g & 6st ostron 

sélection de caviar nr2 - 1900
1st caviar 30g, 12st ostron & 1st flaska taittinger

sélection de caviar nr3 - 2145
1st caviar 30g, 12st ostron, 8cl gotlands ginfabriks vodka & 

1st flaska taittinger

OSTRON & CAVIAR

LES ENTRÉE

boeuf
svensk entrecôte, pommes frites, tomatsallad, bearnaise, rödvinssås, lök......395
(Maison Antoine Moueix, Grand Renom, Frankrike, Bordeaux, Merlot, Cabernet Franc)

agneau
lammrostbiff, friterad potatis, rödbetor, chèvrekräm, örtvinägrett.......360
(Gaia, Argentina, Mendoza, Cabernet Sauvignon)

poisson
havsabborre, grillad paprikakräm, saffran, färskpotatis, fänkål, gurka....375
(Weingut Ingrid Groiss, Weinviertel DAC, Österrike, Grûner Veltliner)

steak tartare grand serveras med pommes frites

råbiff på gotlänskt nötinnanlår, majonnäs på libbsticka, saltgurka, lök, 
kapris, persilja, machesallad, parmesan...........................................................350
(JeanJean, Secret de Lunès, Pays d’Oc, Frankrike, Pinot Noir)

végétarien
pärlcouscous, tomat, zucchini, kronärtskocka, parmesan, örtviägrett...280
(La Chablisienne, Le Finage, Frankrike, Chablis, Chardonnay)

poulet
kycklingbröst, romanesco, morot, mannagryn, kycklingvelouté, dragon...310
(Plan B, The King Chardonnay, Australien, Western Australia, Chardonnay)

choucroute garnie
surkål, bakad gotländsk fläsksida, merguez, potatis, dijon, rödvinssås.....335
(Roberto Sarotto, Piedmont, Langhe Nebbiolo, Italien, Nebbiolo)

INSTAGRAM

följ oss gärna på 
instagram och håll er 
uppdaterade på vad som

händer i restaurangen 

@restaurangbolaget

“He was a bold man who first ate 
an oyster” - Jonathan Swift

LES PLATS

 LES DESSERT

tryffel 40
mjölkchoklad

glass/sorbet 50
fråga din servis om kvällens smaker

crème brûlée 135

baies d’été 140
sommarbär, citronkräm, rostad vit choklad, drömmar, vaniljglass

fromage 175
tre ostar serveras med knäcke & marmelad

bolagets coupe colonel 95
kvällens sorbet toppad med taittinger champagne

60 / styck

LE CLASSIQUE

chèvre chaud

boeuf

crème brûlée

675

meddela gärna
personalen 

vid eventuella 
allergier

DIGESTIF

aperol spritz
aperol, cava, soda, apelsin

155

americano
campari, söt vermouth,

apelsin

145

espresso martini
vodka, borghetti espresso 

likör, espresso, socker

165



fromage 175
three cheeses served with 
crisp bread & marmalade

almonds 65
salted and roasted 

spanish marcona 
almonds 

olives 55
nocellera

chips 50 

since june 2006 restaurant bolaget has had the pleasure to 
serve a small piece of france on both plate and in glass.

passez une bonne soirée!
SNACKS

steak tartare
tartar on gotlandic beef, lovage mayonnaise, pickles, onions, capers, parsley, 
mache salad, parmesan......................................................................................195
(Vincent Lieubeau, France, Muscadet, Melon de Bourgogne)

chèvre chaud
goat cheese, toast, rosemary honey, walnuts, olives, salad..................175
(Ogier, France, Cotes du Rhone, Grenache, Syrah, Mourvèdre)

oeufs d’ablette
roe from bottenviken, brioche, browned butter, gruyere, 
pickled onion, dill...............................................................................260
(Weingut Mehrlein, Quarzit, Germany, Rheingau, Riesling)

foie gras
french duck liver, swedish pork leg, sourdough bread, 
fig marmalade..............................................................................................185
(Gaia, Argentina, Mendoza, Cabernet Sauvignon)

caviar
quality caviar stockholm, huso gold 30g, potato crouton, smetana...550
(Taittinger Brut Réserve, France, Champagne)

oyster - 39 / 6 oysters - 225
fine de claire n°3, mignonette, lemon & tabasco

 
sélection de caviar nr1 - 770

1 caviar 30g & 6 oysters 

sélection de caviar nr2 - 1900
1 caviar 30g, 12 oysters & 1 bottle of taittinger

sélection de caviar nr3 - 2145
1 caviar 30g, 12 oysters, 8cl gotlands ginfabriks vodka & 

1 bottle of taittinger

OYSTERS & CAVIAR

LES ENTRÉE

boeuf
swedish entrecôte, fries, béarnaise, red wine sauce, 
tomato salad, onion..........................................................................395
(Maison Antoine Moueix, Grand Renom, France, Bordeaux, Merlot, Cabernet Franc)

agneau
lamb roast beef, fried potatoes, beetroot, goat cheese cream, 
herb vinaigrette......................................................................................360
(Gaia, Argentina, Mendoza, Cabernet Sauvignon)

poisson
sea ​​bass, grilled pepper cream, saffron, new potatoes, fennel, cucumber.....375
(Weingut Ingrid Groiss, Weinviertel DAC, Austria, Grûner Veltliner)

steak tartare grand served with french fries

tartar on gotlandic beef, lovage mayonnaise, pickles, onions, capers, 
parsley, mache salad, parmesan.....................................................................350
(JeanJean, Secret de Lunès, Pays d’Oc, France, Pinot Noir)

végétarien
pearl couscous, tomato, zucchini, artichoke, parmesan, herb vinaigrette..280
(La Chablisienne, Le Finage, France, Chablis, Chardonnay)

poulet
chicken breast, romanesco, carrot, semolina, chicken velouté, tarragon...310
(Plan B, The King Chardonnay, Australia, Western Australia, Chardonnay)

choucroute garnie
gotlandic pork belly, merguez, potatoes, sauerkraut, dijon, 
red wine sauce.........................................................................................335
(Roberto Sarotto, Piedmont, Langhe Nebbiolo, Italy, Nebbiolo)

please let us 
know if you have 

any allergies

SOCIAL MEDIA

follow us on 
instagram to keep 

yourself updated on 
whats going on in the 

restaurant 

@restaurangbolaget

“He was a bold man who first ate 
an oyster” - Jonathan Swift

LES PLATS

 LES DESSERT
chocolate truffle 40

ice cream / sorbet 50
ask your waiter for tonights flavours

crème brûlée 135

baies d’été 140
summer berries, lemon cream, roasted white chocolate, 

dreams, vanilla ice cream

fromage 175
three cheeses served with crisp bread and marmalade

 
bolagets coupe colonel 95

tonights sorbet topped with taittinger champagne

60 / styck

chèvre chaud

boeuf

crème brûlée

675

LE CLASSIQUE

DIGESTIF

aperol spritz
aperol, cava, soda, orange

155

americano
campari, sweet vermouth,

orange

145

espresso martini
vodka, coffee liqour,

espresso, sugar

165


