
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, ostkräm, lök, kapris, persilja, friterad 
vermicelli, pepparrot..............................................................................................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)

pulpo
bläckfisk, chili, vitlök, libbsticka, majs, purjolök, krutonger, mandlar...180
(Weingut Mehrlein, Quarzit, Tyskland, Rheingau, Riesling)

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

chawanmushi
ångad omelett, svampbuljong, kantareller, rökt sidfläsk, picklad lök.....170
(Taittinger Brut Réserve, Frankrike, Champagne)

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 40/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, haricots verts, bearnaise, rödvinssås, lök...395
(Maison Antoine Moueix, Grand Renom, Frankrike, Bordeaux, Merlot, Cabernet Franc)

agneau
lammlägg, svarta vinbär, rostad kålkräm, morot, palsternacka, svartkål...365
(Gaia, Argentina, Mendoza, Cabernet Sauvignon)

canard
ankbröst, rotselleripuré, grönkål, vitlök, pommes pinnes, rödvinssås.........360
(JeanJean, Secret de Lunès, Pays d’Oc, Frankrike, Pinot Noir)

poisson
bakad långa, musselvelouté, pumpakräm, sparrisbroccoli, chorizo............375
(Weingut Ingrid Groiss, Weinviertel DAC, Österrike, Grûner Veltliner)

végétarien
pumpakräm, bakad rotselleri, picklad pumpa, grönkål, shiitake, lagrad ost.280
(La Chablisienne, Le Finage, Frankrike, Chablis, Chardonnay)

steak tartare grand serveras med pommes frites

råbiff på gotlänskt nötinnanlår, ostkräm, lök, kapris, persilja, friterad 
vermicelli, pepparrot........................................................................................350
(JeanJean, Secret de Lunès, Pays d’Oc, Frankrike, Pinot Noir)

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 125

tarte au poire 135
päron, smördeg, karamell, honung- & rosmarinsglass

biegnets 155
munkar, björnbär bavaroise, jordgubb, rostad vit choklad, mandlar

fromage 175
tre ostar serveras med knäcke & marmelad

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, cream cheese, onion, capers, parsley, 
fried vermicelli, horseradish..........................................................................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)

pulpo
squid, chili, garlic, lovage, corn, leek, croutons, almonds.......................180
(Weingut Mehrlein, Quarzit, Germany, Rheingau, Riesling)

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

chawanmushi
steamed omelette, mushroom broth, chanterelles, smoked pork belly, 
pickled onion..................................................................................170
(Taittinger Brut Réserve, Frankrike, Champagne)

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

oyster - 40 / 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, pommes anna, green beans, bearnaise, 
red wine sauce, onion........................................................................395
(Maison Antoine Moueix, Grand Renom, France, Bordeaux, Merlot, Cabernet Franc)

agneau
lamb shank, black currants, roasted cabbage cream, carrot, parsnip, 
black cabbage............................................................................................365
(Gaia, Argentina, Mendoza, Cabernet Sauvignon)

canard
duck breast, celeriac puree, kale, garlic, potato sticks, red wine sauce..360
(JeanJean, Secret de Lunès, Pays d’Oc, France, Pinot Noir)

poisson
ling, mussel velouté, pumpkin cream, asparagus broccoli, chorizo........375
(Weingut Ingrid Groiss, Weinviertel DAC, Austria, Grûner Veltliner)

végétarien
pumpkin cream, baked celeriac, pickled pumpkin, kale, shiitake, aged cheese......280
(La Chablisienne, Le Finage, France, Chablis, Chardonnay)

steak tartare grand served with french fries

tartar on gotlandic beef, cream cheese, onion, capers, parsley, 
fried vermicelli, horseradish......................................................................350
(JeanJean, Secret de Lunès, Pays d’Oc, France, Pinot Noir)

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 125

tarte au poire 135
pear, puff pastry, caramel, honey- & rosemary ice cream

biegnets 155
donuts, blackberry bavarois, strawberry, roasted white chocolate, almond

fromage 175
three cheeses served with crisp bread and marmalade

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


