
SNACKS

fromage 160
tre ostar serveras med 

knäcke & aprikos- & 
apelsinmarmelad

mandlar 65
saltade och rostade 

spanska marconamandlar 

oliver 55
husets oliver

chips 50

steak tartare
råbiff, lök, kapris, rostad lökmajonnäs, pommes pinnes, parmesan, saltgurka..........180

chèvre chaud
gratinerad getost, toast, rosmarinshonung, valnötter, oliver, sallad....175 

caviar
caviar royal siberian 30g, potatiskrutong, smetana.................................500

soupe
jordärtskockssoppa, västerbottenkrokett, picklad potatis, libbsticka.....170

boudin noir
blodpudding, bacon, äpple, lingon, brynt smör........................................175

foie gras
anklever, fläsklägg, surdegsbröd, fikonmarmelad.................................185

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 - 720

1st caviar 30g & 6st ostron 

sélection de caviar nr2 - 1850
1st caviar 30g, 12st ostron & 1st flaska taittinger

sélection de caviar nr3 - 2095
1st caviar 30g, 12st ostron, 8cl gotlands ginfabriks vodka & 

1st flaska taittinger

OSTRON & CAVIAR

LES ENTRÉE

choucroute garnie
bakad lammsida, surkål, potatis, dijon, rödvinssås..............................280

boeuf
entrecôte, pommes frites, bearnaise, tomat, lök- & vinägersky............385

poulet au vin
kycklingfilé, potatispuré, rökt sidfläsk, champinjoner, pärllök, morot,
kycklingbuljong..........................................................................................265

flétan
hälleflundra, vitvinssås, blomkål, fänkål, gurka, dill..........................375

steak tartare grand serveras med pommes frites

råbiff, lök, kapris, rostad lökmajonnäs, pommes pinnes, parmesan, saltgurka......320
  
végétarien
friterad kronärtskocka, vit bönkräm, blomkål, pumpa, tomat, gula ärtor..260

boudin noir grand
blodpudding, bacon, äpple, lingon, brynt smör........................................250

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

glass/sorbet 50
fråga din servis om kvällens smaker

crème brûlée 135

chocolat 160
chokladpastej, körsbärssorbet, rostad choklad, nötter

tarte tatin 130
fransk äppelpaj med vaniljglass

fromage 160
tre ostar serveras med knäcke & aprikos- & apelsinmarmelad

bolagets coupe colonel 95
kvällens sorbet toppad med taittinger champagne

55 / styck

LE CLASSIQUE

chèvre chaud
toast, valnötter 

rosmarinshonung, 
oliver, sallad

boeuf
entrecôte, pommes 

frites, bearnaise, 
tomat, lök- & 

vinägersky

crème brûlée

650:-

meddela personalen 
vid eventuella 

allergier



fromage 160
three cheeses served with 
crisp bread & apricot- & 

orange marmalade

almonds 65
salted and roasted 

spanish marcona 
almonds 

olives 55
nocellara

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
onion, capers, roasted onion mayonnaise, pommes pinnes, parmesan, pickles...180

chèvre chaud
goat cheese, toast, rosemary honey, walnuts, olives, salad..................175

caviar
caviar royal siberian 30g, potato crouton, sour cream..........................500

soupe
artichoke soup, västerbotten croquette, pickled potatoes, lovage.....170
 
boudin noir
black pudding, bacon, apple, lingonberry, browned butter....................175

foie gras
duck liver, pork leg, sourdough bread, fig marmalade.........................185

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

 
sélection de caviar nr1 - 720

1 caviar 30g & 6 oysters 

sélection de caviar nr2 - 1850
1 caviar 30g, 12 oysters & 1 bottle of taittinger

sélection de caviar nr3 - 2095
1 caviar 30g, 12 oysters, 8cl gotlands ginfabriks vodka & 

1 bottle of taittinger

OYSTER & CAVIAR

LES ENTRÉE

choucroute garnie
slow cooked lamb, sauerkraut, potatoes, dijon, red wine sauce........285

boeuf
entrecôte, fries, béarnaise, tomato, onion & vinegar sauce..............385

poulet au vin
chicken, potatoe puré, smoked pork, mushrooms, pearl onions, 
chicken broth..........................................................................................265

flétan
halibut, white wine sauce, cauliflower, fennel, cucumber, dill.........375

steak tartare grand served with french fries

onion, capers, roasted onion mayonnaise, pommes pinnes, parmesan, pickle......320
  
végétarien
fried artichoke, white bean cream, cauliflower, pumpkin, tomato, 
yellow peas..............................................................................................260

boudin noir grand
black pudding, bacon, apple, lingonberry, browned butter................250

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
truffle 40

ice cream / sorbet 50
ask your waiter about the flavours of the day

crème brûlée 135

chocolat 160
chocolate pie, cherry sorbet, roasted chocolate, nuts

tarte tatin 130
french apple pie served with vanilla ice cream

fromage 160
three cheeses served with crisp bread and apricot- & orange marmalade

 
bolagets coupe colonel 95

sorbet of the day topped with taittinger champagne

55 / styck

chèvre chaud
toast, rosemary 
honey, walnuts, 

olives, salad

boeuf
entrecôte, fries, 

béarnaise, tomato, 
onion- & vinegar 

sauce

crème brûlée

650:-

LE CLASSIQUE


