
#restaurangbolaget

Stora Torget 16, 621 56 Visby
info@bolaget.fr

Sedan juni 2006 har Restaurang Bolaget haft nöjet att få 
servera en liten del av Frankrike på både assiett och i glas.

Oavsett en solig eftermiddag i maj på vår populära 
uteservering likväl som en frostbiten kväll i november finns 

vi här för er i våra fantastiska lokaler med anor ifrån 
1700-talet. 

Med noga utvalda råvaror där det lokala är det vi brinner 
mest för hälsar vi er varmt välkomna till gamla 
Systembolagets lokaler. Mitt i hjärtat av Visby. 

Passé une bonne soirée!



   razzberry 165
hernö dry gin, boge bränneri raspberry, punsch, milk, 

fermented raspberries, 
sichuan pepper

red berries, pepper

    amphora 165
boulard calvados, ambré, amphora yeast cox orange & 

gloster apples, rosemary, 
gotland honey, co2

fizzy autumn apples

   juniper 160
mezcal, amaretto, cherries, juniper, thym, 

orange blossom, agave, salt

floral and a little bit boozy

   granita 150
st germain, basil, trocken riesling, 

tour de frukt

crispy and fresh (dessert)

   tiki 160
plantation xaymaca, monkey shoulder, green 

chartreuse, peach, pineapple, lime orgeat

boozy and tropical

SIGNATURE COCKTAILS



   gooseberry 165
vodka, italicus, chardonnay, sauvignon blanc, pear, 

bergamott, champagne pickled gooseberry
elegant, herbal, 

   malva 160
akvavit, luxardo maraschino, limoncello, 
blackcurrants, lemon grass, mallow, cava

so fresh, so clean 

tonka 170
pierre ferrand cognac ambré, antica 

formula, banyun, yuzu, tonkabean, 
grapefruit bitters

vinous, aromatic, full-bodied

popcorn 160
bourbon, madeira, popcorn, salted caramel, 

condensed milk, cream, chocolate

sweet and salty caramel

SIGNATURE COCKTAILS

   the razzberry 85
fermented raspberries, grapefruit soda, thyme

sour, fresh - non alcoholic 

   the blackcurrant 85
blackcurrants, russchian, basil

sour, fresh - non alcoholic



   negroni 160
gotlands ginfabrik “bolaget”, 

campari, antica formula, orange

   “make it a sbagliato” 150
campari, antica formula, 

sprakling wine, orange

   old fashioned 165
bulleit bourbon, maple syrup, 

angostura bitters, orange zest, 
maraschino cherry

   dilled dry martini 165
hernö dry gin, noilly prat, 

orange bitters, dill oil

   manhattan 165
bulleit rye, antica formula, 

angostura bitters, maraschino cherry

CLASSIC COCKTAILS



negroni



   bolagets gt 165
gotlands ginfabrik “bolaget”,

lemon, orange, thomas henry dry tonic

   french gimlet 155
hellström gin, st germain, 

lime cordial

   sidecar 160
pierre ferrand ambré cognac, 

dry curaçao, lemon, sugar, orange

   ramos gin fizz 160
hernö old tom, citron, lime, 

cream, orange blossom, 
eggwhite, soda water

   bolagets french 155
hendrick´s gin, salmberry, mallow,

lemon, sugar, cava

   pastis 70
20ml pastis

served with still or sparkling water

CLASSIC COCKTAILS



bolagets gt



beer, cider & non alcoholic

draft
Melleruds pilsner   75
Wisby Lager             88
Peachy Bulldog, PA   90
Southern Bulldog, IPA              90
Summer Bulldog, PA              90

bottle / can
Heineiken    70
Daura Damm, Gluten free    70
Wisby Stout    80
Wisby Weisse (50cl)   99

cider
Briska Demi-Sec   75
Cidré Apple   80

non alcoholic
Läsk    40
Redbull   55
Wisby Lager    65
Easy Rider IPA   65
Non Alcoholic Cider   65



Wine, crèmant & champagne

White Wine

Art de France, Chardonnay/Sauvignon B, Langedoc   115/495
Basserman-Jordan, Riesling Trocken / Pfalz .         140/595
2019 Domaine de La Croix St - Laurent, Sancerre    160/720                               

red Wine

NV Art de France, Merlot/Syrah, Languedoc            115/495

2020 Domaine Santa Duc, Les Quatre Terre
Côte du Rhône, France           150/650

2021 Château La Baronne, Juste Le Rouge, Sud-Ouest, France    
          150/650  
      

rosé Wine
Art de France, Grenache-Cinsault, Langedoc             115/495 

crément & champagne
Crémant de Loire         115/595
Andre Musssy, Bdb,Champagne         155/995

NV   Bourgeois Diaz, BD’3C      1100
2017 Bourgeois Diaz, BDM        1300

2007 Tattinger, Comdes de Champagne, Bdb .     3990



avec

rom
Plantation Grande Reserve, Barbados    26/cl
Plantation Original Dark    26/cl
Plantation 3 Stars White    26/cl
Plantation Xaymaca Special Dry   30/cl
Plantation Trinidad 2005     32/cl
Plantation Isle of  Fiji      32/cl
Plantation Vintage Fiji 2005    60/cl
Plantation Pineapple      38/cl
Plantation XO 20th Anniversary, Barbados  38/cl
Plantation OFTD 69%     48/cl
single cask 
Plantation Guyana 2008    65/cl
Plantation Barbados 7y     55/cl
Plantation Barbados XO     60/cl
Plantation Panama 8y      55/cl
Plantation Panama 12y     60/cl

tequila 
Don Julio Blanco      30/cl
Don Julio Reoisado      32/cl
Don Julio Anejo      36/cl
Don Julio 1942     75/cl

Cognac
Pierre Ferrand Ambre      30/cl
Ferrand, 10 Générations 1:er Cru    43/cl
Pierre Ferrand Selectrion Des Agnes    86/cl



avec

Whiskey
Tullamore, Blended Irish    26/cl
Famous Grouse, Blended Scotch     26/cl
Makers Mark, Bourbon Kentucky    26/cl
Bulleit Bourbon , Kentucky    26/cl
Juvenis Bourbon, Gotland    30/cl
Isle of  Lime, Ullahau      40/cl 
Isle of  Lime, Kyllaj      45/cl
MacAllan 12y, Single Malt Scotch    32/cl
Ardbeg Uigeadail      48/cl
Laphroaig, Single Malt Scotch     30/cl
Glenmorangie 10y. Single Malt Scotch   35/cl
Highland Park 18y, Single Malt Scotch    55/cl
Johnnie Walker Blue Lable    109/cl

Calvados
Daron Fine       28/cl
Boulard Grand Selection     26/cl
Boulard XO       34/cl

grappa/ marc
Grappa Gubben, Morelli e Figlio   26/cl
Luce Grappa Invecchiata    36/cl
Castelgiocondo Grappa     44/cl 
Eau De Vie Marc Du Clos Des Goisses   38/cl



FOOD & SNACKS

olives 55
house marinated olives

almonds 65
salted and roasted spanish marcona almonnds

ö-chips 50

three french cheeses
served with crisp bread and fig marmalade

steak tartare 170
capers, onion, lovage, chili, chive mayonnaise, pommes allumette

chèvre chaud (v) 155
toast, rosemary honey, walnuts, salad

crayfish soup 165
cream cheese, cumin, cucumber, kohlrabi, dill, rye crumble

  
tarte flambée (v) 155

cream cheese, caramelized onion, kale, chanterelles, comté

    
steamed omelette 160

corn, chanterelles, smoked pork, tarragon, red onion

fried veal sWeetbread 170
truffle, lemon, parmesan, semolina, parsley oil

 
pork- och duck liver terrine 175

sourdough bread & onion marmalade


