
OSTBRICKA

155

tre 
franska ostar
serveras med knäcke 
& fikonmarmelad

SNACKS

mandlar 65
saltade och rostade 

spanska marconamandlar 

oliver 55
husets marinerade 

oliver

ö-chips 49

råbiff
jordärtskocka, lök, kapris, libbsticka, chili, persilja..................................170

chèvre chaud (v)
toast, rosmarinshonung, valnötter, sallad.............................................155

kycklingsoppa
kycklingkrokett, kycklingskinn, selleri, lök, morot, jordärtskocka...... 165

tarte flambée (v)
tryffel, färskost, stuvad kål, ostronskivling, pecorino..............................155
    
bläckfisk
majskräm, chili, vitlök, svarta bönor.......................................................165

griskind
tryffel, citron, pecorino, mannagryn.......................................................170
 
fläsk- och ankleverterrin
surdegsbröd & lökmarmelad.....................................................................175

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
fine de claire n°3, mignonette, 

citron & tabasco

OSTRON

F Ö R R Ä T T E R

choucroute garnie
bakad fläsksida från havor gård, merguez, senap, potatisfondant, 
rödvinssås.................................................................................................265

biff med kappa
bearnaise, rödvinssås, pommes frites, haricots verts...........................360

lamm bourguignon
gotländsk lammbog & lammytterfilé, rökt sidfläsk, champinjoner, 
lök, morot, potatispuré......................................................................... 340

hälleflundra
rostad morotskräm, hummer, hummerveluté, dill, fänkål, kapris.....360

stor råbiff serveras med pommes frites

jordärtskocka, lök, kapris, libbsticka, chili, persilja.................................310
  
bakad rotsellleri (v)
emmervete, brynt smör, purpurkål, selleri, morot, parmesan............240

meddela personalen vid eventuella allergiermeddela personalen vid eventuella allergier

DESSERTCOCKTAILS

SOCIALA MEDIER

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
VARMRÄTTER

popcorn 160
bourbon, popcorn,
saltkola, madeira

kondenserad mjölk, 
grädde

DESSERT

chokladfondant 150
vaniljglass, körsbär, rom, chokladjord

havtornssorbet 140
morotskaka, ingefära, brynt choklad, limepannacotta

crème brûlée 130

äppeltarte 90
rosmarinskola, maräng, vit choklad, citron

chokladtryffel 40

glass 40
fråga din servis om kvällens smaker

55 / styck



CHEESE PLATE

155

three 
french cheeses

served with crisp bread 
and fig marmalade

SNACKS

almonds 65
salted and roasted 

spanish marcona 
almonnds 

olives 55
house marinated olives

ö-chips 49

steak tartare
artichoke, onion, capers, lovage, chili, parsley...........................................170

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

chicken soup
chicken croquette, chicken skin, celery, onion, carrot, artichoke.....165

tarte flambée (v)
truffle, cream cheese, creamed cabbage, oyster mushroom, pecorino........155

pulpo
creamed corn, chili, garlic, black beans..................................................165

pork cheek
truffle, lemon, pecorino, semolinal..........................................................170
 
pork- och duck liver terrine
sourdough bread & onion marmalade......................................................175

oyster 39
fine de claire n°3, mignonette, 

lemon & tabasco

OYSTER

S T A R T E R S

choucroute garnie
pork belly from havor farm, merguez, potato fondant, mustard, red 
wine sauce.................................................................................................265

striploin
bearnaise, red wine sauce, french fries, green beans...........................360

lamb bourguignon
leg of lamb & fillet of lamb from gotland, smoked pork, mushrooms, 
onion, carrot, potato puree...................................................................340

halibut
roasted carrot cream, lobster, lobster velouté, dill, fennel, capers......360

large steak tartare served with french fries

artichoke, onion, capers, lovage, chili, parsley.......................................310
    
baked celeriac (v)
emmer wheat, browned butter, purple cabbage, celery, carrot, parmesan...240

please let us know if you have any allergiesplease let us know if you have any allergies

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

MAINS

DESSERT

chocolate fondant 150
vanilla ice cream, cherries, rum, chocolate soil

sea   buckthorn sorbet  140
carrot cake, ginger, browned chocolate, lime panna cotta

crème brûlée 130

apple tart 90
rosemary caramel, meringue, white chocolate, lemon

chocolate truffle 40

ice cream 40
ask your server for tonight’s flavours

55 / a piece

DESSERT COCKTAILS

SOCIAL MEDIA

@restaurangbolaget

popcorn 160
bourbon, popcorn,

salted caramel, 
madeira, cream,
condensed milk

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!

follow us on 
instagram to keep 

yourself uppdated on 
whats going on in the 

restaurant 


