
WED – FRI

BUTCHERS CHOICE 195 
Majskyckl ingf i lé ,  sa l tbakade rot f rukter ,  morotspuré,

syrad s i lver lök
Cornfed ch icken f i l le t ,  sa l t -baked root  vegetables ,

car ro t  puree,  p ick led s i l ver  on ion

GO GREEN 185
Bakad getos t ,  morotspuré,  l ingon/bryntsmör v ierge,

sal tbakade rot f rukter ,  f r i terad dragon
Baked goat ' s  cheese ,  car ro t  puree ,  l i ngonber ry/browned

but te r  v ie rge,  sa l t -baked root  vegetab les ,  
deep-  f r ied ta r ragon

THREE COURSE BUSINESS LUNCH 465

1 1 . 3 0 – 1 4 . 0 0
I n c .  s t i l l / s p a r k l i n g  w a t e r ,  s a l a d ,  c o f f e e / t e a

 CRÈME BRÜLÉE

A  L A  C A R T EL U N C H

COFFEE

Lat te  
Cappucc ino
Espresso
Double espresso
Amer icano

48
55
34
38
38

Hjort innanlår ,  svamp, s tekt  in lagd kantarel l ,
äggulekräm, kr ispig os tronskiv l ing,  l ingon

Venison th igh ,  mushroom,  f r ied p ick led chantere l les ,  egg
yolk  c ream,  c r i spy mushroom,  l ingonber r ies

STEAK TARTAR

Dagens f i sk ,  Pommes darphine,  ingon/bryntsmör
v ierge,  v i spad smetana,  f r i terad dragon

F i sh  o f  the  day ,  Pommes darph ine ,  L ingonber ry/browned
bu t te r  v ie rge ,  wh ipped cream,  deep - f r ied ta r ragon

CATCH OF THE WEEK 220

HALV SPECIAL 265
Lous iana hot ,  potat ispuré,  br ioche,  hummer -  &

räkröra,  chipot lesenap,  r immad gurka
Lous iana hot ,  br ioche bun,  pota to puree,  c reamy

lobs ter  & shr imp sa lad,  mus tard wi th  ch ipot le ,
br ined cucumber

VENISON TARTAR 175/255 
Hjort innanlår ,  svamp, s tekt  in lagd kantarel l ,

äggulekräm, kr ispig os tronskiv l ing,  l ingon
Venison th igh ,  mushroom,  f r ied p ick led

chantere l les ,  egg yolk  c ream,  c r i spy mushroom,
l ingonber r ies

NORDA SHRIMP SANDWICH 245
Handskalade räkor,  rågbröd,  ägg,  sal lad,

majonnäs,  p ick lad rödlök
Lägg t i l l10g lö jrom från Bot tenviken 95: -

Hand peeled shr imps ,  rye bread,  egg,  le t tuce ,
mayonnaise ,  p ick led on ion 

Add 10g b leak roe f rom Bot tenv iken 95: -

CAESARSALLAD 245
Väl j  mel lan gr i l lad svensk kyckl ing & bacon el ler

rökt  tofu
Your  choice of  gr i l led Swedish ch icken & bacon or

smoked to fu

CRÈME BRÜLÉE 105

SWEETS FROM OUR PASTRY

PECANBOO 125
Pecannötspaj ,  b lond brownie,  chokladsorbet ,

kolasås med lönns irap,  pecannöt ter
Pecan p ie ,  b londe brownie ,  chocola te sorbet ,  caramel

sauce wi th  maple syrup,  pecans

BERRY POPPYNS 125
Björnbärskompot t ,  val lmokaka,  björnbärsglass ,

c i t ronkräm, ros tad v i t  choklad
Blackber ry  compote ,  poppy seed cake,  b lackber ry  ice

cream,  lemon curd ,  roas ted whi te  chocola te

CHOCOLATE BONBON 45
Fråga personalen om dagens smaker

Ask your  wai te r  fo r  today ' s  f lavors

ICE CREAM & SORBET 75
En ku la g lass  och en ku la sorbet .  Fråga

personalen om dagens smaker
One scoop o f  ice  c ream and one scoop o f  sorbe t .

Ask  your  wai te r  fo r  today’s  f lavors

CATCH OF THE WEEK 

Dagens f i sk ,  Pommes darphine,  ingon/bryntsmör
v ierge,  v i spad smetana,  f r i terad dragon

F i sh  o f  the  day ,  Pommes darph ine ,  L ingonber ry/browned
bu t te r  v ie rge ,  wh ipped cream,  deep - f r ied ta r ragon



In  the  o ld  h i s tor ic  pos t  o f f i ce  hal l ,  nes t led
among the h igh oak panel ing and in  the

spark le  of  the  e legant  chandel iers  i s  the  hear t
of  the  Pos t  house.  

We are cer ta in  that  exce l len t  produce in  the
hands  of  sk i l led chefs  come together  to  create

a un ique d in ing exper ience.  The r ight
ingredients  can resu l t  in  amazing l i t t le

masterp ieces  in  terms of  tex ture  and p la t ing,
even wi th  the mos t  bas ic  rec ipes .  

We have a lways  had the dr ive  to  tes t  new
dishes  and un ique f lavor  combinat ions .  Our

chefs  a im to  serve you d ishes  that  wi l l  br ing a
smi le  to  your  face!
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BOTTLES

RED’S

 
WHITE’S

BUBBLES

NON ALCOHOLIC 

B E V E R A G E

Car l sberg Expor t  
E r i k sberg Karak tär  
Carnegie  brygger ie t  J .A .C.K IPA

84
92

105

Car l sberg Hof  
Poppels  Be lg ian Wi tb ie r
San Migue l  (Glu ten  f ree)
Poppels  Sour  F ru i t  A le ,  S t rawber ry
Pos t  IPA
Pos t  Lager

75
100

90
120
105
105

NV Conde de Cara l t ,  Cata lunya
NV Domaine du Pe t i t  Coteau ,  Cremant  Vouvray
NV Deu tz ,  C lass ic  Bru t ,  Champagne

135/810
155/930

230/1380

2021 Cederberg, Bukettraube, South Africa
2021 Wine Mechanics, Chenin Blanc, Gothenburg
2022 Château Ste Michelle, Dry Riesling, Columbia Valley
2020 Three Finger Jack, Chardonnay, Lodi
2023 Laroche, Chablis Saint Martin, Chablis

155/700
155/700
145/655
160/720

225/1015

2019 Château Ste Michelle, Cabernet Sauvignon,
Columbia Valley
2022 Borgogno, Barbera dÁlba, Piemonte
2021 Erath, Pinot Noir, Oregon
2019 Powers, Syrah, Columbia Valley
2021 Domaine Les Creisses, Languedoc-Roussillon

150/675

195/880
195/880
155/700
220/990

Car l sberg Non A lcoho l ic
Poppels  Hoppy lager
Pomolog ik  B jörkad Äppelmus t  
Pomolog ik  Hopple  Cider
Jordgubbssoda Abraham Hi l l
Peps i/Peps i  Max/Zingo/7-UP 
R ichard Juh l in  Spark l ing

56
60
52
52
55
38
95


