
In  the o ld his tor ic  pos t  of f ice hal l ,  nes t led
among the high 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 tain
that  excel lent  produce in the hands of
sk i l led chefs  come together to create a

unique dining exper ience.  The r ight
ingredients  can resu l t  in amazing l i t t le

masterpieces in terms of  tex ture and
plat ing,  even wi th the most  basic  rec ipes.

 
We have always had the dr ive to tes t  new

dishes and unique f lavor combinat ions.
Our chefs  aim to serve you dishes that

wi l l  br ing a smi le to your face!
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C O U R S E S

S O L E  
Kräf t färserad rödtunga, kräf tskum, tomat

fy l ld med krabba och dragon, grön
sparr is,  fänkål

Crayf ish -s tu f fed so le, crayf i sh foam,
tomato f i l led wi th crab and tar ragon,

green asparagus, fennel

I C E  C R E A M  &  S O R B E T
Jordgubbsorbet med basi l ika,

yoghurtglass, maräng
St rawberry sorbet  wi th basi l ,  yoghur t  ice

cream, mer ingue

Between the 19th of May unt i l  the 1th of
June we are proud to be part  of  RIESLING
WEEKS 2025. During this period of t ime

we‘ l l  be able to of fer you a wide range of
winemakers f rom around the world that has
with one BIG thing in common, they al l  love

ries l ing. And so do we! To celebrate this
we‘ve put together a menu wi th 4 di f ferent
courses perfect ly paired wi th everyone‘s

favori t  grape. 
The menu is set  up as a 3 course, but the

choice is yours to add 1 dish for the
speci f ied price.

Maybe s tar t  wi th the amuse?

155/2795

1350

1595

R I E S L I N G  D I N N E R R I E S L I N G  &  M O R E

M A C K E R E L
Gravad makri l l  ,  tomatconsommé,

tomatconcassé
Mackere l ,  tomato consommé, tomato

concassé

B R I L L A T  S A V A R I N *  A d d  o n  7 0
Bri l la t  Savarin, knäcke, marmalade
Br i l la t  Savar in,  swedish hard bread,

marmalade

A M U S E  +  S E K T  1 3 5
Svamparrancini  med tryf fe lmajo serveras

med bubbel
Mushroom arrancin i  wi th t ru f f le mayo

served wi th bubbles

125/750

1440

1095

1395
750
855

2021 Nik Weis, Feinherb
2022 Weingut Van Volxem, Saar
2020 Weingut Van Voxlem, Saar
(1,5L) 
2023 Markus Molitor Haus
Klosterberg
2022 Markus Molitor, Zeltinger
Himmelreich Kabinett
2020 Wehlener Klosterberg
Spätlese 

M O S E L

NV Bassermann- Jordan, Sekt
(mousserande)
2023 Basserman- Jordan, Forster
Ungeheuer, GG Trocken
2021 A. Christmann,
Ruppertsberger
2021 A. Christmann Voglersang
2021 Müller- Catoir, Trocken
2020 Müller- Catoir,
Gimmeldinger, Kabinett

P F A L Z

2021 Dreissigacker Organic
Trocken (3L)
2023 Dreissigacker Organic
Trocken (1,5L)
2017 Dreissigacker, Wunderwerk

R H E I N H E S S E N

155/715
180/800

1875

185/845

895

895

R H E I N G A U
2022 August Kesseler, The Daily
August, Riesling

695

U S A
2022 Château Ste Michelle, 
Off Dry
2022 Château Ste Michelle, Dry 
2021 Chateau Ste Michelle Eroica 
2017 Red Newt Cellars Tango
Oaks
2023 Ovum, Big Salt, Riesling
blend

140/645

140/645
920
855

185/850


