
T H I S  E V E N I N G S  S E L E C T I O N  O F  F I S H  -  S E R V E D  W I T H  C R E A M Y  
P O T A T O E S

S N A C K S  W H I L E  Y O U  P U R U S E  T H E  M E N U

Chips with dill and onion - sour cream / bleak roe 75 / 145
Roasted Valencia almonds 55
Fresh Olives from Puglia 59
Oyster Fine de claire 39 / st
Gratinated oyster 49 / st
Todays cheese 85
Anchovies / Boquerones from the bay of biscay - grilled bread - lemon 95
Today’s choice of charcuteries - pickles - grilled bread - browned butter 205

T H I S  E V E N I N G S  S E L E C T I O N  O F  M E A T S  -  
S E R V E D  W I T H  E M U L S I O N  O F  G A R L I C  A N D  T E R R A G O N  -  
T O M A T O  S A L A D  -  P O S T G A T A N S  O W N  F R E N C H  F R I E S  

Grilled Entrecote (250gr) from “Dackebyggdens Kött” - Sauce Maillard 449
Grilled Iberico Secreto (200gr) - jus gras with lemon and herbs 375
Confit duck leg - Sauce Aigre Doux 355

" S M A P A S "  -  S M Å L A N D  T A P A S

Postgatans “Prästost” Petit-Choux - bleak roe from Bottenviken - 235
chanterelles - roasted hazelnut, onion, rapeseed oil

Tartar of hand cut beef from Virserum - sesame baked pak choi 225
- macadamia nuts - soy emulsion - coriander

Creamy burrata - grilled nectarines - roasted corn, jalapeno and 199
parsley salsa - grilled sourdough bread

Grilled Swedish Octopus - salsa verde - sourdough toast 195
pine nuts

Terrine of pork shoulder & parsley - sauce gribiche - 175
grilled sourdough bread

Pan Fried Scallop - crème on fennel & roasted garlic 225
semi baked tomatoes - green beans - crispy pork

Tarte Flambée with mushrooms and leeks - herb salad - 165
mustard créme - apple and lingonberry vinaigrette

E V E R Y  D A Y  S I N C E  D A Y  1

Postgatan’s classic steak tartare with our own french fries 125 / 239 / 289
(50g / 100g / 150g)

S O M E T H I N G  S W E E T

Classic créme brûlée - fresh raspberry sorbet 125
Tonights macaron 32
Tonights Bon Bon 30
Tonights Cheese 85  
Plum and Apple Tarte Tatin - vanilla ice cream - calvados caramel

Whole grilled Seabass - emulsion of roasted crayfish - lukewarm salad of 415
pearl onions, roasted carrots & suisse chard

Lavender fried beets from Vassmolösa - corn & sherrycrème - 295
sautéd seasonal mushrooms - plum vinaigrette

T O N I G H T S  V E G E T A R I A N  M A I N


