POSTGATAN

E N GASTRONOM

SNACKS

ALMOND POTATO CHIPS WITH DILL AND ONION 75

+ SOUR CREAM WITH BLEAK ROE FROM 145
BOTTENVIKEN

ROASTED MARCONA ALMONDS 59
FRESH OLIVES FROM PUGLIA 65
FINE DE CLAIRE OYSTERS 39/P
GRATINATED OYSTERS 55/P
A PIECE OF CHEESE 85
MARMELADE ON PLUM & APPLE - SEED CRISP

ANCHOVIES FROM THE BAY OF BISCAY 95
GRILLAD LEVAIN - LEMON

BOQUERONES FROM THE BAY OF BISCAY 95

GRILLAD LEVAIN - LEMON

ALWAYS ON THE MENU

POSTGATANS CLASSIC STEAK TARTARE
SERVED WITH OUR OWN FRENCH FRIES

(560G / 100G / 150G)

135/249/299

FRITIDSGARD

“SMAPAS” - SMALAND TAPAS
WE RECOMMEND 2-3 PER PERSON

POSTGATANS “VASTERBOTTEN” PETIT CHOUX 235
BLEAKROE FROM BOTTENVIKEN - CHANTARELLES - ROASTED
HAZELNUT, SOURED ONION AND RAPESEED OIL VINAIGRETTE

TONIGHTS CHARCUTERIES 145
SALAMI PICANTE - GRILLED FOCACCIA - BUTTER

TARTARE TONNATO 205
TARTAR OF BLACKENED VEAL FROM VIRSERUM - CREAMU TUNA
MAYONNAISE WITH CAPER - CROSTINI - DRIED OLIVES

CHICKEN LIVER PARFAIT ON FOCACCIA 175
PICKLED BLUEBERRIES - PARSLEY - LEMON

CREAM-BROWNED CHANTERELLES ON FOCACCIA 175
CREAM BROWNED CHANTERELLES - GRILLED FOCACCIA -
FLAMED LARDO - GRUYERE

LAMBFILLET WITH CUMIN AND SMOKED PAPRIKA 215
GARLIC LABNEH - TABBOULEH OF QUINOA FROM GOTLAND -
HARISSA

BIRRIA TACOS 145
BIRRIA TACOS MADE OF SLOW-COOKED CHUCK ROLL FROM
DACKEBYGDENS KOTT - SMOKED CHILI - WHEAT TORTILLA -
CORIANDER - LIME

ELOTES 89

ELOTES MADE OF CORN FROM SOLMARKA GARD WITH DIJONAISSE,

PARMESAN CHEESE AND JALAPENO



TONIGHTS SPECIAL

PAN FRIED SCALLOPS WITH 345
LEMON AND RICOTTA AGNOLOTTI
VARIATION OF FENNEL - MUSSEL SAUCE - PARSLEY

MAINS

GRILLED ENTRECOTE (250G) 465
FROM DACKEBYGDENS KOTT

TRUFFLE EMULSION - SALAD WITH SWEDISH TOMATOES -
POSTGATANS FRENCH FRIES - SAUCE MAILLARD

GRILLED PRESA IBERICO 395
SALAD WITH SWEDISH TOMATOES - SALSA VERDE - MOJO ROJO -
POSTGATANS FRENCH FRIES

PAN FRIED HALIBUT 405
ROASTED CRAYFISH EMULSION - DILL BUTTER SAUCE - CREME OF
CELERIAC AND DISCOVERY APPLE - PRINCESS POTATOES

CONFIT AND ROASTED PRINCESS POTATOES 315
CREME OF CORN FROM SOLMARKA GARD - CHANTARELLES -
BAKED LEEK - VACCHE ROSSE - LUKEWARM MUSHROOM
EMULSION WITH BROWNED BUTTER

DESSERTS
TONIGHTS BON BON
TONIGHTS MACARON

A PIECE OF CHEESE
MARMELADE ON PLUM & APPLE - SEED CRISP

POSTGATANS CLASSIC CREME BRULEE
RASPBERRY SORBET

CHOCOLATE TARTE
VANILLA ICE CREAM

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES - EVEN IF
YOU CAN’T SEE THEM IN THE MENU
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