
I n  t he  o ld  h i s to r ic  pos t  o f f i ce  ha l l ,  nes t led 

among t he h igh oak pane l i ng and in  t he  spark le 

o f  t he  e legan t  chande l ie rs  i s  t he  hear t  o f  t he 

Pos t  house .  A t  Norda,  Sweden’s  wes t  coas t 

mee t s  t he  Nor t h  Amer ican eas t  coas t .  Marcus 

Samue l s son i s  ou r  c rea t i ve  par t ne r,  whom w i t h 

severa l  succes s f u l  res tau ran t s  i n  t he  US ,  adds 

h i s  f la re  

fo r  tas te  and qua l i t y  to  t he  menu.  

The ingred ien t s  a lways  take cen te r  s tage 

and even the seeming ly  s imp le  d i shes  reach 

unp receden ted he igh t s  i n  t he

Creative Chef 
Marcus  Samuelsson
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DR AFT

Carlsberg Export�������������������������������������������������������������������������������������76

Eriksberg Karaktär�����������������������������������������������������������������������������������88 
Carnegie  bryggeriet J.A.C.K IPA   ....................................................105

	
BOTTLES

Carlsberg Hof ....................................................................................   69 
Erdinger Weissbier.................................................................................94 
Celia (Gluten free)...............................................................82 
Brooklyn Brewery Defender IPA...........................................88 
Post IPA....................................................................................................92 
Post Lager................................................................................................92 

BUBBLES

NV 	 Vicente Gandía, Cava Brut Organic, Valencia............115/585:-

NV	 Joseph Perrieer, Cuvée Royal ,Brut ..................................180/985:-

 
WHITE’S
2018	 Clay Creek, Chardonnay, Kalifornien..............................125/570:-

2020	 Badger Mountain, Riesling, Oregon...........................125/570:-

2020	 Wine Mechanics Chit Chat, Chenin Blanc..................145/720:-

RED’S

2020	 Clay Creek Pinot Noir, Kalifornien..............................125/605:-

2019	 Jeloté ”Le Verre” Cuvee. W.V. Pinot Noir,Oregon....195/910:-

2018   Valliano, Poggio Teo Chianti Classico, Toscany............ 125/550:-

NON ALCOHOLIC 

Carlsberg Non Alcoholic........................................................................65

Brooklyn Special Effects.........................................................................56

Somersby Secco......................................................................................56

Pepsi/Pepsi Max/Zingo/7-UP.............................................................. 38

Barrels & Drums Sparkling Chardonnay......................................85/425

Skånsk Äpplecider 0,5...........................................................................68

Lemonad Päron/Ingefära.......................................................................66

Lemonad Citron.......................................................................................66

Lemonad  Grape......................................................................................66

B E V E R A G E



MONDAY 145 
Torsk  med äggsås  och kok t  po ta t i s . 

Cod wi th  egg sauce and bo i led pota toes .

TUESDAY 145 
Långbakad f läsks ida ,  s tek t  savoykå l ,  po ta t i spuré  och  

äpplesky. 
Long -  baked pork  s ide ,  f r ied savoy cabbage,  po ta toe puree 

and apple  gravy.

WEDNESDAY 145 
Ko l ja  med kok t  po ta t i s ,  peppar ro t s sås  och kok ta  rödbetor. 

Haddock wi th  bo i led pota toes ,  horserad ish  sauce and 
bo i led bee t roo t . 

THURSDAY 145 
Gri l lad kar ré ,  ros tad pota t i s ,  g rönkå l ,  p ick lad kå l rabbi  och 

smörad ka lvsky. 
Gr i l led Lo in ,  roas ted pota toed,  ka le ,  p ick led koh l rab i  and 

bu t te red vea l  g ravy. 

FRIDAY 145 
F i sk -  & ska ld ju rsgr y ta ,  kok t  po ta t i s  och p ick lad fänkå l . 

F i sh  & she l l f i sh  s tew,  bo i led pota toes  and p ick led fenne l .

GO GREEN 145 
S i rapss tek t  kå l ro t ,  g rönkå l ,  ch i l i yoghur t  och pu l led Oumph. 
Syr yp -  f r ied tu rn ip ,  ka le ,  ch i l i  yoghur t  and pu l led Oumph.

CATCH OF THE WEEK 195 
Örtbakad se j ,  po ta t i spuré ,  d i l l -  & musse l sås ,  ros tad moro t .
Herb -  baked sa i the ,  mashed pota toes ,  d i l l  & musse l  sauce , 

roas ted car ro t .

COFFEE
La t te 	 ................................................................................................48 
Cappucc ino..................................................................................... 42
Espresso.............................................................................................34
Double espresso.............................................................................38
Amer icano.........................................................................................36

MON – FRI
11.30–14.00

Inc. still/sparkling water, salad, coffee/tea

LUNCHL U N C H

THREE COURSE BUSINESS LUNCH 425 

STEAK TARTAR 
Malet  svensk t  innanlår,  in lagd pumpa,  äggkräm,             
pota t i sk r i sp ,  k r yddkrasse ,  ros tade pumpakärnor

Minced swedish beef, pickled pumpkin, egg cream, potato 
crisp, cress, roasted pumpkin seeds

 
CATCH OF THE WEEK

 
APPLE & VANILL A 

Vani l jmousse med g lasäpplen,  kardemummakräm,  äpple - 
sorbet 

 Vani l la  mousse wi th  apple ,  cardamom cream, 
 apple  sorbet

STEAK TARTARE 155/255 
	 Malet  svensk t  innanlår,  in lagd pumpa,  äggkräm, 

pota t i sk r i sp ,  k r yddkrasse ,  ros tade pumpakärnor

Minced swedish beef, pickled pumpkin, egg cream, potato 

crisp, cress, roasted pumpkin seeds

BOEUF BOURGIGNON 185
 Fransk  v inkok t  kö t tgr y ta ,  pota t i spuré .

French wine-cooked meat stew, potatoe puree

CAESARSALL AD 205/225
Välj mellan grillad svensk kyckling & bacon eller 

West Coast med räkor
Your  choice of  gr i l led Swedish  ch icken & bacon or 

West  Coas t  wi t h  shr imps

NORDA SHRIMP SANDWICH 245
Handskalade räkor,  rågbröd,  gurka,  rödlök ,  ägg-  & 

d i l lmajonnäs
Lägg t i l l10g lö j rom 70: -

Hand pee led sh r imps ,  rye  bread,  cucumber ,  red on ion ,  
egg -  & d i l l  mayonna ise 
add 10g b leak roe 70: -

SWEET

APPLE & VANILL A 115: - 
Vani l jmousse med g lasäpplen,  kardemummakräm, 

äpplesorbet 
 Vani l la  mousse wi th  apple ,  cardamom cream, 

A  L A  C A R T E


