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

oak pane l ing and in  the  spark le  o f  the  e legan t  chande l ie rs  i s 

the  hear t  o f  the  Pos t  house .  A t  Norda,  Sweden’s  wes t  coas t 

meets  the  Nor th  Amer ican eas t  coas t .  Marcus  Samuelsson i s 

our  c rea t i ve  par tner,  whom wi th  severa l  success fu l  res tauran t s 

in  the  US,  adds  h i s  f la re  fo r  tas te  and qua l i t y  to  the  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 unpreceden ted he igh t s  in  the 

hands  o f  our  ta len ted che fs .

Creative Chef 
Marcus  Samuelsson
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S E T  M E N U E S 
 

These prese t  menus  are t he chef ’ s  choice of  t he day and may var y f rom week to  week. 
 

Norda 3 course menu 550 

Clam chowder -  Classic New York style clam chowder, served with toasted bread 

Duck breast, potato puree, syrup fr ied duck breast, pickled turnip, braised roscoff onions, bourbon sauce 

One scoop of ice cream and one scoop of sorbet. Ask our wonderful s taff for today’s f lavors

 
Wine menu 375 

 
Norda 4 course menu 645 

Steak tartare -  Deep fr ied Jerusalem art ichoke, pickled onion, browned butter mayonnaise, Mall iga

Malte (Swedish cured cheese from Ale), cress

Baked trout -  beurre blanc, t rout roe, blackened lemon, potato, beet root, fennel

Bri l lat Savarin -  creamy white mold cheese from France. Served with hard bread and marmalade

Oh my Rhubarb - compote, oat and cardamom crumble, rhubarb sorbet, vani l la foam, raspberry sweets

 
Wine menu 470

 



S E A F O O D 
 

NORDA SEAFOOD PL ATTER DAILY PRICE

1/2 Kanadens i sk  hummer,  200g havskräf tor,100g färska räkor,  
200g krabbklor,  2 os t ron .  

1/2 Canadian lobster, 200g langoust ine, 100g fresh shrimps, 200g crabclaws,  

2pcs oysters 
Skald jursp la teau serveras  med,  skagenröra,  a io l i ,  hembakad  baguet te ,  schalo t ten löksv inägre t t , 

Mal l ige Mal te(Swedish  cured cheese f rom Ale  
Seafood plat ter served with shrimp salad, aiol i  homemade baguette, shal lots vinegar, Mall ige Malte

 
 

OYSTERS LEGRIS 45 /pcs 
”Old school”  

 
SEAFOOD BY THE GR AM DAILY PRICE 

 

200g Langous t ine  
200g Fresh nor th  sea shr imps  

200g Crab c laws  
1/2 Canadian lobs ter 



S T A R T E R S

BLEAK ROE (BOTTENVIKEN) 350 
Lö j rom,  smörs tek t  br ioche,  smetana,  rödlök ,  gräs lök ,  c i t ron 

Toasted brioche, smetana, red onion, chives, lemon

CL AM CHOWDER 165 
Class ic  New York  s ty le  b låmuss lor,  tomat ,  varmrök t  f läsks ida,  pota t i s ,  ros ta t  bröd 

Classic New York style clam chowder, served with toasted bread

STEAK TARTARE ½ OR 1/1 165/255 
Nöt innanlår,  f r i te rad jordär t skocka,  p ick lad lök ,  k rasse ,  br yn t  smörmajonnäs ,  Mal l iga Mal te , 

Deep fr ied Jerusalem art ichoke, pickled onion, cress,  browned butter mayonnaise, Mall iga Malte (Swedish cured 

cheese from Ale)

 
WHITE ASPAR AGUS 195 

Vi t  sparr i s ,  c i t ronmajonnäs ,  pota t i s  a l lumet te ,  k rasse ,  ör to l ja 

White asparagus, lemon mayonnaise, potato al lumette, cress, herb oi l



M A I N S 
 

R AINBOW TROUT 335 
Regnbågsfore l l ,  beurre  b lanc,  regnbågsrom,  so tad c i t ron ,  pota t i s ,  po lkabeta ,  fänkål 

Rainbow trout, beurre blanc, t rout roe, blackened lemon, potato, beet root, fennel

FRIED COD 355 
Smörs tek t  torskrygg,  syra t  äpple ,  sa l tbakad ro tse l le r i ,  ros tade va lnöt ter ,  v i tv inssås

Butter fr ied cod, acidif ied apple, sal t  baked celeriac, roasted walnuts, white wine sauce

BEET ROOT 195 
Ter r in  på Nordiska bal jväx ter,  sa l t ros tade hasse lnöt ter,  bakade betor,  rödbetskräm,  

p ick lad maj rova
Terr ine from leguminous plants from the Nordic, sal t  roasted hazelnuts, 

baked beet roots, pickled turnip, creamed beetroot

	 	
DUCK BREAST 335 

Pota t i spuré ,  s i rapss tek t  ankbrös t ,  p ick lad maj rova,  bräserad roscof f lök ,  bourbonsås
Potato puree, syrup fr ied duck breast, pickled turnip, braised roscoff onions, bourbon sauce

 
CHICKEN CAESAR SAL AD 245 

Lä t t rök t  kyck l ing lår f i lé  f rån B järe ,  romansal lad,  Caesardress ing,  lagrad parmesan,  
bacon,  k ru tonger 

L ight ly smoked chicken thigh from Bjäre, romaine let tuce, Caesar dressing, aged Parmigiano Reggiano,  

bacon, croutons

SHRIMP CAESAR SAL AD 235 
Handskalade räkor,  romansal lad,  Caesardress ing,  lagrad parmesan,  k ru tonger

Shrimps, romaine let tuce, Caesar dressing, aged Parmigiano Reggiano, croutons

 
NORDA SHRIMP SANDWICH 245 Add on b lack roe 70 

Handskalade räkor,  ägg-  & d i l lmajonnäs ,  p ick lad rödlök ,  gurka,  c i t ron ,  rågbröd		           
Hand peeled shrimps, di l l  & egg mayonnaise, pickled red onion, cucumber, lemon, rye bread 



G R I L L 
 

SURF´N TURF 595 
Svensk  ryggbi f f ,  ör tmar inerad havskräf ta ,  Norda f r ies  med ch i l i  och l ime,  rödv inssås , 

parmesanmajonnäs
Sir loin steak, herb marinated langoust ine, Norda fr ies seasoned with chi l i  and l ime , red wine sauce,  

Parmesan mayonnaise

NORDA BURGER 215 
140g högrevsburgare ,  lagrad cheddaros t ,  pota to bun,  bacon,  parmesandress ing,  karamel l i serad 

lök ,  romansal lad,  Norda f r ies  med ch i l i  och l ime 
140g gri l led brisket -  & chuck rol l  burger, matured cheddar cheese, roasted potato bun, cr ispy bacon, parmesan 

mayonnaise, caramelized onions, romaine let tuce, Norda fr ies with chi l i  and l ime

NORDA ALL  IN BURGER 265 
280g högrevsburgare ,  lagrad cheddaros t ,  pota to bun,  bacon,  parmesandress ing,  karamel l i serad 

lök ,  roman,  Norda f r ies  med ch i l i  och l ime 
280g gri l led brisket -  & chuck rol l  burger, matured cheddar cheese, roasted potato bun, cr ispy bacon, parmesan 

mayonnaise, caramelized onions, romaine let tuce, Norda fr ies with chi l i  and l ime 

 
NORDA VEGAN BURGER 195 

Mungbönsburgare ,  pota to bun,  karamel l i serad lök ,  c i t ronmajonnäs ,  romansal lad,  Norda f r ies 
med ch i l i  och l ime 

Mungbean burger, potato bun caramelized onions, lemon mayonnaise, romaine let tuce, Norda fr ies with 

chi l i  and l ime 

 
HALV SPECIAL -  A LOCAL SPECIALIT Y 195  

Chi l i -  & baconkorv,  br ioche,  räkröra,  pota t i spuré ,  p ick lad gurka
Chil i -  & bacon sausage, pickled cucumber, brioche bun, potato pure, shrimp salad. Have your Half special as a true 

ci t izen of Gothenburg 

In Gothenburg  we drink a Pucko (chocolate milk) with our sausage Add Pucko 30 

Add Bleak roe 70



CHEESE 85
Br i l la t  Savar in  -  Krämig v i tmögelos t  f rån f rankr ike .  Serveras  med knäckebröd och marmelad

Bri l lat Savarin -  creamy white mold cheese from France. Served with hard bread 

and marmalade

CHEESE 80
Mal l ige Mal te  -  Hårdos t  f rån Sommarhagens  mejer i  i  A le .  Serveras  med 

knäckebröd och marmelad
Mall ige Malte -  hard cheese from Sommarhagens dairy in Ale. Served with hard bread and marmalade 

 

 
 

DIPS 
 

Mayonnaise 25 
 

Aio l i  25 
 

Parmesan 25 
 

Chi l i  cheese d ip 35

SIDES & SNACKS 
 

Norda Fr ies ,  seasoned wi th  ch i l i  and l ime 45
 

Pota to puree 45
 

Mac n’  cheese Norda s ty le  65 
 

Ceasar  sa lad 45 
  

Ex t ra  bread 35 
 

Smoked a lmonds 50 
 

Root  vegetable  cr ips  35 
 

Ol ives  50



S W E E T

GO NUTS!  125 
Chewy fudge brownie ,  mjö lkchok ladkräm,  hasse lnötsgranola ,  br yn t  smörglass  med hasse lnöt ter, 

ko lasås
Chewy fudge brownie, milk chocolate creme, hazelnut granola, ice cream with 

browned butter and hazelnuts, caramel sauce

OH MY RHUBARB!  125 
Rabarberkompot t ,  havre -  & kardemummacrumble ,  rabarbersorbet ,  

van i l j skum,  ha l lon konfek tyr
Rhubarb compote, oat and cardamom crumble, rhubarb sorbet, vani l la foam, 

raspberry sweets

ICE CREAM & SORBET 75
En ku la g lass  och en ku la sorbet .  F råga personalen om  kväl lens   smaker

One scoop of ice cream and one scoop of sorbet. Ask our wonderful s taff for today’s f lavors

CHOCOL ATE BON BON 55
Chokladpral iner  g jorda av våra fan tas t i ska kondi torer

Chocolate pral ines made by our pastry chefs

CHOCOL ATE TRUFFLE  35
Hemgjord chok ladt ry f fe l .  F råga personalen e f ter  dagens  smaker

Homemade chocolate truf f le. Ask our staff for today’s f lavors

COFFEE AFFOGATO 95
Våra kondi torers  hemmagjorda vani l jg lass ,  espresso,  ros tad mandel  och kaf fe l ikör
One scoop of our homemade vani l la ice cream topped with an double espresso and coffee l iqueur


