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Welcome to Hotel Postgaarden

With us, there is time to enjoy.

We warmly welcome you to a moment of good

food, presence and a relaxed atmosphere.

Sit back – we look forward to pampering you.
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Order from:

The lunch menu between 12.00–14.30

The coffee and cake menu between 12.00–16.00

The dinner menu between 17.30–21.00

The restaurant is open from 17.30–22.00

The kitchen is open until 21.00
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Lunch in Mariager
Served 12.00–14.30

Today's open sandwich Kr. 168,-

2 pcs. – ask for today's varieties

Postgaarden's Stjerneskud Kr. 219,-

Fried and steamed white fish, shrimp and sauce choron

Salad with free-range chicken Kr. 159,-

Crispy croutons, herbs and parmesan dressing

Marinated shrimp Kr. 175,-

Shrimp with salads tossed in whipped cream, bread, aioli and lemon

Tartlet Kr. 168,-

Tartlet with confit Danish chicken in creamy sauce with onion

Omelette Kr. 175,-

Omelette with bacon, onion and West Sea cheese, salad in vinaigrette

Lunch steak Kr. 295,-

With crispy fries, salad and bearnaise

Vanilla ice cream Kr. 95,-

Fresh-churned vanilla ice cream with crispy almond crumble

and seasonal compote

Sourdough bread Kr. 55,-

With aged cheese and butter
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Children's Menu

Veggie snacks Kr. 35,-

With yoghurt dip

Bread and butter Kr. 35,-

Mini burger Kr. 110,-

With fries

Free-range chicken nuggets Kr. 95,-

With fries

Vanilla ice cream Kr. 45,-

With fresh berries
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Dinner Menu
Served 17.30–21.00

3 bite-sized snacks Kr. 75,-

Chef's 3-course menu with snacks Kr. 465,-

Coffee and sweets Kr. 75,-

Wine pairing Kr. 298,-

Starters

Beef carpaccio Kr. 135,-

With roasted tomatoes and dried cheese

Shrimp cocktail Kr. 135,-

With roe, horseradish cream, salads and herbs

Roasted tomatoes Kr. 135,-

With pistachio and cream cheese

Glazed morels Kr. 165,-

With chicken soufflé, spinach and foamy sherry sauce

Scallops Kr. 165,-

With fried heart lettuce and foamy crab bisque
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Children's Menu

Veggie snacks Kr. 35,-

With yoghurt dip

Bread and butter Kr. 35,-

Mini burger Kr. 110,-

With fries

Free-range chicken nuggets Kr. 95,-

With fries

Vanilla ice cream Kr. 45,-

With fresh berries
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Main Courses

Baked fish Kr. 275,-

With seasonal vegetables and foamy West Sea cheese sauce,

served with potatoes tossed in herbs and butter

Postgaarden's crispy veal schnitzel Kr. 285,-

Braised potatoes, butter sauce with stuffing and seasonal vegetables

Danish veal entrecôte Kr. 385,-

With crispy fries, sauce bearnaise, salad tossed with herbs

and mustard vinaigrette

Danish dry-aged pork Kr. 275,-

With fried mild onions, butter-glazed cabbage, intense jus

reduced with sage and lemon, served with potatoes tossed in herbs and butter

The vegetarian dish Kr. 235,-

A selection of the season's best vegetables with creamy Sea

West cheese sauce, served with potatoes tossed in herbs and butter
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Desserts and Cheese

Danish cheeses Kr. 110,-

Plate with Danish cheeses, compote and crackers

Dessert with seasonal berries Kr. 110,-

Fresh berries, syrup, crunch and sorbet

Fresh-churned vanilla ice cream Kr. 110,-

With crispy chocolate crunch
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Coffee & Cake
Served 12.00–16.00

Filter coffee (cup) Kr. 30,-

Filter coffee (pot) Kr. 75,-

Tea (cup) Kr. 35,-

Tea (pot) Kr. 60,-

Double espresso Kr. 35,-

Americano Kr. 40,-

Cappuccino Kr. 45,-

Café latte Kr. 45,-

Hot chocolate with whipped cream Kr. 40,-

Iced coffee with syrup Kr. 40,-
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Coffee & Cake

Large cookie Kr. 35,-

Cream bun with vanilla cream and compote Kr. 55,-

Shortcrust tart with seasonal fruit, pistachio and caramel Kr. 55,-

Cheese sandwich – Sourdough with aged cheese and butter Kr. 55,-
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Beverages & Wine List

Sparkling & Champagne

Mont Paral Vintage Cava Sec 2022 Kr. 285,-

Ramon Canals, Catalonia, Spain – Crisp and refreshing with lime

apple, and white flowers

Cremant d'Alsace, Brut Organic Kr. 395,-

Vins Sipp Mack, Alsace, France – Rich aromas of ripe apples, and

lemons toasted bread

Doyard-Mahé Champagne Vertius Premier Cru Kr. 495,-

Champagne, France – Elegant Blanc de Blancs with notes of lemon

zest, almonds and white flowers
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White Wine

Riesling Trocken – Forster 2022 Kr. 265,- / Kr. 75,- gl.

Spindler Lindenhof, Pfalz, Germany

Folium Sauvignon Blanc 2024 Kr. 285,-

Lionel Gosseaume, Loire, France

Clos des Orfeuilles Muscadet Sur Lie 2023 Kr. 295,-

Loire, France

Soave Classico DOC Montesei 2023 Kr. 295,-

Az. Agr. Le Battistelle, Italy

Riesling Tradition Organic 2022 Kr. 310,-

Vins Sipp Mack, Alsace, France

Treixadura 2024 Kr. 340,-

Ramón do Casar, Galicia, Spain

Bourgogne Chardonnay 2023 Kr. 425,-

Benoit Girardin, Bourgogne, France

Rosé

Arrogant Frog Rosé 2024 Kr. 265,- / Kr. 75,- gl.

The Humble Winemaker, Languedoc, France

Les Papilles, Côtes de Provence Rosé 2024 Kr. 295,-

Vignobles Gueissard, Provence, France
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Red Wine

Monte Antico Toscana IGT 2020 Kr. 265,- / Kr. 75,- gl.

Neil & Maria Empson, Tuscany, Italy

Spindler Spätburgunder 2021 Kr. 295,-

Spindler Lindenhof, Pfalz, Germany

Beaujolais Villages 2023 Kr. 310,-

Domaine de Colette, Beaujolais, France

Côtes du Rhône 2023 Kr. 320,-

Domaine de la Janasse, Rhône, France

Ribera del Duero, Vendimia Seleccionada 2021 Kr. 320,-

Bodegas Resalte de Peñafiel, Spain

Bourgogne Pinot Noir 2023 Kr. 425,-

Benoit Girardin, Bourgogne, France

Gigondas Domaine la Bouïssiere 2022 Kr. 450,-

Gigondas, Rhône, France

Dessert Wine & Port

Moscato d'Asti, Maggiorina Organic 2023 Kr. 295,-

Massimo Rivetti, Piemonte, Italy

Corteaux du Layon Rochefort 2022 Kr. 350,- / Kr. 58,- gl.

Domaine de la Motte, Loire, France

Colheita 2015 Port Wine Kr. 279,- / Kr. 58,- gl.

Conde de Monsul, Porto, Portugal
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Beer

Thisted Organic Pilsner small (Draft) – 0.25 l. Kr. 40,-

Thisted Organic Pilsner large (Draft) – 0.40 l. Kr. 65,-

Thisted Organic Classic small (Draft) – 0.25 l. Kr. 40,-

Thisted Organic Classic large (Draft) – 0.40 l. Kr. 65,-

Thisted Porse (Bottle) – 0.33 l. Kr. 45,-

Thisted Limfjord Porter (Bottle) – 0.33 l. Kr. 45,-

Hohøj Golden Lager – LOCAL – 0.33 l. Kr. 55,-

Mariager IPA – LOCAL – 0.33 l. Kr. 55,-

Stygge Krumpens Brown – LOCAL – 0.33 l. Kr. 55,-

Postgaarden's Liquorice Stout – LOCAL – 0.33 l. Kr. 55,-

Non-Alcoholic Beer

Easy Rider Bulldog IPA (Non-Alcoholic) – 0.33 l. Kr. 45,-

Rothaus Pilsner (Non-Alcoholic) – 0.33 l. Kr. 45,-
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Soft Drinks & Juice

Homemade lemonade – 0.33 l. Kr. 45,-

2 flavour varieties

Coca Cola – 0.25 l. Kr. 38,-

Pepsi / Pepsi Max – 0.25 l. Kr. 38,-

Organic juice from Bies Bryghus – 0.25 l. Kr. 38,-

Elderflower, Rhubarb, Raspberry or Blackcurrant

Thisted organic soda – 0.25 l. Kr. 38,-

Elderflower, Lemon, Orange or Rhubarb

Ice water Kr. 25,-

Sparkling water Kr. 35,-
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Spirits

A.H. Riise Rum Kr. 75,-

Cold Hand Masculinum Kr. 75,-

Cold Hand Feminam Kr. 75,-

Arctic Blue Gin Kr. 75,-

Chartreuse Kr. 75,-

Stauning Whiskey – Heather May 2019 Kr. 75,-

Schnapps Kr. 45,-

Rød Aalborg, Linje Akvavit or O.P. Anderson

Drinks

Aperol Spritz Kr. 85,-

Dark N' Stormy Kr. 85,-

Gin Hass Kr. 85,-

Gin & Tonic/Lemon Kr. 85,-

Irish Coffee Kr. 85,-


