
Parmesan, Truffle Oil.                      10 

BRUSSELS SPROUTS 12                  

 Bacon, Cheddar Cheese                   10                                                            
Sour Cream, Chives. GF  

GF - Gluten Free or can be Prepared Gluten Free 

MASHED POTATOES Roasted Garlic Butter. GF                     8 

 Lemon Beurre Blanc. GF                 8 

 GF                               9 

 GF                           9

Consumer Advisory: Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase the chance for foodborne illness. If you have chronic illness of the liver  
stomach or blood or have immune disorders, you are at greater risk of serious illness from raw oysters should eat oysters fully cooked.  20% Gratuity for Parties 6 or more.  $10 Split Plate Charge.  

DEVILED EGGS Lemon Yolk Mousse, Caviar, Crab Meat, Tajin.       14        

Gulf Shrimp, Coconut Flakes, Thai Chili.           16 

STICKY RIBS Baby Back, Asian BBQ, Sesame, Sweet Potato Chips.   18      

BAKED BRIE Roasted Apple, Raspberry Sauce, Toasted Almonds.   15     

CRAB & CHEESE DIP Fontina, Blue Crab, Lemon, Roe, Chips.       19                                  

Blistered Tomatoes, Basil Pesto                    18                 
Grilled Sourdough, Truffle Oil, Balsamic Pearls, Sea Salt.     

CHICKEN LETTUCE WRAPS Crispy Chicken, Szechuan Pepper         17 
Cilantro, Peanuts, Scallions, Wonton, Sweet Chili, Lime Aioli.        

BEEF CARPACCIO Prime Filet of Beef, Black Garlic Aioli                  22 
Fried Capers, Onions, Field Greens, Truffle Oil, Poached Egg.    

Assorted Cured Meats & Cheese, Dried Fruit         29    
Honey, Pickled Vegetables, Mustard, Hazelnuts, Bread.       

Black Garlic Filet Tips, Grilled Sausage            32 
Crab & Cheese Dip, Grilled Shrimp, Grilled Bread, Onion Rings 
Pickled Vegetables, Mustard, Buttermilk Blue Cheese.                 

MKT

Please Ask For Oyster  Selection. GF  

Avocado Mousse, Grilled          19 
Pineapple Salsa, Mango Gastrique, Ponzu 
Sauce, Crispy Rice Chips.GF 

Snapper, Scallops, Shrimp                   18 
Lemon & Lime Juice, Fresh Cilantro & Spices 
Avocado, Leche De Tigre, Taro Chips. GF 

Gulf Shrimp, Pineapple      16             
Avocado, Bloody Mary Cocktail Sauce. gf 

Tuna, Avocado, Jalapeno    18 
Spicy Aioli, Sushi Sauce. GF    

Salmon, Crab Meat        19 
Avocado, Lemon, Hoisin, Aioli, Tempura Crisp. 

 Gulf Shrimp, Crab      21         

Meat, Avocado, Aioli, Roe, Scallions, Orange 
Soy Reduction.     

Rich Beef Stock, Caramelized Onions, Gruyere Cheese, Crostini.               11 

Please Ask Your Server for Soup of the day Selection.                                mkt 
 

LOBSTER, SHRIMP & CRAB SALAD Mixed Field Greens, Mango, Avocado, Tomatoes, Onion, Mango Vinaigrette. GF           32  

AHI TUNA SALAD Bluefin Tuna, Kale, Brussel & Lettuce Blend, Mango, Apple, Cilantro, Onion, Wontons, Honey Vinaigrette.         24  

BEET & GOAT CHEESE Golden & Red Beets, Herb Goat Cheese, Field Greens, Candied Walnuts, Onion, Bordeaux Cherry Vinaigrette.   15               

ARTISAN CAESAR Romaine Hearts, Parmesan Crisps, Bacon, Chilled Poached Egg, White Anchovies, Dressing, Parmesan. GF    15                                       

HOUSE CHOPPED Romaine & Kale, Shaved Brussels, Tomato, Onion, Dried Cherries, Walnut, Bacon, Goat Cheese, Vinaigrette. GF        15 

                                     SALAD ADD-ON:  Chicken 8 | Filet Medallions 16 | Gulf Shrimp 9 | Salmon 12 

 
POST BURGER Short Rib, Brisket & Chuck Blend, Brie Cheese, Bacon Jam, Crispy Onion Ring, Aioli, Bordelaise Sauce, Fries.     22                

FRENCH DIP Thinly Sliced Prime Rib, French Bread, Gruyere Cheese, Caramelized Onion, French Fries, Red wine Au Jus.         23 

SHRIMP PO’ BOY Gulf Shrimp, Tomatoes, Cucumber, Shaved Lettuce, Creole Aioli, Potato Hoagie, Maple Bourbon Made Chips.   19 

REUBEN Corned Beef, Gruyere Cheese, Pickled Cabbage, Remoulade Sauce, Grilled Marbled Rye, French Fries.     19 

CHICKEN SALAD SANDWICH Grilled Sourdough, Tarragon & Craisin Chicken Salad, Romaine, Maple Bourbon Spiced Chips.     18 

TURKEY CRANBERRY & BRIE Thinly Sliced Turkey, Brie Cheese, Cranberry Jam, Baby Arugula, French Fries.          18 

      Add Truffle Fries  2  |  Substitute Fries for Side Salad  4   

LEMON SHRIMP PASTA Gulf Shrimp, Tagliatelle Pasta, Tomatoes, Garlic, Lemon Cream Sauce, Parmesan Crisp.     21          

CRISPY SKIN SALMON Faroe Islands, Pan Seared Medium, Crab Meat Warm Potato Salad, Asparagus & Carrots. GF   25 

FISH AND CHIPS  Ringside Red Ale Batter, Haddock Filet, Steak Fries, House made Cole Slaw and Tartar Sauce.    22 

Grilled Chicken Breast, Greens, Roasted Grapes, Goat Cheese, Avocado, Balsamic Vinaigrette.    21 

MEDITERRANEAN SALMON BOWL Rice, Quinoa, Field Greens, Avocado, Goat Cheese, Olives, Tomato, Cucumber, Balsamic.   24  

CHICKEN MADEIRA Chicken Breast, Mushrooms, Goat Cheese, Vegetables, Mashed Potatoes, Madeira Wine Sauce . GF     22                      

STEAK FRITES  12oz New York Strip Cut, Sauteed Spinach, Shoestring Fries, Brandy Peppercorn Sauce. gf                                36  

Lunch Monday to Friday  11:30am - 4:00pm 



CHAMPAGNE / SPARKLING 
Cune Cava Brut, Spain                          11.00  46.00 

Marsuret "treviso" Prosecco, Italy         13.00   50.00  

Argyle Winery Brut, Willamette Valley 17.00 65.00 

J Cuvee 20 Sparkling, California                 85.00  

Le Mensil Grand Cru Brut, FR                      89.00  

Champagne Drappier Carte D'or Brut, FR   95.00  

Laurent Perrier La Cuvee Brut, FR           125.00  

Barnaut Grand Cru Reserve Brut, FR      135.00  

 

SPARKLING ROSE 
Francois Montand Brut Rose, Fr    11.00   42.00  

Zardetto Prosecco Rose, IT              12.00   46.00  

Laurent Perrier Brut Rose, FR                   145.00  

 

ROSE 
La Crema Pinot Noir Rose, CA        12.00   46.00  

Mirabeau X, Provence, FR                14.00   52.00  

Studio by Chateau Miravel, FR                   48.00  

M by Chateau Minuty, Provence France  54.00  

 

PINOT GRIGIO/GRIS 
Ca’ Montini, Terre Di Valfredda, Italy 11.00 42.00  

Elk Cove, Pinot Gris Willamette, OR 12.00   46.00  

Kellerei Kurtatsch Cortaccia, Grigio italy  48.00  

Ponzi, Willamette, OR                            59.00  

    

SAUVIGNON BLANC 
Rodney Strong, Alexander Valley, CA  13.00   50.00  

Allan Scott, New Zealand              14.00   54.00  

Villa Maria, Taylors Pass, New Zealand   52.00  

Merlin Cherrier Sancerre, France          65.00  

 

ALTERNATIVE WHITES 
Dr Hermann Riesling, Germany       12.00   46.00  

Gai’a Assysrtiko “Monoghraph”, Greece   45.00  

L' Ecole, Chenin Blanc Columbia Valley, WA    50.00  

 

CHARDONNAY   
Barnard Griffin, Columbia Valley, WA  11.00  42.00  

Cambria, Katherine’s Vineyard, CA  15.00  56.00  

MacRostie, Russian River, CA            18.00  68.00  

Louis Moreau, Chablis, FR          69.00  

The Hess Collection Panthera rrv, CA       72.00  

Nomand Pouilly Fuisse Burgundy, France  89.00  

Chapellet Growers Collection, CA        110.00  

Merry Edwards, Olivet Lane, Russian River        145.00  

WINE 
  16 

Buffalo Trace Bourbon, Lemon & Lime  
Juice, Honey Syrup, Egg White topped 
with Proverb Pinot Noir, Served Up. 
 

    16 
Woodford Reserve Bourbon, Grand 
Marnier, Black Walnut Bitters, Cherry 
Charred Orange Peel, Served Up.  
 

   15 
Sazerac Rye Whiskey, Montenegro Amaro 
Aperol, Lemon Juice, Shaken & Strained  
Served Up with Lemon Twist. 
 

  15 
Wheatley Vodka, Blueberry Puree, Lime 
juice, Rosé Wine, Topped with Ginger 
Beer, Served in Classic Copper Mug. 
 

  14 
Tinkerman’s Gin, Blackberry Hibiscus  
Syrup, Lemon Juice, Topped with  
Marsuret Prosecco, Flower Garnish. 

 
 15 

Jalapeno Infused Corazon Tequila 
Blood Orange Liquor, Fresh Lime Juice  
Tropical Mix, Tajin Rim. 
 

  15 
Satsuma Mandarin Vodka, Cointreau 
Orange Liqueur, Lime Juice, Cranberry 
Juice,  Served Up with Orange Twist. 
 

 14 
Empress Gin, Lavender Syrup, Lemon 
Juice, Ginger Bitters, Club Soda, Lemon 
Mint, Candied Ginger, On the Rocks. 
 

  15 
Pineapple Infused Barsol Pisco 
Lemon & Lime Juice, Egg White 
Served Up with Lime Wheel. 

 
OLD  
FASHIONEDS 
 
 

   15 
Russell’s Rerserve 10 Year Bourbon 
St. Germain Elderflower, Fresh Lime 
Cherry Juice, Egg White, Large Cube. 
 

  16 
Old Soul Bourbon, Fresh Espresso  
Coffee Liqueur, Orange Bitters 
Large Cube. 

 
  16 

Smoked Michter’s Straight Bourbon 
Muddled Cherry & Orange, Angostura 
Bitters, Toasted Orange Peel  
Large Cube. 
 

   15 
Whistle Pig Piggy Back 6 Year Bourbon 
Walnut Bitters Toasted Orange  
Whistle Pig Maple Syrup & Cherry.  
Large Cube.  

PINOT NOIR 
Sean Minor California Series, CA             12.00  46.00  

Clouston & Co, New Zealand            15.00  56.00  

Pike Road, Willamette Valley, OR   17.00  64.00  

Argyle, Willamette Valley, OR                    64.00  

J Vineyards Multi Apellation, CA        54.00  

The Calling, Monterey County, CA          59.00  

Fess Parker, Santa Rita, CA          65.00  

Joseph Drouhin Bourgogne Rouge, FR   110.00     

 

O THER REDS      
House of Brown Red Blend, Lodi CA   12.00  42.00  

Maal Biutiful Malbec, ARG                 15.00   58.00  

Avignonesi Grifi Super Tuscan, IT         16.00   62.00  

Orin Swift Abstract Red Blend, CA   19.00   74.00  

Ancient Peaks Zinfandel, Paso Robles, CA   50.00  

Tenshen Rhone-Style Blend, Santa Barbara, CA    56.00  

Alto Moncayo Veraton Garnacha, Spain   68.00  

Epcoch Estate, Blend Paso Robles, CA       105.00  

Altesino Brunello di Montalcino, IT        115.00  

Pride Syrah, Mountain Vineyards, CA        119.00  

Chateau Batailley, Pauillac lions de Batailley, FR   125.00  

 

MERLOT     
Ancient Peaks, Paso Robles, CA      14.00  52.00  

Orin Swift Advice from John, CA    17.00  65.00 

Oberon, Napa Valley, CA                     62.00 

Markham Vineyards, Napa Valley, CA        70.00  

 

CABERNET SAUVIGNON  
   
Franciscan, Monterey, CA            12.00    46.00  

Textbook, Paso Robles, CA              16.00    58.00  

Olema by Amici, Sonoma, CA             17.00    68.00  

Swanson Vineyard, Napa Valley, CA   20.00   78.00  

L'Ecole no. 41, Columbia Valley, WA          68.00  

BV, Napa Valley, CA            69.00  

Louis Martini, Napa Valley, CA         76.00  

Scattered Peaks, Napa Valley, CA        84.00  

Abeja, Colombia Valley, WA                          95.00  

Amici Cellars, Napa Valley, CA                  100.00  

Orin Swift Palermo, Napa Valley, CA       115.00  

Oshaughnessy, Napa Valley, CA                130.00  

Hess Collection Mt. Veeder, Napa Valley     150.00  

Chappellet Signature, Napa Valley, CA     165.00  

Goldschmidt Game Ranch, Oakville, CA 185.00  

Altamura, Napa Valley, CA       220.00  

Ulysses, Napa Valley, CA         285.00  

Stags Leap SLV, Napa Valley, CA      300.00  

Joseph Phelps Insignia, Napa Valley, CA        650.00 

COCKTAILS 

DRAFT  
Bud Light, Missouri                           6.5 Stella Artois, Belgium                   8.5 
Motorworks V-Twin Lager, Bradenton   9.0 Sun Lab Sun Haze, Sarasota         9.0 

C RAFTS, IMPORTS & LOCAL BEER  

BOTTLES/CANS 
Michelob Ultra, Missouri                       6.5 Corona Lager, Mexico                 6.5 
Funky Budha Floridian Wheat, Florida   7.0  Czechvar Pilsner, Czech Republic     7.0 
Elysian Space Dust IPA, Washington        7.0 Becks Non Alcoholic, Germany     6.5 

Ask us for Private Parties and 
Events or contact us at:  
Contact@postkitchenandbar.com 
941. 259.4850 
 

Gift Cards available. 

20% Gratuity may be added to parties  of 


