RESTAURANG & BAR

EFTERRATTER | DESSERTS
CHOKLADPRALIN 2 STK 65 CREME BRULEE 105
Chocolate praline 2 pcs (M,N) Créme briilée (A,M)
VANILJGLASS, NYPONSOPPA, 115 FRIOTERAD BRIEOST 145
MANDELBISKVIER, KORVEL FRAN BROSTORP, HAVTORNSMYLTA,
Vanilla ice cream, rosehip soup, (N,M,A) FRITERAD PERSILJA
almond biscuits, chervil Deep-fried Brie cheese ~ (M,G,A)

sea buckthorn myrtle, deep-fried parsley

MARANGSVISS TARTELETT 135
Eton mess tartelette (G,M,A)

SOTVIN / SWEET WINES
SEBASTE, MOSCATO D'ASTI 110 VALLADO WHITE PORT 110
Moscato Bianco, Italy field blend, Portugal

BRAIDA BRACHETTO D 'ACQUI 110 VALLADO 10YO TAWNY PORT 125
Brachetto, Italy field blend, Portugal

KRACHER CUVEE AUSLESE 110

140
Welschriesling, Austria VALLADO LBV 2019

field blend, Portugal

(G) Gluten | (L) Laktos/Lactose | (M) Mjolkprotein/Milk protein | (S) Selleri/Celery (SB) Soja Baljvixt/Soy Legume | (A) Agg/Egg
(SU) Sulfiter/Sulfites | (F) Fisk/Fish (BS) Blotdjur Skaldjur/Mollusc Shellfish | (N) Notter/Nuts | (SE) Senap/Mustard
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	CHOKLADPRALIN 2 STK
	Chocolate praline 2 pcs
	(M,N)

	105

	CRÈME BRÛLÉE
	Crème brûlée
	(Ä,M)

	115

	VANILJGLASS, NYPONSOPPA, MANDELBISKVIER, KÖRVEL
	Vanilla ice cream, rosehip soup,
	almond biscuits, chervil
	(N,M,Ä)

	135

	MARÄNGSVISS TARTELETT
	Eton mess tartelette
	(G,M,Ä)

	145

	FRITERAD BRIEOST
	FRÅN BROSTORP, HAVTORNSMYLTA, FRITERAD PERSILJA 
	Deep-fried Brie cheese
	sea buckthorn myrtle, deep-fried parsley
	(M,G,Ä)



	SÖTVIN / SWEET WINES
	SEBASTE, MOSCATO D'ASTI
	110
	Moscato Bianco, Italy


	VALLADO WHITE PORT
	110
	field blend, Portugal


	BRAIDA BRACHETTO D´ACQUI
	110
	Brachetto, Italy


	VALLADO 10YO TAWNY PORT
	125
	field blend, Portugal


	KRACHER CUVÉE AUSLESE
	110
	Welschriesling, Austria


	VALLADO LBV 2019
	140
	field blend, Portugal




