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HOT SHOT 110
BRYGGKAFFE 35
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ESPRESSO MARTINI 165
ENKEL/DUBBEL ESPRESSO 30/40 -

) IRISH COFFEE 155
CAPPUCCINO 45

, ) >4 BAILEYS COFFEE 155 é
CAFFE LATTE 45 Ve

\ W =S KAFFE KARLSSON 155
ENKEL/DUBBEL MACCHIATO 35/45

AFFOGATO 65
ENKEL/DUBBEL CORTADO 35/45 (EN KULA VANILJGLASS & EN SHOT

TE 35 ESPRESSO) /-
R . o6

EFTERRATTER Desserts

DESSERTVIN Dessert wine

CREME BRULEE.......ccviiiiiniiniieiieieienieei e, 110
KLASSISKT SMAKSATT MED VANILJ FRAN TAHITI
Classic créme brulée flavoured with vanilla

2014 GRAND PEYROT SAINTE-CROIX-DU-
MONT, BORDEAUX FR.

BAKAD MORK CHOKLADTERINNE ................ 120 110,/ 8CL

BJORNBARSKOMPOTT, MASCARPONEKRAM &
LEMON CURDGLASS

Baked dark chocolate terinne with black berry compote,
mascarpone mousseand lemon curd ice cream

KAFFEGODIS ..., 90
3 SMA GODSAKER. FRAGA DIN SERVITOR OM DAGENS SMAKER
Assorted sweets. Ask your waiter.

EN BIT OST o 89
VALJ MELLAN TALLEGIO ELLER PARMESAN (LAGRAD 30 MAN)
SERVERAS MED KNACKE & BJORNBARSKOMPOTT

Cheese. Choose between tallegio and Parmigiano Reggiano

Served with crackers & black berry compote

VANILJ
Scoop of ice cream - Vanilla

SORBET et 40
FRAGA 0SS OM DAGENS SMAK.
Scoop of sorbet - Ask your waiter what the flavour of the day is

E T C 150

ESPRESSO, CHOKLADTRYFFEL & 2 CL COGNAC
Espresso, chocolate truffle & 2 cl cognac

2019 CA VENDRI, RECIOTO DELLA
VALPOLICELLA, VENETO IT.
115 /8 CL

2020 SEBASTIEN BRUNET LA FOLIE,
VOUVRAY FR.
115 /8 CL

FONSECA PORTO 10YR TAWNY,
DOURO, PT.
140 /8 CL
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