
Dessertmeny



DESSERTER/DESSERTS

Crème brûlée

Rabarberkompott med vaniljsås
Rhubarb compote with vanilla sauce

Stallmästaregårdens sorbet med färska bär
The inn´s home-made sorbet with fresh berries 
 
Stallmästaregårdens glass med färska bär
The inn’s home-made ice cream with fresh berries
 
Guldkant
Tryffel + Kaffe & avec 3 cl
Truffle + Coffee & avec 3 cl 
Hennessy vsop, Oban 14Y, Baileys, limoncello
 
Tryffel
Chocolate truffle
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KAFFE

Kaffe/te

Enkel espresso

Dubbel espresso

Espresso macchiato

Cappucino

Latte

KAFFEDRINKAR

Irish coffee

Kaffe karlsson

Espresso Martini

AVEC

Laphroaig 10y
Maccallan 12y
Maccallan 18y dc
Maccallan rare cask
Oban 14y
Glenfiddich 15y
Grönstedts vsop
Grönstedts extra
Hennessy vsop
Hennessy  xo
Ron zacapa 23y
Diplomatico ambassador
Busnel vsop
Boulard xo
Grappa di veneto
Grappa marolo 15y
Grappa marolo 20y

FRÅGA GÄRNA
EFTER
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DESSERTVIN/STARKVIN

2018 Mouton Cadet sauternes
Sauvignon blanc, semillon, France 

2023 Moscato D´ Asti
Moscato, Italy

2022 Soellner sweet riesling
Niederösterreich, Austria

Sandemans invalid port
Portugal

Vintry´s Fine Madeira
Portugal

Vintry´s Royal cream sweet Sherry
Spain

Vintry´s Blend of oloroso medium dry sherry
Spain


