
 
        

 
 

 
Grande finale / Grande finale 

145 sek 
 

Tiramisu / Tiramisu 
 130 sek 

 
Crème Brûlée / Crème Brûlée 

kardemumma & apelsin / cardamoms & orange 
125 sek 

 
Variation på citron och lakrits / Variation of lemon and licorice 

135 sek 
 

Hjortron parfait / Cloudberry parfait 
130 sek 

 
Miguel Torres ostvagn / Miguel Torres cheese trolley 

160 sek 
 
 

Dessert Vin / Sweet Wine 
 

06 PMC Beerenauslese 
Burgenland, Austria 

65/405 
 

02 Peter Lehman Botrytis Semilion 
Barossa, Australia 

75/430 
 

03 Royale Tokaji 5 Puttony 
Hungary 
75/580 

 
07 Neethlingshof Riesling 

Stellenbosch Estate Wine, South Africa 
69/580 

 
Torres Moscatel Oro 

Spain 
60/450 

Sweets° 

Please ask your waiter for wine suggestions 
 

Please do not hesitate to let us know if you have any allergies or 
you would like to know more about the preparation of the dishes 

 
Kitchen is open daily from 5.30pm to 10.30pm 

All prices in Sek 

 


