EDSBACKA KROG

DESSERTER

Créme Briilée
i klassiskt franskt utférande
Bernard Fouquet Vouvray (5 cl)

Blabar "Smuldegspaj”
cashewnot, vaniljglass, viol
Alexander Gysler Lichtspiel Auslese (5 cl)

Chokladmousse tartelette
béar, rostad mandel, citronmeliss
Domaine de I'Alliance Sauternes (5 cl)
Pannacotta "Madagaskar”
hjortron, kryddflarn

Lakka hjortronlikér (4 cl)

Glass & Sorbet

Husets ostar
Husets utvalda ostar, fikon, rabarber
Tawny Port (5 cl)

Pralin, dubbel espresso, cognac* (3 cl)

Handgjorda ﬁraliner

konditor Cecilia Nordstrom

KAFFE
Kaffe / te

Capuccino
Café latte
Espresso

Macchiato

AVEC (percy)
COGNAC / BRANDY / ARMAGNAC

Delamain Pale & Dry
*Gronstedts Monopole VSOP
Gronstedts X0

Hennessy XO

Remy Martin VSOP

Martell VSOP

Janneau Armagnac

Torres 15

CALVADOS
*Boulard Grand Solage
Boulard X0

Michel Bréavoine Pays d’Auge
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ROM

JM Rhum VSOP
Diplomatico Reserva
Ron Zacapa 23 yrs
Pilar 7 Blonde

Pilar 24 Dark

*LIKOR

Amaretto di Saronno
Baileys

Cointreau

Drambuie

Grand Marnier

Licor 43

Limoncello
Mandarine Napoléon
Sambucca

Seve Fournier

Xanté

GRAPPA
Sarpa di Poli
Sarpa Oro di Poli

Sarpa Cleopatra
Nardini

WHISKY
Dalwhinnie
*Famous Grouse

*Jack Daniels

Jack Daniels Single Barrel
Johnnie Walker Black Label

Lagavullin 16
Laphroaig 10
Maker’s Mark
Makers’s 46
Oban 14

The Macallan 12
Talisker 10

52

47

52

45

45

26

26

30

30

30

26

26

26

30

26

26

45

38

45
45

45

30

30

46

31

66

40

35

59

53

51

40



FOLJ 0SS

FACEBOOK.COM/EDSBACKAKROG
INSTAGRAM.COM/EDSBACKA _KROG
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