Eelroad / Starters

Roheline salat arbuusi, mango ja koriandriga
Green salad with watermelon, mango and coriander
8€

Norra kuningkammkarp, marineeritud 6una, kurgi ja tirdimajoneesiga
Norwegian king scallop with marinated apple, cacumber and herb mayo
8€

Siiakala tartar siiamarja ja munaga
Lavaret (whitefish) tartar with lavaret roe and egg
12€

Kergelt suitsutatud 10he spargli, 63°C muna ja hollandi kastmega
Slightly smoked salmon with asparagus, 63°C egg and hollandaise sauce
12€

Suitsuangerjas hernekreemi, murulaugu ja krobeda sibulaga
Smoked eel with green pea cream, chive and crispy onion
14 €

Jaanalinnufilee tartar
kirsi, marineeritud sibula, munakollase ja trithvlijuustuga
Ostrich fillet tartar
with cherry, marinated onion, egg yolk and truffle cheese
14 €

Suitsupart pardimaksa, viigimarja, kale kapsa ja Caesari kastmega
Smoked duck with duck liver, fig, kale cabbage and Caesar sauce
14 €

Burrata juust tomatileeme, erinevate tomatite, oliivide ja pestoga
Burrata cheese with tomato broth, mixed tomatoes, olives and pesto
12 €



Pearoad / Main Coarses

Grillitud kammkarbid krabirisotto ja noore hernega
Grilled scallops with crab risotto and spring green peas
22 €

55°C kiipsetatud paltus, I6he marja ja kartuli-murulaugukreemiga
55°C baked halibut with salmon roe and Vichyssoise
22 €

Pardi rinnafilee laatsede, veinise pirni ja 6una-sellerikreemiga
Duck fillet with lentils, vinous pear and apple-celery cream
17 €

Maisikanafilee sinihallitusjuustu, tirdikartuli ja trithvlikastmega
Corn fed chicken fillet with blue cheese, herbal potatoes and truffle sauce
18 €

Vasikamaks sibulamoosi, kartuli-kukeseenepiiree ja porganditega
Veal liver with onion jam, potato-chanterelle purée and carrots
19 €

Veisefilee Foie Gras’, metsaseente, varajase kartuli ja spargliga
Beef fillet with Foie Gras’, wild mushrooms, spring potato and asparagus
23 €

Laatsed ouna-selleri kreemi, tomati ja spargliga (vegan)
Lentils with apple-celery cream, tomatoes and asparagus (vegan)
12€

Chef Allar Oeselg



Monusalt magus / Desserts

Ahjudun ja martsipanikreem beseega
Owen baked apple and marzipan cream with meringue
6 €

Creme briilée kitsejuustu ja astelpajuga
Creme briilée with goat cheese and sea buckthorn
6 €

Sokolaadikook Vana Tallinna ja maasikatega
Chocolate cake with Vana Tallinna and strawberries
6€

Valik kasitoo Sokolaadikomme
Selection of handmade chocolates

1,5€ /tk / pc

Juustuvalik puuviljaleiva ja viigimarja-pahklikompotiga
Cheese plate with fruit bread and fig-hazelnut compote
12 €

Dessertveinid / Dessert wines 8 cl

Jaasiider / Ice Cider 2015, Tori Siidritalu, Estonia (sweet apple cider)

Pineau des Charantes Blanc Vieux8/I€{osé, France (cognac / grape juice)
Pommeau de Normandie, La Vigar?ngrie, France (calvados / apple juice)
Sauternes 2010 Ch. Les ?Ifstices, Bordeaux, France
Nederburg 2017 Noble Late Hgafvest, Republic of South Africa
Porto 10 YO Tawn}i €C:}:raham 's, Portugal

10

Mas Amiel Maury 10 Ans, France
9€



Kohv / Coffee

Espresso 2,5 €
Espresso Doppio 4 €
Espresso Macchiato 3 €
Espresso con panna 3 €
Coffee 2,5 €
Cappuccino 3,5 €
Caffe Latte 3,5 €
Hot Chocolate 4 €
Caffe corretto — Espresso & Grappa 8 €
Irish coffee 7 €
Vana Tallinn Coffee 7 €
French Coffee (Cointreau, Kahlua) 7 €

Kann teed Viike 4 € / Suur 5€
Pot of Tea Small 4 € / Big5 €

Roheline / Green
Ban Lien, Vietnam
Shincha Kirishima Zaira, Japan
Jasmine, China

Valge / White (Silver Moonlight) China
Oolong (Liu Pan Shui), China
Must / Black (Yunnan Golden), China
Pu’erh, China
Puuvilja / Forrest Fruit
Varske miint / Fresh mint
Kummel / Camomile
Parnadis / Linden blossom

Digestive 4 cl

BRANDY

L Arzente Del Castello Di Querceto, Italy 9 €

COGNAC

Chateau de Montifaud, M.Vallet Réserve Spéciale 10 €
Frapin XO, Chateau Fontpinot 13 €
Francois Voyer XO Grand Cru 14 €

GRAPPA /| MARC
Grappa il Prosecco, Nonino, Lombardy, Italy 7 €
Grappa Vespaiolo Vendemmia 2011, Jacopo Poli, Veneto, Italy 12 €
Vieux Marc 1993, Chateau de Pibarnon, Provance, France 12 €

RHUM

Angostura 1919, Trinidad & Tobago 6 €
Zacapa 23 YO, Solera Gran Reserva, Guatemala 10 €

LIQUER

Vana Tallinn, Estonia 4 €
Amaretto DiSaronno, Italy 4 €
Cointreau, France 4 €



