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6C GASTROBAR —

3 COURSE ESTONIAN MENU 17€EUR

Starter: Pickled cod with frech calad in puvmpkin ceede and rye
bread cromble
Main: Braised pork with carrots, glazed brucselc sprouts and
chanterelle savce
Decsert: Vana Tallinn Chocolate cake with berry cauce and

almond marengs

KOIMEKAIGULINE EESTI MENUUY 172€EUR

Eelroog: Marineeritvd tursk virske kirvitcaseemne salati ja
rukkileivapuruga
Pearoog: Hautatud cealiha porqandi, glasuvritud rooskapsa ja
kukeseenekastmeqa
Decscert: Vana Tallinna cokolaadiksok marjakactme jo mandli

beseeqa

TPEXKVYPCOBOE ICTOHCKOE MEAW 17€EUR

3arycka: Mapunofanuas mpecka co clexum coramom uz moikbentnix cemenex
U Kpowkod ug pXaHOro xneda
Ocrobroe: Tymenas clununa c moprobsr, r/m;u,bofmmou“ dproceensckod

KANYCmod u Coycom up nucu4ek

Lecepm: (Llokoraduvii nupor (ana Tallinn ¢ sroduvim coycom u murdanstivim
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