
GREEN SALAD WITH CRISPY EGGPLANT   9 €
Green salad, fried eggplant, tomato, beetroot pesto, pine nuts (vegan)

SALAD CAESAR WITH CHICKEN   12 €
Green salad, chicken, cherry tomato, parmesan, sauce

SNACK PLATE for 2    20 €
Cheese selection, salami, ham, berries, jam, focaccia bread

  
MARINATED FISH* PLATE for    25 €

Eel in smoky marinade, trout in marinade, marinated sea bass, perch caviar

HAND-MADE DUMPLINGS   10 €
Pork from local farm Sigwar*/ butter broth/ drained sour cream /ginger /spring onion 

UMAMI SALMON SALAD   12 €
Salmon/ honey-lemon vinegar/ greens/ herbal aioli/ roasted walnut

COLD BEETROOT SOUP WITH HERRING    COLD BEETROOT SOUP WITH HERRING    7 €
Kefir, beetroot, herring, cucumber, egg, dill, spring onion

PARSNIP-CARROT PUREE SOUP   8 €
Parsnip, carrot, almond milk, parsnik chips, thyme (vegan)
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CREAMY RISOTTO   13 €
White chocolate / gorgonzola cheese / carrot / herbs / dill oil

PESTO PASTA WITH CHICKEN  13 €
Penne, green pesto, chicken, sundried tomato, mushroom, parmesan

PEIPSI PIKE PERCH*  21 €
Oven-baked pike perch fillet /silky parsnip cream/ cauliflower, green peas / pickled fennel

CRIPSY CHICKEN  CRIPSY CHICKEN  17 €
Chicken schnitzel / oven baked potato / pickled cucumber / parmesan / herbal aioli /greens

PORK CARBONATE    18 €
Local pork*/ oven baked potato/ mushrooms/ creamy orange sauce/ green pillow

BURGER WITH CRISPY CHICKEN  14 €
Brioche burger bun, crispy chicken, cheese, pickled onion, tomato, criracha mayo

CRUMBLE CAKE  8 €
rasberry-thyme cake witk buckthorn icecreamrasberry-thyme cake witk buckthorn icecream

CHOCOLATE CAKE   7 € 
Rosemary custard and strawberry-peppermint jam

CREME BRULEE  6 €
“Vana Tallinn” liquor and berries

*- local food from a within 30 km radius

A LA CARTE MENU


