MENDLU

SUUPISTED

Grillitud oliivid, ristitud tomati-paprikakreem B.9
Friikartulid, trihvlimajonees, Kolotsi trihvlijuust 8.8
Big Green Eqgil grillitud Padrdn piprad meresoolaga 7

Grillitud Iberico ribiliha, tomati-sibulasalsa 12

Kriibedad krevetid viirtsika Sriracha majoneesiga 1

Suupistevalik kahele 28
Oliivid, Padran piprad, kriibedad krevetid, [berico ribiliha, veisetartari korvikesed,
valik juustusid, srirachamajonees, kribe seemneleib, grissiinid

Juustuvalik iihele 16

Kiisi tanast juustuvalikut klienditeenindajalt.
Serveerime muraka- ja viigimarjamoosi ja grissiinidega

Infot v&imalike allergeenide kohta kisi palun klienditeenindajalt
Please ask your server about possible allergens!



EELROOG

Eesti rohumaaveise tartar 13
Munageel, kapparimajonees, forellimari, punane sibul, andoovis, marineeritud kurk, kriibe baguette
Veinisoovitus: Dom La Colombe Coteaux Varois Rose 2023

[Syrah, Labernet Sauvignon, Grenachel 12cl T

Viis praetud kammkarbid 13
Lillkapsakreem, kriibe chorizo, forellimari
Veinisoaovitus: Castello della Sala San Giovanni Orvieto

[ brechetto, Procanico, Pinot Blanc, Viegrier) 12cl 10

Argentiina punase kreveti ceviche 12
Kookose-koriandridli, koriandrimajonees, suhkruhernes, mango
Veinisoovitus: Champagne Gonet-Medeville, Tradition Brut ler Cru NV

[ Lhardomnay, Pinot Noir. Meumier] 12cl 18

Viirtsikas mereanni-kookosesupp 14

Kohafilee, hiidkrevetisabad, sinimerekarp, kookoskreem, mangokreem, tsilli, safran
Veinisoovitus: Lagar de Costa 2022 [A/barinz) 12cl 9

Veise carpaccio 19
Frititud kapparid, musta kiiislaugu majonees, kuivatatud munakollane

Veinisoovitus: Grande Cuvée (33! de Aimery Crémant de Limoux Rosé Brut NV
[ Lhardonnay, Lhenin Blanc, Finot Noir] 12cl 8

Infot v&imalike allergeenide kohta kisi palun klienditeenindajalt
Please ask your server about possible allergens!



KERGEM PEARDOG

Lillkapsasteik (VEGAN) 12

Grillitud lillkapsas, ristitud tomati-paprikakreem, kappari-sibula chimichurri

Veinisoovitus: Leyda Kadun Vineyard 2016 [ Sauvignon Gris) 12cl 7

TOEKAM PEARDDG

Grillitud pardifilee 25

Kartuligrataan, kribe kale, punaveini-kirsikaste

Veinisoovitus: Tardieu-Laurent Vacqueyras Vieilles Vignes 2018
[ Grenache, Syrah, Mourvédre] 12cl 12

Kohafilee 22

Rstitud lillkapsakreem, krevetikaste, bimi

Veinisoovitus: Little Beauty [ Aot Gris) 12cl 9

Marmorveisesteik 28
Trithvlikartul, Padrdn pipar, grillitud Salottsibul, rastpeedi-kirsi piiree ja chorizo kaste

Veinisoovitus: Marques de Grifion 2014 [ fraciand) 12cl 12

Talle ristluutiikk 24

Austerservikuorsoto, punaveinikaste, pérlsibul

Veinisoovitus: Chateau Vignelaure Rouge 2010 [ Labernet Sauvignon, Syran 12cl 12

Infot v&imalike allergeenide kohta kisi palun klienditeenindajalt
Please ask your server about possible allergens!



DESSERT

Briileekreem 8

luna-kaneeli keedis, kookosrummi rosinad

Veinisoovitus: Post House Treskilling Yellow Noble Late Harvest 2018

[ Lhemin Blanc) Bel 9

Limoncellokreem ja sidrunisorbett 8

Sidrunikreem, ananassi-limoncello kreem, sidrunisorbett, vahvlipuru

Veinisoovitus: Post House Treskilling Yellow Noble Late Harvest 2018

[ Lhemin Blanc) Bel 9

Soe $okolaadi fondant 10
Kondenspiima-marjajaatis, pahkli-vahvlipuru
Veinisoovitus: Portvein Sandeman Old Invalid Porto

[ Jouriga Franca, linta Koriz, linta Amarels, linta
Barroca, Tinto o) Bel B

Bodega kaiigi sorbetivalik (1 pall) 2

Kiisi tanast valikut klienditeenindajalt

Juustuvalik iihele 16

Kiisi tanast juustuvalikut klienditeenindajalt.
Serveerime muraka- ja viigimarjamoosi ja grissiinidega

Infot v&imalike allergeenide kohta kisi palun klienditeenindajalt
Please ask your server about possible allergens!



MENL

SNACKS

Grilled olives, roasted tomato and bell pepper cream B.a

Fries with truffle mayonnaise and Kolotsi truffle cheese 8.8

Charcoal-grilled Padran peppers with sea salt 7

[rilled Iberico boneless ribs, tomato-onion sauce 12

Crispy prawns with spicy sriracha sauce 1

Appetizer selection for two 28
Olives, Crispy prawns, Padran peppers, grilled [berico boneless ribs, beef tartare.
crispy bread, choice of cheeses, sriracha mayonnaise, grissini

Cheese platter for one person 16
Ask your server for today's selection

Cheeses are served with cloudberry jam, fig jam and grissini

Infot v&imalike allergeenide kohta kisi palun klienditeenindajalt
Please ask your server about possible allergens!



APPETIZERS

Estonian grass-fed beef tartare 15
Eqg yolk, caper mayonnaise, trout roe, red onion, anchovy, marinated cucumber, crispy baguette
Wine rec: Dom La Colombe Coteaux Varois Rose 2023

[ Syrah, Labernet Sauvignon, brenachel 12cl T

Butter fried scallops 13
Cauliflower cream, crispy chorizo, trout roe
Wine rec: Castello della Sala San Giovanni Orvieto

[ brechetto, Procanico, Pinot Blanc, Viegrier) 12cl 10

Argentina red prawn ceviche {2

Coconut-cilantro oil, cilantro mayonnaise, sugar peas, mango
Wine rec: Champagne Gonet-Medeville, Tradition Brut ler Cru NV

[ Lhardomnay, Pinot Noir, Meurmier] 12cl 13

Spicy seafood-coconut soup 14

Pike perch, shrimps, mussels, coconut cream, mango cream, chili

Wine rec: Lagar de Costa 2022 [4/baring) 12cl 9

Beef carpaccio 15
Organic beef fillet, fried capers, black garlic mayonnaise, dried egg yolk

Wine rec: Grande Cuvee 1331 de Aimery Crémant de Limoux Rosé Brut NV

[ Lhardomnay, Lhemin Blanc, Finot Noir] 12cl 8

Infot v&imalike allergeenide kohta kisi palun klienditeenindajalt
Please ask your server about possible allergens!



LIGHTER MAIN COURSE

Cauliflower steak (VEGAN) 12

Grilled cauliflower, roasted tomato and bell pepper cream, caper and onion chimichurri

Wine rec: Leyda Kadun Vineyard 2016 [ Sawvignon Gris) 12cl 7

HEAVIER MAIN COURSE

Smoked duck breast 25

Potato gratin, red wine and cherry sauce, grilled kale

Wine rec: Tardieu-Laurent Vacqueyras Vieilles Vignes 2008 [ Grenache, Syrah, Mourvédre] 12cl 12

Pike perch 22

Roasted cauliflower cream, prawn sauce, bimi

Wine rec: Little Beauty [ Aot Gris) 12cl 9

Marbled beef steak 28
Truffle potato, Padran pepper, grilled shallot, roasted beet-cherry puree, chorizo sauce

Wine rec: Marques de Grifion 2014 [Graciano] 12cl 12

Young Lamb saddle chop 24

Oyster mushroom orsotto, red wine sauce, pearl onion

Wine rec: Chateau Vignelaure Rouge 2015 [ Labernet Sauvignon, Syraf) 12cl 12

Infot v&imalike allergeenide kohta kisi palun klienditeenindajalt
Please ask your server about possible allergens!



DESSERT

Créme brilée 8

Apple-cinnamon jam, coconut-rum raisins
Wine rec: Post House Treskilling Yellow Noble Late Harvest 2018 [ £7gnin Blanc) Bel 9

Limoncello cream and lemon sorbet 8

Lemon cream, pineapple and Limoncello cream, lemon sorbet, waffle crumbs

Wine rec: Post House Treskilling Yellow Noble Late Harvest 2018 [ £7gnin Blanc) Bel 3

Chocolate lava cake 10

Condensed milk ice cream, berries, nuts and waffle crumbs
Wine rec: Portwine Sandeman Old Invalid Porto

[ Touriga Franca, Tinta Roriz, Tinta Amarela, linta
Barroca, Tinto L40) Bel B

Sorbet (1 scoop) 2

Ask your server for today's selection

Cheese platter for one person 16
Ask your server for today's selection

Cheeses are served with cloudberry jam, fig jam and grissini

Infot v&imalike allergeenide kohta kisi palun klienditeenindajalt
Please ask your server about possible allergens!



