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TAIMETOIDUMENUU
VEGETARIAN MENU

Valge spargel faasanimuna, voikastme ja kevadiste Urtidega
White asparagus with pheasant egg, butter sauce and spring herbs

voi/or
Kreemine hernesupp karulaugupesto ja madardikaga
Creamy pea soup with ramson pesto and horseradish
voi/or
Metsaseeneravioolid kreemise Parmesaniga
Ravioli of wild mushrooms with creamy Parmesan

Rostitud artfisokid kddgiviljaraguu, Urdikreemi ja krébeda sibulaga
Roasted artichokes with vegetable ragout and herbb cream and crispy onions

Juust
Cheese

Valge sokolaadi maasikate, Kreeka jogurti ja kannikesejaatisega
White chocolate with strawberries, Greek yoghurt and violet ice-cream

Juustukdik +5.-
Cheese course +5.-

3 KAIKU / 3 COURSES 26.-
Veinid / Wines 23.-

4 KAIKU / 4 COURSES 32.-
Veinid / Wines: 29.-

6-KAIGULINE PEAKOKA MENUU / 6 COURSE CHEF'S MENU 41.-
Veinid / Wines 34.-

Chef de cuisine: Rado Mitro
Sommeliers: Natalja Kudinova
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