


House bread and focaccia 3€

(G) gluten-free | (L) lactose-free
please ask the staff for allergen information



LIGHTER DISHES

Burrata (G)
Tomato | wild garlic pesto | pine nuts | olive oil

14€ 

14€ 

Borscht (G)
Vegetables | beef | sour cream | spring onion

15€

Salmon salad (G)
Young potatoes | red onion | capers | frillice | horseradish

dressing | egg | pickled cucumber | trout roe

Beef tartare (l)
Spicy salsa | mustard seeds | egg yolk | sriracha-aioli | leek oil |

trout roe | shimeji mushrooms | focaccia

16€

Salmon ceviche (L, G)
White radish | fennel | pickled cucumber | blood orange |

cucumber juice | trout roe | coriander | olive oil

15€ 

Tuna (L, G)
Blood orange | tomato | ponzu | kohlrabi | chili | coriander |

calamansi sabayon | leek aioli 

15€ 

Roasted ramiro (G)
Brõnza cheese | pesto | pumpkin seeds | swiss chard |

pomegranate

13€ 



HEARTY DISHES

Pike patty (L)
Bisque sauce | roasted romaine lettuce | asparagus |

trout roe

24€

Halibut (L)
Couscous | calamansi sauce | apple-fennel salad | trout roe |

leek oil

25€

Beef (G)
Potato gratin | blackcurrant-red wine sauce | enoki

mushrooms | wild garlic pesto | ramiro pepper | truffle cheese

30€

Risotto
Asparagus | peas | pesto | parmesan

23€ 

Octopus (G, L)
Pickled zucchini | young potatoes | sriracha | kalamansi

sauce | chili | pomegranate

30€ 

Guinea fowl (G)
Cauliflower–white chocolate cream | sea buckthorn–white

wine sauce | puffed buckwheat | pak choi | plum sauce | cashew

27€ 



 

DESSERTS

Strawberry and pepper (G, L)
Vanilla cream | Sichuan pepper | sesame foam | lime-mint

granita

9€

Vanilla and yuzu
Warm puff pastry pocket | honey-cream cheese filling | crème

anglaise | yuzu-lime sorbet | cashew

9€

Cheese Selection for Two
Assortment of Estonian artisan cheese | Lumen gooseberry

jam | grissini | wild garlic pesto | olives

24€ 

Rhubarb and curd cheese (G)
Curd cream | pickled rhubarb | rhubarb compote | hazelnut

praline | lilac

9€


	House bread and focaccia 3€
	LIGHTER DISHES
	Beef tartare (l) Spicy salsa | mustard seeds | egg yolk | sriracha-aioli | leek oil | trout roe | shimeji mushrooms | focaccia
	16€
	Salmon ceviche (L, G) White radish | fennel | pickled cucumber | blood orange | cucumber juice | trout roe | coriander | olive oil

	15€
	Tuna (L, G) Blood orange | tomato | ponzu | kohlrabi | chili | coriander | calamansi sabayon | leek aioli

	15€
	Roasted ramiro (G) Brõnza cheese | pesto | pumpkin seeds | swiss chard | pomegranate

	13€
	Burrata (G) Tomato | wild garlic pesto | pine nuts | olive oil

	14€
	Salmon salad (G) Young potatoes | red onion | capers | frillice | horseradish dressing | egg | pickled cucumber | trout roe

	15€
	Borscht (G) Vegetables | beef | sour cream | spring onion


	HEARTY DISHES
	30€
	30€
	27€
	25€
	24€
	23€

	DESSERTS
	9€
	9€
	9€
	24€


