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LUXURY ART NOUVEAU HOTEL

DEGUSTATS TOONT MEN

Talle-Zartar
Rukkikrops, must kiitislauk ja sinepijaatis (L,G)

Kammkarp
Fennelikompott, kuivatatud kammkarp jaroneline oun (KL

Metspart
Pudelkorvitsakreem, juusturaviool, kadaka ja punase veini kaste (L)

Valik Kolotsi talu juuste
Joumenhemesila kdrjemesi, tomatimoos ja kraps (L,6)

Suitsutatud jadtis
Marinegritud astelpaju, piimavant kuivatatud piim ja jogurtitolm (L)
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DEGUSTATION MENU

Lamb Zartar
Rye chip, black garlic and mustardice cream (L,6)

Scallop
Fennel compote, dried scallop and green apple (K,L)

Wild duck
Butternut squash cream, cheese ravioli, juniper and red wing sauce (L)

Kolotsi farm cheese selection
Honeycom, tomato jam and crisp (L,6)

Smoked ice cream
Marinated sea buckthorn, milk foam, dried milk and yoghurt dust (L)
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CHEF DE GUISINE HERKKI RUUBEL

Viimane tellimuse esitamise aeg on1tund enne restorani sulgemist
Last time to orderis one hour before the restaurant closing time

Sisaldan/includes: G - gluteeni/gluten; L - laktoosi/lactose; P- pahkieid/nuts: K- koorikloom/shellfish



