
 
 

 

 

 

 

CHEF’S MENU 

 

 

 

SAAREMAA VENISON TARTARE                                                                            

chanterelles, chilli mayonnaise, ramson, celery chips, salmon roe, egg yolk 

 

 

 

KOHLRABI NOODLES COCONUT-CURRY SAUCE  

crispy yam, red cabbage, baby carrots, sugar peas, wakame salad, coriander 

 

 

 

PIKE-PERCH FILLET                                                                                                                          

creamed broccoli, grilled baby broccoli, egg 64°C/100 min, sauerkraut-butter sauce 

 

 

 

BEEF STRIPLOIN AGED FOR 28 DAYS                                                              

with an herb crust „hasselback“ potatoes, roasted vegetables, parsley root cream,  

smoked sour cream, red wine sauce 

 

 

 

SPRUCE SHOOT CREAM 

Gin&Tonic gel, mint crumbs 

 

***** 

 

5 courses 39 € 

 

Chefś menu available from 2 persons, last order 21:00. 

 


