Brunch is served at restaurant Senso
every Sunday 12.30-15.30

Autumn welcomes us with local, seasonal and colourful produce

from the forests a' gardens
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COLD SELECTI
* Steamed salmon, lightly salted trout fillet, marlnated Baltic herring rolls,
marinated erring, spiced Baltic sprats with egg
» Salad with grilled zucchini, pear, smoked ham and que cheese
* Green salad with lightly marinated vegetables, egg and smoky cod fillet
* Saida cheese salad with tomato and marinated vegetables

HOT SELECTION
* Chantarelle soup with smoked pork
* Butter roasted pike perch with vegetables and spinach
* Marinated Liivimaa beef entrecote skewers with roasted beetroot and spinach salad
* Slow baked pork ribs with black currant sauce
* Tomato-onion frittata served with grilled chicken fillet and thinly sliced vegetables
* Hasselback potatos — honey and butter roasted crispy potatoes

DESSERTS
* Selection of Estonian cheeses with crispbread and salted nuts
* Tilslerte Bondepiker — Happy Farmer’s Girl — a dessert with apple jam,
bread crumbs and whipped cream
*Vana Tallinn kama cake with sour cherry sauce
* Sour milk pancakes with honey and blueberry jam — directly from the chef

Price includes
freshly baked dark bread, white bread, herb cream cheese, butter,
coffee, tea, juice, kvass, kama drlnk and iced water.

PLAY AREA FOR CHILDREN

Price 22 euros

Children 6—12 years | | euros A complimentary

Children 5 years and under free welcome glass
of sparkling
For reservations: wine!

Tel 631 5870
senso@radissonblu.com
www.restoransenso.ee






