Peakokk Andres Rahula soovitab:
Chef de Cuisine Andres Rahula recommends:

Klpsetatud kitsejuust vahtrasiirupiga, rostpeet, punane kinoa, salatilehed ja
punase sibula-kardemonimoos
Maple syrup baked goat cheese with roasted beet, red quinoa, salad mix and red onion-cardamom jam
11.00
Trihvli-metsaseenerisoto
Truffle wild mushroom risotto
15.00
Sous vide seafilee, maapirmikreem, kidslauguvdis kiipsetatud broccolini, pdldmarja-Gunasiidrikaste
Sous vide pork fillet with Jerusalem artichoke cream, garlic butter sauted broccolini, blackberry-apple
cider sauce
17.00
Sidruni-yuzu dessert valge Sokolaadi krébedikuga
Lemon-yuzu dessert with white chocolate crumble
7.00

Joogisoovitus

Drink recommendation

Carmenere Carmen T3iili/Chile
6 cl 6.50
75 cl 29.00

Tellimusi voetakse vastu kuni pool tundi enne restorani sulgemist. Mdned meie toidud sisaldavad
allergeene, palun kisi tdpsemat infot meie teenindajatelt
Orders will be taken until 30 minutes before closing. Note that some of our dishes contain allergens,

please ask and we'll be happy to provide more information



