RESTAURANT AND B AR

M ODERN ESTONIAN CUISINE

BRUNCH MENU
SMALL DISHES AND SALADS FOR SHARING

Smoky roasted young potatoes
pickled red onion / garlic flakes / black garlic mayonnaise

Blin with cold smoked salmon tartare (G, L)
sour cream with dill / chives / red onion

Spicy beef (L)
wild garlic pesto / quinoa / roasted onion / crispy cheese /
rocket / chilli mayonnaise

MAIN COURSE

Braised pork belly (L)
spiced braised carrots / potato and parsnip purée with pork
crackling / lentil salad with crispy salted pork
or

Butter baked zander (L)
Beluga lentils / chive potato purée / crayfish and
apple cider sauce / dill oil
or
The Belle Epoque breakfast (G, T)
poached eqg / toasted ciabatta / avocado /
chilli flakes / roasted pumpkin seeds

DESSERT

Creme briilée with berry salad (L)
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