
MEKK burger with grass-fed beef (G, L) 
 brioche / Kolotsi hard cheese / crispy young potatoes / 

chilli mayonnaise / coleslaw
or 

Smoked salmon from MEKK’s smoke oven L
egg mayonnaise / cucumber and radish salad / 

potato cream / dill oil
or

The belle époque breakfast (G, T)
Poached egg / toasted ciabatta / avocado /

 chilli flakes/ toasted pumpkin seeds

SUMMER BRUNCH MENU 
SMALL DISHES AND SALADS FOR SHARING

MAIN COURSE

DESSERT

Fresh summer salad with vegetables and berries (V)
 Ridalepa sprouts / quinoa / beetroot / carrot / 
mixed greens / spinach / raspberry vinaigrette

Blin with herring roe (G, L)
sour cream / chives / red onion

Veal baked with lemon and rosemary
black garlic mayonnaise / quinoa / 

roasted onion / crispy cheese

Chef de Cuisine – Rene Uusmees 

Rhubarb cake (G, L)
vanilla cream/ caramel sauce/ marinated rhubarb
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