
 

Allergens: 1-lactose, 2-mustard, 3-eggs, 4-gluten, 5-soy, 7-celery, 8-nuts, 9-sesame seeds, 10-seafood 
V-vegan, v-vegetarian 

Roasted hazelnuts 3€ 
roasted organic hazelnuts (8) V  
 
Ormisson bread with garlic peck and honey pickles 6€ 
peck, garlic, wild garlic, currant coulis, pickles, honey, black mustard (1,2,8) 
 
Hummus and crisp lentil bread 6€ 
chickpea cream, sesame seed paste, lentil bread (9) V 
 
Cheese and meat selection 15€ 
A savory daily cheese selection along with Southern Europe's finest cuts of meat.  
Chili-lemon aioli, the head chef's marinated olives from Crete, homemade jam, buckwheat chips, 
and roasted nuts. (1,3,8,9) 

 

Fresh salad bowl 5€ 
salad selection, fresh cucumber, seeds, caper-oil sauce  (8,9) V 
 
Layered Baltic sprat salad 7€ 
potatoes, Baltic sprat, onion, mayonnaise, pumpkin, roe (1,3)  
 
Goat cheese cream with buttery bread and fruits 8€ 
goat cheese, cream cheese, honey, beet, apple, hemp seeds, mint, raspberry (1,3,4) v  
 
Herring tartar 9€  
herring, onion, honey, quail egg, Ormisson bread, yogurt (1,2,3,4) 
 
Pulled mutton 10€ 
mutton, red cabbage, spices, berries, pistachio, wild garlic cream cheese (1,5,8) 
 
Blackcurrant cured salmon 13€ 
Faroese salmon, tarragon mayonnaise, cucumber, egg, herb oil, algae (2,3,5) 
 
Clear fish soup 7€ 
two fish, carrot, parsnip, peas, leek, celery (7,10) 
 
 
 



 

Allergens: 1-lactose, 2-mustard, 3-eggs, 4-gluten, 5-soy, 7-celery, 8-nuts, 9-sesame seeds, 10-seafood 
V-vegan, v-vegetarian 

 
 

Flamed poultry liver and apple  12€ 
apple, onion, chicken liver, liqueur, black plum (1) 
 
Pork and celery   15€ 
pork fillet, celery, red wine sauce, bacon, grape (7) 
 
Pike perch and radish  16€ 
pike perch, mashed potatoes, carrot, orange, radish (1) 
 
Duck and cherry  18€ 
duck fillet, cherries, buttery cous-cous (1,4) 
 
Lentil stew  10€ 
red lentils, tomato, herbs, truffle oil, lemon, V 
 
Pasta and pork  10€ 
farfalle pasta, pork fillet, sundreid tomatoes, cream, cheese (1,4) 
(we offer gluten-free pasta on request) 

 
 

Spotted cake and plum             6€ 
digestive biscuit, cocoa, jelly, plum, pistachio, cranberry juice (1,4,8) v 
 
Berry dessert  6€ 
strawberry, raspberry, lime, cream cheese, mint, tuile (1,8) v 
 
Very Estonian dessert  5€ 
local flour mixture, cream with cream, lime, blueberries, cardamom bread (1, 4) v  
 
Handmade ice cream        2€/ball 
please ask your server about the selection (1,4,8) 
 
Please take a look at our pastry counter in cafeteria for more delicious desserts.  
 


