
MAGUSTOIT / DESSERT



MAGUSTOIT / DESSERT

MAGUSTOIDU TRIO I küsi valikut 	                      					          20€
DESSERT TRIO I ask for selection

KITSEJUUSTU PANNA COTTA I karamelliseeritud popcorn I granadill 	                 L,V  10€
GOAT CHEESE PANNA COTTA I caramelized popcorn I passionfruit

VANILJE PANNA COTTA I kaaviar (classic oscietra, tuura mari) 10g                                                                        L,V 25€
VANILLA PANNA COTTA I caviar (classic oscietra) 10g

PAVLOVA a’la Anno I besee I külmutatud vahukoor I värsked marjad         L,P,V  10€ 
PAVLOVA a’la Anno I meringue I frozen whipped cream I fresh berries

SARAPUUPÄHKLI-ASTELPAJU KOOK I trühvli kreem I soolakaramell                   L,G,P,V 10€ 
HAZELNUT-SEA BUCKTHORN CAKE I white chocolate I truffle cream I salted caramel

rabarberi PURUKOOK I laimi sorbee I vanilje kaste		                                 L,G,V 10€ 
rhubarb CRUMBLE CAKE I lime sorbet I vanilla sauce

ŠOKOLAAD I sidruni-granadilli želee I pähkli pralinee I peedi sorbee	        L,P,V  12€
CHOCOLATE I lemon-passionfruit jelly I nougat praline I beetroot sorbet

TRÜHVEL I tume šokolaad I vana-tallinnaga maitsestatud ganache                  L,P,V   3€
TRUFFLE I dark chokolate I vana-tallinn flavored ganache

JUUSTUVALIK 		   					                                                                 L,P  15€
CHEESE SELECTION

G-toit sisaldab gluteeni           L-sisaldab laktoosi                      P-sisaldab pähkleid           V-vegetariaan 
G-dish contains gluten           L-contains dairy products         P-contains nuts                 V-vegetarian
Allergeenide kohta küsi lisainfot teenindajalt

Chef de cuisine: Anna Kaasik Sommelier: Erno Kaasik



Dessertvein / Dessert wine			                                6 cl

2020 Matiesen Rhubarb, Muhu Veinitalu, Estonia				                           6€
Rabarber 100%

2021 Muscat Auslese, Paul Achs, Gols, Neusiedlersee, Austria          		            7€
Muscat Ottonel 

2022 Trockenbeerenauslese, Sattlerhof, Südsteiermark, Austria                                         11€
Sauvignon Blanc 100%

2018 Huxelrebe Auslese, Karl May, Rheinhessen, Germany                   		            9€
Huxelrebe 100%

2016 Oremus Tokaji Aszú 5 Puttonyos, Tokaji, Hungary		                                    15€
Furmint 100%

2021 Barbera Passito, Bine, Piedmont, Italy		                         			             9€ 
Barbera 100%

2017 Vin Santo del Chianti Classico, Fèlsina, Tuscany, Italy			                       10€
Malvasia 45%, Trebbiano 35%, Sangiovese 20% 

2019 Vin De Constance, Klein Constantia, Constantia, South Africa	                      19€
Muscat de Frontignan 100% 

Kangendatud vein / Fortified wine				                                 6 cl

Tawny Port, W.& J. Graham’s 10YO, Portugal				                           6€

Tawny Port, W.& J. Graham’s 20YO, Portugal				                           9€
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