STARTERS - EELROAD
Leivakandik — assortii varskelt kiipsetatud leibadest v0i ja searasvaga / Bread Planchette —
assortment of fresh baked breads with creamy butter and pork-lard 6

Marineeritud kurgid Pilguse mee ja hapukoorega / Pickled cucumbers with Pilguse honey and sour
cream 6

Kurgi-fetajuustu salat mindiga - kurk, oliivdli ja mindiga leotatud fetajuust, rucola / Cucumber mint
and feta — cucumber, feta infused with olive oil and mint, rucola 6

Kohalikult korjatud kukeseened kohalikul mustal leival / Locally foraged Chanterelle mushrooms on
local black bread 13

Suitsutatud baklazaani-jogurti dipikaste mannipahklite ja kr6beda tortillaga / Smoked aubergine
and yoghurt tip — pine nuts, crispy tortilla 10

Selge kalasupp Pahkla forelliga, lisandiks varske kodune leib / Clear Pahla trout soup with home
made bread 8/11

FRESH HOME MADE PASTA — VARSKE KODUNE PASTA
Varske kodune Linguini kukeseentega 15 - Vo6i Lamba raguuga 18 / Linguine Chanterelle
mushrooms 15 or lamb ragu 18

MAIN COURSES - PEAROAD
Rostitud lillkapsas — India pahkli kaste, roheline kaste, maapahklid (vegan) / Roasted cauliflower —
cashew cream, salsa verde, peanutes (vegan) 14

Kuumsuitsutatud Pahkla forell lisanditega: Jagamiseks kahele — 35 Jagamiseks kolmele kuni
neljale — 70 Jagamiseks kaheksale kuni kiimnele (ettetellimusel) — 120 / Hot smoked Pahla trout —
comes with sides, shared for two 35, a hall serves 3 - 4 - 70 or pre order our whole trout serves 8 -

10-120

Ounamahlas marineeritud sea sisefilee kukeseente ja lisanditega / Pork tenderloin marinated in
apple juice — Chanterelle mushrooms and sided 16

Veisefilee kukeseenekastme ja paevakilgedega / Fillet of Beef with Chanterelle Sauce and sides
of the day - 24
DESSERT - MAGUSTOIDUD
KrbBbe besee jaatise ja marjadega / Crispy merengue strawberry and blueberry 8

Ploomi Tarte tatin jaatisega / Plumb Tarte tatin and ice cream 7

Sokolaadi- Kreeka pahkli tiikkidega soe kiipsis ja jaatis / Warm chocolate and walnut cookie and
ice cream 7



