RESTAURANT WICCA MENU

WICCA BREAD 5

Dark rye bread with seeds, Cricket crispbread and soda bread with
thyme, pumpkin seed pesto and butter with black flaky salt

LIGHT DISHES

BEETROOT 16
Oven baked beetroot, beetroot pesto, lamb yogurt, black garlic puree,
beetroot reduction, beetroot crisp, swiss chard sprouts

KULLAMAA MUSHROOM 16
Fried lion's mane and marinated king mushrooms with mushroom foam,
pearl onions, buckwheat crackers and dill olil

WHITEFISH 18
Gently salted whitefish, poached quail egg, flash pickled cucumber,
seaweed mayo, pickled pearl onions, crispy whitefish skin,
crispy bladderwrack, chive emulsion

FISH BROTH 16
Smoked fish raviolo, mini carrots, fermented leeks,
crispy potatoes, whey foam

QUAIL LIVER 16
Quail liver pate, Murimée quince wine jelly, malt-herb sponge,
caramelized apple, baked pearl onions, lingonberry, chervil

DEER 18
Deer carpaccio, raspberry vinaigrette mayo, raspberries in green pepper
syrup, green pepper cheese, raspberry moss, creeping woodsorrel



MAIN DISHES

BLACK SALSIFY 20
Black salsify baked in whey, black salsify-leek puree, fried kale, whey
sauce with juniper berries, kale oil, crispy black salsify, watercress

OYSTER MUSHROOM 20
Fried oyster mushroom, parsnip puree, creamy funnel chanterelle, spelt
groats, rapeseeds, mushroom broth and mustard sauce, mustard sprouts

LOCAL WHITE FISH 26
Local white fish, cheesy oatmeal, fermented black radish, crispy
Viinamardi pecorello, white currant wine sauce, rapeseeds, sorrel

ANTU CHICKEN 27
Chicken fillet filled with chicken hearts, kohlrabi and apple gratin, kohlrabi
and apple puree, chicken broth sauce, crispy chicken skin, chicken skin
feather, chervil

LAMB 28
Lamb mince, lamb heart, quince and parsnip puree, quince marinated
turnip, spelt groats, black currant lamb broth sauce, swiss chard

LIIVIMAA BEEF 35

Grass-fed beef, potato rosti, rosemary groats, black trumpet mushroom,
baked pearl onion, onion puree, beef broth sauce, creeping woodsorrel

Dishes can be ordered without meat, only as vegetarian options.



DESSERTS

JERUSALEM ARTICHOKE AND PEAR 10
Jerusalem artichoke ice cream, pear cooked in Murim&e quince wine,
crispy buckwheat crumbs, burnt white chocolate, pear and quince
sauce

SOUR CREAM AND WESTERN JUNEBERRY 10
Sour cream pannacotta, western juneberry in elderflower syrup, ash
sponge cake

PUMPKIN AND APPLE 10
Crispy pumpkin seed cup, pumpkin cream, oven baked apple and
ginger foam, apples  in ginger syrup

LITTLE BEER 10
Beer ice cream, beer foam, beer syrup, malt biscuit, freeze-dried
raspberry

ESTONIAN HANDMADE CHEESE 12
Cheeses from small Estonian producers, rose jam, thyme-spelt
biscuit

SMALL SWEET BITES 8
Selection of handmade Wicca sweets and cookies



