
WICCA BREAD 

Dark rye bread with seeds, Cricket 

crispbread and soda bread with thyme, 

pumpkin seed pesto and butter 

 with black flaky salt 

 

 

KULLAMAA MUSHROOM  

Fried lion's mane and marinated king 

mushrooms with mushroom foam, pearl 

onions, buckwheat crackers and dill oil 

 

 

WHITEFISH  

Gently salted whitefish, 

 poached quail egg, flash pickled 

cucumber,seaweed mayo, 

 pickled pearl onions, crispy whitefish skin,  

crispy bladderwrack, chive emulsion 

 

 

DEER  

Deer carpaccio, raspberry vinaigrette mayo, 

raspberries in green pepper syrup, green 

pepper cheese, raspberry moss,  

creeping woodsorrel 

 

BLACK SALSIFY  

Black salsify baked in whey, 

 black salsify-leek puree, fried kale, whey 

sauce with juniper berries, kale oil, crispy  

black salsify, watercress 

 

 

ÄNTU CHICKEN  

Chicken fillet filled with chicken hearts, 

kohlrabi and apple gratin, 

 kohlrabi and apple puree,  

chicken broth sauce, crispy  

chicken skin, chicken skin feather, chervil  

 

 

LITTLE BEER  

Beer ice cream, beer foam,  

beer syrup, malt biscuit, 

 freeze-dried raspberry 

 

 

ESTONIAN HANDMADE CHEESE  

Cheeses from small Estonian 

 producers, rose jam,  

thyme-spelt biscuit 

 

 

 

Eight course tasting menu 79€ 

Paired drinks 65€ 



Eight Course Tasting Menu 


