KEVADE MENUU

EELROAD

o sojakastmes marineeritud raimefilee, pahklikaste 4.80
ja salat varskest kurgist, wakamest ja ingverist

o kergelt suitsutatud veisekeel madardika-ricottakreemija 5.50
réstitud juurviljadega

rohelise sibula ja sinepiga ilileklipsetatud kitsejuust 4.90
kinoa-peedisalatil

VOILEIVAD

o siiakala tartar réstsaia, murulaugu, hapukoore, 5.50
kurgi ja munaga

0 bbg-sealiha mustal leival, lisandiks peedi- kiiiislaugukreem, 4 50
marineeritud sibul ja spinatisalat

0 polaarleib feta juustu kreemi, spargli, vutimuna ja 4.80
kirsstomati-spinatisalatiga

VEINI JA OLLE KORVALE

o ahjus kipsetatud brie juust grissinide ja rabarberi- 7.50
keedisega (paras kogus 2-3le)

o koogiviljapesto rostitud ciabattaga 3.-
o viikesed bruschettad tomatisalsaga 2.50
SALATID

@salat, kurk, tomat 2.-

kaste omal valikul: palsamidaadika-meevinegrett, valge veini
vinegrett, lirdivinegrett, tdillivinegrett, kdrvitsavinegrett,
hapukoore-aedtillikaste, jogurti-miindikaste, aiolikaste,
caesari kaste, tsillimajonees

mlisand oma valikul: kitsejuust, mozzarella, parmesan, 2.-
brie, kiipsetatud I6he, krevetid, kiipsetatud kana,
parma sink, kergelt suitsutatud veisekeel, oliivid,
réstitud Vahemere kdogiviljad

SUPID

viirtsikas kookosesupp kodgiviljadega 2.80
(lisandiks omal valikul 16he, kana, krevetid voi seened)

@ herne-kartuli piireesupp kressi, muna ja rostitud 3.-
sibulaga
@ Maroko-parane mereanni-kdégiviljasupp 3.60

KALAROAD

@forelliﬁleejuurviljap(iree, kergelt marineeritud kurgija  7.20
valge veini-kapparikastmega

@ paltusefilee iirdivéi, sibula-spinatihautise ja 9.20
apelsini-fenkolisalatiga

0 kalmaar rostitud paprika, marineeritud sibula, 7.-
krobeda lavassi ja musta aioliga

LIHAROAD

@ kanafilee kreemja tomati-ldatsepajaga 5.80

@ lumaconi pasta toorjuustu-kiiiiliku-spinatitaidise ja 5.80
tomatikastmega

@ veiseliha rostbiif punaveinikastme, réstitud peedi, 9.20
kartulipiree ja rohelise sibulaga

TAIMETOIDUD

koogivilja-kookosekarri kikerherneste ja krobeda 5.60
riisileivaga
@ taidetud baklaZzaan tomati, tirdi-maapéahklipesto, 6.80

suvikérvitsa ja mozzarellaga

@ koogiviljapasta ja kreemja kastmega 5.-

DESSERDID

@ kreembriilee maasika-rabarberikeedisega 2.70

@ laimi-miindikreem leedritarretise ja beseega 3.50
krobe mee-péhklikorv Sokolaadikreemi ja 3.80
marjakastmega

@@ sorbeti- véi jastisepall 1.80

@6una-piparm(indijéiéitisekokteil 2.-

@ paevakoogid 2.-
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AVATUD: E-L 11-23
SESOON OPEN: Mon- Sat 11-23

KALAMAJA KOHVIK OTKPBbITO: NH-C6 11-23

BECEHHEE MEHIO \

3AKYCKU

SPRING MENU

STARTERS

MapwuHoBaHoe B coe ¢pusie canaku C canaTom U3 CBEXEro 4.80
orypua, Bakame 1 uM61ps 1 opexoBbliM COyCOM

9 Cnerka nofKOMY&HHBI FOBAXMIA A3bIK C NOAKapeHHbIMM 5.50
OBOLLaMU 1 CHIPHBIM PUKOTTa KDEMOM C XpeHOM

o 3aneuyéHHas CBEKJIa C KPeMOM U3 XpeHa u cbip Pukorrta 4.90
c canaTtom-natyk

BYTEPBPO/bI

soy sauce marinated Baltic herring served with nut 4.80
sauce and a salad of cucumber, wakame and ginger

o lightly smoked beef tongue with horseradish-ricotta 5.50
cream and roasted vegetables

oven baked goat cheese with spring onion and 4.90
mustard, served with ginoa-beetroot salad

SANDWICHES

o TapTap U3 ManocosibHOro CUra Ha rpeHKe C ANLOM, WHUTT-Nykom, 5,50
Orypuom 1 cmeTaHomn

e Bap6eKio U3 CBUHUHBI Ha YEPHOM XJ1e6e C YeCHOUHO-CBEKOMbHbIM
KPeMOM, MapVHOBaHHbIM TYKOM U MUHU-LIMNNHATOM 4.50

o Kpem n3 cbipa DeTta co cnaprkei, nepenennHbim AiLoM 1 caniaTom
M3 WNUHaTa n noMmuagopamm yeppu Ha «MonapHom» xnebe 4.80

3AKYCKU K BUHY U NMNBY

o toasted bread served with powan tartar, chive, 5.50
sour cream, cucumber and egg

black bread served with bbqg-pork, beetroot-garlic 4.50
cream, marinated onion and baby spinach

o flat bread served with Feta cream, aspargus, 4.80
quail egg and cherry tomato-spinach salad

WITH WINE OR BEER

o 3aneuyéHHbIN B Neun cbip bpu c rpuccnHmn n peBeHeBbim 7.50
BapeHbem (mopuusa ana 2-3-x)

o Mop)kapeHHasA una6aTTa C OBOWHbIM NeCTO 3.-

0 MuHN-6PYCKeTTbI C Canbcor N3 NOMUL0POB 2.50

CAJIATDI

oven baked Brie served with grissinis and rhubarb jam  7.50
(suitable for 2-3)

o vegetable pesto served with roasted ciabatta 3.-

o mini bruchettas with tomato salsa 2.50

SALADS

@ Canar-nartyk, Tomar, orypeu 2.-

3anpaBKa K canaty Ha BblGop:

Me[10Bblli COyC BUHerpeT ¢ 6ab3amMnyecknm ykcycom, 6enblit BUHHbIN
BUHErpeT, COyC BUHerpeT C TpaBamu, COyC BUHErpeT C Ynn, coyc
BUHErpeT C TbIKBOIN, CMeTaHHO-yKPOMNHas 3anpasKa, MATHO-
OrypToBbIii COYC, alionn coyc, coyc Liesapb, maiioHes c unnm

oﬂoﬁasm K canaTty Ha Bbl6Op: CbIp N3 KO3bero MOnoKa, Cbip 2.-
Mouapenna, lMNapmesaH, bpu, 3aneyéHHbIN NOCOCb, KPeBETKH,
3aneuyéHHoe KypuHoe dune, MNapmckasa BeTUMHa, cnerka
NOAKONUYEHHDbIN FOBAXNIN A3bIK, ONIMBKW, 3aNe4YéHHble

Cynbl

®0Cprll7l KOKOCOBbIIi CyNn C oBowaMu 1 fo6aBkamu Ha BbiGop:  2.80
J10COCb, KYpULa, KpeBeTKU uiu rpubbl

@ FopoxoBo-KapTodesbHbIi Cyn-niope C Kpecc-canaTom, 3.-
ANLIOM N 3a’>KapeHHbIM JTYKOM

@ MapoKKaHCKMIi Cyn C MOpenpoayKTamm 3.60

BJIIOAA U3 Pbibbl

@(Dvme dopenu c oBowHbIM Nope nog 6enbim BUHHbIM coycom  7.20
C Kanepcamu 1 clabo-MapUHOBaHHbIM OFyPLOM

@ ®wune nanTyca c MacsioM 13 Tpas Ha JIYKOBO-LIMWNHATHOIA 9.20
noaylKe v canaTtom us peHxens v anenbCcrHOB

0 Kanbmap, NpMroToBAeHHbI C OIMBKOBbIM Mac/IOM, Ynnu, 7.-
NeTPYLKON, Y8CHOKOM 1 IMMOHOM, C 3ane4éHHOW NanpuKkon,
MapVHOBAHHbIM JTYKOM, XPYCTALLMM /1aBaLLOM MOJ COYyCOM
anonun c YepHUNaMmn Kanbmapa

BJIIOAA U3 MACA

@ 3aneuéHHoe KypuHoe ¢une co cnmBoyHo-TomaTHbiM pary us ~ 5.80
yeyeBuLbI

@ MacTta nymakoHu, paplumpoBaHHas pary u3s Kponmka co 5.80
WNWHATOM 1 KPEM-CbIPOM MoA TOMaTHbIM COYCOM

@ PocT61$ 13 roBAANHDBI NOA KPAaCHbIM BUHHBIM COYCOM,
3aneyéHHaA cBékna n KaptTodesibHoe Mope € 3eNEHbIM TYKOM 9.20

BETETAPUAHCKUE BJIIOOA

@ KOKOCOBO-0BOLWHOE Kappy C HYTOM U XPYCTALWMI 5.60
pucoBbIil xne6

@ Kapmalku ns 6aknaxaHoB, HaunHéHHble Mouapennoi, 6.80
TOMaTamMu, LYKKUHU 1 CBEXMM NeCTOo 13 Npunpas 1 apaxmca

@ MacTac oBOLWamMmu € CJINBOYHOM coyce 5-'

OECEPTbDI

@ Kpem-6ptone c Kny6HNYHO-peBEHEBbIM COYCOM 2.70

@ MATHO-NaiMOBbIN KpeM, Xene 13 6y3nHbl n 6ese 3.50

@Xpycmmaﬂ Me[0BO-0OpexoBas KOP3MHOYKa C LWOKONAaAHbIM 3.80
KpPemMoMm 1 ArofAHON NoANNBKON

@ Cop6e unu Wwaprk MOpoKeHOro 1.80
@ KoKTeiinb-MopoxeHoe ¢ A6710KOM 1 MATOIA 2.-
@ Muporu gHa 2.-

P 11-17

Sun 11-17 Brunch 12-s.--

Bc 11-17 bBpan4 12.-/ 6.-

@ lettuce, cucumber and tomato 2.-

choose the dressing: balsamic-honey vinaigrette, white
wine vinaigrette, herb vinaigrette, chili vinaigrette,
pumpkin vinaigrette, sour cream-dill sauce, yogurt-mint
sauce, aioli sauce, Caesar dressing, chilli mayonnaise

mextra toppings: goat cheese, mozzarella, Parmesan, 2.-
Brie, roasted salmon, shrimps, roasted chicken,
Parma ham, lightly smoked beef tongue, olives,
roasted Mediterranean vegetables

SOUPS

spicy coconut soup with vegetables (and salmon, 2.80
chicken, shrimps or mushrooms on your choice)

@ pea-potato puree soup with garden cress, egg and 3.-
roasted onion

@ Moroccan style seafood and vegetable soup 3.60

FISH DISHES

@ trout fillet with root vegetable puree, lightly marinated 7,20
cucumber and white wine-caper sauce

@ halibut fillet with herb butter, onion-spinach stew 9.20
and orange-fennel salad

@ squid served with roasted paprika, marinated onion, 7.-
crispy flatbread and black aioli

MEAT DISHES

@ chicken fillet with creamy tomato and lentil stew 5.80

pasta Lumaconi with cream cheese-rabbit-spinach 5.80
filling and tomato sauce

@ roast beef with red wine sauce, roasted beetroot, 9.20
tomato mash and spring onion

VEGETARIAN DISHES

vegetable and coconut curry with chick-peas 5.60
and crispy rice bread

stuffed aubergine with tomato, herb-peanut pesto, 6.80
zucchini and mozzarella

@ vegetable pasta with creamy sauce 5.-

DESSERTS

@ créme bralée with strawberry-rhubarb jam 2.70
@ lime and mint cream served with elderberry jelly 3.50
and meringue
crispy honey and nut tart filled with 3.80
chocolate cream and berry sauce
@ a scoop of sorbet or ice-cream 1.80
@apple and peppermint ice-cream shake 2.-
@daily cakes 2.-




JOOGIKAART ‘ KAPTA HAMMUTKOB | DRINK MENU

KARASTUSJOOGID / SOFT DRINKS /
NMPOXJIAOUTEJIbHbIE HAMMUTKI

VIIN /BOKA / VODKA 4cl 1L VALGE VEIN / BEJIbIE BUHA /
OSaaremaa viin / Bogka Saaremaa / Saaremaa vodka 1.50 35.- WH ITE WINE 150' 0,5L 1 L

eViin Russki Standart / Bogka Pycckmii Cranpapt / 250 60.- Vein karahviniga / Tpa¢ux BuHa / Wine by carafe: m Pepsi/ Pepsi Max 0,2L 1.-
Russian Standart vodka
@Saveurs de Pomerols Blanc, Languedoc, 2.50 5.-  10.- @ 7Up 0,2L 1.-
OAniisiviin / aHncosas Bopka / Pernot 2.50 Cave Pomerols (Prantsusmaa / ®paHuua / France) @
Mirinda 0,2L 1.-
klaasi voi pudeliga / Bokan BuHa unm 6yTbinka / 15c| 0 75L
wine by glass of bottle: J @ Hartwall Tonic Water/ Ginger Ale/ Red Soda 27,5c| 1.60
DZINN / )I(MH / GIN 4cl 1L Chateau Dubois Gramont Blanc AC Bordeaux 13% 3.- 16.-
n (Prantsusmaa / ®paHuus / France) @ Red Bull/ Red Bull sugar free 2.30
o Liviko Gin 1.50 35.- Chardonnay-Viognier VDP d'Oc, Laurent Miquel
- - (Prantsusmaa / ®paHuusa / France) 3.- 16.-
© Bombay sapphire dry gin 3.-  75- Pinot Grigio Friuli Grave DOC Cabert VESI / BOObl / WATER
(Itaalia / Viranus / Italy) 3.50.- 18.- / pl /
@ RK Riesling QBA, Mosel, Reichsgraf von Kesselstatt 4.- 20.- @ Perlage garboniseeritud/ garboniseerimata 1.30
RUMM / POM / RUM 4C| 1 L (Saksamaa / FepmaHusa / Germany) mineraalvesi 0.33
. @Serra del Conte Verdicchio dei Castelli di Jesi DOC 18.- H /
@ caribba Blanco 220 55- Marche Garofol (taalia/ Uranua / Italy) Harypanbian rasuposanas) weraanposaian
OCaribba Negro 2.20 55.- @Grillo, Tenuta Gorghi Tondi, Sicilia 19.- ' 1.30

(Itaalia / Utanua / Italy) Borjomi/ Bopxomu 0,5L

@Wachau Griiner Veltliner Federspiel Terrassen (Austria / Aectpus) 21.- @ Kurgi laimi vesi miindiga/ OrypeuHo-naiimosas soga 1.80

ROSE VEIN / PO3OBbIE BMHA / cmaToii/ lime cucumber mint water 1L 160

VISKI / BUCKW / WHISKEY 4cl

o Famous Grouse 2.60 ROSE WINE 15¢l 0,75'—
OTuIIamore Dew 2.60 Perle de Roseline Rosé 12.5% 3.50 18.-
@ Laphroaig 10 yo 6.50 Q(Prantsusmaa/ ®paHuusa/ France) MAHLAD / COKM / JUICES

@ o6una, apelsini, multivitamin, tomat, johvikas, ploom, 1.-
ounavirsiku, ananassi, viinamarja 0,25L

EESTI VEIN / 9CTOHCKOE BUHO /

BRANDI / BPEHAN / BRANDY 4cl ESTONIAN WINE 8cl

AGOUYHDIN, aneNbCUHOBDbIN, MyIbTUBUTaMUHHbIN, TOMAaTHbIN,

QValge kurg 3%/ Benbiii anct 3 */Beldi Aist 3 * 1.80 @ P6ltsamaa Kuldne 3.80 ::':::::::ﬁ;l;:g’gsszm’m’ AGNOYHO-NIePCUKOBbIN, aHaHaCoBbIN,
PROSECCO / nPOCEKKo 20c| 75c| apple, orange, multivitamin, cranberry, plum,grape,apple-
peach,pineapple drink 0,25L
KONJAK / KOHbﬂK / COGNAC 4CI @Canella Extra Dry (Itaalia / Utanusa / Italy) 6.- 20.-
@ Pdeva morss/ Mopc gHs / daily juice drink  0,25L -.80
@ Chateau de Montifaud V.S.0.P. 6.- @ Etichetta Nera Col di Luna Prosecco Brut 29.-

@ Paeva limonaad / JlumoHag aHa /daily lemonade 0,25L  1.20

(Itaalia / Utanua / Italy)

Belliini Cocktail, Canella, Veneto-Venezia 6.- 20.-
(Itaalia / Utanua / Italy)

SAMPANJA / LULAMIMAHCKOE /

KALVADOS / KAJIbBAOOC /

CALVADOS 4cl SMUUTID / CMY3U / SMOOTHIES

@ «Fairfood» (mango-apelsini, kiivi-6una, passioni-virsiku, 3.50

@Berneroy calvados V.S.0.P. 4.- CHAMPAGNE 18cl 75cl ananassi-banaani-kookose)
(> Champagne Charles Mignon 18.- 60.- (MaHro-anenbCuHoBbI, KI/IBI/I-H6J10HH6I>II7I, Y
VERMUT / BEPMYT / VERMOUTH acl Grande Reserve Brut ler Cru MapaKyiifi-nepcuKoBblil, aHaHacoBO-6aHaHOBO-KOKOCOBbIN

(mango-orange, kiwi-apple, peach-passion fruit,

pineapple-banana-coconut) 0,25L

@Cinzano Bianco 2.20 A ‘'LE COQ OLLED / NMMBO A ‘LE COQ /
@Cinzano Rosso 2.20 A ’LE COQ BEER 0,33CI 0,5CI
@Cinzano extra dry 2.20 vaadi 6lu/ nuBo 6oukoBoe / by tap KOHV / Koq)E / COFFE DRINK
@Alexander 1.80 2.50
Pudeli dlled / ByTunuposanHoe nueo / bottle beer: @ Kohv/ode/ Cottee 160
BITTER / BUTTEP / BITTER 4cl i 2. @ Espresosampeceo 1.60
®Campari 2. @Témmu Hitd e @ Caffe latte / Kode natte 2.20
@Premium Extra P @ Cappuccino / KanyuuuHo 2.20

TEKIILA / TEKUJIA / TEQUILA 4cl

@Sauza Silver 2.50

@ Sauza Gold 2.50

CACHACA / KALWWACA 4cl

() Cachaca 51 2.20
LIKOORID / JINKEPbI / LIQUEUR  4cl
@Jagermeister 2.50
@Baileys Original Irish Cream 2.50
@ Rigas Black Balsam Currant 2.50
¢Z) Fernet Branca 2.50

@Vana Tallinn 2.-

PUNASED VEINID / KPACHbIE BUHA
RED WINE 15cl 0,5L 1L

Vein karahviniga / FpaduH BuHa / wine by carafe:

Casto Pequeiio Tempranillo
(Hispaania / icnanusa / Spain) 2.50 5.- 10.-

vein klaasi voi pudeliga / Bokan BuHa unu 6yTbinka /

wine by glass or bottle: 150' 0,75L

@ MAS Basile Rouge (Syrah, Grenache) AOP Costiéres 3.- 16.-
de Nimes (Prantsusmaa / ®paHuuns / France)

2 Zeni valpolicella DOC 12,5% (Itaalia / Utanus / Italy) 3 - 16.-

@ Nero D'Avola Apassimento IGT Sicilia, Barone Montalto  4.- 20.-
(Itaalia / Utanua / Italy)

@ Syrah-Grenach VDP d"Oc, Laurent Miquel

(Prantsusmaa / ®paHuus / France) 19.-
@) Chianti Riserva DOCG Senesi Aretini 20..

(Itaalia / Utanusa / Italy) '
@Barbera d’Alba Nemes DOC (Itaalia / Utanua / Italy) 26.-

IMPORTOLU / UMNMOPTHOE NMUBO /
IMPORT BEER 0,33cl 0,5cl

() Newcastle Brown Ale 2.50

@) Hoegaarden White 2.60

(P Leffe Blonde 2.60

GP) Leffe Brune 2.60

(@ Konig Ludwig Weissbier 2.80
(@ Konig Ludwig Dunkel 2.80
@ Pauwel kwak 4.

@) sant Erwann 4.-

@ saison Dupont 4.-

) organic Withens Pale Ale 4.60
(@) Buckler alk free / 6esankoronbHoe / alkoholi vaba 6lu 1.90
SIIDRID / CUAPbI / CIDER

(@) Henry Westons Vintage 0,5L 4.70
(@ Thistly cross, Soti naturaalne dunasiider seisnud viski vaadis / 4.-

WOTNAHACKNIA HaTypanbHbIi AGNOYHBIN CUAP, BbiAePXKaHHbIV
B 60uKax ns-nog Bucku 0,33L

Normandie Natural Cidre Brut / A6104HbI nu rpywesbii / 11.-
apple or pear 0,75L

(@ Bon Apple Tite 0,75L 7.-
alkoholivaba / 6e3ankoronbHbiii / alcohol free

KOKTEILID / KOKTENN / Kaasiga  kannuga

KYBLUVH

COCKTAI LS by glass by jug (1L)
(@ Gin Tonic 3.- 14.-
(@ Rum Cola 3.- 14.-
@ Vodka Juice 2.50 12.-
@ caipiroska 3.50

@ caipirinha 3.50

Kiisi teenindajalt oma lemmik kokteili!
CnpawunBaiite Bawu no6nmble KokTennmy opuumaHTos!
Ask the waiter for your favourite coctail! c

KANNUTEE / TEA KETTLE /
3ABAPHOU YA *YHAUHUK

@ Earl Gray must tee / YépHbiii uain / black tea 1.80

Green original roheline tee / 3enéHbiii yan / green tea 1.80

@ Jasmine Blossom roheline tee / 3enéHbiii vaii / 1.80
green tea
@ Puuviljatee / ®pyKToBbIit Yaii / fruit tea 1.80

TAIMETEE / TPABAHOW YAN /
HERBAL TEA

@ Eestimaa taimedest segutee / YaliHblii c60p n3 2.-
3CTOHCKUX TpaB/ estonian herbal tea

@ Ingveri tee / UM61pHBI Yaii, opraHnyeckunii/ ginger tea 2.-

KUUMAD JOOGID / HOT DRINKS /
rOPAYUE HAINMUTKN

@ Kuum ingveri-mee-sidruni jook/ 2.20
FfopAYnini UMGMPHO-MeAO0BbIN HAMUTOK C IMMOHOM/
hot ginger-honey-lemon drink 0,3L

@} Kakao piparmiindiga/ Kakao c maToii/ cocoamint 0,3L  2.30




