
very buttery

TO START

VÕIVÕI 5
homemade bread and butter

OYSTERS TK 4

EGGPLANT CAVIAR 11 
potato roast, kimchi and Andre cheese

GRILLED BONE MARROW 15
black bread ja garlic conf it

GOAT CHEESE CREAM SALAT 15
tomato, raspberry, hazelnuts, pesto

ESTONIAN BLACK ANGUS TARTAR 17
bonito cream, Pecorino and black bread croutons

TUNA CARPACCIO 18
kimchi, rice crisp, raspberry

SCALLOPS GRILLED IN BUTTER 19
celeriac, fennel and orange beurre blanc

OXTAIL SOUP 16
bonito flakes and leek conf it

MAMMA DJATŠUK LAMB DUMPLINGS 16
buttery demi-glace

MAMMA DJATŠUK POTATO-MUSHROOM DUMPLINGS 17
mushroom cognac sauce



very buttery

GREEN SALAD 8

BUTTERY POTATE MASH 8

FRIES WITH KIMCHI MAYO 8

BOK CHOY 8

SIDES SAUCE

CHIMICHURRI 4

MUSHROOM - COGNAC 4

DEMI - GLACE 4

GRILLED CAULIFLOWER 17
hazelnut, Andre farm cheese and vermouth beurre blanc

CRISPY QUAIL 23
truffle-potato puree, lingonberries, leek

VÕRTSJÄRVE PIKE-PIRCH 23
sweet potato puree, bok choy and bisque

LIIVIMAA LIVER* 19
 grilled onion ja demi-glace sauce

LIIVIMAA BEEF TONGUE* 19
 grilled onion ja demi-glace sauce

NEW YORK STEAK* 30
garlic butter

BLACK ANGUS ENTRECOTE* 32
garlic butter

*side and a sauce recommended

FROM FIRE



WEEK'S SPECIAL

VÕIVÕI homemade bread and butter

EGGPLANT CAVIAR potato roast, kimchi, Andre cheese

SCALLOPS GRILLED IN BUTTER fennel and orange

BLACK ANGUS TARTAR bonito cream and Pecorino cheese

VÕRTSJÄRVE PIKE-PIRCH or CRISPY QUAIL

sweet potato puree, bok choy, bisque / truffle-potato puree, leek

PASSION SOUFFLE passion puree sorbet

79 / person

Available from 2 guests and for the whole table

very buttery

VÕIVÕI EXPERIENCE


