The von Stackelberg Hotel Tallinn
Summer Terrace & Grill

Suupisted / Snacks Menu

* Suupistevalik 5€
rostitud, trtide ja oliivoliga marineeritud
aedviljad (paprika, suvikorvits, munataim)
palsam-veinidddikas marineeritud sibulad,
prociutto ja oliivid

Antipasti selection — roasted vegetables
marinated (bell peppers, zucchini, eggplant)
in olive oil with herbs,balsamico marinated
cippolini, prosciutto and olives

* Juustutaldrik 6¢€
motbiere, camembert, emmental,
aiva marmelaad, kreekerid

Cheese plate — a selection of morbiere, camembert,
emmentale setrved with aiva marmalade and crackers

Eelroad ja salatid /
Appetizers and Salads

* Viirske segasalat krevettide,

avokaado ja arbuusiga 7€
Fresh green salad with shrimps,

avocado and watermelon

* Caesari salat grillitud kanafileega 5€
Caesar salad with grilled chicken fillet

* Pita leiva taskud aedviljasalati, iirdijogurti ja:
Pita bread pockets with vegetable
salad, herb yoghurt and a choice of

gtillvorstidega / grilled sausages 5€
lambahakklihapallidega / 6€
minced lamb meatballs

falafelidega / falafels 5€

Supp / Soup

* Virtsikas tomatisupp mereandidega 4€
Spicy tomato soup with seafood

Pearoad /

Main courses from the Grill

* Ingverimarinaadis kanafilee 10€
mangokastmega

Ginger marinated chicken fillet with
mango sauce

* Lambakarree piparmiindi

ja tilimianiga, lisandiks trdijogurt 16 €
Peppermint thyme Iamb chops

with herb yoghurt

* Kergelt suitsutatud ja grillitud
veise vilisfilee grillkastmega 14 €
Gently smoked beef striploin with bbq sauce

* Grillitud huntahven 21€
Grilled European seabass

* Grillitud laimimaitseline I6hefilee kaetud
seemnekoorikuga lisandiks trdijogurt 12 €
Grilled salmon fillet in lime and seed crust,
served with a herb yoghurt dressing

Lisandid / Side orders

* Grillitud juutviljad 3€
(paprika, suvikorvits, munataim)

Grilled vegetables

(bell pepper, zucchini, egg plant)

* Fooliumis kiipsetatud kartul
hapukoore-murulaugukastemga 3€
In foil —baked potato with sour cream
and chive sauce

* Virske segasalat tomati ja kurgiga 3€
Fresh salad with tomato and cuccumber

*Friikartulid / French fiies 3€
* Keedetud riis / Boiled rice 2€

Magustoidud / Desserts

* Rummiga leegitatud puuviljad 6€
lirisejaatisega
Rum flamed fruits with caramel ice cream

* Jaatisekokteil / Jce cream cocktail 4€

* Smuuti / Selection of Smoothies 3€
vaarika-aptikoosi / raspberty- peach
banaani- astelpaju / banana- buckthorn
mango / mango
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Kuuma Kivi Grill / Lava Stone Grill

Serveeritud vulkaani kividel / Main meals served on the volcanic stone:

Surf & Turf : veise tagaosa valistiikk ja krevetid 19 €
Surf & Turf : picanha beef & prawns

Lihavalik: veise sisefilee ja veise tagaosa vilistikk (picanha) 17,6 €
Selection of Beef : Tenderloin and picanha

Valik mereande: tiigerkrevetid, kammbkarbi liha ja kalmaar 19 €
Seafood Selection:Tiger prawns, scallops and squid

Vesi ja karastusjoogid /

jlitec & softidritiles Valge vein / White wine

Vichy (still/ carbonated) 33 cl 2€
Vichy (still/ carbonated) 50 cl 2,5€ Tarapaca Sauvignon Blanc,
Pepsi, 7-UP, Mirinda 20 cl 2€ Maipo Valley, 2006 12cl 3,8€
Pepsi, 7-UP, Mirinda 50 cl 2,5€ 75¢cl 19 €
Tonic water 20 cl 2€ Grand Noir Chardonnay,
Red Bull 25 cl 3€ Vin de Pays, 12cl 3,8 €
Mahl / Juice 20 cl 1,8 € 75cl 19 €
Vitske apelsini mahl/
Fresh orange juice 20 cl 4€ Punane Vein / Red Wine
Tarapaca Metlot,
~ Maipo Valley, 2006 12 cl 3,8 €
Olu / Beer 75d 19¢€
Saku Originaal 0,5 1 3,5¢€ Grand Noir GSM
Saku Originaal 0,33 1 3€ (Grenache—Syrah—Mourvedre),
Saku on ICE 0’33 1 3€ Vin de Pays 12cl 3,8 €
Saku Tume 0,51 35¢€ 75dl 19€
Tuborg 0,331 3€
Saku alkoholivaba/ Roosa Vein / Rosé
goa alc. 0,51 N Gran Feudo, rosado, Sp. 12 cl 5€
75 cl 25 €
0,51 Carafe of Sangria 8 €
11 1 1,01 Carafe of Sangtia 14 €
Sllder/ Cldef 2,01 Carafe of Sangria 28 €

Magus siider-erinevad maitsed /

Sweet cider — %*
different flavours 0,5 1 3,5€ h
Siider/ cider 0,33 1 3€
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