The Story

Drawing inspiration from the elegant pearl, a
symbol of beauty and perfection, Ecrin, the
modern European restaurant, provides a
precious and unforgettable gastronomic
adventure. Under the masterful guidance of
Executive Chef Alexey exquisite ingredients are
transformed into innovative dishes with

unexpected twists that never fail to delight.

Restoran Ecrin, mille suurejooneline kaaviarivalik
on inspireeritud pdrlist ja selle haruldusest,
pakub gastronoomilist elamust. Peakokk Alexey
meisterlikul juhendamisel ammutatakse
inspiratsiooni Euroopa erinevatest maitsetest

ning iga roog radgib oma erilist lugu.
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Fcrin Flavours
Eerimi maitsed

Opening Delight

Avaelamus

Charcoal Grilled Langoustine
Soel grillitud langustiin

Cauliflower, Green Peas, Langoustine Beurre Blanc
Lillkapsas, herned, langustiini vdikaste

Foie Gras

Foie gras

Raspberry, Beetroot, Elderflower
Vaarikas, punapeet, leeder

Shio Koji Halibut
Shio Koji hiidlest

Potato Confit, Leek, Dill, Lemon Sabayon
Kartuli-confit, porrulauk, till, sidruni-sabayon

[Lobster

Homaar

Corn, Cucumber, Green Olive and Pistachio Sauce
Mais, kurk, rohelise oliivi ja pistaatsiapdhkli kaste

Open Fire Pigeon

Avatud tulel kiipsetatud tuvi

Currants, Radicchio, Chanterelles, Carrot, Madeira-Vadouvan Sauce

Sostrad, salatsigur, kukeseened, porgand, Madeira-Vadouvani kaste

If you have any food allergies, please inform our staff before ordering.
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Kui teil esineb mistahes toiduallergiat, siis palun teavitage sellest enne tellimuse esitamist meie té6tajaid.

10% service charge will be added for your convenience.

Arvele lisandub 10% teenindustasu.

All prices are inclusive of VAT.

K&ik hinnad sisaldavad k&ibemaksu.



Prelude
Preltitid

Red Citron
Red Citron

Salted Lemon, Cherry, White Chocolate, Lemon Thyme
Soolatud sidrun, kirss, valge $okolaad, sidruni-liivatee

Petit Fours

Petit Fours

Tasting Menu 149

Degusteerimismentii

Wine Pairing 95

Sobitatud veinivalik

Champagne Pairing 170

Sobitatud Sampanjavalik

If you have any food allergies, please inform our staff before ordering.

Kui teil esineb mistahes toiduallergiat, siis palun teavitage sellest enne tellimuse esitamist meie t6&tajaid.

10% service charge will be added for your convenience.

sandub 10% teenindustasu.

All prices are inclusive of VAT.

K&ik hinnad sisaldavad k&ibemaksu.



Dmner Menu
Ontusoogimenis

STARTERS Charcoal Grilled Langoustine 39
EELROAD
Soel grillitud langustiin

Cauliflower, Green Peas, Langoustine Beurre Blanc
Lillkapsas, herned, langustiini voikaste

[.obster 32

Homaar

Corn, Tomato and Paprika Chutney, Cucumber, Green Olive and Pistachio Sauce
Mais, tomati ja paprika tSatni, kurk, rohelise oliivi ja pistaatsiapdhkli kaste

Celeriac Mille-Feuille 24

Juurselleri Mille-Feuille

Tonburi Seeds, Sage Ice Cream, Tomato Velouté, Lovage
Tonburi seemned, salveijadtis, tomati-velouté, leeskputk

Foie Gras 30

Foie gras

Raspberry, Beetroot, Elderflower
Vaarikas, punapeet, leeder

Peter’s Farm Veal 28

Peetri talu vasikaliha

Sweetbread of Veal, Veal Tartar, Courgette, Asparagus, Lemon Verbena
Vasika harkn&dre, vasika tartar, suvikdrvits, spargel, sidrunaloisia

If you have any food allergies, please inform our staff before ordering.

Kui teil esineb mistahes toiduallergiat, siis palun teavitage sellest enne tellimuse esitamist meie té6tajaid.

10% service charge will be added for your convenience.

Arvele lisandub 10% teenindustasu.

All prices are inclusive of VAT.

Kaik hinnad sisaldavad kaibemaksu.



VA COURSE S Open Fire Pigeon 48
PEAROAD

Avatud tulel kiipsetatud tuvi

Currants, Radicchio, Chanterelles, Carrot, Madeira-Vadouvan Sauce
Sostrad, salatsigur, kukeseened, porgand, Madeira-Vadouvani kaste

Spring Lamb 46
Tall

Fermented Kampot Pepper, Fava Beans, Pistachio, Grilled Spring Onion, Chévre
Fermenteeritud Kampoti pipar, pdldoad, pistaatsia, grillitud roheline sibul,
Cheévre’i kitsejuust

Wild Seabass 46

Huntahven

Saffron, Braised Mussels, Artichoke, Fennel, Peperonata, Tomato Confit
Safran, hautatud rannakarbid, artiSokk, apteegitill, paprikahautis, tomati-confit

Shio Koji Halibut 44
Shio Koji hiidlest

Potato Confit, Leek, Dill, Lemon Sabayon
Kartuli-confit, porrulauk, till, sidruni-sabayon

Mushroom Ravioli 36

Seeneravioolid

Truffle, Pearl Onion, Seasonal Mushrooms, Gruyére
Trahvel, parlsibul, hooajalised seened, Gruyere’i juust

f you have any food allergies, please inform our staff before ordering.
Kui teil esineb mistahes toiduallergiat, siis palun teavitage sellest enne tellimuse esitamist meie té6tajaid.

10%

Arvele

rvice charge will be added for your convenience.

sandub 10% teenindustasu.

All prices are inclusive of VAT.

Koik hinnad sisaldavad kaibemaksu.



DESSERTS & Baba Royale 30
MAGUSTOIDUD

Baba Royale

Rossini Black Label Caviar, Rum, Shiso, Coconut
Rossini Black Label kaaviar, rumm, pronksleht, kookos

Red Citron 14
Red Citron

Salted Lemon, Cherry, White Chocolate, Lemon Thyme
Soolatud sidrun, kirss, valge sokolaad, sidruni-liivatee

Fleur de Rhubarb 16
Fleur de Rhubarb

Elderflower, Batak Berry, Rhubarb, Sablée
Leeder, Baieri mari, rabarber, sablée

If you have any food allergies, please inform our staff before ordering.

Kui teil esineb mistahes toiduallergiat, siis palun teavitage sellest enne tellimuse esitamist meie té6tajaid.

10% service charge will be added for your convenience.

Arvele lisandub 10% teenindustasu.

All prices are inclusive of VAT.

K&ik hinnad sisaldavad k&ibemaksu.



