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.



.unch Menu
Lounameniiii

3 courses / 3 kaiku 65

2 courses / 2 kaiku 50

Please select two courses from the options available.
Palun valige alljargnevast kaks kaiku.

Fole gras
Foie gras

Raspberry, beetroot, elderflower
Vaarikas, punapeet, leeder

Open fire pigeon
Avatud tulel kiipsetatud tuvi

Currants, radicchio, chanterelles, carrot, Madeira-Vadouvan sauce
Sostrad, salatisigur, kukeseened, porgand, Maderia-Vadouvani kaste

Honey
Mesi

Gooseberry, honey in different textures, Timut pepper, yoghurt ice cream
Tikker, mesi erinevate tekstuuridega, Timuti pipar, jogurtijédtis

gies, please inform our staff before ordering.

t, siis palun teavitage sellest enne

your convenience.

K&ik hinnad sis





