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 kiiku 65
2 courses / 2 kaiku 50

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

Peter’s Farm Veal
Peetri talu vasikaliha

Sweetbread of Veal, Veal Tartare, Courgette, Asparagus, Lemon Verbena
Veise harknddre, veise tartar, kabatsokk, spargel, sidrunaloisia

Aged Guinea Fowl
[Laagerdatud parlkana

Foie Gras, Beetroot, Blueberry, Mushroom Foam
Foie gras, punapeet, mustikad, seenevaht

Red Citron
Red Citron

Salted Lemon, Cherry, White Chocolate, Lemon Thyme
Soolatud sidrun, kirss, valge Sokolaad, sidrun-livatee






