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.

Peter's farm veal
Peetri talu vasikaliha

Sweetbread of veal, veal tartar, courgette, asparagus, lemon verbena
Vasika harknadre, vasika tartar, suvikdrvits, spargel, sidrunaloisia

[Lamb
Tall

Fermented Kampot pepper, fava beans, pistachio, grilled spring onion, Chévre
Fermenteeritud Kampoti pipar, pdldoad, pistaatsia, grillitud roheline sibul, Cheévre'i
kitsejuust

Honey
Mesi

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