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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
pdarlist ja selle haruldusest, pakub gastronoomilist elamust. Peakokk
Alexey meisterlikul juhendamisel ammutatakse inspiratsiooni Euroopa

erinevatest maitsetest ning iga roog rédgib oma erilist lugu.

Lunch Menu
Lounameniii

3 courses / 3 kdiku 65

2 courses / 2 kiiku 50

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

Seeneravioolid
Mushroom Ravioli

Trahvel, parlsibul, Gruyere, hooajalised seened
Truffle, Pearl Onion, Gruyére, seasonal mushrooms

Avatud tulel kipsetatud tuvi
Open Fire Pigeon

Salatsigur, sdstrad, kukeseened, porgand, Madeira-Vadouvani kaste
Radicchio, Currants, Chanterelles, Carrot, Madeira-Vadouvan Sauce

Red Citron
Red Citron

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