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rinks in ‘Cl)% Banqueting

Eall FOT’ "C]')e' NOLIE'S

QE Per 4cl  Per 25cl £
18 Glass Bottle

Gold Griber ~Aged for 4 years 6.00 35.00

Caraway Aqua Vitae 4.90 22.80

Healing Drops with Pepper 4.90 2,2,.80

Monk’s Bride 4.90 22.80

Berry Schnapps 4.90 22.80

Elixir Vitae ~Age¢1 for 4 years 6.50



‘We Call a})on All our Powers
Using t]1e Monks’ %ecret Recipes
To My Delecazable Drnks
Thar Seccle Full Scomachs
And Sooche The Soul

],:'or tl)e enjOYment
O,: our Bless& Guests’

Dark Beer with Herbs

Dark Honey Beer 6.90 12.00

Light Cinnamon Beer

%pice% Wines

Hansa Claret

Olde Hansa ‘Vinum Aurum
Regis’ Rot

Olde Hansa ‘Vinum Aurum
Regis’ Weiss

Many blessed wines from far-away lands
can be found on the wine list
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7A ‘(asz:er 42.00/guest

N C ook e Be

£
Tl)e Le'S‘C Of tlve bouse in one meal

%Appeﬁsers

Duck Liver Pate Fine Salmon

- with Onion Jam from Andalusia
) Q..,d: . Oven-baked Herb and Juniper Cheese
!L . Castle’s Fresh Cheese

vy ¥ : .
,""-‘ '- Olive Berries

7 B W Pickled Cucumbers

Saffron Pickles
Herb Bread with nuts ¢ Rye Bread with ham

% Main Courses

Biirgermeister’s game fillets
b4 8

Grilled Salmon with Nut Sauce
Game Sausages made from Wild Boar, Elk and Bear

-~ serve) witli £

Smoked Sauerkraut Cooked Spelt with Saffron
Ginger Turnip ¢ Crusader’s Lentil Stew

% Desserc

A sweet rmem]orance OF )‘rour evening

Rose Pudding
A Sweet and Velvety Delight of the Nobility
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? €T HUYISE’I‘ Arise

Neptune’s Platter 10.30

Salmon eggs, Andalusian fish, griued smoked salmon,

herring, Castle’s fresh cheese, herbbread with nuts,
rye bread with ham

4} PinOt Grigio, Garﬁa, Cantina Bi Cusroza

7.50/27.00

Reval’s Tasting Plate 10.30
]uniper-ﬂavoured beef, orange tongue jelly, French
royal poultry liver paté, onion jam

&5

é CaLemet Gauvignon R,eserva, Montes

7.50/ 27.00

Oven-baked Herb and Juniper Cheese 5-90
with Freshly Baked Herb Bread with Nuts

Dried Elk Meat 7.-90
with Herbs

Consumeé for
Gt ol

OF somechte
More sholesoxd

LeSt )’ze remain

In dire I)UHSET
To t]1e etemal
%]mme o[: )‘/our

chh Famil)'/.”

Tl)e servants wiu ]wml)l)‘/ acce})t witb everlasﬁng gratituBe an)'/
squirrel s]gins or §ucats 'Cl)at t]1e quest ma)’r generousl)'l o[:‘:er.




a2 res]1 an) Green

Salad with Two kinds of Fish 9.10
Hansa house smoked herring, griued smoked salmon

=

&

) é Pinor Grigio, Gar3a, Cantina di Custoza
Be W=

7.50 / 27.00

Salad with Smoked Meats 9.70
Smoked ham, juniper—'ﬂavoured beef, griuecl beef

| é (s e RV

7.50 /27.00

oups 1?‘%‘«@

= =X

Thick Meat Soup

Made from meats from the cook’s pantry

Earl’s Forest Mushroom Soup
Herb bread With nuts and Cheese




ame and Meacs

from tl)e f1e15 ané Foresr

Black Angus “Pepper Bag” Beef Sirloin 28.50

=)

é Cores du Rlaone, Sainc espirit, R}‘one

& 32.00

Himalayan Lamb Dish with warming spices 17.40

é C]ﬁanti Classico sterva, Toscana
S 44.00

Mild Game Pot of Grand Merchant 18.90

von Hueck

J') Obe Eansa Li T Cirmamon Beer
6.90 - o5l / 12.00 - 1.0l

Divine Leg of Pork with beer syrup 23.70

“The Men of che Eoresc pearlessly
Eunting Go)’s Pierce Creatures
Bear, Wlb Boar and Giant GUQ
Retuming tl)e Besz: Of tl)e Cliase

To tl)e Tables of

# = /2 Distinguislyeé Gueszs"
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“T'houst musc eace
Witl) tlﬁne Leu)’/
Nm: wit]1 tlﬁne e)‘res »
For eyes can Yeceivech

LU'C tl)e Leuy 50t]1 noc.”

~ anon 1367

Wild Boar Plate - Favoured by Earl Von Uexkyll 25.20

Sauerkraut, lovely onion jam, cooked spelt with Saffron
Ulera Malbec, Kerken
S 39.00

Biirgermeister’s game fillets 32.60
Seasonal Game Fillets, cooked with Saffron

e ClE T ihe e

44.00

Bear 55.20

Fire cooked, marinated in rare spices, cooked spelt with Saffron

in honour of Waldemar 11, the brave King of Denmark

-

Q é Amarone éeua Val})oljceua Classico, Veneto
R 12.00 (12¢l) /65.00

Exceptional Elk Fillet 49.40
a generous share in honour of the Noble Master of the Order

Braised in truffle oil and spiced with juniper berries

Amarone Beﬂa V oliceua Classico, Veneto

12.00 (12¢l /65.00

Game Sausages made of Wild Boar, Elk and Bear 19.70

a favourite of the Honourable Cook Frederic

{ Ulera 1&1;%, Kidica



“Pisly = tl)e Pruit o': tl)e %ea
Ma]ge Pitting ].:are on Pasﬁng Ba)‘rs
W1b ].:‘owl, TO00, at suc’lj a Time

| A proper Meal never Fails To Ma]ge’ :

Q B
§ 3 1811 and ].:‘owl

Grand Leg of Venice Duck

in Saffron sauce with 1ove1y onion jam

gauvignon Blcmc, %ila«i tl)e %traits 3 MarﬂaorougL

36.00

Fine Roasted Chicken 14.50
i S Gl Samigon Rg e, M

7.50/2,7.00

Freshly caught saltwater fish 19.50 | '
) Pinoc Grigio, Garéa, Cancina % Cuscoza ..

S 7.50/ 277.00

A Hill of Fish Eggs on Braised Salmon 2, 6.4 0
Rich golden beads of royal red caviar, delicate salmon,

herb cake beside

% Ryeeling, Birselmann

9.00/32.00

Grilled Salmon with Forest Mushrooms 16.70

9 ) Redog B

9.oo/3z.oo

Tl)e servants wiu lmmu)'/ accept with eveﬂ'lasﬁng Smtituée cm}'/

so‘uirrel skins or Bucats tl)at t11e guest ma)’/ generous y oFFer.




Chickpea-spinach spread with cumin crispbread

Oven-baked Herb and Juniper Cheese
with Freshly Baked Herb Bread with Nuts

Earl’s Forest Mushroom Soup
with Freshly Baked Herb Bread with Nuts

Five Delightful Tastes of Vegetarian Origin

Golden Lentil Pot

Sweet Almonds

5.00

5.90

7-40

15.20

13.50

4.00

Many blessed wines from far-away lands

can be found on the wine list
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Rose Pudding
A Velvety Delight of the Nobility

é Gewﬁrzwaminer, Alsace Grand Cru

= &

§.00 (8el) / 45.00

Apple and Honey Under a Crispy Coat
Served with almond milk

A Swan is not a Goose
An illusion for the eyes, a delicacy for the plate

Kitchen Master Rickard’s Fiuing Cake
Served with Saffron Pudding

Coffee & Fudge
Strengthened House Coffee with rum fudge

Temptations

“Pu&ings, Neccar Sweer Awaic
Casﬁng oer Meﬂ a goodﬁng g})eu
O})ening a Maisens Eeart TOo Cl)arms
Raising a Blus]a on tlyeﬁr Pure fair cl)ee]gs”

o S e =i
AR e
#,

6.40

6.40




OldeDansa

The Me)ieval Eeart of Ol Town Tallinn

WWW. olbelums a.ec
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