RESTAURANT WICCA MENU

WICCA BREAD 5

Black bread with seeds, cricket & hemp seed crispbread,
nettle barley bread, whipped butter and wild herb pesto

LIGHT DISHES

CUCUMBER 14
Cucumber croquette with horseradish mayo,
horseradish snow, dill oil and watercress

MUSHROOM 16

Mushroom broth with creamy false morel mushrooms,
crispy oyster mushrooms, mustard shoots and green onion

BALTIC HERRING 17

Gin-infused Baltic herring with crispy potato basket,
wild garlic cream, fresh cucumber, sour cream pearls and
wild garlic emulsion

WHITEFISH 18

Gently salted local whitefish, mini carrots,
fermented spring onion, crispy potatoes, whey foam

CHICKEN HEART 16
Chicken hearts pan-fried with herbs and served with
raw buckwheat, smoky onion cream, fermented rhubarb,
crispy chicken skin and shoot salad

DEER 18
Venison carpaccio with raspberry vinegar mayo,
raspberries in green-pepper syrup,
green-pepper cheese, raspberry-infused moss and sorrel



HARTIER MEALS

LEEK 20

Leek baked in whey with leek cream,
fried kale, juniper-infused whey sauce,
kale oil and crispy watercress, crispy potato

LOCAL WHITE FISH 26

White fish with smoky fennel cream, fennel & celery salad,
white-currant wine sauce, field mustard seeds and dock oil

JARVEOTSA QUAIL 28
Baked quail with smoky cauliflower cream, fermented cauliflower,
sparkling rhubarb wine sauce and sorrel

LAMB 28

Muhu lamb mince patty with sheep’s heart, mini-courgette,
pea cream, lamb’s milk yoghurt, marinated red onion,

tomato-infused lamb gravy, oregano oil and mangelwurzel

LIVONIAN BEEF 35

Grassland beef with chargrilled cabbage cream,
rosemary-infused cabbage salad, pan-fried oats,
cabbage crisp, pan-fried early onion and beef gravy

Dishes can also be ordered without meat, as vegetarian options.



DESSERTS

RHUBARB 10
Rhubarb compote with vanilla ice cream,
spruce shoot & rhubarb jelly and baked marzipan

SEMOLINA & STRAWBERRIES 10
Semolina cream with peppery strawberry salad,
lime-blossom ice cream and vanilla-infused crumble

SOUR CREAM & BLUE HONEYSUCKLE 10
Sour cream panna cotta with blue honeysuckle berries,
elderflowers in syrup and ash sponge

LITTLE BEER 10
Beer ice cream with beer mousse, beer syrup,
malt-infused sponge and freeze-dried raspberries

ARTISANAL ESTONIAN CHEESEBOARD 12
Cheeses made by Estonian small producers with
raspberry wine jelly and thyme & spelt biscuits

SMALL SWEET BITES 8
Selection of handmade Wicca sweets and cookies 11€



