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MEKK RESTAURANT AND BAR
Ravala pst 3, 10143 Tallinn, Estonia
Tel: +372 682 3020; E-mail: mekk.tallinn@radissoncollection.com




A LA CARTE MENU

FOR SHARING & SMALL PLATES

CRISPY BREAD AND VEGETABLE CHIPS G, T 8

black garlic mayonnaise

FRESH SALAD L, T 14
wild garlic hummus / cherry tomatoes / cucumber / charred vegetables /

crispy “Kolotsi Kéva”

Y N
KOLOTSI FARM GOAT’'S CHEESE CREAMG, L, T f/‘)/(/’ﬂ/ﬂfé“ 16
pickled beetroot and kohlrabi / roasted hazelnuts with coriander /

apple cider sauce / crispy bread

LIGHTLY SALTED WHITEFISH L 18
fresh cucumber jelly / chive and sour cream sauce / beluga lentils /

smoked ham / dill oil

MEKK COLD-SMOKED SALMON WITH HORSERADISH CREAM G, L ,%;/Ziijff/ﬂﬂﬁéff 17
quail egg / MEKK bread / horseradish / crispy potato / herbs / trout roe

CHEF’S FISH PLATE FOR ONE OR TWO GUESTS G, L 28 / 46
hot-smoked eel / spiced sprat tartare / cold-smoked salmon tartare /

quail egg / lightly salted whitefish and dill-pickled cucumber / roasted brioche

VEAL WITH LEMON AND ROSEMARY G 17
crispy rosemary nut bread / hot-smoked eel sauce / crispy caper /

charred vegetables

COLD-SMOKED DUCK G, L 18
parsnip and pear cream / rhubarb / tomato and asparagus salad /
crispy anise bread

18
VENISON CARPACCIO G, L
hot-smoked eel sauce / truffle cheese / crispy anise bread /

mustard-marinated vegetables / crispy onion



WARM LIGHT PLATES

ROASTED YOUNG POTATOES T

pickled red onion / garlic flakes / chive aioli

CREAMY JERUSALEM ARTICHOKE SOUP G, L

crispy Jerusalem artichoke / roasted hazelnuts with coriander

HOT-SMOKED EEL G, L

potato and chive cream / creamy leek with truffle oil / marinated radish / brioche

GRILLED AUBERGINE 7

wild garlic / black garlic / roasted pepper salsa / Kolotsi goat’s cheese

LARGE PLATES

MEKK FISH UHHAA ﬁfédé/zmzﬁfg
hot-smoked eel / pike-perch / cod liver / parsley root / quail egg /

coriander / trout roe

HOT-SMOKED SALMON FROM MEKK SMOKE OVEN L

fresh salad / roasted potatoes / roasted onion / horseradish sauce

BAKED PIKE-PERCH L
trout roe / crispy leek / potato-parsley cream / butter-roasted cauliflower /

apple cider sauce

GRILLED ORGANIC ANTU CHICKEN L

warm potato salad / lemon-mustard vinaigrette / tarragon butter / roasted pine nuts

BAKED GRASS-FED BEEF FILLET L

crispy potato with “Kolotsi Kéva” / charred broccolini / blackcurrant sauce

BRAISED LAMB L

onion foam / grilled carrots / charred garlic / soybeans / white cabbage

MEKK GRASS-FED BEEF BURGER G, L

brioche / truffle cheese / French fries / chilli mayonnaise / coleslaw
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DESSERTS

CARDAMOM PONTSIK G, L

rosemary ice cream / warm caramel sauce / spiced apple

BITTER CHOCOLATE MOUSSE WITH STRAWBERRIES G, L
nut meringue / wild strawberry parfait / crumbled chocolate

MERINGUE WITH ROASTED ALMONDS AND STRAWBERRIES L

sea buckthorn sauce / mascarpone cream

WARM TOFFEE-RHUBARB CAKE G, L f/é‘éfé//m/zﬁm
rhubarb-ginger yoghurt ice cream / roasted almonds / salted caramel sauce

SELECTION OF MEKK ICE CREAMS AND SORBETS L

MEKK DELIGHTS FOR SHARING G, L
souffle “Linnupiim” / handmade biscuits / white chocolate truffle /

mini pavlova with sea buckthorn cream

MEKK SELECTION OF CHEESES FROM KOLOTSI FARM G, L
goat cheese / Queen Merle / piquant cow milk cheese /

roasted hazelnuts / rhubarb-ginger jam

G - contains gluten - L - contains lactose - T - vegetarian
Please ask our team member about vegan options.

All prices are in euros (€) and include VAT.
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	RESTAURANT MENU EXECUTIVE CHEF RENE UUSMEES
	“At MEKK, traditional recipes from our grandparents blend with modern techniques, offering dishes that bring a piece of Estonia to every guest.”
	- Rene Uusmees, the Executive Chef of MEKK Restaurant & Bar.

