EKSPRESSLOUNA / EXPRESS LUNCH

12.00-17.00
MONACO

RESTAURANT

Valitud salatilehed hapuka 6likastme ja tirdikrutoonidega Y
Selected salad leaves with tart oil dressing and herb croutons

suitsuseentega / feta juustuga / paikesekuivatatud tomatitega / munapudruga
with smoked mushrooms / Feta / sundried tomatoes / scrambled eggs

itks komponent Teie valikul kuulub salati hinda, iga lisakomponent € 1.60 / 25.05 EEK
one topping of your choice included in price — each additional topping costs € 1.60 / 25.05 EEK

£5:00 [54 /5 EEK:

Pasta Teie valikul (Y X )
Pasta of your choice
kanaga / lohega / sealihaga / seentega / feta juustuga

with chicken / salmon / pork / mushrooms / Feta

iiks komponent Teie valikul kuulub pasta hinda, iga lisakomponent € 1.60 / 25.05 EEK
one topping of your choice included in price — each additional topping costs € 1.60 / 25.05 EEK

2 0:5 0/l A0 EE ks

Kook Teie valikul koos kastmete ja marjadega o000
Cake of your choice with sauce and berries

“Opera” kohvikook / maasika / sokolaadi / mango-granadilli / tiramisu / kirsi / juustukook
“Opera” coffeecake / strawberry / chocolate / mango / tiramisu / cherry / cheesecake

E5:50 a3 6I0STERIG

Salat, pasta ja kook komplektina (YY)
Three courses: salad, pasta and cake

€9.50 / 148.65 EEK

Toidus esineb varjatud kujul / Dishes may contain traces of

® laktoosi @ gluteeni ® icruselisi. @ pihkleid voi seemneid muna seeni
lactose gluten citrus fruit nuts or seeds egg mushrooms



A LA CARTE
ISUTEKITAJAD 7/ STARTERS
MONACO

1200_2300 RESTAURANT

Kiirmarineeritud kammkarbiliha tuunikala tar-tariga, tirdi vinegreti kaste o0
Marinated scallops with tuna tartar with herb vinaigrette dressing

€9.90 / 154.90 EEK

Marineeritud rdimerullid ja pohla vinegrett, (Y X )
kartuli-muna salat suitsuangerjaga ja heeringakaste leivakuivikuga

Marinated herring rolls with cranberry vinaigrette, potato and egg salad

with smoked eel and herring tartar sauce served with a bread crisp

Eesti koogi moderniseeritud klassika, president Lennart Meri lemmik .
A modern take on an Estonian classic and a favourite of President Lennart Meri

Eran) U155 25 HEK.

Suitsujuustu pirukas vinnutatud lohe ja apteegitilliga, peedi vinegreti kaste (Y X )
Smoked cheese pie with cured salmon, fennel salad and a beetroot vinaigrette

ot et o 5 o 1S

Réstitud metsseafilee carpaccio kittislaugu sorbeti ja kirssidega o
Roasted wild boar fillet Carpaccio with garlic sorbet and cherries

€S 0521 23:6 0 HIKE

24 h veisefilee basturma paprikasalsaga °
24-hour basturma with sweet paprika salsa

oopdev labi marineeritud veiseliha viirtsikas-magushapuka paprikamoosiga
beef marinated for 24 hours with a spicy, sweet and sour pepper jam

)0l 23 COREELE

Kergelt suitsutatud hanefilee kitsejuustu ja vaarika sorbetiga o)
Lightly smoked fillet of goose with goat’s cheese and raspberry sorbet

e U B UM BIR TS

Antipasti versus Tapas (XX
Antipasti vs. Tapas

Valikus itaalia ja hispaaniapiraseid suupisteid lihast ja koogiviljadest

Selection of Italian and Spanish-style finger food made from meat and vegetables

Toidus esineb varjatud kujul / Dishes may contain traces of

® laktoosi @ gluteeni ® icruselisi. @ pihkleid voi seemneid muna seeni
lactose gluten citrus fruit nuts or seeds egg mushrooms



A LA CARTE
SALATID / SALADS

O 12.00-23.00

Monaco salat / Monegasque salad

kitsejuust, marineeritud peedi carpaccio, suitsutatud seened, piiniaseemned,
valitud salatilehed, kiilmpressitud oliivéli, sibulaseemned

goat’s cheese, pickled beetroot Carpaccio, smoked mushrooms, pine

nuts, mixed salad leaves, cold pressed olive oil and nigella

€8.00/125.20 EEK | 15 € 6.00 / 93.90 EEK
Tallinna salat / Tallinn salad

keedetud kartul, sealiha, pardiliha, muna, konserveeritud hernes,
marineeritud kurk, mugulsibul, tomat, majoneesikaste

Eesti koogi moderniseeritud klassika, puhas Eesti maitse

potato, pork, duck, egg, peas, pickles, onion, tomato and mayonnaise dressing
A modern take on an Estonian classic — pure Estonian flavours

€6.50/101.70 EEK | % € 5.00/ 78.25 EEK
Nizza salat / Salade Nicoise

tuunikala salsa, kartul, salatilehed, oliivid, kirsstomatid,
kapparid, oad, arti$oki siidamikud, muna, fetajuust

tuna salsa, potato, mixed salad leaves, olives, cherry tomatoes,
capers, beans, artichoke hearts, egg and Feta

€8.00/125.20 EEK | 15 € 6.00/ 93.90 EEK
Caesar’i salat / Caesar salad

parmesani juust, rostitud peekon, keedetud muna, rukola,
rooma salati lehed, krutoonid ja piiniaseemned

Parmesan, roasted bacon, egg, rocket salad, Romaine lettuce, croutons and pine seeds

€6.50 / 101.70 EEK | %5 € 5.00 / 78.25 EEK

Royal Caesar

kanaga / pardiga / krevettidega
with chicken/duck/shrimp

€9.90 / 154.90 EEK

Juustusalat / Cheese salad

valitud salatilehed, 3 erinevat juustu, tzatziki, melon, pirn, réstitud suvikérvits
ja baklazaan, kreeka pihkel, piinia pihkel ja peedi krutoonid

selected salad leaves, 3 different cheeses, tzatziki, melon, pear, roasted
courgette and aubergine, walnuts, pine nuts and beetroot croutons

Toidus esineb varjatud kujul / Dishes may contain traces of

® [akioosi @ gluteeni ® icruselisi @ pihkleid voi seemneid muna @ seeni
lactose gluten citrus fruit nuts or seeds egg mushrooms

MONACO

RESTAURANT



A LA CARTE
SUPID 7/ SOUPS
MONACO

1200_2300 RESTAURANT

Selge kalasupp koogiviljade, praetud spinati ja forellifileega Y
Fish broth with vegetables, pan-fried spinach and trout fillet

GRS NIRRT

Talusupp suitsutatud seakoodilihast ubade ja vutimunaga
Farm-style soup with smoked pork shank, beans and quail egg

Eesti koogi moderniseeritud klassika, president Konstantin Pitsi koduretsept .
A modern take on an Estonian classic from the home recipe of President Konstantin Pits

€5.50/ 86.05 EEK
2-le/for 2 €9.90 / 154.90 EEK

Réstitud tomati supp kirsstomatite ja kitsejuustuga o)
Roasted tomato soup with cherry tomatoes and goat’s cheese

€ 4.50 / 70.40 EEK

Maapirni kreemsupp praetud salaami ja $ampinjonidega °
Cream of Jerusalem artichoke soup with pan-fried salami and champignons

€4.50 / 70.40 EEK

Toidus esineb varjatud kujul / Dishes may contain traces of

® laktoosi @ gluteeni ® icruselisi. @ pihkleid voi seemneid muna seeni
lactose gluten citrus fruit nuts or seeds egg mushrooms



A LA CARTE
PEAROAD / MAIN COURSES

12.00-23.00 s
MEREANNID JA KALAD / SEAFOOD AND FISH
Grillitud tiigerkrevetid praetud spinati ja kiitislauguoliga o
Grilled tiger prawns with pan-fried spinach and garlic oil
€1290/20185EEK ......................................................................................................................................................
Vokitud tuun, voikala, kammkarbiliha ja krevetid hooaja (Y )

koogiviljade ja somen-nuudlitega juustukastmes

Stir-fried tuna, butterfish, scallops and prawns with seasonal
vegetables and somen noodles in cheese sauce

im0 (5w SN

Sashimi tuunilbik blanseeritud paksoiga, ingverine bataadi-julienne ja tamarindikaste ® @

Sashimi tuna slice with blanched pak choi, ginger,
julienned sweet potato and tamarind sauce

€ 15.90 / 248.80 EEK

Praetud véikala sooja virsikusalatiga, valitud koogiviljad ja Hollandi kaste Y
Pan-fried butterfish with warm peach salad, selected vegetables and Hollandaise sauce

€ 15.90 / 248.80 EEK

Toidus esineb varjatud kujul / Dishes may contain traces of

® laktoosi @ gluteeni ® icruselisi. @ pihkleid voi seemneid muna seeni
lactose gluten citrus fruit nuts or seeds egg mushrooms



A LA CARTE
PEAROAD / MAIN COURSES

12.00-23.00 s e
LINNUD JA LIHAD / MEAT AND POULTRY
Praetud hanemaksa eskalop grillitud pardiga, o0

rostitud ciabatta ja trithvli-madeirakaste
Pan-fried goose liver escalope with grilled duck, roasted ciabatta and Madeira-truffle sauce

(ot Al Sl 1 BB G

Eesti metsadest parit praetud podraliha steik ja vodkaga rikastatud oo
koorene hapukapsas, suitsutatud pastinaak ja kiitislauk kukeseenekastmega

Pan-fried Estonian moose steak with creamy vodka sauerkraut,
smoked parsnip and garlic with chanterelle mushroom sauce

Eesti koogi moderniseeritud klassika, Louna-Eesti podraliha pahklitiikist N
A modern take on an Estonian classic made using meat from Southern Estonian moose

CRIEO R SR ININENIRS

Sostraveinis hautatud metskitse ja metssealiha duett koogiviljade (Y Y X
ning ohtrate pehmete viirtsidega lehttaignas

Deer and wild boar stewed in currant wine with vegetables and mixed mild spices in puff pastry

Eesti koogi moderniseeritud klassika, Saaremaa ulukite duett aroomikas kastmes
A modern take on an Estonian classic made using game from the island of Saaremaa .
in an aromatic sauce

Sl U RS R TR
ZalcifnEdesinl OO s iNEIETe

Meega glasuuritud pardifilee vahemerelise kuss-kussiga, 000
viirtsikas ananassi-pohla chusmey ja mustsostrakaste

Honey-glazed duck with Mediterranean couscous, spicy
pineapple-strawberry chutney and blackcurrant sauce

X104 2 M8 SRR

Grillitud veise vilisfilee Worcesteri kastme ja maitsevoiga, (Y YY)
praetud koogiviljad kartuli ja suitsutatud seentega

Grilled rib-eye steak with Worcester sauce and flavoured butter,
fried vegetables with potatoes and smoked mushrooms

€ 14.50 / 226.90 EEK

Hautatud tallekaelafilee feta juustu kastmega, spinati-kartulikook ja suitsutatud tomat @
Stewed lamb neck fillet with Feta sauce, spinach and potato cake, smoked tomato

Toidus esineb varjatud kujul / Dishes may contain traces of

® laktoosi @ gluteeni ® icruselisi. @ pihkleid voi seemneid muna seeni
lactose gluten citrus fruit nuts or seeds egg mushrooms



A LA CARTE
DESSERDID / DESSERTS

O 12.00-23.00

Desserditriloogia
Dessert Trilogy

Rabarberi sorbett musta leiva ja aniisisiirupiga, astelpaju-kama puding,

johvika-mannavaht vanillikastmega
Eesti koogi moderniseeritud klassika, rohkelt erinevaid maitseid

Rhubarb sorbet with black bread and pineapple syrup, sea buckthorn berry and

mixed grain pudding & cranberry and semolina mousse with vanilla sauce

A modern take on Estonian classics, bursting with different flavours

MONACO

RESTAURANT

(eI e R

Soe Sokolaadi fondant ja litchi sorbett
Warm chocolate fondant and lychee sorbet

LI 0 7=05REIle

Créme Briilée Triloogia

Créme Brilée Trilogy

€5:90./:92:30-EEK

Mascaprone tartalett, vaarikad ja vanillijditis
Mascarpone tartlet with raspberries and vanilla ice cream

o5 s | B B

Chevre serveeritud punase ploomi, veinizelee ja mangomoosiga
Chevre served with red plum, wine jelly and mango jam

ORGP IS

Toidus esineb varjatud kujul / Dishes may contain traces of

® laktoosi @ gluteeni ® icruselisi. @ pihkleid voi seemneid muna
lactose gluten citrus fruit nuts or seeds egg

® sceni
mushrooms



DEGUSTATSIOONIMENUU
SIGNATURE MENU

18.00-22.00

Amuse-Bouche

MONACO

RESTAURANT

Suitsujuustu pirukas vinnutatud lohe ja apteegitilliga,
peedi vinegreti kaste.

Smoked cheese pie with cured salmon, fennel salad
and a beetroot vinaigrette.

Réstitud metsseafilee carpaccio
kiitislaugu sorbeti ja kirssidega.

Roasted wild boar fillet Carpaccio
with garlic sorbet and cherries.

Meega glasuuritud pardifilee vahemerelise kuss-kussiga,

viirtsikas ananassi-pohla churney ja mustsostrakaste.
Honey-glazed duck with Mediterranean couscous,

spicy pineapple-strawberry chutney and blackcurrant sauce.

Chevre serveeritud punase ploomi, veinizelee ja mangomoosiga

Chevre served with red plum, wine jelly and mango jam

Soe Sokolaadi fondant ja litchi sorbett.
Warm chocolate fondant and lychee sorbet.

€ 42.50 / 665.00 EEK

Koos jookidega/With drinks: € 64.00 / 1001.40 EEK

Toidus esineb varjatud kujul / Dishes may contain traces of

® laktoosi @ gluteeni ® icruselisi. @ pihkleid voi seemneid

lactose gluten citrus fruit nuts or seeds

muna

€88

seeni
mushrooms



JOOGID / DRINKS
12.00-23.00

APERITIIVID / APERITIVES

MONACO

RESTAURANT

Martini Extra Dry
Martini Bianco
Martini Rosato
Martini Rosso
Campari

Fernet Branca
Marismeno Fino Sherry

SAMPAN]JA / CHAMPAGNE

54.80 EEK
54.80 EEK
54.80 EEK
54.80 EEK
54.80 EEK
62.60 EEK
62.60 EEK

Deutz Brut Classic
Champagne Comte de Marne Brut Ier Cru

Champagne Louis Tollet Brut Ier Cru La Grande Cuvée
Dom Perignon 1999

VAHUVEIN / SPARKLING WINE

75cl
37,5 cl
75cl
37,5¢l
75cl

€75.00
€39.00
€ 65.00
€45.00
€ 255.00

1173.50 EEK
590.00 EEK
1017.00 EEK
704.10 EEK
3989.90 EEK

Anna De Codorniu Brut, Hispaania
Poltsamaa Fest Classic, Eesti @

Prosecco Extra Dry VSAQ), Canella
Freixenet Carta Nevada Semi-Seco
Freixenet Cava Rosado Seco
Pfaffenheim Cremant Blanc de Blancs
Ferrari Brut Trento DOC

Fresita

Fresita

MAJAVEIN / HOUSE WINE

€ 24.00

€4.00
€ 11.00

€2.00
€25.00
€25.00
€ 25.00
€ 25.00
€55.00
€ 25.00

€ 6.00

375.50 EEK

62.60 EEK
172.10 EEK

31.30 EEK
391.20 EEK
391.20 EEK
391.20 EEK
391.20 EEK
860.60 EEK
391.20 EEK

93.90 EEK

Valge vein / White wine
Hoya De Cadenas Blanco 2009, Hispaania

Cono Sur Organico Chardonnay 2009, Tsiili

Roosa vein / Rose wine

Laurent Miquel Cinsault Syrah Rosé, VDP d'Oc 2007,
Prantsusmaa

Punane vein / Red wine
Condor Peak Malbec 2008, Argentiina

Laurent Miquel Syrah-Grenache VDP d'Oc 2008, Prantsusmaa

12cl

75cl
12cl

75cl

12cl
75cl

12cl
75cl
12cl
75cl

€ 4.00
€ 24.00
€4.50
€27.00

€4.00
€ 24.00

€4.00
€ 24.00
€ 4.50
€27.00

62.60 EEK
375.50 EEK
70.40 EEK
422.50 EEK

62.60 EEK
375.50 EEK

62.60 EEK
375.50 EEK
70.40 EEK
422.50 EEK



JOOGID / DRINKS

12.00-23.00
MONACO

VALGE VEIN / WHITE WINE
Prantsusmaa / France
Alsace
Tokay Pinot Gris 2007, AC, Dopff & Iron 75cl  €45.00 704.10 EEK
Pinot Blanc Réserve, 2007 Gustave Lorentz 75cl  €35.00 547.60 EEK
Gewiirztraminer Réserve 2007, Gustave Lorentz 75cl  €45.00 704.10 EEK
Riesling Les Princes Abbés 2008, Domanes Schlumberger 75cl  €45.00 704.10 EEK
Bourgogne
Mercurey Blanc “Clos Rochette” 2004 AC, Faiveley 75cl  €55.00 860.60 EEK
Mercurey “Clos Rochette” 2006AC, Faiveley 375cl  €30.00 469.40 EEK
Chablis
Chablis ler Cru “Cote de Lechet” 2005, Les Malandes 75c  €55.00 860.60 EEK
Chablis ler Cru “Cote de Lechet” 2007, Les Malandes 375cl  €30.00 469.40 EEK
Loire
Pouilly-Fumé “Le Chant des Vignes” 2007, Joseph Mellot Pére & Fils 75cl € 45.00  704.10 EEK
Sancerre 2005 AC, Fournier Pere et Fils 75cl  €35.00 547.60 EEK
Provence
Chateau Piguodet Blanc, AC Coteaux d'Aix-en Provance 2009 75cl  €25.00 391.20 EEK
Blanc et Or de Minuty, VDP du Var 2008, Chateau Minuty 75cl  €35.00 547.60 EEK
Languedoc
Nord Sud Viognier 2007 VDP d’Oc, Laurent Miguel 75cl  €30.00 469.40 EEK
[taalia / Italy
Soave Classico, 2008 Veneto, Masi 75cl  €25.00 391.20 EEK
Gavi, 2007, Michele Chiarlo 75cl  €35.00 547.60 EEK
Pinot Gris Mongris 2008, Collio 75cl €35.00 547.60 EEK
Hispaania / Spain
Chardonnay Sauvignon Blanc 2006, El Miracle 75c €30.00 469.40 EEK
Austria
Griiner Veltliner 2009 Burgenland, Hopler 75cl  €25.00 391.20 EEK
Saksamaa / Germany
Valckenberg Riesling Trocken 2006 Pflaz 75cl  €25.00 391.20 EEK
RK Riesling, 2006, Mosel 75cl  €30.00 469.40 EEK
Uus-Meremaa / New-Zealand
Sauvignon Blanc 2007, Mount Reilly 75c €33.00 516.30 EEK

Sauvignon Blanc 2008 Malborough, Saint Claire 75c  €35.00 547.60 EEK



JOOGID / DRINKS
12.00-23.00

ROOSAD VEINID / ROSE WINES

MONACO

RESTAURANT

Prantsusmaa / France
Rosé d’Anjou 2007 AC, Sauvion
Hispaania / Spain

Hoya De Cadenas Rosado 2008
Enate Rosado Cabernet Sauvignon 2006, Enate

PUNASED VEINID / RED WINES

75cl

75cl
75cl

€23.00

€23.00
€23.00

359.90 EEK

359.90 EEK
359.90 EEK

Prantsusmaa / France

Bordeaux

Pauillac

Chateau Pontet Canet 1997, 5-e¢ Cru Classé
Pessac Leognan

Chateau Bouscaut 2003 Grand Cru Classé
Bourgogne

Bourgogne “Joseph Faiveley” 2007, Faiveley
Bourgogne “Joseph Faiveley” 2006, Faiveley

Gevrey Chambertin ler Cru”La Combe aux Moines” 1999, Faiveley

Clos de Vougeot 2004 Grand Cru, Faiveley
Vallée du Rhone.

Chateauneuf-du-Pape “Le Vieux Télégraphe” 2006 AC, H.Brunier

Provence

Chateau de Pampelonne Rouge, AOC Cotes de Provence 2005
Chateau Piqoudet Rouge AC Coteaux d’Aix-en-Provence 2007
Cuvee Prestige Rouge, AOC Cotes de Provence Cru Classe 20006,

Chateau Minuty
Hispaania / Spain

Hoya De Cadenas Reserva Privada 2004
Valduero Crianza 2006. D.O.Ribera del Duero

Baron de Ona Reserva 1999 DOC Rioja, Alavesa
Marques de Caceres Grand Reserva 2001, DOC Rioja

[taalia / Italy

Briccotondo Barbera 2007 DOC, Fontanafredda
Valpolicella Superiore 2007, Zenato
Bure Alto Ripasso 2004 DOC, Villa Girardi

Chianti Classico Riserva 2005 DOCG, Castellare

Bernardina Nebbiolo d’Alba 2004 DOC, Ceretto
Amarone della Valpolicella 2006, Zenato

Lucarello Chianti Classico Riserva 2004 DOCG, Borgo Salcetino

75cl

75cl

75cl

37,5¢l

75cl
75cl

75cl

75cl
75cl

75cl

75cl
75cl
75cl
75cl

75cl
75cl
75cl
75cl
75cl
75cl
75cl

€ 115.00

€ 65.00

€ 30.00
€ 20.00
€ 115.00
€ 155.00

€87.00

€ 30.00
€ 30.00

€ 40.00

€25.00
€53.00
€45.00
€ 60.00

€25.00
€ 25.00
€ 35.00
€53.00
€45.00
€ 65.00
€ 50.00

1799.40 EEK

1017.00 EEK

469.40 EEK
312.90 EEK
1799.40 EEK
2425.20 EEK

1361.30 EEK

469.40 EEK
469.40 EEK

62590 EEK

391.20 EEK
829.30 EEK
704.10 EEK
938.80 EEK

391.20 EEK
391.20 EEK
547.60 EEK
829.30 EEK
704.10 EEK
1017.00 EEK
782.30 EEK



JOOGID / DRINKS
12.00-23.00

MONACO
PUNASED VEINID / RED WINES
Austria
Pinot Noir 2006 Burgenland, Hopler 75cl  €35.00 547.60 EEK
Tsiili / Chile
Pinot Noir Reserva 2008, Cono Sur 75cl  €25.00 391.20 EEK
Reserve Carmenere-Cabernet Sauvignon 2006, Vina Carmen 75cl  €30.00 469.40 EEK
USA
Mondavi Coastal Pinot Noir Private Selection 2006 75cl  €30.00 469.40 EEK
Uus-Meremaa
Pinot Noir 2005 Marlborough, Cloudy Bay 75c €63.00 985.70 EEK
Louna-Aafrika
Spier Pinotage 2009, Winecorp 75cl  €25.00 391.20 EEK
DESSERTVEINID/ DESSERT WINE
Eesti
Poltsamaa Tommu 2002 & 50cl €24.00 375.50 EEK
4¢l €2.00 31.30 EEK
Sauternes, Prantsusmaa
Cypres de Climens 2000 AC Barsac/
Ch.Climens ler Grand Cru Classé 2.vein/ 50cl €95.00 1486.40 EEK
4cl €8.00 125.20 EEK
Austria
Eiswein Griiner Veltliner, Burgenlad, Hopler 375cl  €55.00 860.60 EEK
4cl €5.00 78.20 EEK
PORTVEIN / PORT
Calem Ruby Port 8l €5.00 78.20 EEK
Ferreira LBV 1999 Port 8cl €700 109.50 EEK
Osborne 10 YO Port 8cl €8.00 125.20 EEK
Ferreira Vintage 1982 Port 8cl €13.00 203.40 EEK
KANGESTATUD VEINID / WINE DE LIQUER
Prantsusmaa:
Pineau des Charentes Blanc Vieux, Jules Gautret 70cl € 60.00 938.80 EEK
8cl €700 109.50 EEK
SERRI
Fernando de Castilla Pedro Ximenez 4cl €8.00 125.20 EEK



JOOGID / DRINKS
12.00-23.00

VIINAD / VODKAS

MONACO

RESTAURANT

Viru Valge @

Viru Valge maitseviinad @

Viru Valge Special Anniversary @
Russky Standart Platinum
Russky Standart Original

Grey Goose Vodka

TEQUILA

54.80 EEK
54.80 EEK
62.60 EEK
72.80 EEK
62.60 EEK
72.80 EEK

Sauza Blanco Silver

DZINNID / GINS

Cesari Grappa di Amarone

RUMMID / RUMS

Bacardi 8 Anos

Bacardi Light

Bacardi Black

Captain Morgan Black Label

VISKID / WHISKEYS

62.60 EEK
54.80 EEK
54.80 EEK
62.60 EEK

The Macallan 12YO Single Malt
Laphroaig 10 YO Single Malt

J Walker Black Label

Tullamore Dew

Tullamore Dew 12YO

Jack Daniels

Bushmills 10YO

The Famous Grouse 4YO

Jim Beam Black 8YO

Jim Beam White Bourboun

117.30 EEK
117.30 EEK
86.10 EEK
62.60 EEK
86.10 EEK
70.40 EEK
70.40 EEK
62.60 EEK
70.40 EEK
62.60 EEK



JOOGID / DRINKS

12.00-23.00
MONACO

KONJAKID / COGNACS
La Fontaine de la Pouyade Grand Champagne Cognac ler Cru 4cl €69.00 1079.60 EEK

2c €39.00 610.20 EEK
Remy Martin Vintage 4cl  €25.00 391.20 EEK
Remy Martin XO 4cl  €17.00 266.00 EEK
Remy Martin VSOP 4¢l €8.00 125.20 EEK
Hine Cigar Reserve Cognac 4cl  €17.00 266.00 EEK
Larsen VSOP 4cl  €8.00 125.20 EEK
Hennessy VSOP 4cl  €8.00 125.20 EEK
Jules Gautret VSOP 4cl  €7.00 109.50 EEK
Jules Gautret 10YO 4cl  €10.00 156.50 EEK
Montifaud Grande Champagne ler Cru 10YO 4cl  €8.00 125.20 EEK
BRANDI / BRANDY
Metaxa 5* 4cl €450 70.40 EEK
ARMAGNAC
De Marvaut Armagnac 1610 over 40 years Bas Armagnac 4cl €49.00 766.70 EEK
Chateau de Laubade XO 4cl  €9.00 140.80 EEK
CALVADOS
Calvados Le Vigan Pays d’Auge, over 30 years 4cl  €29.00 453.80 EEK
Pomme D'Eve 4cl  €10.00 156.50 EEK
KOKTEILID / COCKTAILS
Sparkling Strawberry €590 92.30 EEK
Mimosa €5.90 92.30 EEK
Dry Martini €5.90 92.30 EEK
Apple Martini €5.90 92.30 EEK
Kirsi Martini €5.90 92.30 EEK
Cosmopolitan €590 92.30 EEK
Mojito €590 92.30 EEK
Tequila sunrise €590 92.30 EEK
Maasika Margarita €590 92.30 EEK
Manhattan €590 92.30 EEK
Pina Colada €590 92.30 EEK
ALKOHOLIVABAD KOKTEILID
Shirley Temple €3.90 61.00 EEK
Ananassi unelm €390 61.00 EEK
C-vitamiin €3.90 61.00 EEK



JOOGID / DRINKS
™ 12.00-23.00

LIKOORID / LIQUEURS

MONACO

RESTAURANT

Vana Tallinn &

Vana Tallinn koorelikoor @
Vana Tallinn Chocolate Cream @
Metsmaasika likoor @
Sambucca

Cointreau

Dooleys

Pisang Ambon

Galliano

Bailey’s Irish Cream
Koskenkorva Minttu
Amaretto di Saronno
Jagermeister

HELEDAD OLLED / LIGHT BEERS

54.80 EEK
54.80 EEK
54.80 EEK
54.80 EEK
62.60 EEK
62.60 EEK
62.60 EEK
62.60 EEK
62.60 EEK
62.60 EEK
62.60 EEK
62.60 EEK
62.60 EEK

A Le Coq Premium, vaat @

A Le Coq Special @
Saku "Kuld" @

Heineken

ALKOHOLIVABA OLU

54.80 EEK
46.90 EEK
54.80 EEK
54.80 EEK
46.90 EEK

Buckler

TUMEDAD OLLED / DARK BEERS

Newcastle Brown Ale
Guiness

SIIDER / SIDER

54.80 EEK
54.80 EEK

Fizz Sweet Pear, vaat

Sherwood Dry Cider

46.90 EEK
39.10 EEK
39.10 EEK

@ Nordic Hotel Forum



JOOGID / DRINKS
™ 12.00-23.00

KARASTUSJOOGID / SOFT DRINKS

MONACO

RESTAURANT

Vichy lauavesi / still water

Vichy mineraalvesi / sparkling water

Vittel lauavesi / still water

Perrier mineraalvesi / sparkling water

Toonik / Tonic water

Soodavesi / Soda water

Karastusjoogid / Soft drinks

Mahlad / Juices

Virske mahl valikus / Fresh juice on your choice

Red Bull

KUUMAD JOOGID / HOT BEVERAGES

31.30 EEK
31.30 EEK
46.90 EEK
46.90 EEK
31.30 EEK
31.30 EEK
31.30 EEK
31.30 EEK
62.60 EEK
62.60 EEK

Kohv / Coffee
Espresso

Cappuccino

Cafe Latte

liri kohv / Irish Coffee
Maitsetee / Quality tea

Maitsetee / Quality tea
Kakao

39.10 EEK
46.90 EEK
46.90 EEK
46.90 EEK
92.30 EEK
39.10 EEK
54.80 EEK
46.90 EEK

@ Nordic Hotel Forum



