Mordic Hotel Forum

" N\ CHRISTMAS DINNER AT RESTAURANT NOHO

As a welcome drink , we offer warm mulled wine with Vana Tallinna liqueur, almonds and

fruit.

FESTIVE SELECTION OF STARTERS
SERVED AT THE TABLE

FISH STARTERS
Salted whitefish tartare on
crispy rye bread
Chanterelle quiche, cured salmon
Quail egg with trout roe

Selection of herring

Waffle with smoked salmon cream

Tuna tataki

MEAT STARTERS
Christmas ham with mustard sauce
Duck liver paté with cherry sauce
Beef tartare with brioche

CHEESE STARTER AND SALADS
Grilled goat’s cheese
Roasted beetroot
Marinated pumpkin
Lamb’s salad

DESSERT BUFFET

Prosecco-mandarin mousse
Creme bralée
Gingerbread-honey cake
Chocolate fondant
Apple cake and vanilla sauce
Fresh fruit selection
Vanilla ice cream
Berries infused with cinnamon and
winter spices
Gingerbread

CHOOSE ONE MAIN COURSE

Duck fillet glazed with honey from the
hotel’s rooftop garden, served with pearl
couscous, mango salsa and wine sauce *

OR
Slow-cooked, delicately smoked pork
belly with parsnip cream, onion-cranberry

jam and chanterelle sauce *

* Vegetarian options are also available.

BREAD SELECTION

Christmas bread, brioche, rye crisps,
flavoured butter

CHEESE SELECTION

Selection of cheeses: Manchego,
Camembert, Soignon goat’s cheese,
Gorgonzola, Gouda
Served with assorted cheese jams

Coffee. tea, fresh local water, milk, oat
drink




