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¢ KALARESTORAN e
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EELROAD
Rostitud paprika-korvitsaseemnedipp tsipsidega 6.00
(vein nr 4, 13)
Antipastivalik (vein nr 4, 10) 9.00
Ise suitsutatud seafilee, Parma sink, ‘Nduja-kikerhernemaadre,
marineeritud piprad, artiSokid, karulaugupesto ja seemnedhikud e® o
Juustuvalik Ku-Kuu tomati-tsillimoosiga* ¥y 10.00
(Saaremaa kadakasuitsujuust, Brie, Bleu d'Auvergne,
Manchego, oliivid ja dhikud)
LSurf & Turf” a la Saaremaa $) 10.00
Suitsurdimekreem lihaveise rostbiifi ja kadritatud salatiga \&
(vein nr II, 13)
Caesari salat Parmesani juustu ja krutoonidega (vein nr13) 6.00
. kUpsetatud kanafileega (vein nr 3) 8.00
Pdhkla kila kilmsuitsuforell = 10.00
. . . . )
vabajooksukanamuna, vetikate ja avokaadokreemiga ez
(vein nr 2, 5)
Silakala dkine runnaka ja suitsutatud smetanaga
Véoistluse ,,Saaremaa Parim KalaRoog” I koht
(Akvavit, vein nr 3)
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Vildime toidu M

&  Rostitud paprika-
LA korvitsaseemnedipp
A tSipsidega
Iy, J't't' 6.00
o

valmistamist
GMO tahistusega

toorainest

Puraviku-juurselleri kroketid
grillitud koogiviljade, hernekreemi,
karulaugupesto ja rostitud
India pahklitega
“A 11.00

L 4

SNAKID

» Grissinid 1.00
« Kreeka oliivid 1.50
« Sitsiilia rohelised oliivid 1.50
+ Soolapdahklid 1.00
« Pistaatsiapdhklid 2.00
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o s korjatud:
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Koogivilju
kasvatavad meile:

Rautsi talu & %

Guido Lindmdae
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Elav muusika
Bouillabaisse Sv% 7.00 & etendused
alaSaaremaa - “=—
Supp kohalikest kaladest
1 Siiakala akine "
a runnaka ja suitsutatud smetanaga
U Kalar? > 12.00
:"-\‘ Bouillabaisse a la Saaremaa
Supp kohalikest kaladest *
700 -
Pieva kalasaak
Kiisi teenindajalt!
4
PEAROAD
Pdeva kalasaak 9
Iga pdev varske kala turult voi otse kaluritelt. ez
KUsivalikut ja hinda teenindajalt! (vein nr 2,5, 13)
Pasta casareccia kUuUslaugu-tsilli-tomatikastmes, 7.00
Parmesani juustuga (vein nr I1, 13)
. ise suitsutatud seafileega (vein nr8, 10) 9.00
* 3 (*xgluteenivaba) (*+1.00)
o
#0 Puraviku-juurselleri kroketid \_,(5« 11.00
*® grillitud koogiviljade, hernekreemi, karulaugupesto ja  \&
$  rostitud India pdhklitega (vein nr10, 13)
? Paikesekuivatatud tomatitega taidetud kanarull 14.00
’ grillitud kodgiviljade ja mundi-jogurtikastmega (vein nr 2, 3)
S, Mooritud veisepdsk & 15.00
Y praetud runnakate, grillitud kdsgiviljade ja iy
« lehterkukeseene-punase veini kastmega (vein nr 8, 12)

Smuuti (laktoosivaba) 4.50

Jadatisekokteil 3.50

Jaatisevalik lisanditega 3.50

Magusaid horgutisi valige vitriinist!

Selle margi alt leiad tooted, mis on stindinud Saaremaa puhtas keskkonnas,
Saare inimeste ja kogemustega.

@ *See toode on KU-KUU kokkade valmistatud. Osta kaasa!

Valiku lihtsustamiseks
markisime roogade
juurde veinisoovitused

In English C
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¢ FISH RESTAURANT ¢

4
APPETIZERS
Roasted capsicum and pumpkin seed dip with chips 6.00
(wine No 4, 13)
Antipasti (wine No 4, 10) 9.00
Home-smoked pork fillet, Parma ham, ‘Nduja chickpea spread,
pickled peppers, artichokes, ramson pesto and seed thins g, ® .o
Cheese assortment with Ku-Kuu tomato-chilli chutney* #g 10.00
(Saaremaa cheese smoked with juniper, Brie, Bleu d'Auvergne,
Manchego, olives and bread crisps)
Surf & Turf d la Saaremaa (wine No I, 13) ) 10.00
Smoked Baltic herring cream with roast beef and
fermented salad
Caesar salad with Parmesan cheese and croutons (wine No13) 6.00
» with chicken fillet (wine No 3) 8.00
Cold-smoked trout from Pdhkla with (S 10.00
free-range chicken egg, algae and avocado cream Saremea
(wine No 2, 5)
Freshly salted whitefish with % 1200

=

boiled potato skin-on and smoked smetana Saaremaa
1st Prize, Saaremaa's Best Fish Dish competition
(Akvavit, wine No 3)

L 4

It is our policy
L 10 avoid purchase & Jdo
. 4 Roasted capsicum and
resale of GM foods e et o
Vnits 4 with chips
oo 6.00

,q/>"; v
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ii  with grilled vegetables, pea cream,

ramson pesto and
roasted cashew nuts
11.00

Boletus and celeriac croquettes

¢

4
SOUP Live Music &
Bouillabaisse Spectacles
ala Saaremaa
SNACKS Soup with local fish
 Grissini 1.00
» Greek olives 1.50 .
« Sicilian green olives 1.50 = X
« Salted peanuts 1.00 Freshly salted whitefish
« Pistachios 2.00 ﬁsh with boiled potato skin-on and
o From smoked smetana
12.00
Handpicked by our chefs: : Bouillabaisse a la Saaremaa
P Soup with local fish
. 7.00 ’
funnel chanterelles
; Dail h
Al boletuses Ask the waierd 4
d AT ramson leaves
S ' @
MAIN COURSES
. &5
[ Daily catch Nl
Our vegetable s are ’ Fresh fish from the market or straight from the ﬁshermen every day.
grown for us by . Ask for the selection and price from the waiters! (wine No 2, 5, 13)
Rautsi Farm & % Pasta casareccia in garlic-chilli-tomato sauce with Parmesan 7.00
Guido Lindmae (wine NoTI, 13)
on Saaremaa - with home-smoked pork fillet (wine No8, 10) 9.00
Toe Farm on ‘a (xgluten free) @ (*+1.00)
9
Muhu island #48 Boletus and celeriac croquettes with grilled vegetables, (&, 11.00
*?® pea cream, ramson pesto and roasted cashew nuts Saprmmea
JJ (wine No 10, 13)
S t ner an
g ecial chic en 0 e S Chicken roll stuffed with sun-dried tomatoes 14.00
'P the hapP Al the fi es ¥ with grilled vegetables and mint and yoghurt sauce
a Tag™ annd Ilag (wine No 2, 3)
a )
nu t0 °
fromt Rult W Stewed beef cheek with pan-fried potato skin-on, K 15.00
$° grilled vegetables and red wine sauce with Saaremas

@2&5@/{[/

2|

‘ (]

funnel chanterelles (wine No 8, 12

4.50
3.50

Smoothie (lactose free)
Ice cream cocktail

lce cream assortment with additives 3.50

Visit our cake stand!
To ease

Service charge is not included

your cho1ce? we

added wine suggestions
to the dishes

The product and services with this mark have been created in Saaremaas clean environment
by experienced, local people.

*This product is made by Ku-Kuu’s chefs. Buy as local gift!
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