
 

 
*ask waitress about allergenic contents .     V- vegan or vegetarian 

 
If you take photos... #valklarannaresto 

 

Something savory Soups  

B a k e d  C a m m a m b e r t  f o r  2  
Cammembert cheese / seasonal berries / baquette 
bread    
 

€8 

S e l e c t i o n  o f  a p p e t i z e r s  f o r  2  
Cheeses / prosciuto & salami / onion jam / 
marinated salmon / crispy bread 
 

€15 

B e e f  c a r p a c c i o   
Raw beef / parmesan cheese / rocket  
 

€9 

D u c k  f i l l e t  s a l a d  w i t h  B e l u g a  l e n t i l s    
Duck fillet / salad mix / herbal oil 
 

€7 

S a l m o n  c e v i c h e   
Salmon / chilli / lime / avocado / cilantro 
 

€7.5 

S h r i m p s  
Shrimps / chilli / handmade  mayonaise / 
cilantro broth / wakame 
  

€8.5 

Mains 

B e e t r o o t  r i s o t t o  w i t h  g r i l l e d  c h i c k e n  

*Without chicken (V) 
Risotto/ beetroot / chicken fillet / cheese 
 

€12 

*€8 

V e a l  l i v e r  
Veal liver / mustard-onion cream / baquette 
 

€10 

L a m b  n e c k    
Lamb neck / grilled vegetables / potatoe chips / 
wine sauce 
  

€16 

F i s h  o f  t h e  d a y   
(ask the waitress)    

€14 
 

F i s h  s o u p  
Fish broth / vegetables / fish of the day / 
quail egg 
 

€5.9 

B e e f  b o r s h  
Beef / beetroot / sour cream 
 

€5.9 

For children* 

P o t a t o e  m a s h  o r  p a s t a  w i t h  c h i c k e n  
Chicken / potatoe puree or pasta / tomato / 
cucumber 
 

€4 

B e e f  b o r s h  
Beef / beetroot / sour cream 
 

€4 

* only for children up tp 12 y 

 
 

Something sweet 

I c e  c r e a m  „ C a r t e  D ’ O r “  w i t h  w a f f l e  €4 

P a n c a k e s  
With condensed milk / or jam / or ice cream /  
or maple syrup 
 

€4.5 

C a k e s  m a d e  i n  h o u s e  ( p r i c e  f r o m )  €4 

All cakes are made in house! 

 

 
 
  



 

 
*ask waitress about allergenic contents .     V- vegan or vegetarian 

 
If you take photos... #valklarannaresto 

 
 

Drinks Hot drinks 

Homemade lemonade 0.3L €2.5 

Homemade  ice tea 1L €2.9 

Flavoured water 1.5L €2.5 

Milkshake 0.4L  €4 

Juice 0.2L €2 

Milk 0.2L €1.2 

Water still / carbonated 0.3L  €2 

John Lemon eco lemonade €2 

Coca-Cola, Fanta, Schweppes 0.2L €3 

Tomas Henry tonics & lemonades €3 

Fresh juice 0.2L €2.5 

Banana-berry smoothie  €4 
 

Espressso / double espresso €2 / 2.2 

Black coffee / Coffee with milk €2 / 2.2 

Unlimited coffee €3.5 

Cappuccino / Café Latte €3 

Cappuccino / Café latte  (lactose free) €3.9 

Tea / Teapot €2 / 4 

Hot chocolate €2.9 

Hot chocolate with mint €3.5 

Café latte with Vana Tallinn liqueur €4.5 

Irish Coffee €5 

  
 

 

Beer & Cider Wine & Sparkling wine by glass 

Manchester 0.5L €4.5 

Saku Originaal 0.5L €4.5 

Tuborg 0.3L €3.5 

Carlsberg Alco-free eco beer  0.3L €3 

Sommersby Orchid Selection Seco €4 

Sommersby Orchid Selection Sparkling Rose €4 

Handcrafted beer 

Red Ale “Moose Hunt” 0.3L 
“Veldi ja Tütred”, Juminda” 

€4.9 

Pilsner “Cool Land” 0.3L 
“Veldi ja Tütred”, Juminda” 

€4.9 

Nisuõlu “Mermaid of Juminda” 0.3L 
“Veldi ja Tütred”, Juminda” 

€4.9 

IPA  “Fisher” 0.3L 
“Veldi ja Tütred”, Juminda” 

€4.9 

Porter “Old Fisherman” 0.3L 
“Veldi ja Tütred”, Juminda 

€4.9 

Ginger Beer  “Zingiber Zitrus” 0.3L 
“Veldi ja Tütred”, Juminda 

€4.9 

Handcrafted beer tasting set (4 beers) 4 x 0.3L €17.9 
 
 

H o u s e  w i n e  w h i t e  1 2 c l / 5 0 c l / 1 0 0 c l  
Grenache Blanc, Ugni-Blanc, Clairette, Les 
Meridiennes, France 
 

€3.5 / 10 / 16 

H o u s e  w i n e  r e d  1 2 c l / 5 0 c l / 1 0 0 c l  
Merlot, Grenache, Syrah, Les Meridiennes, France 
 

€3.5 / 10 / 16 

NV Prosecco Extra Dry, Canella 20cl / 75cl  
Veneto, Italy 
 

€7 / 24 

NV Cava, Delapierre Classic Brut 12cl / 75cl 
Codorniu, Spain 

€5 / 24 

Bellini Cocktail 20cl / 75 cl 
Villa Girardi Italy 

€7 / 24 

 

 

Wine by glass 4.5 

Ask the waitress 

 
 


