
MENU
MENU NO.  1

41 € /  WITH WINE PAIRING 63 €

ATTENTION!
Please choose one menu per group.

Christmas Menu No. 1 is available from 2 guests. 
Christmas Menus No. 2 and 3 are available from 8 guests.

Christmas Menu No. 4 is available from 14 guests.
If there are guests with allergies or special diets, please inform us at least 48 hours before arrival.
The chosen Christmas Menu and the number of guests must be confirmed 48 hours before arrival.

MORE INFORMATION:
INFO@WESSET.EE / +372 56 460 500

SALMON
Salmon sashimi, mango sauce, chili,
coconut, trout roe
Pinot Grigio Angelo di Verona,
Cantina Colli Morenici, Veneto (ITA) 12 cl 

FRENCH TOAST
Cardamom ice cream, nut cookie, curd
cheese, blackcurrant
Tori Ice Cider (EST) 6 cl

12-hour braised beef cheek, pumpkin cream,
green pea, onion jam
Primitivo Salento, Masseria Borgo dei Trulli,
Puglia (ITA) 12 cl

BEEF

Christmas

MENU NO.  2
44 € /  WITH WINE PAIRING 64 €

BEEF TATAKI
Beef tenderloin, yuzu–soy sauce,
spring onion, Jerusalem artichoke, chili
Chardonnay Vallejo Avenas, Bodegas Murviedro,
Utiel-Requena (ESP) 12 cl 

HALVA
Gingerbread cake, cranberry–rosemary preserve,
sour cream ice cream
Furmint Late Harvest Disznókő, Tokaji (HUN) 6 cl

Smoked duck fillet, roasted potato foam,
pickled pumpkin, kale, bacon sauce
Pinot Noir, Ezimit, Ovchepole (MKD) 12 cl

DUCK

MENU NO.  3
39 € /  WITH WINE PAIRING 59.5 €

BEETROOT
Goat cheese cream, focaccia, dried beetroot,
cherry sauce
Pinot Noir Rosé Sericis, Bodegas Murviedro, 
Valencia (ESP) 12 cl

CHOCOLATE
Chocolate cake, salted caramel,
buckwheat cookie, hazelnut praline
Quinta do Noval LBV Unfiltered (PT) 6 cl

In-house smoked salmon, cauliflower cream,
butter sauce, kale
Riesling Dry, Chateau Ste Michelle,
Washington State (USA) 12 cl

SMOKED SALMON

MENU NO.  4
59 € /  WITH DRINKS PAIRING 84 €

4-COURSE BLIND DINNER
4-course blind dinner available for groups from
14 guests. The dinner is held with blindfolds.
between courses guests can remove the
blindfolds and discuss the dishes. A sample of
each eaten dish is also brought to the table and
introduced.

COLD STARTER
HOT STARTER
MAIN COURSE
DESSERT
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