Kaval-Antsu KOrts
s S )
Kaval-Ants Tavern

MENUU / MENU

EELROAD [ APPETIZERS

LEIVAKORV [ BREAD BASKET (G LP,S) | 3€
Ahjuleib, suitsuse kuislauguvéiga [ Oven-baked bread with smoked garlic butter

Saab tellida veganina / Available as vegan!

KARAMELLISEERITUD SOIR I CARAMELIZED FARMER'’S CHEESE (L) | 12€
Marineeritud peedisalat, sidruni vinegrett / Marinated beetroot salad, lemon vinaigrette

ROSTITUD AHJULEIVAD I TOASTED OVEN BREADS (G,L,P,S) | 5€
KUuslaugu-suitsujuustu kate, Urdid | Garlic-smoked cheese topping, herbs

Lisa juurde/Add: kodune suitsuldhe | homemade smoked salmon +3€ = ;W
KROBE RAIMERAMPS I CRISPY BALTIC HERRING BITES (G) | 9€ S“’n wa
Tilli-majonees, sidrun / Dill mayonnaise, lemon

PEEKONISSE KEERATUD PLOOMID I BACON-WRAPPED PRUNES | 9€
Mee-sinepikaste / Honey-mustard sauce

Peakoka soovitus / Chef’s recommendation!

KROBEDAD KANATIVAD / CRISPY CHICKEN WINGS
5tk/pc 8€ | ]Otk/pc 15€ | 15tk/pc 20€
Pohla-BBQ kaste / Lingonberry BBQ sauce

Jagamiselamus / For Sharing

; ):‘35& SUUPISTEVAAGEN (2-le) / SNACK PLATTER (for 2) | 24€
%ﬂ % Krébedad kanatiivad, rdimeampsud, peekoniploomid, ahjuleib
g, ktuslaugu-suitsujuustuga, kodune suitsuléhe, tillimajonees, mee-sinepi kaste
% Crispy chicken win%s, Baltic herring bites, bacon-wrapped prunes, oven bread with
% goarli

c-smoked cheese, homemade smoked salmon, dill mayonnaise, honey-mustard sauce

SUPID [ SOUPS

KAVALA SELJANKA I SOLYANKA (L,G) | 7€
Hapukoor | Served with sour cream

SUITSUNE KALASUPP I SMOKY FISH SOUP | 10€
Kodune suitsuldhe, kartul, porgand, till
Homemade smoked salmon, potato, carrot, dill

LISANDID [ SIDES

Vali soovi korral lisand pearoale /
Choose an additional side for your main course | 3.5€

Friikartul / mulgipuder / ahjukartul / vérske salat
French fries / potato-barley mash / baked potatoes | fresh salad




PEAROAD [ MAIN COURSES

Kuumalt Grillilt / From the Grill

Road serveeritakse krébeda ahjukartuli ja punase kapsa salatiga /
All dishes are served with crispy oven potatoes and red cabbage salad.

LILLKAPSASTEIK / CAULIFLOWER STEAK (V) [17€
Pohla-BBQ kaste / Lingonberry BBQ sauce

KLASSIKALINE KANASASLOKK /

CLASSIC CHICKEN SHASHLIK | 17€
Tilli-majonees / Dill mayonnaise

BBQ-SEARIBI //BBQ PORKRIBS | 20€
Pohla-BBQ kaste / Lingonberry BBQ sauce

VEISE RIBEYE [ BEEF RIBEYE (300G) | 49
Suitsuse kuuslauguvéiga, pohla-BBQ kaste
Smoked garlic butter and lingonberry BBQ sauce

Jagamiselamus / For Sharing

GRILLVAAGEN (2-le) / GRILL PLATTER (for 2) | 50€
Klassikaline kanasaslokk, BBQ-searibi, grillvorst, lillkapsasteik,
ahjukartul, punase kapsa salat, pohlo—BBg kaste, mee-sinepi kast
Classic chicken shashlik, BBQ pork ribs, grilled sausage, cauliflower steak, ov
potatoes, red cabbage salad, lingonberry BBQ sauce, honey-mustard sauce

Peakoka klassikud [ Chef's Classics

VERIVORSTID [ BLOOD SAUSAGES (G) | 15€
Suitsupeekoni-mulgipuder, pohlamoos
Potato-barley mash, smoked bacon, lingonberry jam

KAVALA GRILLVORSTI VOILEIB / GRILLED SAUSAGE SANDWICH (G) [17€ ot
Parmileib, Saslokivorst, kapsas, sinep, friikkartulid Klli* ﬁtl-tuhh
Bread, shashlik sausage, cabbage, mustard, French fries s v
iy e e

KROBE HAUGIKOTLET / CRISPY PIKE CUTLET (G,L) | 20€
Mulgipuder, tillimajonees, urdid, sidrun
potato-barley mash, dill mayonnaise, herbs, lemon

MAGUSTOIDUD I DESSERTS
RABARBERIKR()MPSIRHUBARB CRUMBLE (G,L) | 8€
J/E;L Vanillijaétis, vérsked marjad [ Vanilla ice cream, fresh berries
Jee 2 Joo"é NOSTALGILINE LEIVASUPP / TRADITIONAL BREAD SOUP (G,L) | 8€
; ’ Krébe rukkileiva puru, vanillijéétis, pohlakaste

Crispy rye bread crumbs, vanilla ice cream, lingonberry sauce

JAATISEPOKAAL [ ICE CREAM SUNDAE (L,G) | 5€

9 Sokolaadikaste, vahukoor, minikommid, vérsked marjad.
Chocolate sauce, whipped cream, mini candies, fresh berries

LASTELE / FOR KIDS

LIHAPALLID [ MEATBALLS 8€

Kodused Iihogolliq tomatikastmes, kartulipuree, vérske salat
Homemade meatballs in tomato sauce, mashed potatoes, fresh salad

KROBEDAD KANAPALAD [CRISPY CHICKEN BITES 7€

Kanafilee palad, friikartulid, tartarkaste, vdrske salat
Chicken fillet pieces, French fries, tartar sauce, fresh salad

PELMEENID / DUMPLINGS 7€

Pelmeenid, hapukoor, varske salat /
Dumplings, sour cream, fresh salad




R '

JOOGIKAART « DRINKLIST

OLU & SIIDER [ BEER & CIDER

Vaadidlu / Draft beer Saku Kuld (EE) 033 6€ [ 0,51 7€
Vaadidlu / Draft beer Angelo Poretti (1ITA) 0,331 5€ | 0,51 6€
Vihula kdsité66lu [ Vihula Manor craft beer (EE) 0,331 8€
Hofbréuhaus Helles Lager GER) 0,51 8€
Budweiser Budvar Lager CZ) 0,51 8€
Kronenbourg 1664 Blanc (FR) 0,331 5€

Ko ; lahat Saku O \t‘\-""'
" uOnice Hola (EE) 0,33| 5€ : '
%}' = ’ Saku Originaal (EE) 0,5] 6€ ﬂiub‘“h_i g
VX jou mpey; Saku Tume [/ Saku Dark (EE) 0,5| 6€ ol &

Pilvine 6un siider / Cloudy Apple Cider (EE) 0,33 5€ i
Galipette Brut Cider ((FR 0,331 7€
Koff Gin Loni Drink (F1) 0,51 7€
saku Originaal alkoholivaba [ Saku Originaal non-alcoholic (EE) 0,51 5€
Kronenbourg 1664 Blanc alkoholivaba [ non-alcoholic (FR) 0,331 5€
Galipette alkoholivaba siider [ non-alcoholic cider (FR) 0,331 6€

KOKTEILID / COCKTAILS

Aperol Spritz10€
Aperol, prosecco, mullivesi, apelsin / Aperol, prosecco, sparkling water, orange

Limoncello Spritz10€
Limoncello, prosecco, mullivesi, sidrun F
Limoncello, prosecco, sparkling water, lemon

Sarti Spritz10€
Sarti Rosa, prosecco, mullivesi, laim / Sarti Rosa, prosecco, sparkling water, lime

Irish Mule 10€
liri viski, laimimanhl, Artisan Fiery Ginger Beer /
Irish whiskey, lime juice, Artisan Fiery Ginger Beer

Lazy Paloma10€
Tekiila, laimimanhl, tsilli / Tequila, lime juice, chili

Elderflower Collins 10€
Saaremaa Dry Gin, leedridiesiirup, mullivesi, sidrunimahl /

= oWV oy Saaremaa Dry Gin, elderflower syrup, sparkling water, lemon juice
Neat .Peékume sama kokteili ka alkoholita [ Also available as a non-alcoholic cocktail 9€
b oo
oot Cuba Mojito 10€
Rumm, laim, mullivesi, piparmunt | Rum, lime, sparkling water, peppermint
Vihula Bloody Mary 10€

Vihula viin, tomatimahl, sidrunimahl, Tabasco, sool, pipar /
Vihula vodka, tomato juice, lemon juice, Tabasco, salt, pepper

Green Kick 10€
Vihula viin, Pisang, apelsinimahl / Vihula vodka, Pisang Ambon, orange juice

G&T KOKTEILID [ COCKTAILS

Citadelle Original Gin & Tonic 10€
Artisan Classic London Tonic, sidrun / Artisan Classic London Tonic, lemon

Citadelle Jardin D'Eté Gin & Tonic 10€
Artisan Classic London Tonic v&i Yuzu Tokyo Tonic, sidrun /
Artisan Classic London Tonic or Yuzu Tokyo Tonic, lemon

Citadelle Rouge Gin & Tonic 10€
Artisan Classic London Tonic, sidrun véi Pink Citrus Tonic, marjad /
Artisan Classic London Tonic, lemon or Pink Citrus Tonic, berries
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