
 
Chef Erki Palo 
Tel. 5661 4741 

erki@graniitvilla.ee 
APPETIZERS 

 
The prices apply to groups (min. 10 people). The prices shown do not include 

VAT, which will be added to your invoice. 
We are always ready to adjust and improve our menus and accommodate your 

special requests. 
 
 

VEGAN APPETIZERS 
1) Laitse warm seed bread with lingonberries, raisins and butter €1.00 
2) Cream of green pea soup with sparkling wine served in a glass €1.30 
3) Butter-fried bread with Brie and figs €1.20 
4) Milk mushroom salad served in a bread crust basket €1.00 
5) Brie with Calvados-stewed apples and crackers €1.10 
6) Goat’s cheese bruschetta with pickled pear and balsamic cream €1.25 
7) Tomato bruschetta with pesto and Parmesan €1.25 
8) Chanterelle quiche €1.00 
9) Quiche with roasted sweet peppers and feta €1.00 
10) Pear & blue cheese quiche €1.00 
11) Beetroot cream with goat’s cheese €1.20 
12) Cold pumpkin mousse with goat’s cheese and roasted beetroot served 
in a glass 

€1.30 

13) Goat’s cheese with fresh strawberries and cloudberries €1.30 
14) Butter-fried bread with Brie and orange & vanilla jam €1.20 
15) Potato & Parmesan truffle with bread dust and Põltsamaa mustard 
cream 

€1.00 

16) Wild mushroom salad with freshly pickled cucumbers served on 
charred fruit bread 
 

MEAT APPETIZERS 

€1.30 

1) Elk sausage with fresh cucumber on rye €1.00 
2) Smoked chicken mousse and pickled apricot €1.20 
3) Roast beef with pearl onions stewed in red wine €1.40 
4) Fried goose liver with red onion marmalade €2.10 
5) Duck liver mousse with port jelly on cumin bread €1.10 
6) Quiche Lorraine with bacon €1.00 
7) Canapé with elk terrine and onion marmalade €1.50 
8) Bruschetta with mushrooms, bacon, fresh dill and chives €1.25 
9) Wild mushroom salad with roast beef and pickled cucumber on crisp 
bread 

€1.40 



10) Cow’s liver mousse with mustard & cranberry cream €1.10 
11) Chicken pâté with pumpkin seeds and cherry & ginger confit €1.20 
12) Bruschetta with duck rosette and ginger & onion jam €1.30 

 
FISH APPETIZERS 

1) Salted herring with apple toffee and horseradish cream on rye €1.10 
2) Salmon & pastrami skewer with pickled strawberries seasoned with 
chili & rosemary 

€1.30 

3) Spicy vegetable salsa with crayfish tail served in a glass €1.30 
4) Trout & shrimp tartare €1.20 
5) Sprat sandwich with poached egg, Parmesan and fresh ruccola €1.25 
6) Cold smoked salmon with lemon & cheese cream €1.20 
7) Cream cheese & dill mousse with crayfish tail and whitefish caviar €1.30 
8) Salmon & broccoli quiche €1.00 
9) Roasted scallop with whitefish caviar served on a spoon €2.30 
10) Toasted brown bread with chive & cheese cream and salted whitefish €1.40 
11) Sprat truffle with cornflower and Põltsamaa mustard cream €1.00 
12) Salted salmon marinated in cognac with crème fraîche on charred 
seed bread 

€1.30 

13) Egg yolk with beetroot, spiced sprat fillet and pickled onion served 
on crisp bread 

€1.20 

14) Herring fillet with strained sour cream, pearl onion sprinkled with 
beetroot dust and chives on rye 

€1.20 

 
PLATTERS 

1) Estonian platter €4.00 per person 
(Smoked ham, salted cucumber, elk sausage, alder-smoked cheese and garlic bread) 
2) Antipasti Chef de Cuisine €4.00 per person 
(A selection of Mediterranean delicacies of the chef's choosing) 
3) Fruit, cheese and cracker selection €2.30 per person 
4) Fruit platter €1.90 per person 
 

DESSERTS 
1) Chocolate-dipped seasonal fruit/berries €1.00 per piece 
2) Laitse’s handmade chocolate truffle €1.00 per piece 
3) Small chocolate cake €1.20 per piece 
4) Small curd cake €1.20 per piece 
5) Small cheesecake €1.20 per piece 
6) Mixed grain and curd dessert with lingonberry jam and fresh mint served in a 
glass €1.20 per piece 
7) Small strawberry and currant tart €1.20 per piece 


