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Burn's T’Kigﬁt

25th of January, Anno Domini 2026 at § PM

Let Gﬂg Aunger Rise
Pickled Cucumbers Livonian Style

Mussels in saffron sauce
Orange Tongue Jelly
Hansa House Smoked Herrin
French Roya[ Duck Liver Paté
Lovely Onion Jam
Ocean Crab with Garlic Dream
Castle’s Cream Cheese
Herb Bread with Nuts
Rye Bread with Smoked Ham

Bellics' Gfovg
mystical Baggis
Pork Belly
Divine leg of pork with Beer syrup
Iberia Black pudding
Flamed Salmon

Rarmonizing Blessings

Ginger Rutabaga
London Merchant's Saffron pickels
Smoked and Baked Sauerkraut

Parsnip Mousse with Nutmeg

finafe RoBilis =
Hildegard's sweet pudd{ng with almonds ; (& 5
75€ per guest i -.:
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Oldehansa

+ Reserve a Table +

Vana Turg 1, Tallinn, 10140 + Tel. +372 627 9020 + www.oldebansa.ee # reserve@oldehansa.ce


https://www.oldehansa.ee/make-your-reservation/



