Savoy Boutique Hotel

MENUU

Klassikaline kihiline heerin
JOulupasteet saia bnheﬁ
mustsostra marmelaadiga
Kala-assortii: marineeritud heeringas, drnsoola [Ohe,
taidetud munad krevettidega
Roheline salat marineeritud pirni, kiipsetatud
peedi ja kitsejuustuga
Valik lisandeid: marineeritud korvits, soolatud
kurk, marineeritud seened

KUUM BUFFET S

Mee ja sinepi | Ouéﬂ% { I e

Ahjus rostitud verivorsti z@@%a ' By
Rostitud varvilised porgandid ap msuurlsj

Urdivdiga rostitud kartulid '—— 4

DESSERDID

N
Puuviljavaagen 2 % \\
Piparkoogi kiipsised, mandariinid /ﬂ\

Shokolaadi brauni musta ploomi ja pahkhga

Kohv « Tee « Pohlavesi
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Savoy Boutique Hotel

MENU

€
pers

Welcome drink

\ |
" BREAD AND BG

Freshly baked breadiand pgstnes, 743
Butterwﬂh,mugtar&andﬂe(bs 1

COLD BU B4y

Classic layered herring sala h beetJ;o

Christmas pate, bread wnth&'roc};lean
blackcurrant marmalade

Fish assortment: marinated herring, lightly salted

salmon, stuffed eggs with shrimps
Green salad with marinated pear, baked
beet and goat cheese
Choice of side dishes: pickled pumpkin, salted
cucumber, pickled mushrooms

HOT BUEFET ¢

Honey and mustard Chrlsti’%é[oast s
Oven-roasted blood sausages with saserkraut, 1
Roasted colorful carrots in o(nge?aze 'f. e
Roasted potatoes with herb butte&— f)"‘é’ ey

DESSERTS %

Fruit platter

Gingerbread cookies, tangerine /ﬂ
Brownies with black plum and walnut” ‘

/

Coffee « Tea « Water with cranberries

="

e

RIXW =L

COLLECTION



