
APPETIZERS AND SALADS 
 

HEAD CHEF RECOMMENDS: OCTOPUS CARPACCIO  13 
Snoob’s guacamole, flambéed cherry tomatoes, new potatoes with saffron, herbs 

 
ESTONIAN BEEF TARTARE AND TRUFFLE  11 

beef tartare seasoned with black truffle, daicon, egg yolk gel, marinated mushrooms, lentil crisp 
 

GOAT CHEESE SALAD  8 
goat cheese, pumpkin cooked with ginger and maple syrup, fennel salad, lingonberries -coulis 

 
SCALLOPS  12 

roasted scallops and chanterelles, potato foam with truffle and bread- chanterelle crumbs, marinated onion and cucumber 
 

GRILLED TUNA SALAD  10 
sesame-crusted tuna grilled on charcoal, potato, cherry tomatoes, beans, Kalamata olives, green salad, quail egg, mojo sauce 

 
    SWEET POTATO FRIES  5 

sweet potato fries, shrizacha mayonnaise 
 

SNOOB SNACKS FOR TWO  20 
beef tartar, smoked duck, octopus, pike perch, guacamole-cream, Kalamata olives, blue cheese, cheese with truffles 

 
HOUSE BREAD WITH HANDMADE BUTTER FOR TWO 3.5 

freshly baked dark bread, butter with maltose, goat milk butter 
 

 
SOUPS 

 
CHANTERELLE CREAM SOUP  7 

creamy soup made of chanterelles 
 

SPICY ASIAN NOODLE SOUP  8 
beef soup, rice glass noodles, beef, pak choi cabbage 

 
 

MAIN COURSES 
 

MUSHROOM RAVIOLI  10 
mushroom ravioli, jerusalem artichoke cream and kale chips 

 
BEEF CHEEK  17 

slow cooked beef cheek, ravioli with celeriac, apple puree, oxtail-jus with mustard seeds, BBQ peetroot tartar witht  thyme and cedarpine seeds 
 

PIKE PERCH 15 
pike perch fillet fried in butter, creamy risotto with beetroot juice creamy octopus sauce, roasted sugar peas, smoked cauliflower cream, trout roe 

 
BEEF BURGER GRILLED ON CHARCOAL 14 

beef patty, handmade bun, Cheddar cheese, truffle mayonnaise, bacon, green salad, tomato, Steakhouse French fries, BBQ dipping sauce 
 

CHRISTMAS DUCK  17 
duck fillet, roosted black root, French potatoes, pumpkin tarte tatin with poppy seeds, gooseberry-raisin-chutney 

 
HEAD CHEF RECOMMENDS: BEEF-TOURNEDOS  25 

beef tenderloin with truffle demi-glace sauce, sweet potatoe puree with chilli oil, cauliflower in panko crust 
 

LAMB  20 
lamb rump steak, black chokeberry demi-glace, broccolini and shallot roasted in caramel butter, potato and green pea puree 

 
DESSERTS 

 
THREE CHOCOLATES 6,5 

dark chocolate fondant, caramel and chocolate panna cotta, white chocolate snow, passion fruit 
 

HEAD CHEF RECOMMENDS: CHOCOLATE MARSHMALLOW SOUFFLÉ 8 
soufflé with condensed milk, exploding chocolate, chia seeds in coconut milk, apple and black chokeberry gel, cocoa crisps 

 
SNOOB’S RED VELVET DESSERT 6.5 

raspberry sponge, raspberry mousse, blueberry coulis, strawberry sorbet, lime and mascarpone cream 
 

SNOOB PLUM IN WINTER   7 
plum compotte, sour cream foam, Oreo-chockolate crumbs, caramel ice cream 

 
SORBET SELECTION  5 

raspberry, strawberry and blackcurrant 
 
 
 
 
 
 
 
 

All prices include VAT 20% 


