
 
Welcome Dinner at Pika Jala Restaurant 

4th June 19:00 
 

MENU 
 

Appetizers 
 

Goat Cheese salad with beetroot hummus, sea buckthorn sauce and roasted pine nuts 
 

Estonian Deer tartare with pickled mustard seeds, sriracha aioli and chips 
 

Tiger prawns in garlic-chilli sauce 
 

Main course 

Slow cooked beef cheek in truffle-red wine sauce with crushed potatoes and owen carrots 
 

Dessert 
 

Cheesecake with berries 
 

Drinks 
 

Flavoured water 
 

Coffee/Tea 
 

Please note: for dietary requirements or allergies, please write to us in advance:  
marlen.harkmaa@aripaev.ee 


