Tldpiline toode mis on siindinud konkreetsetes geograafilistes piirkondades. Kindlad
traditsioonid mis on pdlvkonnast pdlvkonda edasi antud. Kdige tahtsamad
koostisosad meie toodetel on toodete kvaliteet, ajastus, sool ja pipar.

A typical product born in specific geographic areas from particular agro-food
traditions and processing passed down generations.The most important ingredients
of our dishes are quality, time, salt and pepper.

Eelroog - Starter - 3akycku

Tagliere Sale e Pepe € 20/ 36 (for 2)

Lihavalik Appennini magedest, Marche ja Tuscany piirkonnast lisaks juust.
Selection of artesanal cold cuts from Appenine mountains, Marche and Tuscany areas with cheese.

BbI60p MSICHBIX XOMOAHbIX 3aKyCOK M3 ANMEHUHCKNX rop, permoHoB Mapke u TockaHa B ONOMHEHME CbIp.

Supp - Soup - Cyn

Minestrone € 12
Kddgiviljasupp.

Vegetable soup.

OsoLyHon cyn.

Pasta - lMacma

Spaghetti Cacio, Pepe, Guanciale €21

Spaghetti ,Pecorino Romano” juustu, sealiha pdske ja musta pipraga.
Spaghetti with ,Pecorino Romano” cheese, pork cheek and black pepper.
CnaretTu ¢ lNekopnHo PoMaHo, CBUHOM LLLEKON U YEPHBIM NEPLEM.

Passatelli Gamberi e Zucchine € 22

Tradistiooniline passatelli pasta krevettide, zucchini ja tomatitega.
Traditional passatelli pasta with shrimps, zucchini and tomatoes.
TpagunumnoHanbHas nacta naccatensn ¢ KpeBeTkamu, LYKKMHU U TOMataMmu.

Pd&hiroad - Main courses - OcHoO8HbIe 6s1r00a

Spiedini dell’ Adriatico € 30

Grillitud kalmaari- ja tiigerkrevetivardad kerges paneeringus, serveeritud rukola ja tomatisalatiga.

Grilled squid and tiger prawns skewers with bread crumbs, served with rucola and tomato salad.
Kanbmapbl 1 TUrpOBbIEe KPEBETKM B NErKOM NaHMpPOBKE Ha LamMnype, NoaatTes ¢ pyKonown n canatom 3
TOMAaToB.

Pasticciata € 30

Traditsiooniliselt valmistatud veiseliha hautis valge veini, juurviljade ja virtsidega.
Traditional beef stew cooked in white wine with vegetables and spices.
TpagnumnoHHoe roBskbe MACO TylieHoe B 6enoM BrHE C OBOLLAMMN U CNeLUsMu.

Magustoit - Dessert - [Jecepm

Cantucci e Vin Passito € 13
Cantucci dessertveiniga “Vin Passito”.

Cantucci with dessert wine “Vin Passito”.

KaHTy4yun ¢ gecepTHbIM BMHOM “Vin Passito”.
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Eelroad - Starters - 3akycku

Carpaccio di Pesce Spada € 19

Mddkkala Carpaccio
Carpaccio of Swordfish
Kapnay4yo u3 mey-pbibbl

Carpaccio di Branzino € 19

Carpaccio meriahvena
Carpaccio of sea bass
Kapna44yo 13 MOpCcKoro okyHsi

Tartare di Tonno € 21

Tuunikala tartar
Tuna fish tartare
TapTap 13 TyHua

Crudo di Mare € 30

Toores kala assortii
Raw fish assortment
AccopTu cbipoi pbiObl

Prosciutto “Riserva Speciale” (2017) € 21

Sink “Erireserv” (2017)
Ham “Special Reserve” (2017)
BetunHa «Cneupeseps» (2017)

Mozzarella di Bufala alla Caprese € 17

Buffalo mozzarella tomati ja basiilikuga
Buffalo mozzarella with tomatoes and basil
Bydano mouuapenna c Tomatamu 1 6a3nNnKOM

Melanzane alla parmigiana € 19

BaklaZaani lasanje stiilis, mozzarella, parmesani ja tomatikastmega
Eggplant lasagna style, mozzarella, parmesan and tomato sauce
BaknaxaHbl B CTUNE nasaHbyu ¢ MouLapennon, napMe3aHoM U TOMaTHbIM COYCOM

Carpaccio di Manzo € 20

Veiseliha carpaccio rukola ja parmigiano reggiano juustuga
Beef carpaccio with rucola and parmigiano reggiano
Kapna44o 13 roBsguHbl C pyKonon u napMuaxaHo pexaHo

Vitello Tonnato € 19

Jahutatud vasikafilee viilud tuunikala ja kapparite kastmega
Chilled slices of veal with tuna and capers sauce
ToHKO Hape3aHHasi OXNaxaeHHasa TeNaTUHa Nog COYCoM M3 TyHLa C Kannepcamu
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Supid - Soups -
Zuppa di gamberi € 18
Supp krevettidega
Soup with shrimps
Cyn c kpeBeTKaMu
Tortellini in brodo di manzo € 15

Lihaga tortellini veisepuljongis
Tortellini with meat in beef broth
TopTennuHn ¢ MACOM B roBsiXXbeM ByrboHe

Crema di Broccoli € 11

Brokkoliplreesupp
Creamy broccoli soup
Cyn-niope 13 6poKkonm

Cynbi
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Pasta - lacma
kasitsi valmistatud pasta - handmade pasta - npuezomoesneHHasi 8 py4yHyro nacma

Tagliatelle al Lobster € 46

Taglatelle lobsteriga ja datterini tomatitega
Tagliolini with Lobster and datterini tomatoes
Jlanwa ¢ no6ctepom 1 gatTepuHn ToMaTtamm

Tortiglioni al Tonno Fresco  “Sashimi” € 21

Tortiglioni varske tuunikala“Sashimi” , kapparite ja tomatitega
Tortiglioni with fresh tuna “Sashimi” , capers and tomatoes
TOopTiNbOHI CO CBEXUM TYHLIOM “ Sashimi ”, kannepcamu 1 Tomatamu

Spaghetti con Langostinos €21

Spagetid "De Cecco" Langostinose ja datterino tomatitega.
Spaghetti “De Cecco” with Langostinos and datterino tomato.
Cnarettn "Oe Yekko" ¢ JlaHrocTnHo 1 nomugopamu [lattepuHo.

Risotto “Acquerello” Alla Ma  rinara € 24
Carnaroli riis mereandide ja datterini tomatitega

Carnaroli rice with seafood and datterini tomatoes

Puc Carnaroli c mopenpogyktamu un gaTrepyMHu Tomatamu

Ravioli ai broccoli €21

Ravioolid kitsejuustuga brokkolikastmes
Ravioli with goat cheese in broccoli sauce
PaBunonu ¢ ko3buM CbipoM B coyce u3 6pokkonm

Rigatoni carbonara € 21

Rigatoni klassikalises Carbonara kastmes: munakollane, guanciale, must pipar ja pecorino.

Rigatoni in classic Carbonara sauce: eggyolk, guanciale, black pepper and pecorino.

PuraTtoHu B knaccuueckom coyce KapboHapa 13 xenTka, ryaHyane, 4epHoro nepua v napMuapkaHo peaxaHo
24 mecsua.

Tagliatelle ragu agnello € 23

Tagliatelle lambaraguu, poolkuivatatud tomatite, oliivide ja basiilikuga
Tagliatelle with lamb ragout, semi-dried tomatoes, olives and basil
TanbaTtenne c pary n3 6apaHuHbl, NONycyLLeHbIMU TOMaTaMu, OfIMBKaMU U BGa3NNUKOM

Cannelloni Ricotta e Spinaci € 21

Cannelloni ricotta, spinati, besamell kastme ja tomatitega
Cannelloni with ricotta, spinach, béchamel sauce and tomatoes
KaHHennoHu ¢ pMKOTTOM U LLUNUHATOM B coyce Oellamenb 1 ToMaTamu

Risotto “Acquerello” Castello € 24

Carnaroli riis kivipuravikute, kliiislaugu, salamino ja parmigiano reggiano juustuga
Carnaroli rice with porcini mushrooms, garlic, salamino and parmigiano reggiano cheese
Puc Carnaroli ¢ 6enbimu rpuéamm, YeCHOKOM, canamMmMHO 1 NapMUIPKaHO pedxaHo

Lasagna Bolognese € 21

Lasanje Bolognese kastmega
Lasagne with Bolognese sauce
JlazaHbs ¢ coycom BonoHbese
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Pdhiroad - Main Course - OcHoO8HbIe 61100a

Kala - Fish - Pbiba

Calamaretti fritti €21
Kalmaarid fritdris

Deep fried squids

MwuHK-kanbmapbl BO hputiope

Pesce spada alla griglia € 27

Grillitud mddkkala
Grilled swordfish
Pbiba-mey Ha rpune

Merluzzo alla Mediterranea € 25

Ahjus kipsetatud tursk Vahemereline kastmes kartulite, oliivi, kapperi ja datterini tomatitega

Oven baked cod fish in Mediterranean sauce with potatoes, olives, capers and datterini tomatoes.
3aneueHoe B nevke dune Tpeckn B Cpean3eMHOMOPCKOM coyce C kapTodenem, ofimBkaMu, Kkannepcamm u
OaTTepuHn TomaTtamm

Polpo alla griglia € 37

Grillitud kaheksajalg lillkapsaptiree ja Urtidega
Grilled octopus with cauliflower purée and herbs
OcbMUHO2 Ha epursie U mpasamu C fpe U3 ugemHol Karlycmal

Salmone Scozzese alla griglia € 29

Grillitud Soti I8he
Grilled Scottish salmon
LLoTnaHackmin nocock Ha rpune

Coda di rospo Chef Style € 35

Merikurat
Monkfish
Mopckon 4vepT

Tonno “Sashimi” all a Siciliana € 32

Tuunikala tomatite, oliivide ja kapparite salatiga
Tuna with tomatoes, olives and capers salad
TyHey ¢ canaToM 13 TOMaTOB, OfIMBOK U KannepcoB

Branzino al sale € 7,5 (1009)

Soolakoorikus kipsetatud meriahven
Salt-crusted sea bass
Mopckoi OKyHb 3aneydeHbli MO4 COSbio

Rombo selvaggio alla Ligure € 8,8 (1009)

Ahjus kipsetatud harilik kammeljas koos kartulite, oliivide, kapparite ja tomatitega
Wild Turbo baked in the oven with potatoes, olives, capers and tomatoes
Oukas kambana 3aneveHad B neyke ¢ kaptodpenem, onveBkamu, Kannepcamm 1 TomaTamm

Grigliata Mista di Pesce € 38

Grillitud scampi, langustiinid, kalmaar ja valge kala
Grilled scampi, langostinos, squid and white fish
Ckamnu, naHrycTbl, kanbmap n 6enas poiba Ha rpune
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Liha - Meat - Msaco

Quaglia con riso “Acquerello” allo zafferano €29

Vutt serveeritud safrani risotto ja parmigiano reggiano juustuga.
Quail served with saffron risotto and parmigiano reggiano cheese.
Mepenenka ¢ pM30TTO M WadpaHOM 1 CbIPOM NAPMUPKAHO peaXaHo.

Bistecca di Vitello €32

Grillitud vasikaliha steik.
Grilled veal steak.
CTelik n3 TenAaTuHbl Ha rpune.

Entrecote Black Angus €37

Grillitud Musta Anguse antrekoot
Grilled Black Angus entrecote
AHTpekoT Black Angus Ha rpune

Filetto Charolais alla Rossini €47

Grillitud Charolais veisefilee Rossini stiilis.
Grilled Charolais beef tenderloin in Rossini style.
oBsbkbe dune Ha rpune B ctune PoccuHu.

Agnello al forno €34

Ahjus kiipsetatud talle karree paikesekuivatatud tomatikastmega.
Baked lamb rack with sun-dried tomatoes sauce.
3ane4veHoe Kape srHeHka ¢ COyCOM U3 BANEHbIX TOMaTOB.

Rollé di Coniglio al forno €30

Ahjus kipsetatud kutlikurullid kondita
Oven-Baked boned rabbit rollé
3aneyvéHHbIN pyneT U3 Kposnuka, 6e3 kocten

Lisandid - Garnish - TapHup

Patate al Forno / Ahjukartul / KapTodenb 3aneyéHHbIn B AyXOBKE €8
Chips €8
Insalata Mista / Véarske salat / Mixed salad /Csexuit canat €8
Spinaci / Spinat / Spinach / lUnuHaT €8

Bandiera /Hautatud kddgiviljad/ Stewed vegetables/TyweHbie oBown € 8

Magustoidud - Dessert - HOecepT

Tiramisu € 13 Zuppa inglese € 13
Creme Brllée € 13 Cheesecake € 13
Panna Cotta € 13 Chocolate Mousse € 13
Sorbetto limone € 11 Ananas carpaccio € 11

Formaggi Misti / Juustuplaat / Cheese plate / ceipHast Tapenka €24
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Pizza Bufalina € 20
Tomatikaste, buffalo mozzarella, basiilik
Tomato sauce, buffalo mozzarella, basil
TomaTtHbIn coyc, Bydano mouuapenna, 6a3nnuk

Pizza Salame € 21
Tomatikaste, buffalo mozzarella, salaami
Tomato sauce, buffalo mozzarella, salame
TomaTtHbeIn coyc, Bydano mouuapenna, cansaMu

Pizza Acciughe del Cantabrico € 22

Tomatikaste, buffalo mozzarella, anSoovised Kantaabria merest

Tomato sauce, buffalo mozzarella, anchovies from the Cantabrian sea

TomaTtHbIN coyc, Mouapernna u3 6ynBonmHOro Moroka, aH4oycel n3 KaHtabpuimckoro mops

Pizza Pancetta e Carciofi € 22

Tomatikaste, buffalo mozzarella, Itaalia peekon mégedest, artiSokk

Tomato sauce, buffalo mozzarella, Italian mountain bacon, artichoke

TomatHbIn coyc, Oydano mouuapenna, VTanbsaHCKuiA ropHbld 6EKOH, apTULLIOKK

Pizza Prosciutto Crudo € 22

Tomatikaste, buffalo mozzarella, vinnutatud sink, rukola, parmigiano reggiano

Tomato sauce, buffalo mozzarella, dry-cured ham, rucola, parmigiano reggiano
TomaTtHbIn coyc, Bydano moulapenna, celpad BeTYMHA, pyKona, napMuaKaHo peaxaHo



Ajaugu

Esmakordselt mainitakse hoonet “nurgamajana” Tallinna vanimates kinnisturaamatutes 14.sajandil,1364. a on
omanikuna margitud Ludekinus Wilde. 14.-19. saj olid hilisgootikat esindava majavalduse omanikeks kaupmehed,
sh ka raeharrad. 18.saj Il poole barokkperioodil ehitati hoone ulatuslikumalt Gmber, hilisgootilik Gldilme sailis aga
detailides — aknaavad, raidpiidad ja — portaalid, tugipiilar, keldrikorruse vélvid jm.1807 laks maja kooli asutamiseks
keiserliku Tartu Ulikooli katte ja kaks algselt eraldi seisnud kinnistud Ghendati. 1873 — 1934 tegutses siin vene
algkool (praeguse Tallinna Tonisméae Reaalkooli eelkéija), mis 100. aastapdeva puhul 1889 nimetati Keisrinna
Katariina Il Linnakooliks. Alates 1924.a kuulus hoonekompleks Eesti Vabariigile, 1936 omandas selle linnavalitsus.
Il maailmasdja ajal kolis siia tagasi vene kool. Parast sdda tegutsesid hoones mitmed koolid, nt1953 T66stuskool
nr. 1 ja hiljem kuni 1993 eri nimega kutsekoolid. 1996 tunnistati hoone kultuurimalestiseks. Tanaseks on hoone
arukalt restaureeritud, voimaldades ndha Ghte ainsatest ndidetest keskaegsetest ehitistest, mis on nendes kdigis
elementides alguparane.

History

This building has first been mentioned in early Tallinn land registry in 1364 as a “Corner Building”, marking
Ludekinus Wilde as the owner. Built in late Gothic style, the estate belonged to merchants, including those who
belonged to the town council during 14th to 19th centuries. In the second half of the 18th century the estate was
extensively rebuilt in Baroque style, maintaining the late Gothic appearance in details — stone carvings in portals
and windows, supporting pillars, vaulted basement etc. In 1807 Imperial University of Tartu became the owner of
the estate and two originally separate buildings were united. In 1873 — 1934 the building served as a location for
a Russian Elementary School (a predecessor to the current Tallinn Tynismae (Science School) that earned the title
of Empress Catherine Il Town School for its 100th anniversary in 1889. In 1924 the estate became the property of
Estonian Republic and in 1936 that of the Tallinn city government. During the Second World War, the Russian
School once more moved back into the building and after the war the building served as a location for different
vocational schools until 1993.In 1996 the building was registered as a cultural heritage site. Today the building has
been wisely restructured making it possible to view one of the only examples of medieval construction, original in
all its elements.

UcTopua

Bnepsble 3To 34aHMe 6b1/10 YNTOMAHYTO B paHHe TaNMHHCKOM 3emenbHOM KHure B 1364 rogy Kak «Yriosoe
3[laHuMe», B KoTopom JlloaeKknHyc Yaiinbae 6bln oTMeYeH Kak Bragened,. [ocTpoeHHoe B CTU/Ie NO3AHEN FTOTUKM,
NomecTbe NPUHAAMEXKAN0 KyNLaM, B TOM YMC/Ie U TEM, KOTOPbIE NPUHAAJEKAAMN FTOPOACKOMY COBETY B TEUEHUE
14-19 BeKkos. Bo BTopoit nosioBMHe 18-ro Beka ycagbba bbina 3HaYMTEIbHO NepecTpoeHa B cTuie 6apokKo,
COXPaHMB AeTaNn NO3AHEroTUYECKOrO CTUASA - pe3bba No KaMHI0 B MOPTaax M OKHAX, OMOPHbIE KOOHHbI,
cBoAuaTbi noaBan n T. 4. B 1807 roay MmnepaTopcKuin yHmuBepcuTeT TapTy CTan BAAAENbLEM MMEHMA, N OBa
nepBOHaYasIbHO OTAE/bHbIX 34aHMA bblv 06beanHeHbl. B 1873 - 1934 rogax 3aaHME CAYKUI0 MECTOM
pacnonoxKeHus PyccKkoi HayanbHOM WKObI (NpeawecTBeHHUUbI HbiHelWHen TaNIMHHCKOM Hay4yHOM LWKOAbI
TbiHUCMA3), KoTopas B 1889 roay 3a ceoe 100-neTre nonyuymnna Tutyn Fopoackoi wkonbl UmnepaTpuubl
ExkaTepuHsbi Il. B 1924 roay ycagbba ctana cobcTBeHHOCTbIO ICTOHCKOM Pecnybanky, a B 1936 rogy npuHagneskana
ropoAcKon agMuUHUCTpaunmn TananHHa. Bo Bpems BTopoit MMpoBoW BOMHbI PyccKas LWKoa CHOBA BEPHYNACh B
3[1aHM1e, a Noc/ie BOMHbI 34aHNE CAYXKMN0 MECTOM AN PA3INYHbIX NPOodeCcCMOHaNIbHO-TEXHUYECKUX YHUNULL, 40
1993 roga. B 1996 roay 3gaHue 6bia10 3aperncTpMpoBaHO Kak 06bEKT KybTypHOro Hacnegua. Ha cerogHAWHMA
OeHb 34aHune TWwaTebHO OTPeCcTaBpMpoOBaHO, YTO NO3BOAMO0 YBMAETb OAMH U3 MPUMEPOB CPeAHEBEKOBOTO
CTPOMTENbCTBA, OPUTMHAIBHOTO BO BCEX €r0 3/1IEMEHTAX.



