


From the Chef

At Stenhus Restaurant, this menu represents a concept developed over
time - where cuisine meets art, and each dish is paired with a painting
to reflect seasonality, colour, and composition.

The same philosophy continues at Seasons Restaurant, where I serve
as Executive Chef. In Riga, Latvia, this work has been recognised
by the Michelin Guide for two consecutive years, alongside receiving
the Young Chef Award Latvia 2026 - a recognition that bhighlights
creativity, precision, and a distinct culinary voice within the new

generation of chefs.

At Stenhus, the focus remains deeply rooted in Estonia - working with
local farms and trusted producers, and interpreting these ingredients
in a modern way. It is about respecting origin while allowing each
element to evolve into something contemporary and expressive.

For me, it is a continuous process — refining, exploring, and allowing
each season to shape the menu in its own way.

Thank you for being part of this journey.

Timofei Monahhov
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Stenhus Restaurant

DEGUSTATSIOONIMENUU

SIIG (GF, LF)
Kergelt soolatud siig / austri sfidr / nuikapsas / ouna-tillivabt / madariika geel

ABLESKIVER

Ebleskiver / must triihvel / juursellerikreem / seene garum geel / kivipuraviku tuile

KOHA (GF)
Nuikapsas / vadaku beurre blanc kaste / kompressitud kurk / hooajalised mikroiirdid

HIRV (LF)

Saaremaa hirvefilee / hirve jus kasemahblaga / kuuseemulsioon / pibkline savoy kapsas / sool-
kiipsetatud juurseller

LEEDRIOIS ¢ RABARBER (GF)

Vaniljekreem / rabarberi sabayon / leedridiesorbett / mandlioli / besee

94 ¢

Meniiiid on véimalik tellida kuni 21:00

Kestlikkuse p&himdtteid jargides parineb menuls kasutatud kala meie usaldusvaarsetelt partneritelt
We source our fish from trusted sustainable suppliers
Mcnonb3dyemasi B MeHIo pblba 3akasbiBaeTcs y NPOBEPEHHbIX MOCTaBLLMKOB, NPUAEPXKUBAIOLLMXCS YCTONYMBOMO Pa3BUTUS

Tegemist on reproduktsioonidega | These are reproductions | Penpogykumu
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Stenhus Restaurant

TASTING MENU

WHITEFISH (GF, LF)
Lightly cured whitefish / oyster sphere / koblrabi / apple and dill foam / horseradish gel

ABLESKIVER
Ableskiver / black truffle / celeriac purée / mushroom garum gel / porcini tuile

PIKE PERCH (GF)

Pike perch / koblrabi / whey-based beurre blanc / compressed cucumber / seasonal microgreens

VENISON (LF)

Venison fillet from Saaremaa Island / venison jus with birch sap / spruce emulsion / savoy
cabbage with nuts / salt-baked celeriac

ELDERFLOWER ¢& RHUBARB (GF)

Vanilla cream / rbubarb sabayon / elderflower sorbet / almond oil / meringue

94 ¢

The menu is available until 21:00

V — Vegan, LF — Laktoosivaba, GF — Gluteenivaba
V —Vegan, LF — Lactose free, GF — Gluten free
V — BeraH, LF — He cogepxuTt nakto3bl, GF — He cogepxuT rnoTeHa
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Stenhus Restaurant

AENYCTAUNOHHOE MEHIO

CHUI" (GF,LF)

Cauabocorénviii cue / yempuunas cpepa / kosvpabu / 56.104H0-yKponnas nena / 264 u3 Xpena

IbAECKHBEP

Dbueckusep / wépnoviis mprodesv / kpem u3 kopus ceavoepes / 2eav u3 2pubnozo 2apyma / mouiy
u3 beavix 2pubos

CYAAK (GF)

Koavpabu / coyc bep baar na morounot col8opomxe / KOMNpeccuposantvLii o2ypey, / ce30nnas
MUKpO3esEH

OAEHHHA (LF)

Qune onenunvr c ocmposa Caapemaa / coyc u3 01eHUHbL ¢ DEPEIOBBIM COKOM [ IMYALCUSL U3 X601 /
CABOTLCKAS KANYCINA ¢ Opexams / 3ane4eHHbLIL 8 oAU KOPEHb cenviepes

bY3UHA H PEBEHD (GF)

Banuavnwiis kpem / cabation us pesens / copbem u3 0ysunwvt / mundasvtoe macio / bese

94 ¢

Mewnro 803moxncro 3axazams do 21:00

Kestlikkuse p&himdtteid jargides parineb menuls kasutatud kala meie usaldusvaarsetelt partneritelt
We source our fish from trusted sustainable suppliers
Mcnonb3dyemasi B MeHIo pblba 3akasbiBaeTcs y NPOBEPEHHbIX MOCTaBLLMKOB, NPUAEPXKUBAIOLLMXCS YCTONYMBOMO Pa3BUTUS

Tegemist on reproduktsioonidega | These are reproductions | Penpogykumu
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Stenhus Restaurant

EELROAD = STARTERS = 3AKYCKA

LANGUSTIIN

Langustiinid / arbuusi dashi / kompressitud kurk
/ estragonioli / yuzu kosho emulsioon

LANGOUSTINE

Langoustine / watermelon dashi /
compressed cucumber / tarragon oil /
yuzu kosho emulsion

AAHI'YCTHH

Aanzycmunvt / apbysuviii damu /
Komnpeccuposanwiii o2ypey; /
AIMPALOHOB0E MACAO [ IMYABCUS U3 1003) KOULO

Claude Monet «Vesiroosid>»
Claude Monet «Water lilies» LF

K100 Mone «Kysmunxu>»
26 ¢

TARTAR

Hirve ja suitsuangerja tartar /
musta kiiislaugu emulsioon / pohlad /
Oscietra kaaviar

TARTARE

Venison and smoked eel tartare /
black garlic emulsion / lingonberry /

Oscietra caviar

TAPTAP

Tapmap u3 orenunvr u kKonuénozo yeps/

IMYABCUS U3 UEPHO20 YecHOKa [ OpycHuKa /
uxpa Oscietra

4
Wassily Kandinsky «Must sube> 26 ¢

Wassily Kandinsky «Black relationship »
Bacuausi Kanduncruii «Yépras c6a30>»

V — Vegan, LF — Laktoosivaba, GF — Gluteenivaba
V —Vegan, LF — Lactose free, GF — Gluten free
V — BeraH, LF — He cogepxut nakto3bl, GF — He cogepxuT rnoTeHa
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Stenhus Restaurant

EELROAD = STARTERS = 3AKYCKA

AED

Rosmariini sablé / mubammara / kitsejuustu ja
rjaenka kreem / marineeritud juurviljad / mesi

GARDEN

Rosemary sablé / mubammara / goat cheese and

buttermilk cream / pickled vegetables / honey
CAA

Posmapunosoe cabue / myxammapa / xpem u3

BN , = o g KO30€20 Colpa 1 PINCEHK I | MAPUHOBAHHBLE 080UYHL
Konrad Miigi «Oberstdorf motiiv>» / Méd
Konrad Miigi «Oberstdorf motif>
Konpad Maeu «Momus Obepcmooppa> 19 ¢

ABLESKIVER

Ebleskiver / must triihvel / junrsellerikreem /
seene garum geel / kivipuraviku tuile

ABLESKIVER
Ableskiver / black truffle / celeriac purée /

mushroom garum gel / porcini tuile

IbAECKHBEP

Dbueckusep / 4épruviii mproges / Kpem u3 Kopus
ceavdepes / 2eav u3 epubno20 2apyma / mouis u3
bervix 2pubos

24 ¢

Niels Holbak «Vike tiidyuk kiipsetamas
ableskivereid>»

Niels Holbak « A little girl baking aebleskivers
Hunve Xorbax «Manenvkas desouxa, nexymas
abneckusep>

Kestlikkuse p&himdtteid jargides parineb menuls kasutatud kala meie usaldusvaarsetelt partneritelt
We source our fish from trusted sustainable suppliers
Mcnonb3dyemasi B MeHIo pblba 3akasbiBaeTcs y NPOBEPEHHbIX MOCTaBLLMKOB, NPUAEPXKUBAIOLLMXCS YCTONYMBOMO Pa3BUTUS

Tegemist on reproduktsioonidega | These are reproductions | Penpogykumu
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Stenhus Restaurant

EELROAD = STARTERS = 3AKYCKA

SIIG

Kergelt soolatud siig / austri sfaar / nuikapsas /
ouna-tillivaht / méidaroika geel

WHITEFISH

Lightly cured whitefish / oyster sphere / kohlrabi /
apple and dill foam / horseradish gel

car

Cuabocorénvii cuz / yempuunas cepa /
Koavpabu / 26.104H0-yKponHas newa /
2eb U3 Xpena

GF, LF

24 ¢

Salvador Dali «Pirl>»
Salvador Dali «The Pearl>
Canvsadop Aarn «2Kemuyncuna»

V — Vegan, LF — Laktoosivaba, GF — Gluteenivaba
V —Vegan, LF — Lactose free, GF — Gluten free
V — BeraH, LF — He cogepxuTt nakto3bl, GF — He cogepxuT rnoTeHa
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Stenhus Restaurant

PEAROAD = MAIN COURSES = OCHOBHBbIE BJTFOOA

MERI & MAA

Lamba ja suitsuangerja ballotiin / peedi-angerja
s demi-glace / Salottsibula ja punase veini kreem /
estragon ja porru

SURF & TURF

Lamb and smoked eel ballotine / beetroot and eel
demi-glace / shallot and red wine cream /
leek and tarragon

MOPE H CyLIA

Bannromun us aznéuxa u konuénozo y2ps /
Demu2aac u3 c8exAbL 1 Y2ps / Kpem u3 maroma u
KpPacro20 6uta / nopeit u cmpazon

GF

Alexei Savrasov «Loke joel> 36 ¢
Alexei Savrasov «Bonfire on the river»
Anexceii Caspacos «Kocmép y pexu>»

HIRV

Saaremaa hirvefilee / hirve jus kasemahblaga /
kuuseemulsioon / pibkline savoy kapsas /
sool-kiipsetatud juurseller

VENISON

Venison fillet from Saaremaa Island / venison jus
with birch sap / spruce emulsion / savoy cabbage
with nuts / salt-baked celeriac

OAEHHHA

Otto Scheuerer «Hirved metsalagendikul>» Dune onenunvi ¢ ocmposa Caapemaa / coyc us

Otto Scheuerer «Deer on 4 clmrz'ng» ONCHUHDL C 5epé'303bm COKOM / IMYABCUSL U3 X601
/ casoiickas Kanycma c opexamu / 3ane4énnviii 6

conn Kopens ceavdepes

Ommo Llodiepep «Onenv na nossne»

LF

34 ¢

Kestlikkuse pohimétteid jargides parineb menlls kasutatud kala meie usaldusvaarsetelt partneritelt
We source our fish from trusted sustainable suppliers
Mcnonb3dyemasi B MeHIo pblba 3akasbiBaeTcs y NPOBEPEHHbIX MOCTaBLLMKOB, NPUAEPXKUBAIOLLMXCS YCTONYMBOMO Pa3BUTUS

Tegemist on reproduktsioonidega | These are reproductions | Penpogykumu
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Stenhus Restaurant

PEAROAD = MAIN COURSES = OCHOBHBbIE BJTFOOA

Odilon Redon «Ophelia lillede keskel>
Odilon Redon «Ophelia among the Flowers>»

Odunon Pedon «Ogperns cpedu ysemos>

Edvard Munch «Mees kapsapollul>
Edvard Munch «Man in the Cabbage Field»

Ddsapd Mynx «Yenosex 6 kanycmmom nose>»

KOHA

Nuikapsas / vadaku beurre blanc kaste /
kompressitud kurk / hooajalised mikroiirdid

PIKE PERCH
Pike perch / koblrabi / whey-based beurre blanc /

compressed cucumber / seasonal microgreens

CYAAK

Koavpabu / coyc bep bran wa morounoi
coL8opomie / KomnpeccuposannuLii ozypey /
CC30HHAL MUKPOIENEHD

GF

32 ¢

KAPSAS

Kapsas / misovii / tilliemulsioon / oliivipuru /
velouté kaste / musta kiiislaugu kreem / tillioli

CABBAGE
Cabbage / miso butter / dill emulsion /

olive crumb / velouté sauce / black garlic cream /

dill il
KAIIYCTA

Kanycma / muco-macao / yxponnas smysvcus /
Kpouika u3 04us0x / coyc seswome /
Kpem u3 4épro20 4ecnoxa / YyKpontoe Macio

\Y

26 ¢

V — Vegan, LF — Laktoosivaba, GF — Gluteenivaba
V —Vegan, LF — Lactose free, GF — Gluten free
V — BeraH, LF — He cogepxut nakto3bl, GF — He cogepxuT rnoTeHa
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Stenhus Restaurant

MAGUSTOIDUD = DESSERTS = JECEPTbI

LEEDRIOIS ¢ RABARBER

Vaniljekreem / rabarberi sabayon /
leedriviesorbett / mandlioli / besee

ELDERFLOWER & RHUBARB

Vanilla cream / rhubarb sabayon / elderflower
sorbet / almond oil / meringue

bY3UHA H PEBEHbD

Banunvnwiii kpem / cabasion u3 pesens / copbem
u3 0ysunvL / MmundarvHoe macio / bese

Carl Larsson «Karin koorib rabarbarit>»
Carl Larsson «Karin peeling rhubarb>
Kapa dapccon «Kapun wucmum peserns> GF

14 ¢

POLENUD PIIM ¢ HEIN

Suitsutatud juustukook / heinavaht / korvetatud
piima karamell / ounasorbett / kaera tuile

BURNT MILK ¢& HAY

Smoked cheesecake / hay-infused cream /
burnt milk caramel / apple sorbet / oat tuile

Claude Monet «Piikeseloojang> TOIIAEHOE MOAOKO
Claude Monet «Grainstack (Sunset)>» HCEHO
Ku0d Mone «Crmoz cena na saxame> Konuénviit wuseiix / kpem us cena / kapameiy

U3 MONAEH020 MOLOKA / 20104HbLIL Copbem /
0BCAHDLIL MHOULD

14 ¢

Kestlikkuse p&himdtteid jargides parineb menuls kasutatud kala meie usaldusvaarsetelt partneritelt
We source our fish from trusted sustainable suppliers
Mcnonb3dyemasi B MeHIo pblba 3akasbiBaeTcs y NPOBEPEHHbIX MOCTaBLLMKOB, NPUAEPXKUBAIOLLMXCS YCTONYMBOMO Pa3BUTUS

Tegemist on reproduktsioonidega | These are reproductions | Penpoaykuumn
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Stenhus Restaurant

MAGUSTOIDUD = DESSERTS = JECEPTbI

JUUSTUD

Eesti talude vadrikaimad juustud

CHEESES

Selection of noble cheeses from Estonian farms

ChIPbI

Accopmu us brazopodnwix coipos ¢ cmorckux
A \ Y/ Ppepm

Pablo Picasso «Vaikelu juustuga>» 19 ¢

Pablo Picasso «Still Life With Cheese»
I1abao [uxacco «Hammwpmopm c cotpom>

Meie partnerid / Our partners / Hamu napmuépos

o g
Av\dr&i;’udo Talw \’\ﬁb

Andre Farm

P R L %ﬂtuwk

V — Vegan, LF — Laktoosivaba, GF — Gluteenivaba
V —Vegan, LF — Lactose free, GF — Gluten free
V — BeraH, LF — He cogepxuTt nakto3bl, GF — He cogepxuT rnoTeHa




