


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 guides my work as Executive Chef at Seasons
Restaurant in Riga, Latvia, which has been recognised by the Michelin
Guide for two consecutive years. In 2026, I was also honoured with the
Michelin Young Chef Award in Latvia, recognising creativity, precision
and a distinctive culinary voice.

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
Executive Chef

Stenhus Restaurant & Seasons Restaurant

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

DEGUSTATSIOONIMENUU

MUNATAIM TONNATO

Grillitud ja marineeritud baklaZaan / pibklikreem / tonnato kaste / laagerdunud juust

TATAKI (GF)

Saaremaa metskitsefilee / kiipsetatud sibulakreem / portveinikaste / foie gras

FORELL

Forellifilee / marineeritud kollane peet / kiipsetatud ounakreem / estragoni beurre blanc kaste
/ roosa lohemari

HIRV (LF)

Saaremaa hirvefilee / hirve jus kasemablaga / kuusevirse emulsioon / pahkline savoy kapsas
/ soolas kiipsetatud juurseller

PLOOM GF)
Marineeritud ploomid / kiipsetatud Mirabelle ploomikreem / janesekapsas / rjagenka sorbee

96 ¢

Meniiiid on véimalik tellida kuni 21:00

Kestlikkuse pohimétteid jargides parineb menils kasutatud kala meie usaldusvaarsetelt partneritelt
We source our fish from trusted sustainable suppliers
Mcnonb3yemasi B MeHto pbiba 3aka3biBaeTcs Yy MPOBEPEHHbBIX MOCTABLLMKOB, NPUAEPXKMBAIOLLMXCS YCTONYUBOTO Pa3BUTUSA
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TASTING MENU
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Stenhus Restaurant

AEMYCTAUMOHHOE MEHIO

EGGPLANT TONNATO

Grilled and marinated eggplant / nut cream / tonnato sauce / aged cheese

TATAKI (GF)

Roe deer fillet from Saaremaa Island / baked onion cream / port wine sauce / foie gras

TROUT

Trout fillet / marinated yellow beetroot / baked apple cream / tarragon beurre blanc sauce
/ pink salmon roe

VENISON (LF)

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

PLUM (GF)
Pickled plums / baked Mirabelle plum cream / oxalis / ryazhenka sorbet

96 ¢

The menu is available until 21:00

bAKAA?KAH TOHHATO

Kapenvie u mapunosarnnsie baxianarnvt / 0pexosuiii kpem / coyc monnamo / 6vi0epicantvlii colp

TATAKH (GF)
®M/l€ 3u7c0;2 KOC_)//IM C OCMPOBéZ CdﬂpeMﬂd /KPKM u3 7’16’15)‘[020 /l)/Kél /CO_)/C HAa OCHose 7’10107%861/27{5{

/ pya-epa

DPOPEAD

Duse 5bope/tﬂ / MAPUHOBAHHASL HCEANASL (BEKAA / Kpem u3 neweno2o a6a0ka
/ coyc bep baar ¢ scmpazorom/ uxpa 20p0yusu

OAEHHHA (LF)

Qune onenunvt ¢ ocmposa Caapemaa / coyc u3 01eHUHbL ¢ OEPEIOBBIM COKOM [ IMYALCUL U3 XBOU
/ CaBoOlicKAS KAnycma c opexamu / 3anewénnviii 8 Coiu KOPeHs ceaviepes

CAHBA GF)

Mapunosannsvie causot / kpem us 3aneuéunvix cans Mupabers / kucanya / copbe u3 pssenxu

96 ¢

Mewnio 803moxncro 3axazams do 21:00

Kestlikkuse pohimétteid jargides parineb menils kasutatud kala meie usaldusvaarsetelt partneritelt
We source our fish from trusted sustainable suppliers
Mcnonb3yemasi B MeHto pbiba 3aka3biBaeTcs Yy MPOBEPEHHbBIX MOCTABLLMKOB, NPUAEPXKMBAIOLLMXCS YCTONYUBOTO Pa3BUTUSA
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EELROAD = STARTERS = 3AKYCKA

Pierre-Auguste Renoir «Suvikorvits, tomatid Jja
baklaZaan>

Pierre-Auguste Renoir «Zucchini, tomatoes and
eggplant >

ITvep Oztocm Penyap «Kabauxu, nomudopws u
baxrancansL»

Niels Holbak «Viike tiidruk kiipsetamas
ableskivereid>

Niels Holbak «A little girl baking aebleskiver>

Huavc Xorbax «Marenvrxas desouxa, nexyuas
abaeckusep >

MUNATAIM TONNATO

Grillitud ja marineeritud baklazaan /
pébklikreem / tonnato kaste / laagerdunud juust

EGGPLANT TONNATO

Grilled and marinated eggplant / nut cream /
tonnato sauce / aged cheese

bAKAA?’KAH TOHHATO

Kapenwie u mapurnosannvie baxrancarst /
opexoswvLit Kpem / coyc monnamo /
BvLOCPHCANHBLIL COLP

22 ¢

ABLESKIVER

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

ABLESKIVER
bleskiver / black truffle / celeriac cream /

mushroom garum gel / porcini tuile

IbAECKHUBEP

Dbueckusep / 4épruiii mprogenv / kpem u3 Kopus
ceavdepes / 2env us epubno2o 2apyma / mouis u3
bervix 2pubos

24 ¢
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EELROAD = STARTERS = 3AKYCKU

Gunnar Berndtson «Lohepiiitk >
Gunnar Berndtson «Salmon fishing»
Tynnap Eepﬂﬁmwﬂ «Aosas nococa»

Samuel Peploe «Homaar>
Samuel Peploe «The lobster>
Comman [ennro «Aobemep >

MUNGALILL (LF)
Kergelt soolatud Piihkla farmi forellifilee /

mungalille espuma / tsiia kaaviar

NASTURTIUM (LF)
Lightly salted trout fillet from Pibkla farm /

nasturtium espuma / chia caviar

HACTYPIIHUA (F)

Cuabocorénoe puae popean c pepmot Ilaxxra /
ANYMA U3 HACYPYUL | UKPA U3 CeMIH YUA

22 ¢

BISQUE

Kammbkarp / estragoni Tuile / tsiia kaaviar

BISQUE

Scallop / tarragon tuile / chia caviar

bUCK

Mopcroii 2pebemox / scmpazorosuiii wunc /
UKpa u3 ceman uua

24 ¢

Kestlikkuse pohimétteid jargides parineb menils kasutatud kala meie usaldusvaarsetelt partneritelt
We source our fish from trusted sustainable suppliers
Mcnonb3yemasi B MeHto pbiba 3aka3biBaeTcs Yy MPOBEPEHHbBIX MOCTABLLMKOB, NPUAEPXKMBAIOLLMXCS YCTONYUBOTO Pa3BUTUSA
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EELROAD = STARTERS = 3AKYCKA
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Stenhus Restaurant

EELROAD = STARTERS = 3AKYCKU

Otto Schenerer « Hirv lagendikul>
Otto Scheuerer «Deer on a clearing>»
Ommeo llotiepep «Onenv na nossne»

Alexei Savrasov «Loke joel»
Alexei Savrasov «Bonfire on the river>
Aunexcens Caspacos «Kocmép y pexu»

TARTAR

Saaremaa hirvefilee / marineeritud kinnuseened
/ musta kiiiislaugu kreem / must trithvel

TARTARE

Venison fillet from Saaremaa Island /
pickled honey mushrooms / black garlic cream /
black truffle

TAPTAP

Qune onerns c ocmposa Caapeman /
MAPUHOBAHHBLE ONIMA [ KPEM U3 4EPHO20 YeCHOKA
/ uéprvLii mprogenw

26 ¢

MERI ¢ MAA (GF)

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

SURF ¢» TURF (GF)

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

MOPE H CYIIIA (GF)

Bannromun us aznéuxa u konuénozo y2ps /
demuzrac u3 c6éxAvL u yepa/

Kpem u3 waioma u Kpacrozo 6una /
nopet u Cmpazon

26 ¢

Niko Pirosmani «Metskits allikal>
Niko Pirosmani «Roe deer by a creek>
Huxo Ilupocmanu «Kocysrs y pywvs»

TATAKI (GF)

Saaremaa metskitsefilee / kiipsetatud sibulakreem
/ portveinikaste / foie gras

TATAKI (GF)

Roe deer fillet from Saaremaa Island /
baked onion cream / port wine sauce / foie gras

TATAKH GF)

Qune duxoii kocyau ¢ ocmposa Caapemaa /
Kpem u3 neuéno20 Ayka /
coyc Ha ocnose nopmeeiina / Pya-zpa

26 ¢

Kestlikkuse pohimétteid jargides parineb menils kasutatud kala meie usaldusvaarsetelt partneritelt
We source our fish from trusted sustainable suppliers
Mcnonb3yemasi B MeHto pbiba 3aka3biBaeTcs Yy MPOBEPEHHbBIX MOCTABLLMKOB, NPUAEPXKMBAIOLLMXCS YCTONYUBOTO Pa3BUTUSA
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Stenhus Restaurant

PEAROAD = MAIN COURSES = OCHOBHBbIE BJTFOOA

Caravaggio «Obtusook Emmauses>»
Caravaggio «Supper at Emmaus>
Kﬂpamaﬂm «Yocun 6 Inmayce»

Tvan Siskin «Kuusemets>
Ivan Shishkin «Spruce Forest>
Hean HTumxun «Ero6vut nec»

ROSSINI
Veisefilee / foie gras / kartulisuflee / must trithvel /

punase veini ja Salottsibula geel

ROSSINI

Beeffillet / foie gras / potato soufflé / black truffle
/ red wine and shallot gel

POCCHHH

Duae 20850unve / Ppya-zpa / xapmopenvroe cypae
/ 4éproLil mproges / 2eab u3 Kpacrozo 6una u
AYKA A0

39 ¢

HIRV (LF)

Saaremaa hirvefilee / hirve jus kasemahblaga /
kuusevorse emulsioon / pibkline savoy kapsas /
soolas kiipsetatud juurseller

VENISON (LF)

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

OAEHHHA (F)

Dure onenunvt c ocmposa Caapeman /
COYC U3 ONEHUHDL C 5epé'303bm¢ coxom /
IMYABCUS U3 X601/

CAB0ILCKASL KANYCMA ¢ opexamus /
3aneuénnvlil 8 oA KOPeHs cesvdepes

36 ¢
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PEAROAD = MAIN COURSES = OCHOBHBbIE BJTFOOA

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

Odunon Pedon «Ogerns cpedu ysemos>»

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

Ddsapd Mynx «Yerosex 6 kanycmrom nose>»

FORELL

Forellifilee / marineeritud kollane peet /
kiipsetatud ounakreem /
estragoni beurre blanc kaste / roosa lohemari

TROUT

Trout fillet / marinated yellow beetroot /
baked apple cream / tarragon beurre blanc sauce /
pink salmon roe

®OPEAb

Dure popern / mapurosantnas wéimas c6éxia /
Kpem u3 newénozo 56.10xa /
coyc bep baar ¢ scmpazonom / ukpa 2opoyusu

32 ¢

KAPSAS

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

CABBAGE
Cabbage / miso butter / dill emulsion /

olive crumble / velouté sauce /

black garlic cream / dill oil
KAIIYCTA

Kanycma / muco-macao / yxponnas smysvcus /
Kpouika u3 04usox / coyc seswome /
Kpem u3 4épro20 wecnoxa / yKpontoe Macio

26 ¢

Kestlikkuse pohimétteid jargides parineb menils kasutatud kala meie usaldusvaarsetelt partneritelt
We source our fish from trusted sustainable suppliers
Mcnonb3yemasi B MeHto pbiba 3aka3biBaeTcs Yy MPOBEPEHHbBIX MOCTABLLMKOB, NPUAEPXKMBAIOLLMXCS YCTONYUBOTO Pa3BUTUSA
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Stenhus Restaurant

MAGUSTOIDUD = DESSERTS = JECEPTbI

Hans Zatzka «Magusad unistused>
Hans Zatzka «Sweet dreams >
Xanc 3ayxa «Cradkue mewmor»

Vincent van G'agb «Oitsev ploomz'puu»
Vincent van Gogh «Flowering plum tree>
Bucenm Ban 1oz «Lsemymas cinsa»

TOFFEE
Toffee kook / viirtsikas korvits /

soolakaramellikaste / korvitsaseemnedli /
vaniljevaht

TOFFEE
Toffee pudding / spiced pumpkin /

salted caramel sauce / pumpkin seed oil /
vanilla foam

oooHn

Togpgpu nyounz / npanas moixsea /
COyC U3 CONEHOU Kapamerss /
MACAO U3 BIKBEHHBIX CCMEHEK [ BAHUNGHASL NEHA

14 ¢

PLOOM GF)

Marineeritud ploomid /
kiipsetatud Mirabelle ploomikreem /
Jjanesckapsas / rjatenka sorbee

PLUM (GF)
Pickled plums / baked Mirabelle plum cream /

oxalis / ryazhenka sorbet

CAHBA GF)

Mﬂpu?—lo&dﬂﬂbl€ CAUBDBL /KPA?M U3 3ANCUCHHBLX

caus Mupabeas / kucauya / copbe u3 psscerxu

14 ¢
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MAGUSTOIDUD = DESSERTS = JECEPTbI

Vincent van Gog/a «Tihistaevas>
Vincent van Gogh «The Starry Night>
Bucenm san Ioe «36¢301a9 Hovo>»

Pablo Picasso «Vaikelu junstuga>
Pablo Picasso «Still Life With Cheese>»

[1ab6ao Huxacco «Hamawpmopm c cotpom>»

BONBON (GF)

Mascarpone ja Vana Tallinna kreem /
kodujuust / mango glasuur /
mandliga Anchan tee

BONBON GF)

Mascarpone and Vana Tallinn cream
/ cottage cheese / mango glaze /
Anchan and almond tea

BbOHBOH (GF)

Kpem us macxapnone u auxépa Vana Tallinn /
3epHenbLL MmBopo2 / 2aa3ypy u3 maneo /
Yaii Anuan ¢ mundarén

14 ¢

JUUSTUD

Eesti talude vidrikaimad juustud

CHEESES

Selection of fine Estonian farmhouse cheeses

CbIPbI

Accopmu u3 5/1420])0&%/;6 CblPOB CIACMMOHCKUX

pepm
19 ¢

Kestlikkuse pohimétteid jargides parineb menils kasutatud kala meie usaldusvaarsetelt partneritelt
We source our fish from trusted sustainable suppliers
Mcnonb3yemasi B MeHto pbiba 3aka3biBaeTcs Yy MPOBEPEHHbBIX MOCTABLLMKOB, NPUAEPXKMBAIOLLMXCS YCTONYUBOTO Pa3BUTUSA
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Meie partnerid / Our partners / Hamu napmuépos

408

Andyc~Peedo Talw



