
  

Primum Familiae Vini dinner
in restaurant Tchaikovsky

Amuse Bouche: Hazelnut bread with melon and parmesan
Franciacorta NV, Marchesi Antinori

Tuna 33°C with King crab, fennel and apple cider jelly
Chablis Mont de Milieu 2013, Premier Cru, Domaine Drouhin Vaudon

Roasted sweetbread with burned salsify and shallot consommé
Aile d’Argent 2012, Chateau Mouton Rothschild

Venison tenderloin with variation of topinambur and cassis sauce
Mas La Plana 2007, Torres

Veal cheek “28 hours” with figs and mashed truffle potatoes
Tignanello 2001, Marchesi Antinori

Millefeuille of exotic fruits
Hugel Gewurtztraminer Vendange tardive 2007, Hugel

Join us for this special occasion!  

140 EUR
Price per guest

(Accompanied with wines and beverages)
8 October, 2015 at 19:00

For reservations or more information,
please call +372 6000 610 or write

tchaikovsky@telegraafhotel.com

5-course exclusive menu,
from Chef de Cuisine Vladislav Djatsuk,

paired with wines from legendary family-owned wine producers

For reservations or more information,


