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MARC CHAGALL & NARVA

1910. aasta kevadel veetis 23-aastane Marc Chagall kaks kuud Narvas, peatudes
Ferdinandshof mdisas Laanemere kaldal. Advokaat Goldbergi kutsel leidis noor kunstnik
siin rahu parast murarikast Peterburit. Narvas tutvus ta Bella Germontiga ja 10i mitu teost,
sealhulgas akvarelli "Minu tuba Narvas". See oli poordepunkt — jargmisel aastal laks
Chagall Pariisi, kus saavutas Ulemaailmse kuulsuse.

Klassikat muutmata oleme kunstnike kombel lisanud menuusse fusion-koogi puudutusi,
mis muudavad road teie jaoks erilisteks.

Restorani peakokk — Evgeniia Baldina

In spring 1910, 23-year-old Marc Chagall spent two months in Narva, staying at the
Ferdinandshof estate on the Baltic Sea shore. Invited by lawyer Goldberg, the young artist
found peace here after noisy St. Petersburg. In Narva he met Bella Germont and created

several works, including the watercolor "My Room in Narva." This was a turning point — the
following year Chagall went to Paris, where he gained worldwide fame.

Staying true to timeless classics, we — like artists — have added touches of fusion to the
menu, making each dish special for you.

Head Chef of the restaurant — Evgeniia Baldina

BecHow 1910 roga 23-netHunin Mapk Lllaran npoBen aBa mecdua B HapBe, OCTaHOBMBLLUUCH B
umMeHunn @epamHaHacxod Ha 6epery Bantuinckoro Mops. Mo NpurnalleHuo agBoKaTa
Ffonbo6epra Monoaon XyOoyKHMK Hallen 34eCh MOKOW nocne LyMHoro MeTepbypra. B

HapBe oH nmo3HakoMumnca ¢ bennowm NrepMoHT U co3aan HECKObKO PaboT, BK/KOYas
aKBapenb "Mog koMHaTa B HapBe'. 3To 6b1/10 MepeloMHOE BPeEMSA — YyKe Ha crieayoLLmii
rog LWaran otnpaeunca B MNapuxK, roe obpen MMPOBYO CraBy.

Cnenysi HEWU3MEHHOM KNacCuKe, Mbl, nogo6Ho XyOOXHUNKaM, 006aBUMV B MEHIO LLUTPUXN
Cbbe)KeHa, yTo coenanun 6noga ocobeHHbIMM A9 Bac.

Led-noBap pectopaHa — EBreHna banguHa

@éasx‘/ .
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SUUPISTED €2

Oliivid

Juustutaldrik koduste kreekeritega
Nisutortilja kropsud

3 suupisted

3 suupisted + 2 klaasi veini

EELROAD JA SALATID

Veise tartar
varske veiseliha, munakollase geel, kimchi-majonees, leib

Draanikud I6hega
majasoolatud [6he, kartulipannkoogid, tobiko, suitsutatud hapukoor

Narva marineeritud silmud &5
kUpsetatud lillakapsa, rohelise 6una ja madardikakastmega

Bataadi- ja porgandisalat fetakreemiga

ahjus kUpsetatud bataat ja porgand, rikkalik soolakas fetakreem, varske
roheline ja kreeka jogurt

Kammkarbisalat viigimarja ja korvitsaga

praetud kammkarbid, magus kups viigimari ja kUpsetatud korvits varskel
salatipadjal

Soe salat kaheksajalaga

gala kartul, salatilehed, seesamikaste

Salat kanafileega

rukola, gala kartuli ja paikesekuivatatud tomatitega

peakoka soovitus

T - taimetoit - V - vegetaarne - L - laktoosivaba

Info allergeenide ning talumatust pdhjustavate koostisosade
ja ainete kohta kusi teenindajalt.




SUPP

Bors-Tom Yam veiselihaga

autoritolgendus kahest legendaarsest supist: rikkalik peedi- ja
kdogiviljabors tom yami vurtsikas-hapukate nootidega, pehme veiseliha ja
kookospiimaga

PEAROAD
Wellington &)

orn veisefilee seente ja peekoniga krobedas taignakuues. Serveeritakse
kartulikreemi, ahjuporgandi ja demi-glace kastmega

Veisesteik 26,00.-

mahlane veise sisefileest steik pehmete kartuli-gnocchide ja aromaatse
truhvlikastmega

Grillitud I6he
grillitud I16hefilee sametise juursellerikreemi ja spinatiga Jaapani

aurutatud omletiga tamago-mushi

Seafilee

mahlane seafilee kihilise kartuli-duna millefeuille'ga ja aromaatse
dunasiidrikastmega

Pardifilee

pardifilee teriyaki kastme karamellinootidega ja tagliatelle rikkalikus
vurtsikas kastmes

Chagalli burger

autoriburger mahlase veisekotleti, juustukastme, marineeritud kurgi,
tomati ja punase sibulaga; serveeritakse friikartulitega

Kodused pelmeenid

mahlase veiselihataidisega, rikkalikus virtsikas puljongis erksate Aasia
nootidega

Lillkapsasteik

orn kuldse koorikuga lillkapsasteik kikerhernekreemiga, mis toob esile roa
pehme pahklise maitse

peakoka soovitus

T - taimetoit - V - vegetaarne - L - laktoosivaba

Info allergeenide ning talumatust pdhjustavate koostisosade
ja ainete kohta kusi teenindajalt.




MAGUSTOIDUD

Valge sSokolaadi fondant mochiga

pehme sudamikuga valge Sokolaadi fondant vaarikapuree ja natske
riisitekstuuriga Sokolaadi-mochiga

Paviova

ohuline besee 6rna kreemi ja marjadega efektses sfaaris, mis muudab
magustoidu toeliseks gastronoomiliseks etenduseks

Miso tiramisu

autoriversioon klassikalisest magustoidust kreemja tekstuuri ja érnade
karamelli-soolaste miso nootidega

Sornikud kondenspiimaga

Ohulised kuldse koorikuga kohupiimapannkoogid, mis meenutavad
monusat kodust hommikusdoki

Jaatis koduse moosiga

Magustoit + kohv

fondant, pavlova voi miso tiramisu koos americano, espresso voi
cappuccinoga

LASTELE

Kanasupp

Viinerid friikartulitega
Kanakotlet kartuliplireega
Jaatis koduse moosiga

Sornikud kondenspiimaga

peakoka soovitus

Info allergeenide ning talumatust pdhjustavate koostisosade
ja ainete kohta kusi teenindajalt.




CHoKMH

OnuBkKku

CbipHas TapenkKa ¢ AOMallHUMU KpeKepamMm
MweHUYHbIEe TOPTUMbA-YMNCbI

Mukc n3 3-x CH3KoB

Mukc u3 3-x cHa3KoB + 2 6okasid BUHA

3AKYCKWN U CAAATDI

TapTap U3 roBaanHbI
cBeXad roBaanHa, xene na dn4HOro >XesnTKa, MaMoHe3 KMNM4Y U, xne6

OpaHuKu c nococemMm

NTOCOCb COBCTBEHHOIO MOCOa, Ka pTocben bHble OPaHNKN, TOBWKO,
KOMYEéHaa CMeTaHa

HapBckasi MapuHOBaHHas MMHOra

C 3aMneYéHHOM GMOMEeTOBOM KamyCcToM, 3efIéHbIM A6/TOKOM 1 COYCOM K13
XpeHa

Canat ¢ 6aTaToM, MOPKOBbIO U KpeMOM U3 deTbl
3aneyYéHHble 6aTaT U MOPKOBbL C HACbILLEHHbIM KPEMOM M3 COTOHOBATOM
$eTbl, CBEXXEN 3EMEHBIO U FPEYECKMM NOTYPTOM

Canart ¢ rpe6eLWKoM, UHXXUPOM U TbIKBOM

06>KapeHHbIN MOPCKOW rpebelloK, CaaKMm Cresblid MHXUP 1

3aMeYéHHas TbikBa Ha MOAYLLUKE M3 CBEXXeW 3eeHn

TénnbiiA canaT ¢ OCbMUHOIMOM

KapTodenb rana, IMCTba canaTa, KyH>XyTHasa 3arnpaBKa

Canat ¢ KypuHbIM pune
© pyKKOJ‘IOPI, KapTocbeneM rana " BdneHbiIMM TOMaTaMU

pekoMeHpauua wed-noBapa

T - BeraHckoe - V - BeretapuaHcKoe - L — 6e3 nakrosbl

MHbopMaLmio 06 annepreHax 1 BeLLLECTBaX, Bbl3blBatOLLMX HEMEPEHOCHUMOCTD,
YTOYHANTE Yy odULMaHTa.




CVYII

BopLi-9M ¢ roBaauHOM 8,50.-

aBTOPCKadA MHTepnpeTaund AByX NereHaapHblX CyroB: HacblLLEeHHbIN 6opu.|,
Ha OCHOBE CBEK/1bl M OBOLLEN C APKMMU MPAHO-KNCAbIMU HOTaMUM TOM M3,
HEXXHOW rOBAAUNHOM U KOKOCOBBLIM MOJTOKOM

[OPAYUE BAIOAA

BennIMHIToH

HeXHoe due roBagmHbl C rpubamMm M 6EKOHOM, OKYTaHHOE XPYCTALLMM
TecToM. MNoaaétca ¢ KapTodenbHbIM KPEMOM, 3aMe4€HHON MOPKOBbLIO U
COyCOM OeMUrnac

CTenK 3 roesaguHbl

COUYHbIN CTEWK U3 TOBIKbEM BbIPE3KM C HEXXHBLIMUW KapTOopenbHbIMM
HbOKKW MOod apoMaTHbIM TptodenbHbIM COYCOM

Jlococb Ha rpune

d)l/lfle J1OCOCH Ha rpure c 6apxaTVICTbIM KpeMOM N3 KOPHEBOIO Ccellibaeped
N ANMOHCKWMM MapoBblM OMJTIETOM TaMalro-MyCcum CO LLTNMNMHaTOM

dune CBUHUHDI

CoYHOoe Guie CBUHMHbI C MHOIOCIOMHBbIM MUNbdeeM 13 KapTodena u
A6/10K M apOMaTHbIM COYCOM Ha OCHOBE A6/104HOIo cMapa

YTuHoe pune

YTNHoOEe Cbl/lﬂe C KapaMeJibHbIMU HOTaMKM COyCa TEPUAKU N TallbdTesie B
HacbllWEeHHOM NMMKaHTHOM CoycCe

Warann byprep

PUPMEHHDbIN Byprep ¢ COYHOM roBAYKbe KOTNETOM, ChiIPHBbIM COYCOM,
MapUHOBAHHbBIM OrYPLIOM, TOMATOM U KPACHbIM TyKOM; MOAa&TCs C
KapTodenem dpwu

JoMallHue nenbMeHU

C COYHOW roBa»be HaYMHKOM B HACbILLLEHHOM npadHOM 6ym:on—|e C ApKUMKH
a3naTCKNMMKM aKUeEHTaMK

CTeMK M3 LBETHOMN KanycCTbl 14,00.-

HEXHbIM CTEWK M3 LIBETHOM KamnycTbl C 30/TOTUCTOM KOPOUYKOM 1N KPEMOM M3
HYTa, PAaCKPbIBAKOLLMM MAFKUA OpPexoBbl BKyC 6/1t00a

pekoMeHpauua wed-noBapa

T - BeraHckoe - V - BeretapuaHcKkoe - L - 6e3 nakrosbl

MHbopMaLmio 06 annepreHax 1 BELLLECTBaX, Bbl3blBatoLLMX HEMEPEHOCHUMOCTb,
YTOYHANTE Yy opULMaHTa.




AECEPTHI

Benbin doHAaAH C MOTH

doHOaH M3 6eM10ro WoKoMaaa ¢ MArk1Mm cepaueMm, ManvHOBbIM Mope U
LLOKOMaAHBbIM MOTU C YMNPYFroM pUCOBOM TEKCTYPOW

MaBnoBa

BO34yLLHAaA MepeHra C HeXXHbIM KpeMoM 1 arogamu B adpdekTHoM chepe,
KOTOpasi NpeBpaLLaeT AeCePT B HacTosLEE FACTPOHOMMYECKOE LLIOY

Muco TupamMucy

aBTOPCKaA BEPCUA KITAaCCNYECKOro aecepTa C KPpeEMOBOWM TEKCTYPOM 1
OeNUKaTHbIMKM KapaMenbHO-CONEHBbIMY HOTaMM MUCO

CbIpPHMKM CO CryLUEHKOM

BO34YyLUHblE TBOPOXHble CbIPDHUKW C 3010TUCTOM I-(OpOl-{KOVI,
HarnmoMnHarLlmMe BKYC YIOTHOIoO AOMalllHero 3aBTpaka

MopoXeHoe ¢ AoOMallHUM BapeHbeM

Heceprt + Koge

q)OH,D,aH, MaB/1oBa U1 MNCO TUPaMKNCY C aMepPpMnKaHO, 2Crpecco Nn
Kary4ymHo

AETCKOE MEHIO

KypWHbIN cynyunk

Cocucku geTckue c kKaptodpenemMm ppu
KypuHaa KoT/neTKa c niope
Mopo)keHoe ¢ AOMaLLHUM BapeHbeM

CbIPHUKMU CO CryLUEHKOM

pekoMeHpauua wed-noBapa

MHbopMaLmio 06 annepreHax 1 BeLLLECTBaX, Bbl3blBatOLLMX HEMEPEHOCHUMOCTD,
YTOYHANTE Yy odULMaHTa.




SNACKS

Olives

Cheese plate with homemade crackers
Wheat tortilla chips

3 differrent snacks

3 differrent snacks + 2 glasses of wine

STARTERS AND SALADS

Beef tartare
fresh beef, egg yolk gel, kimmchi mayonnaise, bread

Potato pancakes with salmon
house-cured salmon, potato pancakes, tobiko, smoked sour cream

Narva marinated lamprey
with baked purple cabbage, green apple and horseradish sauce

Sweet potato and carrot salad with feta cream

roasted sweet potato and carrot with a rich, salty feta cream, fresh greens
and GCreek yoghurt

Scallop salad with fig and pumpkin

seared scallops, sweet ripe figs and roasted pumpkin on a bed of fresh
greens

Warm octopus salad

gala potatoes, salad leaves, sesame dressing

Chicken fillet salad

with rocket, gala potatoes and sun-dried tomatoes

chef's recommendation

T - vegan - V - vegetarian - L - lactose-free

For information on allergens and substances causing intolerance,
please ask your server.




SOUP

Borscht-Tom Yum with beef

a signature take on two legendary soups: a rich beetroot-and-vegetable
borscht with the bright spicy-sour notes of tom yum, tender beef and
coconut milk

MAIN COURSES

Wellington

tender beef fillet with mushrooms and bacon wrapped in crisp pastry.
Served with potato cream, roasted carrots and demi-glace sauce

Beef steak

juicy beef tenderloin steak with delicate potato gnocchi and a fragrant
truffle sauce

Grilled salmon

grilled salmon fillet with velvety celeriac cream and a Japanese steamed

tamago-mushi omelette with spinach

Pork fillet

juicy pork fillet with a layered potato and apple millefeuille and a fragrant
apple cider sauce

Duck fillet

duck fillet with the caramel notes of teriyaki sauce and tagliatelle in a rich,
piquant sauce

Chagall burger

signature burger with a juicy beef patty, cheese sauce, pickled cucumber,
tomato and red onion; served with french fries

Homemade dumplings

with a juicy beef filling in a rich, spiced broth with bright Asian accents

Cauliflower steak

tender cauliflower steak with a golden crust and chickpea cream that
brings out its soft, nutty flavour

chef's recommendation

T - vegan - V - vegetarian - L - lactose-free

For information on allergens and substances causing intolerance,
please ask your server.

21,00.-

19,00.-

21,00.-

18,00.-




DESSERTS

White chocolate fondant with mochi

white chocolate fondant with a molten centre, raspberry purée and
chocolate mochi with a chewy rice texture

Paviova

airy meringue with delicate cream and berries in a striking sphere that
turns the dessert into a true gastronomic show

Miso tiramisu

a signature take on the classic dessert with a creamy texture and delicate
caramel-salty miso notes

Syrniki with condensed milk

airy curd fritters with a golden crust, reminiscent of a cosy homemade
breakfast

Ice cream with homemade jam

Dessert + coffee

fondant, pavlova or miso tiramisu with an americano, espresso or
cappuccino

CHILDREN'S MENU

Chicken soup

Sausages with french fries

Chicken cutlet with mashed potatoes
Ice cream with homemade jam

Syrniki with condensed milk

chef's recommendation

For information on allergens and substances causing intolerance,
please ask your server.




KLAASIVEIN - WINE BY GLASS

Paul Mas Sauvignon Blanc IGP 12 cl
Riesling Johann Bihn 12 cl

Georgian Valleys Kindzmarauli 12 cl
Lamberti Ca'Preella Valpolicella 12 cl
Masseria Altemura Apulo Primitivo 12 cl
Zonin Prosecco 12 cl

VAHUVEIN JA SAMPAN]JA
SPARKLING WINE & CHAMPAGNE

Zonin Prosecco 20 cl

Zonin Prosecco Cuveée 1821 DOC 75 cl
Zonin Prosecco Rosé DOC 75 cl

Moét & Chandon Brut 75 cl

Veuve Clicquot Brut Yellow Label 75 cl

ROOSAVEIN - ROSE WINE

Jean Sablenay Rose D'Anjou 75 cl
Whispering Angel Rose 75 cl

VALGEVEIN - WHITE WINE

Paul Mas Sauvignon Blanc IGP 75 cl
Riesling Johann Bihn 75 cl

Cesari Pinot Grigio DOC 75 cl
Chablis Vincent Monthe 2023 75 cl
La Val Albarino Rias Baixas 75 cl [Es]
Gerard Bertrand Orange Gold 75 cl
Anselmann Gewurztraminner 75 cl

Pounamu Sauvignon Blanc 75 cl [Nz ]




PUNANE VEIN - RED WINE

Georgian Valleys Kindzmarauli 75 cl

Masseria Altemura Primitivo 75 cl

Lamberti Ca'Preella Valpolicella 75 cl

Lamberti Amarone della Valpolicella 75 cl

Paul Mas Estate Pinot Noir 2023 75 cl

Casali del Barone Barolo 202175 cl

Mascota Vineyards La Mascota Malbec 2023 75 cl
Cune Rioja Reserva 75 cl [Es]

OLU - BEER

Vaadiolu - Draft beer

BIRRA MORETTI 4,6% 30/50 cl

TANKER Tume Lager 5% 30/50 cl [EE]
PAULANER Hefe Weisbier 5.5% 30/50 cl
AFFLIGEM Belgium Blond 6.7% 30/50 cl

Pudelidlu - Bottle beer
Krudovice Imperial 5% 50 cl
Guinness Draught 4,2% 33 cl [IE]
BIRRA MORETTI 0% 33 cl

JOOGID - DRINKS

4,20/6,00.-
4,20/6,00.-
4,20/6,30.-
5,00/6,90.-

6,0 o-'
6’0 o.'

Vesi pdl - Mangali water 33 cl
Mahl - Juice 25 cl
Pepsi/7UP / Mirinda 20 cl

Tee-Tea30cl/60cl
Americano

Espresso
Cappuccino

Coffee Latte

Flat White

Irish Coffee

Jaakohv - Ice coffee
Kakao / Cocoa

Hot chocolate

3,00-'
3’000'

3,50.- / 6,50.-
2,50.-
2,50.-
3,80.-
4,00.-
4,20.-
8,00.-
4,20.-
4,00.-
5,00.-

.




ALKOHOOLSED JOOGID - SPIRITS

Viski - Whisky

Johhnie Walker Red Label 4 cl
Johhnie Walker Black Label 4 cl
Bushmills Original 4 cl

Jack Daniels Tennessee 4 cl
SINGLETON 12 Y.O Speyside 4 cl
CAOL ILA12 Y.O. Islay 4 cl

OBAN 14 Y.O Highland 4 cl
Johhnie Walker Blue Label 4 cl

Konjak - Cognac

Hennessy V.S 4 cl

Hennessy V.S.O.P. 4 cl

Hennessy X.O. 4 cl

Fernando de Castilla 4 cl

Pere Magloire Calvados V.S.O.P 4 cl
Janneau Armagnac V.S.O.P 4 cl

Rumm - Rum

Captain Morgan 4 cl
Kraken Black Spiced 4 cl
Zacapa 23y. Solera 4 cl

Viin - Vodka

Jaa viin 4 cl (Eg]
Samogon 4 cl (EE
Smirnoff Red 4 cl

Dzinn - Gin

JUNIMPERIUM Blended Dry Gin 4 cl (EE]
Gordons 4 cl

Tanqueray 4 cl

Tekiila - Tequila
Jose Cuervo silver 4 cl

Likoorid - Liqueurs

Vana Tallinn / Gabriel 4 cl [EE]
Jagermeister 4 cl

Amaretto 4 cl

Baileys 4 cl

Limoncello 4 cl




KOKTEILID - COCKTAILS

Negroni
Campari, gin, martini rosso
Aperol Spritz

Aperol, Prosecco, water

Green Spritz

P31, Prosecco, water

Whisky Highball

Singleton, syrup, lemon, sparkling water
Limoncello Collins

Limoncello, Gin, syrup, lemon, tonic
Mojito

Rum, syrup, lime, mint, water
Green Fizz

Gin, P31 aperitivo, tonic

Papagoi

Rum, pineapple juice, syrup, tonic
Moscow mule

Vodka, ginger ale, mint

Paloma

Tequila, greip juice, lime, syrup, tonic
Porno Star Martini

Vodka, lemon juice, passion pure & liqueur, prosecco
Mango Hurricane

Rum, amaretto, lime, mango, apelsin
Tanqueray Gin Tonic

Cuba Libre

Whisky & Cola

MOKTEILID - MOCKTAILS
ALKOVABA

Chagall Lemonade
Blueberry jam, lemon, pineapple, juice, water

Milkshake

Icecream, juice, whipped cream
Virgin Spritz

Corsaro Aperitivo, Luna, water
Gin & Tonic 0%

alc. free gin, tonic

Pina Colada
coconut pure, pineapple juice, lime

Cuba Libre Zero
Whisky & Cola 0%
Zonin 0% 75 cl




Tere tulemast restorani M.Chagall, kus kunst ja
maitseelamused pdimuvad uheks vorratuks kogemuseks.
Meie restoran, mis on inspireeritud kuulsa kunstniku Marc

Chagalli loomingust ja tema vaidetavast sidemest Narvaga,
pakub teile ainulaadse 6hkkonna koos peene Euroopa
kddgiga.

Welcome to M.Chagall restaurant, where art and culinary
experiences intertwine into an incomparable experience. Our
restaurant, inspired by the works of the famous artist Marc
Chagall and his alleged connection to Narva, offers you a
unique atmosphere along with fine European cuisine.

f mchagallresto

m.chagallresto
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RESTORAN

KLAAS VEINI
PEAROA JUURDE

Bokan BMHa K ropaveMy 6roay
A glass of wine with your main course

5¢€

12 CL

Sauvignon Blanc - Riesling
Kindzmarauli - Valpolicella
Primitivo

Pearoa tellimisel - Mpw 3aka3e ropsa4yero
With any main course
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RESTORAN

NADALA VEIN

BuHo Hepenu - Wine of the week

pudel
OyTbINKa - bottle

KUsi teenindajalt - Cnpocute odpuULmMaHTa
Ask your server




