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MARC CHAGALL & NAVRA

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 murarikat Peterburit. Narvas
tutvus ta Bella Germontiga ja |16i mitu teost, sealhulgas akvarelli "Minu

tuba Narvas" ja . See oli péérdepunkt — jargmisel aastal laks Chagall

Pariisi, kus saavutas Ulemaailmse kuulsuse.
Klassikat muutmata oleme kunstnike kombel lisanud menuusse fusion-
kodi puudutusi, mis muudavad road teie jaoks erilisteks.
Restorani peakokk — Evgenia 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 — Evgenia Baldina

BecHom 1910 roga 23-netHmM Mapk LLlaran npoBen ABa Mecsdua B
HapBe, ocTaHOBUBLLUMCL B UMeHUK DepamHaHacxod Ha bepery
BanTtumnckoro Mmops. lNo NnpurnaweHunto ageokaTta Fonbabepra Monoaom
XyOOXXHUK Hallen 34ecb NoKow nocne wymHoro MeTtepbypra. B Hapee
OH Mo3HakoMunca ¢ bennon NFepPMoOHT 1 co3aan HECKObKO pPaboT,
BK/toYasa akBapenb "Moda KoMHaTa B Hapge". 9To 6bi/10 mepenomMHoe
BpeMa — y)Ke Ha criegytowmnim rog LWaran otnpaBumnica B MNapwk, roe
obpen MMpPoBYtO CaBy.

Cnenya HEUM3MEHHOM KacCUKe, Mbl, MOA0OHO XyO0XHMKaM, 0o06aBUIn
B MEHIO LUTPUXU DbloXKEHAa, YTOo caenanu 6ntoaa ocobeHHbIMM ansa Bac.
Lled-noBap pectopaHa — EBreHua banauHa
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EELROAD JA SNAKKID

Veise tartar 17,50.-

varske veiseliha, munakollase geel, kimchi
majonees, leib

Draanikud Iohega 15,50.-
majasoolatud |6he, kartulipannkoogid, tobiko, hapukoor

Narva silimud 19,00.-
salat, peet ja tartarikaste
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Meze: autorisuupistete assortii - G tk. 35,00.-
— Paneeritud oliivid laimiga 550.- T,V,L
—Vaikesed lihapirukad 5,50.-
— Praetud juust mango-tsillikastmega 5,50.- \"4
— Kurkumihummus (sobib kahele) 8,00.- T,V,L
— Tzatziki (sobib kahele) 8,00.- A4

Oriendi diibimiks (sobib kahele) 8,00.- T,V

° ................................................................................................................................................... °

SALATID

@ Burrata 15,00.- \V/
virsik, tomat, kurk, edamame, pesto,

mesi, pahklid

Kreeka salat feta juustuga
tomat, kurk, paprika, oliivid, feta, orégano

Soe salat kaheksajalaga 19,50.- L
gala kartul, salatilehed, seesami-vinegrett

Salat kanarulliga 17,00.-
ploomid, kreeka pahklid, dun, peet, vinegrett-vinaigrette ja

pohlamoos
peakoka soovitus

T - taimetoit V - vegetaarne L -Ilaktoosivaba

Info allergeenide, talumatust pdhjustava koostisosade voi ainete
sisalduse kohta kUsi teenindaja kaest.



SUPP

@ Bors-Tom Yam supp 8,50.-
autoritdlgendus kahest legendaarsest supist: rikkalik peedi- ja

kddgiviljapdhine bors tom yami vurtsikas-hapukate nootidega,
pehme veiselihaga ja kookospiimaga

PEAROAD

Veisesteik
mahlane marmorveise steik pehmete kartuli-gnocchidega
ja aromaatse truhvlikastmega

Grillitud Iohe 21,00.-
grillil valmistatud I6hefilee, hooajaliste kddgiviljade ratatouille ja
orna laimivdiga

Seafilee 19,50.-

mahlane seafilee, serveeritakse gala kartuli, hooajaliste
kddgiviljade ja 6rna valge veini ja varskete Urtide kastmega

Chagalli Burger 18,00.-
Autori-burger mahlase veisekotleti, juustukastme,

marineeritud kurgi, tomati ja punase sibulaga.
Serveeritakse friikartulitega

Pardifilee 21,00.-
pardifilee teriyaki kastme karamellinootidega ja

tagliatelle rikkalikus vurtsikas kastmes

Kodused pelmeenid
mahlase veiselihataidisega, rikkalikus vurtsikas
puljongis erksate aasialike nootidega

Lillkapsasteik
orn lillkapsasteik kuldse koorikuga ja

kikerhernekreemiga, mis rohutab roa pehmet
pahklimaitset

peakoka soovitus

T - taimetoit V - vegetaarne L - laktoosivaba

Info allergeenide, talumatust pdhjustava koostisosade voi ainete
sisalduse kohta kUsi teenindaja kaest.




MAGUSTOIT

Panna cotta hooajaliste marjadega
orn kreemjas magustoit kerge vanillinoodiga,
taiendatud marjakastmega

Pavlova

sfaariga, mis muudab magustoidu toeliseks
gastronoomiliseks etenduseks

Miso tiramisu

ning érnade karamelli-soolaste miso-nootidega

Sornikud kondenspiimaga

meenutavad monusat kodust hommikusooki

Jaatis koduse moosiga

LASTELE

Frikadellisupp
Kodune frikadelli supp

Viinerid
Viinerid steik housefriikartul, tomat ja kurk

Kanakotlet
Kanakotlet kartulipuree, tomat, kurk

Jaatis
Jaatis marjade ja virsikupureega

Sornikud kondenspiimaga

meenutavad monusat kodust hommikusooki

peakoka soovitus

9,00.-

ohuline besee 6rna kreemi ja marjadega, kaetud efektse

9,00.-

autoriversioon klassikalisest magustoidust kreemja tekstuuri

G,00.-

ohulised kohupiimapannkoogid kuldse koorikuga, mis

G6,50.-

6,00.-

8,00.-

8,00.-

G,00.-

G6,50.-

ohulised kohupiimapannkoogid kuldse koorikuga, mis

Info allergeenide, talumatust pdhjustava koostisosade voi ainete
sisalduse kohta kUsi teenindaja kaest.

\/1 = I\IL JU .



SAKYCKWN N CH3KWU

TapTap N3 roBAAuHbLI 17,50.-

cBeykasa roBsaMHa, Xere U3 GUUYHOIo XeTKa,
MaloHe3 KUMYK, xneb

ApaHunKun c nococem 15,50.-
10COCb COBCTBEHHOIO MOCOMa, KapTodebHble APaHMNKW,
TOBMKO, CMeTaHa

HapBckaa muHora 19,00.-
canar, CBEK/a U TapTap CoycC
Mese: accopTu U3 aBTOPCKUX 35,00.-

3aKycoK- G LT.

— ONMBKM B NaHMPOBKE C TaMMOM 5,50.-T, V, L
— ManeHbKMe MMPOXKKM C MACOM 5,50.-

— XXapeHHbIN Cblp C MAaHIO YMSIN COYCOM 5,50.- V
— XyMyC C KypKYMOW (noaxoauT s ABomnx) 8,00.-T, V, L
- Ulaymk (mogxoauT ona oBoux) 8,00.- V
— BOCTOYHbIM AN MUKC (MoaxoauT Ans ABOUX) 8,00.- T,V

CAJTATbI

bypaTta 15,00.- v

rMepcuK, TOMaT, orypeL, 34amMama,
rnecTo, Me[, opexm

\Z1 = I\Il I .

Fpeueckuin canart c peToin 13,00.-
TOMaT, orypeL, cnagkuim nepeL, onmeku, deTa, operaHo

Tennbia canat ¢ OCbMUHOIOM 19,50.- L
KapTodenb rana, IMCTba canaTa, KyHXXyTHas 3arnpaBka

CanaT € KypUHbIM py/sieToM 17,00.-
HEePHOC/INB, I'peLl,Kl/IlZ opex, S3I6HOKO, CBeKIJla, 3alipaBKa

«BuHerpet» 1 6pycHMYHOE BapeHbe

LI.qu) noBap coBetyeT

T - taimetoit V - vegetaarne L -Ilaktoosivaba

Info allergeenide, talumatust pdhjustava koostisosade voi ainete
sisalduse kohta kusi teenindaja kaest.



CYI
bopLy-iM € roBAANHOM 8,50.- L

ABTOPCKad MHTeprnpeTauna AByX flereHgapHbIX CYroB: HaCbILLEHHbIN
60pLLI. Ha OCHOBE CBEKJIbl M OBOLLEN C APKNMU MPAHO-KNCJTbIMI
HOTaMM TOM-AMa, HEXXHOW rOBAOMHOWM M KOKOCOBbIM MOJSTOKOM

OCHOBHBIE BAKOAA

CTelK U3 roBuHbI 27,00.-
COYHbIN CTEMK M3 MpaMOpHOl;I FoBAONHDbI C HEXXHbBbIMIK

KapTodenbHbIMU HbOKWM MO apOMaTHbIM TpodebHbIM COYyCOM

Nocockb Ha rpune 21,00.-
dumne nococq, NPUroTOBNEHHOE Ha rpuse, C pataTyem m3

CE30HHbIX OBOLLEN N HEXXHbIM TANMMOBbBIM MaC/iIOM

dunne CBUHUHBLI 19,50.-
COYyHOe d)MJ'Ie CBUUHWHDbI, NogaeTcd C KapTocbeneM aj1la, CEe30HHbIMUA

oBOoWaMn N OeJIMKaTHbIM COYyCOM U3 6enoro BMHa 1 CBEXMX TPaB

Warann byprep 18,00.-

PUPMEHHbIN NaBaloLWKMM Byprep ¢ COYHOM roBAXKbew
KOT/1€TOMN, CbIPHbIM COYCOM, MapMHOBAHHbIM OrypLIOM,
TOMaTOM U KpacHbIM IyKoM. [NogaeTca ¢ kapTodenem dpu

YTuHoe ¢wune 21,00.-
YyTUHOE dumne C KapaMerbHbIMKU HOTAaMKM COyCa TEPUAKUN U
TasibaTesiyie B HaCbllWEeHHOM NMMKaHTHOM CoycCe

AomallHune nenbMeHn 16,00.-
C COYHOW roBaAXXbeu Ha4YMHKOWM B HaCbILLEHHOM

MPAHOM 6yﬂbOHe C APKMMUN a3NaATCKUMUN aKLLEHTaMW

CTeilK U3 LBETHOM KanycThbl 14,00.-T, V, L
HEXHbIN CTEMK N3 LUBETHOWM KaMyCTbl C 30/10TUCTOM

KOPOYKOM M KPEMOM M3 HYTa, PACKPbIBAKOLLMM

MArKUIN OPEeXoBbIN BKYC 6toaa

wed noBap coeeTyeT

T - taimetoit V - vegetaarne L - laktoosivaba

Info allergeenide, talumatust pdhjustava koostisosade voi ainete
sisalduse kohta kusi teenindaja kaest.




AECEPTbI

MaHHa-KOTTa C CE30HHbIMU AirogamMmu 8,00.-
HEXXHbIN CIMBOYHbIN OecepT C IerKon BaHWU/IbHOM

HOTKOM, JOMNONHEHHbIV ArogHbIM COYCOM

MaBnoBa 9,00.-

BO34YLLUHAA MepeHra C HeXXHbIM KPeMOM M arofamu,
3akoveHHaa B abdeKTHY0 chepy, KoTopad npespallaeT
OecepT B HacTodALLee raCTPOHOMUYECKOE LLIOY

Mwnco Tmpamuncy 8,00.-

aBTOPCKad BEPCUA KIMTaCCNHECKOro aeceprta C erMOBOM
TeI-(CTypOI;I N OeTMKATHbIMWN KapaMeJIbHO-COJIEHbIMM HOTaMW MUNCO

CbIPHUKM CO CTyLLIEHKOMN 6,50.-
BO34YyLLUHble TBOPOXHble CbIPHUKWN C 30/TOTUCTOM KOpPOou KOIZ,

HarnoMmnHar e BKYC YIOTHOIO JOMallHEro 3aBTpakKa

MoposkeHoe ¢ AOMaLUHUM BapeHbeM 6,00.-

AETCKOE MEHHKO

Cyn c dpukagenbkamm 6,00.-
JomallHnm cyn ¢ dpurKagenbkamm

Cocuckun aetckue c pu 8,00.-
[leTckumne cocnckm ¢ dpm kKaptodpenem

KypvHas KoTneTka 8,00.-
KyprHasa KOTneTka ¢ KapTodenbHbIM Mtope

Mopo>keHoe G,00.-
Mopo>KeHoe C JOMallHMM BapeHbeM

CbIPHUKM CO CryLLeHKOM G,50.-
BO3OYLLHbIE TBOPOXHbIE€ CbIPHUKWM C 30/TOTUCTOM KOPOUYKOWM,
HarnoMmnHarLme BKYC YIOTHOIO JOMaLllHero 3aBTpakKa

wed nosap coseTyeT

\/1 = I\IL JU .

Info allergeenide, talumatust pdhjustava koostisosade voi ainete
sisalduse kohta kusi teenindaja kaest.




APPETIZERS AND SNACKS

Beef Tartare 17,50.-

fresh beef, egg yolk gel,
kimchi mayonnaise, bread

Potato pancakes with salmon 15,50.-
house-cured salmon, potato pancakes, tobiko, sour

cream

Narva lamprey 19,00.-

salad, beetroot and tartar sauce

Meze: assortment of signature 35,00.-
appetizers - G psc

- Breaded olives with lime 550.- T,V,L
— Small meat pasties 5,50.-

— Fried cheese with mango-chili sauce 5,50.- \"4
— Turmeric hummus (suitable for two) 8,00- T,V,L
— Tzatziki (suitable for two) 8,00.- \4
— Oriental dip mix (suitable for two) 8,00.- T,V

SALADS
Burrata 15,00.- \V/

peach, tomato, cucumber, edamame,
pesto, honey, nuts

\Z1 = I\Il I .

Greek salad with feta
tomato, cucumber, bell pepper, olives, feta, oregano

13,00.-

Warm octopus salad 19,50.- L
gala potatoes, salad leaves, sesame dressing

Chicken roll salad 17,00.-
prunes, walnuts, apple, beetroot, vinaigrette dressing and
lingonberry jam

chef’'s recommendation
T - taimetoit V - vegetaarne L -Ilaktoosivaba

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



SOUP

@ Borscht-Tom Yam 8,50.-
a signature interpretation of 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

Beef steak
juicy marbled beef steak with delicate potato gnocchiin a

fragrant truffle sauce

Grilled salmon 21,00.-
grilled salmon fillet with seasonal vegetable ratatouille and
delicate lime butter

Pork fillet 19,50.-

juicy pork fillet served with gala potatoes, seasonal
vegetables and a delicate white wine and fresh herb sauce

Chagall Burger 18,00.-
signature burger with a juicy beef patty, cheese sauce,
pickled cucumber, tomato and red onion. Served with
french fries

Duck fillet 21,00.-
duck fillet with the caramel notes of teriyaki sauce

and tagliatelle in a rich, piquant sauce

Homemade dumplings
with a juicy beef filling in a rich, spicy broth
with bright Asian accents

Cauliflower steak 14,00.-T, V, L
tender cauliflower steak with a golden crust and

chickpea cream, bringing out the dish's soft nutty
flavour

chef’'s recommendation

T - taimetoit V - vegetaarne L - laktoosivaba

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




DESSERTS

Panna Cotta with seasonal berries
a delicate creamy dessert with a light vanilla note,
complemented with berry sauce

Pavlova 9,00.-

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

Miso tiramisu 9,00.-

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

Syrniki with condensed milk G,00.-
airy curd fritters with a golden crust, reminiscent of a cosy
homemade breakfast

8,00.-

Ice Cream with homemade jam G6,50.-

CHILDREN'S MENU

Meatball Soup G,00.-
Sausages with Fries 8,00.-
Chicken cutlet with mashed potatoes 8,00.-
Ice Cream with homemade jam G,00.-
Syrniki with condensed milk 6,50.-

chef’'s recommendation

\/1 = I\IL JU .

For information on allergens or 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 VValpolicella 12 cl il

VAHUVEIN JA SAMPAN JA
SPARKLINGWINE & CHAMPAGNE

Zonin Prosecco 20 cl 0B

Zonin Prosecco Cuvée 1821 DOC 75 cl | B
Zonin Prosecco Rosé DOC 75cl |
Moét S Chandon Brut75cl |

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 R
Cesari Pinot Grigio DOC 75 cl | B
Chabilis Vincent Monthe 202375 cl | B
La Val Albarino Rias Baixas 75 cl E_
Gerard Bertrand Orange Gold 75 cl §
Anselmann Gewurztraminner 75 cl R
Pounamu Sauvignon Blanc 75 cl




PUNANE VEIN - RED WINE

Georgian Valleys Kindzmarauli 75 cl -+ 31,00.-
Masseria Altemura Primitivo 75 cl i B 38,00.-
Lamberti Ca'Preella Valpolicella75 cl § B 28,00.-
Lamberti Amarone della VValpolicella75 cl | ) 72,00.-
Errdzuriz Max Reserva Pinot Noir 75 cl| 48,00.-
Casali del Barone Barolo 202175 cl | B 72,00.-
Gérard Bertrand Naturalys Cabernet 31,00.-
Sauvignon75cl

Cune Rioja Reserva 75 cl = 59,00.-

OLU - BEER

VVaadiolu - Draft beer

BIRRA MORETTI 4,6% 30/50 cl . l 4,20/6,00.-
TANKER Tume Lager 5% 30/50 cl =& 4,20/6,00.-
PAULANER Hefe Weisbier 5.5% 30/50 c|® 4,20/6,30.-
AFFLIGEM Belgium Blond 6.7% 30/50 cl { ) 5,00/6,90.-

Pudeliolu - Bottle beer

Krusovice Imperial 5% 50 cl G,00.-
Guinness Draught 4,2% 33 cl | 6,00.-
BIRRA MORETTIO% 33 cl | 4,50.-

JOOGID - DRINKS

Mangali vesi - Mangali water 33 cl 3,50.-
Mahl - Juice 25 cl 3,00.-
Pepsi / 7TUP / Mirinda 20 cl 3,00.-

Tee-Tea30cl/60cl 3,50.-/ 6,50.-
Americano 2,50.-

°
H

Espresso 2,50.-
Cappuccino 3,80.-
Coffee Latte 4,00.-
Flat White 4,20.-
Irish Coffee 8,00.-
Jaakohv - Ice coffee 4,20.-
Kakao / Cocoa 4.00.-

Hot chocolate 5,00.-



AL _(JH()

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 ILA12Y.O.lIslay 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.0O. 4 cl

Fernando de Castilla 4 cl

Pere Magloire Calvados V.S.0O.P 4 cl
Janneau Armagnac V.S.0O.P 4 cl

Rumm - Rum

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

Viin - Vodka
Jaaviin 4 cl ==
Samogon 4 c| ==
Smirnoff Red 4 cl

Dzinn - Gin

JUNIMPERIUM Blended Dry Gin 4 c| =
Gordons 4 cl

Tanqueray 4 cl

Tekiila - Tequila
Jose Cuervo silver 4 cl

Lik6orid - Liqueurs

Vana Tallinn / Gabriel 4 c| ==
Jagermeister 4 cl

Amaretto 4 cl
Baileys 4 cl
Limoncello 4 cl

ALKOHOOLSED JOOGID - SPIRITS

6,00.-
9,00.-
7,00.-
9,00.-
9,00.-
14,00.-
16,00.-
25,00.-

9,00.-
12,00.-
25,00.-
6,00.-
9,00.-
10,00.-

6,00.-
8,00.-
14,00.-

G,00.-
6,00.-
G,00.-

8,00.-
6,00.-
8,00.-

6,00.-

6,00.-
7,00.-
7,00.-
7,00.-



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

lcecream, juice, whipped cream
Virgin Spritz

Corsaro Aperitivo, LLuna, water
Gin & Tonic 0%

alc. free gin, tonic

Pina Colada

coconut pure, pineapple juice, lime,
Cuba Libre Zero

Whisky & Cola 0%

Zonin O% 75 cl




Tere tulemast restorani M.Chagall, kus kunst
ja maitseelamused poimuvad Uheks vorratuks
kogemuseks. Meie restoran, mis on
inspireeritud kuulsa kunstniku Marc Chagalli
loomingust ja tema vaidetavast sidemest
Narvaga, pakub teile ainulaadse ochkkonna
koos peene Euroopa koogiga.

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

O

m.chagallresto




