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Brasserie 11

Grupimeniiid 2021/22

Group menus 2021/22

1. MENU
Burgundia veiseliha pada/Beef Bourguignon
Paris Brest

Kohv,tee/Coffee,tea
18 eur

2. MENU
Coq au vin/Coq au vin
Craquelin/Craquelin

Kohv,tee/Coffee,tea
18 eur

3. MENU

Roheline salat pirni ja sinihallitusjuustuga/Salad with pear and blue cheese
Pardifilee apelsinidega/Duck with oranges

Shokolaadi fondant/chocolate fondant

Kohv,tee/Coffee,tea

37 eur
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Brasserie 11

4. MENU

Lohe tartar, vutimuna ja kapparid/Salmon tartar quail eggs and capers
Sinimerekarbid/Mussels
Briileekreem/Creme Briilee

Kohv,tee/Coffee,tea
37 eur

Meniiiid sisaldavad lauavett ja maja baguette saia / Menus includes water and our house
baguette.

Info +372 5113295, kati@iirestoran.ee

Brasserie 11 on Prantsuse restoran Tallinnas, kus voimalus nautida Prantsuse toitu, veini,
atmosfairi ja muusikat. Peakokk Heidi Pinnak on Bocuse d”Or finalist ja sommeljee Vitali
Kus tunnustatud oma ala professionaal. Meile mahub kuni 100 inimest. Voimalus kasutada
ka privaatruume.

Brasserie 11 is a french restaurant in Talinn where you can enjoy french food, wine,
atmosphare and music. Our chef is Heidi Pinnak who has been finalist in Bocuse d”Or
competition and Vitali Kus is well known sommeljer. We have room for 100 people and
oportunity to use also privat rooms.
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