
NIBBLE, SHARE, REPEAT

ON THE SIDE, 
WITH STYLE

END ON A SWEET NOTE

IN FOR A MEAL

SOFT DRINKS & WATER

WINE & BUBBLY

HOT BEVERAGES

horisontrestaurantandbar Horisont Restaurant & Bar

horisontrestoran.ee
Tornimäe 3

10145 Tallinn

ON TAP

Coca-Cola, Coca-Cola Zero, Sprite 4.5

Fentimans Rose Lemonade 6.5

Fever-Tree Tonics, different flavours 4.5

Juice 30cl, different flavours 4.5

Freshly squeezed juice, orange/grapefruit 7

Red Bull 6.5

Hot chocolate
Americano
Espresso / dbl espresso 
Cappuccino, Caffè Latte

Irish Coffee

5

4.5

4 / 5

5

10

Pot of tea for two 5

BEER & CIDER

BOTTLED

Saku Kuld
Saku Tume
Gotland Sitting Bulldog, IPA
Leffe Blonde
Põhjala Virmalised, alcohol free

6
7

10.5

10.5
7.5

Galipette, cider 9

6 / 7.5
7.5 / 9

Põhjala Lager 0.3 / 0.4 
Põhjala Kosmos 0.3 / 0.4

Healthy choice!

Still water 50cl / 75cl 5 / 7

Sparkling water 50cl / 75cl 5 / 7

WHITE

RED

BUBBLY

ROSÉ

La Chablisienne - Chablis - Chardonnay - France 20.5 / 100

Domaine Tinel-Blondelet - Sancerre - 
Sauvignon Blanc – France

15.5 / 75

Pieropan - Veneto - Garganega - Trebbiano di Soave - Italy 13 / 64

Elena Walch - Alto Adige DOC - Pinot Grigio - Italy 14 / 68

Carpinus - Tokaji - Hárslevelű - Hungary 12.5 / 60

Le Champ des Grillions - Grenache - Syrah - 
Cabernet Sauvignon - France

All prices are in euro and include 24% VAT
If you need information about allergens, kindly ask our personnelLast food orders at 21:45

12.5 / 60

Loimer - Niederösterreich DAC - Pinot Noir - Austria 15 / 73

Bruni Marteto - Morellino di Scansano DOCG-Tuscany - 
Sangiovese - Italy

16 / 76

Menhir - Pugalia - Primitivo - Italy 14.5 / 70

Bodegas Roda - Rioja DOC - Tempranillo - Spain 21 / 102

Microcosmico - Aragon IGP - Garnacha - Spain 14.5 / 70

Montes Alpha - Valle de Colchagua D.O - 
Cabernet Sauvignon - Chile 

15.5 / 75

Gosset - Extra Brut

Ruggeri - Valdobbiadene Prosecco - Italy - Brut

Desom Millesime - Crémant de Luxembourg -
Luxembourg - Brut

25 / 122

12.5 / 60

15.5 / 75

B A R

13

5

Classic Caesar Salad (vegetarian)
Romaine, parmesan, croutons, 
Caesar dressing, candied cherry tomatoes

15Cured Trout
Fennel, mustard dressing, salad mix, cucumber

18Cheese Selection
Artisan cheeses, tomato jam, 
dried fruits, crackers

29Tapas Platter 
Mediterranean bites, Iberico sausages,
marinated vegetables, cheese 

15Loaded Fries

5Fresh salad

5Potato purée

7.5French fries with sundried tomato mayo 

3Sundried tomato mayo 

3Mexican mayo dip

Pancetta, cheddar cheese, jalapeños, 
sundried tomatoes, house mayo

Dried meats
Ask the waiter for choice

15Chicken & Shrimp Gyoza 
Crispy dumplings, sesame dipping sauce

Add chicken or marinated shrimp

23

3

Beef Burger – Horisont Signature! 
Angus beef, cheddar, pickles, 
house jalapeno sauce, brioche bun    

18Shrimp Tagliatelle 
Marinated shrimp, gremolata, 
creamy bisque sauce  

18Truffle- Mushroom Tagliatelle 
Creamy truffle sauce, 
sautéed mushrooms, parmesan

35Ribeye Steak 
Served with house chimichurri 
& seasonal garnish

35Lobster Roll 
Buttered brioche, lobster salad, jalapeno mayo

24Loch Duart Salmon 
Served with seasonal greens 

18Portobello Steak
(Vegan version available) 
Manchego cheese, Madeira glaze, 
celeriac and truffle salad

Add extra slice of cheese, shrimp,
pancetta or bacon jam

13

7.5

Crispy Ham & Cheese 
Sourdough bread, ham, cheddar and parmesan 

Add french fries with sundried tomato mayo  

14

3

Pumpkin Soup 
Creamy roasted pumpkin soup
with coconut milk

Add pancetta or shrimp

8Coconut Pannacotta
Passion fruit, berries

9White Chocolate Fondant
With matcha tea flavour

9Chocolate Mousse

7Dessert of The Day 
 Ask the waiter for choice

LET’S GET IT STARTED

FRESH CHOICES


