
E S - T E  C A F E

menu
d e l i c i o u s  f o o d  f o r  h a p p y  p e o p l e !

T h i s  p l a c e  e m b o d i e s  f r i e n d s h i p ,  t h e  s t r e n g t h  o f  f a m i l y ,  a n d  t h e  s u p p o r t
o f  o u r  c o m m u n i t y .  W e  s u p p o r t  l o c a l  p r o d u c e r s ,  t h e r e b y  f o s t e r i n g  n e w

a n d  s t r o n g  f r i e n d s h i p s  t h a t  r e s u l t  i n  h a p p y  a n d  d e l i c i o u s  f o o d  f o r  y o u .

" E S - T E  C a f e "  o f f e r s  i t s  o w n  o r g a n i c a l l y  r a i s e d  b e e f ,  a l o n g  w i t h  o t h e r
o r g a n i c  p r o d u c t s  f r o m  l o c a l  f a r m e r s  .

T o d a y ,  y o u  w i l l  h a v e  t h e  o p p o r t u n i t y  t o  e x p l o r e  n e w ,  u n f o r g e t t a b l e
f l a v o u r s !



S A L A D A P P E T I Z E R S

E S - T E  C A F E

menu
Burrata salad with caramelized nectarines
Burrata cheese, cedar nuts, pesto, spinach, arugula

(3;7;8;16)
10,00€

Caesar salad
With chicken (1;3;6;7;10;14) 

8,50€
With tiger shrimps (1;2;3;6;7;10;14) 

9,50€ 

Tiger prawns in white wine
(1;2;7;16)

500g 24,00€
1kg 45,00€

Tiger shrimps in potato shell
(2)

8,00€

Poke bowl
With tiger shrimps (1;2;6;11;16) 

11,00€ 
With grilled salmon (1;3;4;6;11)

11,00€ 
With tofu (1;6;10;11;16)

10,00€
All Poke bowls have a choice of sauce:
mango-chili / teriyaki / mustard-honey 

Mussels in white wine sauce with grilled
ciabatta
(1;7;14;16)

12,00€

Grilled cheese salad with wine-steamed pears
and raspberry reduction dressing

(1;3;7;15) 
8,00€

Toast with cheese
(1;3;7;8;10;16)

6,00€
A vegan option is possible - ask the waiter.

Sweet potatoes
(1;3)
5,00€

Appetizer plate for two persons
Toasts, spring-rolls, potato wedges, fried cheeses,

chickens and pickles (1;3;5;6;7;8;10;16)
15,50€

Cheese plate with jam
Fried and fresh cheeses (1;7)

7,50€

S O U P S

Mexican Beef Soup
Sweet peper, corn, beans (1;3;7;16) 

7,50€

White cold soup with tiger shrimps
Cucumber, radish, sweet-chili (2;3;7;16) 

7,00€

P A S T A

Black pasta with tiger shrimps
Served with oyster sauce, carrots, zucchini, onions

(1;2;6;7;10;11;13;15;16)
13,00€

Vegan pasta with vegetables and coconut milk
sauce

(1;6;13;16) 
9,00€ 

Tagliatelle with chicken and sun-dried tomato
sauce

(1;6;7;13;16) 
10,00€



M A I N  C O U R S E B U R G E R S

E S - T E  C A F E

D E S S E R T S

Lasagna Bolognese
Cheese, beef, onion, tomato (1;3;6;7;16)

14,80€

The hearty burger
Onion rings, bacon, beef, pickle, cheese, onion crisps

(1;6;7;10;11;16)
Includes French fries and dip 

13,50€Pork ribs and potato with garlic-cheese filling
(1;3;7;9;16)

16,00€
The crispy chicken burger

Cucumber sauce, lettuces salad, pickled cucumber,
tomato, onion crisps (1;3;6;7;10;11)

Includes French fries and dip 
12,50€

Brie cheeseburger
Beef, pear, spinach, balsamic sauce, onion crisps

(1;3;6;7;10)
Includes French fries and dip 

13,00€

Pork chop with cheese-garlic cap
Topping - boiled fried potatoes (1;3;6;7;16)

12,80€

Classic burger
Beef, lettuces salad, tomato, pickled cucumber, onion

crisps (1;3;6;7;10;11)
Includes French fries and dip 

11,50€

Chicken skewer with french fries
(1;6;7;10;15;16)

13,60€

Chocolate fondant
Served with plombir ice cream (1;3;7;8)

6,00€

Pavlova cake
Mascarpone cheese, rhubarb jam (1;3;7)

6,50€

Trout with seasonal vegetables and white wine
sauce

(4;6;7;10;15;16)
16,00€

Crème Brûlée
(3;7)
6,00€

White chocolate cheesecake with raspberry
sorbet
(1;3;7;8)

7,50€

A selection of ice creams
(1;3;7)

1 ice cream ball - 2,20€
3 ice cream balls 5,50€

Beet risotto with feta cheese and cedar nuts
(1;7;8;16)

9,50€

menu

Vegan burger
(1;6;8;9;10;11;15;16)

Includes French fries and dip
 13,00€

F O R  C H I L D R E N

French fries with nuggets
With dip (1;3;6)

 6,50€

Pasta with cheese
(1;3;7)
5,50€

French fries or 
potato “letters”

With dip (1)
4,00€

Cheeseburger with fries
Beef, cheese, cocktail sauce, pickled cucumber

(1;3;7;10;11)
7,80€

Cheese-pops
6 pcs with sauce  (1;3;6;7)

6,50€

Crepes with chocolate sauce and plombir ice
cream

(1;3;7;10;11)
6,50€



W I N E S

E S - T E  C A F E

drink menu
S T R O N G  A L C O H O L

5 0 M L

Brandy
Ararat 40%, 4,00€

White wine
150ml glass / 750ml bottle

Terre del Noce Pinot Grigio 
GLASS 4,00€ / BOTTLE 17,00€

Doll Fly New Zealand Sauvignon Blanc 
GLASS 4,20€ / BOTTLE 18,00€

Peter Mertes Gold Edition Risling Spatlese 
GLASS 4,00€ / BOTTLE 18,00€

Domaine Fevre Chablis / BOTTLE 35,00€

Cognac
Chateau de Montifaud 
Ariane VS 40%, 5,20€
Martell VSOP Red Barre 40%, 5,80€

Red wine
150ml glass / 750ml bottle

La Belle Angele Merlot 
GLASS 4,00€ / BOTTLE 18,00€

Tbiliso Alazani Valley Red 
GLASS 4,00€ / BOTTLE 18,00€

Contessa Carola Primitivo Di Manduria 
GLASS 5,00€ / BOTTLE 22,00€

Le Poesie Valpolicella Superiore / BOTTLE 25,00€
LA Villette Pinot Noir / BOTTLE 25,00€

Zuccardi Serie A Malbec / BOTTLE 27,00€

Rum
Don Papa 40%, 6,50€
Bumbu Rum 40%, 5,50€
Havana Club 3 Y.O. 37,5%, 4,50€
Havana Club Anejo Especial 37,5%, 4,50€

Whiskey
Chivas Regal 12 YO 40%, 5,50€
Four Roses 40%, 4,00€
Jack Daniels 40%, 4,50€
Jameson 40%, 4,50€

Pink wine
750ml bottle

Raymond Morin Rose d’Anjou 
BOTTLE 25,00€

Sparkling wine
150ml glass / 750ml bottle

Caduto Posecco Extra Dry 
GLASS 4,00€ / BOTTLE 18,00€

Gin
Hayman's London Dry Gin 41,2%, 4,00€
Malfy Gin Rosa 41%, 4,00€

Vodka
Absolut Vodka 40%, 3,50€

Liqueur
Baileys Original Irish Cream 17%, 4,00€
Jagermeister 35%, 4,00€
Luxardo Limoncello 27%, 3,50€

Draft pear 0,5l - 4,50€

Draft Piebalgas beer 0,5l - 5,00€
LEFE bottle - 4,50€

Corona extra 0,355 - 3,50€
Medalus (Honey beer) 0,5l - 5,00€

C I D E R

B E E R

A L C O H O L I C
C O C K T A I L S

Whiskey and Coke
6,50€

Cuba Libre
Dark rum, Coca Cola, lime
6,50€

Gin and tonic
6,50€

Gin with rose lemonade
Gin, rose lemonade, lime syrup
7,00€

Aperol Spritz
Aperol, Prosecco, sparkling water
7,00€

Peach Aperol Spritz
Peach puree, Prosecco, sparkling water
7,00€

Limoncello Spritz
Limencello, Prosecco, sparkling water
7,00€

HUGO Spritz
Elderberry syrup, green apple syrup, Prosecco, sparkling
water
7,00€

Tequila Sunrise
Orange juice, grenadine, tequila
6,50€

Mojito
Mint, lime, light rum, brown sugar, Sprite, sparkling water
7,00€

Cocktail "Screw"
Orange juice, grenadine, vodka
6,00€

Balsam
Riga Black Original 45%, 4,00€
Riga Black Currant 30%, 4,00€

Tequila
Silver Diamond 38%, 4,50€

Gin with grapefruit tonic
Gin, grapefruit tonic,
 7,00€



R E F R E S H I N G
D R I N K S

E S - T E  C A F E

N O N - A L C O H O L I C
C O C K T A I L S

Black coffee
2,50€

Corona beer 0,355l 
3,50€ 

Les Cocottes Chardonnay 
GLASS 4,00€ / BOTTLE 18,00€

Mojito
Mint, lime, brown sugar, Sprite, sparkling water

5,50€

Aperol Spritz
Aperol, non-alcoholic Prosecco, sparkling water

5,50€

HUGO Spritz
Elderberry syrup, green apple syrup, Sprite, sparkling

water
5,50€

Mango Tonic Spritz
Mango puree, mango concentrate, tonic

5,50€

Fanta, Coca Cola, Sprite 0,33l
2,50€

C O F F E E  A N D  T E A

N O N - A L C O H O L I C
S P A R K L I N G  W I N E

N O N - A L C O H O L I C
B E E R

Rose lemonade 0,33l
 3,00€

Tonic 0,33l
3,00€

Carbonated water 0,3l
2,50€

Still water 0,3l
2,50€

Carafe of water with citrus 1l
6,00€

Orange juice 0,2l
2,00€

Multifruit juice 0,2l
2,00€

Apple juice 0,2l
2,00€

Grape juice 0,2l
2,00€

Tomato juice 0,2l
2,00€

White coffee
3,00€ 

Cappucchino
4,00€ 

Latte 
4,00€ 

Iced coffee
5,50€ 

Tiramisu iced bubble coffee
6,50€

Tea (fruit, green, black)
2,50€

Tea in a pot 0,5l
5,00€

Grenadine tea with fruit
4,00€

Peach red berry
bubble tea (iced tea)

6,00€

drink menu

Grapefruit tonic 0,33l
3,00€ 

Ice cream cocktail 
with plum juice

5,00€Strawberry coctail
Strawberry puree, lemonade mix, carbonated water

5,00€

Passion-fruit coctail
Passion fruit puree, lemonade mix, carbonated water

5,00€

Coca Cola Zero 0,33l
2,50€ 

Similar to rye beer, 0,5l
5,00€

C R A F T  K V A S S



E S - T E  C A F E

CODES OF POSSIBLE FOOD INGREDIENTS (ALLERGENS)
INDICATED ON THE MENU

1. - CEREALS AND THEIR PRODUCTS;
2. - CRUSTACEANS AND THEIR PRODUCTS;
3. - EGGS AND THEIR PRODUCTS;
4. - FISH AND THEIR PRODUCTS;
5. - PEANUTS AND THEIR PRODUCTS;
6. - SOYBEANS AND THEIR PRODUCTS;
7. - MILK AND ITS PRODUCTS;
8. - NUTS AND THEIR PRODUCTS;
9. - CELERY AND THEIR PRODUCTS;
10. - MUSTARD AND THEIR PRODUCTS;
11. - SESAME SEEDS AND THEIR PRODUCTS;
12. - SULFUR DIOXIDE AND SULFATES;
13. - LUPINE AND ITS PRODUCTS;
14. - MOLLUSES AND THEIR PRODUCTS;
15. - HONEY AND ITS PRODUCTS;
16. - GARLIC AND ITS PRODUCTS.


