
What is so special 
about Estonia – 

Estonians are widely considered a singing nation, 
however, the diverse wild nature of bogs, lakes,
rivers, and deep forests are really the core of the 
Estonian spirit.

Estonians love nature and all the four seasons 
that come and go each year. We love to go to the
forest to forage mushrooms, berries and, of 
course, bear garlic in springtime or just to hug a 
tree. Forthese  reasons, our food traditions are 
strongly influenced by nature, growing our own 
food,fermenting, preserving in jams, chutneys, 
curing meats and freeze-drying.

Estonian cuisine is rich in traditions but 
also increasingly interwoven with modern 
techniques. It is aculinary journey that is 
influenced by our Nordic history and natural 
curiosity. Just everyday magic living in Estonia.









Red deer roll with Fermented 
Wild Garlic Capers,
Red deer ragout with Ceps, Chicory Braised 
with Cherry,
Wild Mushroom Croquette with 
Smoked Bacon, 
Blackberry and Põltsamaa Tõmmu Wine Gel,
Salsify and Meadow Herbs Galette,
Sauce: Venison Jus with Herbs
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