
MENU 

 

LORE EXPERIENCE     45.00 

Lore experience is served family style                                          

as we believe that sharing food is a great way                                

to come together to nourish the relationships around us.                      

We welcome you to sit back and relax                                     

while we take care of your evening.                                 

Available for the whole table. 

 

BITES 

Kotzebue sourdough bread (V)   1.50 

with olive oil  

Anchovies       7.50 

capers and lemon  

Olives (V)      5.50 

 

SMALL 

Grilled asparagus     13.00                                                                            

brown butter sauce, marinated ramsons cappers                           

and cheddar cheese 

Pan fried scallops     16.00 

lemon-butter sauce with chives 

Leek (V)       12.50 

cashew cream, crispy Jerusalem artichoke                             

and marinated shallots 

Cured duck breast      12.50 

Kotzebue brioche, grapes and tarragon mayo 

Trout sashimi      13.50 

soy truffle sauce and burnt avocado 

 

LORE 

Welcome to LORE, a community bistro in the heart of Kalamaja. At LORE we 

offer a tempting and eclectic menu, featuring good old comfort food 

classics with a new twist. Our aim is to serve exciting shareable dishes, 

which are continuously inspired by our food trips around the world.  

At LORE quality time with family is highly valued, therefore children are 

always especially welcome here. We have composed a special menu for our 

little friends and offer them a variety of amusing games and art supplies 

to play with in the meantime. We also cater for the needs of the tiniest 

family members by preparing baby purées. LORE was created because of our 

love for hospitality. Our greatest wish is for you to have a wonderful time 

here. 

 



PLANT 

Blanched spring vegetables in broth (V)  15.00 

guasacaca cream and ramsons oil 

 

SEA 

Lore fish soup                     8.50                              

vegetables and spinach 

Halibut        19.50 

chilli flakes, roasted cauliflower, cured tomatoes,                 

garlic confit and mascarpone sauce 

 

MEAT 

Fettuccelle       18.00 

crispy parmesan chicken and salted lemon in pepper sauce 

Beef tartar       19.00 

spicy tomato sauce, Lore fries, rucola and chilli mayonnaise 

Roasted beef tenderloin     22.00 

turkish beans, pickled oven onions and                             

creamy cognac-pepper sauce 

 

SIDE & MAYOS 

Fresh salad with house dressing (V)  6.00 

Sweet potato fries | potato fries (V)    6.50 

Truffle (V)   2.00 

Chilli    2.00 

 

DESSERT 

Tarte tatin      8.50 

vanilla icecream 

Blackcurrant semolina (V)   8.00 

citrus oatmeal and meringue 

Panna cotta      7.50 

passion fruit and waffle  

Goat cheese and blue cheese from Kolotsi farm  13.00                                 

with Estonian honey         

  

SELECTION FOR THE SMALL ONES 

Baby purée (please ask the service team                                     

 4.00 

We have also created a kiddies menu for the little ones. 


