
A taste journey, which comes to life especially when paired with selected wines, 
cocktails, and beers, or with carefully curated alcohol-free drinks. Prepare your taste 
buds for 3 rounds, with some surprises along the way. You've made enough 
decisions during the day – please allow us to take care of you now. 

CHEF’s Dishes: 57 (per person) 
house favourites: 25 (3 curated rounds of fotografiska’s own wines) 

Chefs’ Picks

Sommelier’s selection: 38 (  rounds of wines) 

BAR’s: 28 (3 rounds of cocktails) 

Mocktails: 24 (3 rounds of alcohol-free COCKTAILS) 
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Let’s raise a glass to a new chapter – Fotografiska Tallinn’s very own wine story.



In the summer of 2025 we travelled to Rheinhessen, Germany, home to 
Fotografiska’s long-time friends at Dexheimer – a fifth-generation family winery 
crafting with heart and soul. Together we blended our favourite notes, poured in 
our know-how and intuition, and highlighted the nuances that carry the 
unmistakable Fotografiska signature. The result: four distinctive, sustainable and 
slightly rebellious wines – two whites and two reds.



Just Red Enough; Low-Key Wild; No Fuss Weiß; Hölle, Yes! – four wines, four 
characters, each with its own story. Let the glasses ring, and the story continue.

Panisse, sage, aioli  8 



Taramasalata  9

/ sourdough crisp, fish roe



butterbean spread, chimichurri  7  



House pickles  6  

/ add aquavit shot +3 



marinated olives  5 



sourdough-potato focaccia  4

/ cultured butter with local chanterelles










chicory  15 
/ Niliste Farm pears, Kolotsi Farm 
blue cheese, fermented rooftop honey





grilled tarvastu saaristu leek  17

/ ajo blanco, chimichurri, salted 
lemon dressing, “mustard caviar” 



      wine tip: Hölle, Yes!





elk carpaccio  19 
/ cep mushroom aioli, Jerusalem 
artichoke crisp, Timut pepper




whitefish  18 
/ Kuku Farm quince cheong, tomato 
XO oil, pickled apple



     wine tip: No Fuss!


rabbit agnolotti  19 
/ marinated chanterelles, brown 
butter pangrattato,

mashed potatoes, rabbit jus, 



pumpkin  17

/ Uustla Farm fried cheese, 

house koji & brown butter, sea 
buckthorn




lähe FARM carrots  17

/ grilled kohlrabi cream,  
marinated kohlrabi, puffed 
buckwheat



      wine tip: Low-Key Wild




pike-perch  26   
/ Võiste farm tomato gazpacho, 
tomato XO sauce, warm zucchini 
salad




venison  27 
/ Muhe Mahe beetroot & apple 
chutney with juniper, sprouted rye 
grain



      wine tip: Low-Key Wild



