rom the menu
Ha BCE HAMUTKN N3 MEHIO

Aperol Spritz
Aperol, prosecco, gazéts mineraludens
Popcorn Sour
Rums, citronu sula, popkorna sirups,
kokteilu putas
Passion fruits Martini
Vodka, passoa likieris, prosecco,
passion biezenis, vanifas sirups
Negroni
Diins, campari, salds Vermont

Chevre siera salati
svilinats kazas siers ar apceptam vigem,
medus dresingu, un mandeju skaidinam

Norvégijas lasa tartars
ar tapiokas Cipsiem
Cézara salati ar garnelém
RomieSu lapas, Argentinas roza garneles,
anSovu mérce un ciabatas ¢ipsi ar olivem
Calu pate
ar sipolu marmeladi, svaigam ogam
un rudzu maizes ¢ipsiem

Sama fileja cepta uz oglém
ar seleriju biezeni un velute ikru merci
Pérlu vistas kratina
ar batasu biezeni un Didjon sinepju mérci
Latvijas liellopa rostbifs
ar ceptiem saknaugiem un
kremigu zalo piparu merci
Brieza galas burgeris
ar sipolu Catniju, kipinatu burattas, stracatelas
sieru, batatem it un trifeju aiol

Tumsas Sokolades torte
ar kirsiem
Maskarpones siera torte
ar avenem
Salda kréjuma siera kika
ar ogam
Mussa torte
ar zemeném un laimu

Sagaidisanas dzériens un
uzkodas eleganta un érta
atputas zona, 2 édienu vakarinas,
un kompliments no restorana.
|zlbaudiet vakaru, meées
pardpésimies par paréjo

Torte davana!
Complimentary cake!
TopT B Nnogapok!

Welcome drink and snacks in

a stylish and comfortable lounge
zone, 2 course dinner, and

a compliment from the restaurant.
Enjoy the evening, we will take
care of the rest
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Aperol Spritz
Aperol, prosecco, sparkling water

Aperol Spritz
Aneponb, NPOCeKko, rasvipoBaHHas Boa
Popcorn Sour Popcorn Sour
Rum, lemon juice, popcorn syrup, POM, COK IMMOHa, C1pON MOMKOPH,
cocktail foam KoKTelinbHad neHka
Passion fruits Martini
Vodka, passoa liqueur, prosecca,
passion puree, vanilla syrup

Passion fruits Martini
Boaka, nukep Passod, npocexko,
pAssion Nope, BaHWbHbIIA CAPON

Negroni Negroni
Gin, campari, sweet Vermont JIXVH, KaMNapW, CNAAKNIA BEPMOHT

Chevre cheese salad
smaked goat's cheese with fried figs,
honey dressing, and slivered almonds

Canart c cbipoM Chevre
OnanéHHbIil ko3l Cblp € 0BXapeHHbIM HHXVPOM,
Me/0BbIM JDECCUHTOM 11 MUHANBHOI CTDYXKON
Norwegian salmon tartare HopBexcKkuni nococesbi TapTap
with tapioca chips C yMncamm 1anuoka

Shrimp Caesar salad
Romaine lettuce, pink Argentinian shrimp, anchovy

sauce and ciabatta chips with olives

Canar Lle3apb c KpeBeTKaMun
PUMCKMIA Canar, ApreHTUHCKVe PO30BbIE KDEBETKN,
3HYOYCHBIIA COYC 11 4MNChl Ynabara C OMBKaMM
Chicken pate MaTe 13 ubiNNéHKa
with onion marmalade and fresh berries C NYKOBbIM MAPMEN3AOM, CBEXMMI STOAAMY 1 YNNCIMIA
with rye bread chips C PXaHoro xneba

Catfish fillet cooked on coals
with celery puree and velouté caviar sauce

dune coma 3anevyéHHoe Ha yrnax
C CebAEDEEBbIM TIIOPE 1 BENYTE B UKOPHOM COyCe
Guinea fowl breast
with sweet potato puree and Didjon mustard sauce

Mpyaka uecapka
C 0ATaT0BbIM MHOPE 1 COYCOM 13 IXOHCKOI TOpUMLp

Latvian roast beef Poct6ud 13 naTeminckom

with fried root vegetables and roBAAVHbI

(reamy green pepper sauce C X3PEHHbIMY KOPHEMIOAMI 1 CIUBOUHbIM COYCOM
Venison burger U3 3e/1HOr0 Nepua

with onion chutney, smoked burrata, strachatella

cheese and with sweet potato fries and truffle aioli

Byprep c oneHnHom
C/IYKOBbIM UaTHY, KONUEHHOIF bypparolf,
ColpoM (Tpaumarenna i IprGenbHbIM aiionn

Dark chocolate cake

with cherries TopT U3 TEMHOro woKonoaa
Mascarpone cheesecake C BilLHEN
with raspberries TopT u3 cbipa MacKkaproHe
Sweet cream cheese cake € MaHOM
with berries CNUBOYHDbIN YN3KEUK
Strawberry and CATOfaMM

Lime Mousse Cake MyccoBbi TopT

C KNYOHUKOI 11 NaiiMom



