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LV: Pankacinas ar melnajiem, sarkanajiem un lidakas ikriem
EN: Mini pancakes with black caviar, red caviar and pike roe
RU: bannunkm ¢ 4épHoit, KpacHO 1 1Iyubeit MKPoi

LV: Mini burgers ar foie gras terini
EN: Mini burger with foie gras terrine
RU: Mmmxl—6ypr€p C TEPPUHOM c})ya—rpa

LV: Austeru izlase ar piedevﬁm
EN: Selection of oysters with accompaniments
RU: AccopTn ycTpni ¢ aKKOMITaHEMEHTAMN

LV: Tartaletes ar dzeltenspuru tunci un ponzu merci
EN: Yellowfin tuna tartlets with ponzu sauce
RU: TapraseTkn ¢ KeATONEPBIM TYHIIOM U ITOH3Y

LV: Trusa pastétes uzkodas uz kocina i &
EN: Rabbit pace lollipops L e

RU: Aoanmorice! ¢ KPOAMYBMM AIITETOM R .

LV: Brioss ar rostbifu un sipolu konfitaru
EN: Brioche with roast beef and onion confit
RU: Bpuorus ¢ poctondom n aykossim koudutiopom

LV: Garneles kokosriekstu tempura ar pikantu mango
EN: Coconut tempura prawns wi th spicy mango
RU: KpepeTkn B KOKOCOBO/ TeMIType C MMKAHTHBIM MaHT'O
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LV: Salati ar sniega krabja galu, vézu astitém, paipalu olam, avokado
un majas gatavotu aioli mérci
EN: Snow crab meat salad with crayfish tails, quail eggs, avocado and
homemade aioli
RU: Caaar ¢ MACOM CHEKHOTO Kpaba, pakoBbIMH LLEKAMHM,

NeperneAMHbIMU AMLAMH, ABOKAAO M AOMALLHUM AHOAU
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LV: Surf & Turf — Argentinas liellopa filejas tartars ar melnajiem
ikriem
EN: Surf & turf — Argentinian beef fillet tartare with black caviar
RU: Surf & Turf — raprap u3 aprenrunckoro ¢mae rossamHbl ¢ 4€pHON
MKPOii
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LV: Kanadas omara aste ar gratinétu zalo spargelu risoto un véiveidigo
biska un topinambﬁra veluté mérci
EN: Canadian lobster tail with gratinated green asparagus risotto and
shellfish bisque and Jerusalem artichoke veloute
RU: XBocT KaHaACKOrO A0DCTEpPA € TPATHHUPOBAHHBIM PU30TTO U3
3eACHO CIIApsKN 1 BEAIOTE 13 Oucka n TonMHaMbypa
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LV: Medus glazﬁrﬁ gatavota juras velna ﬁ]eja al§ grilétas kukurtzas

~

biezeni, juzu ponzu sirupu un fermentétiem dﬁrzeniem
EN: Honey-glazed monkfish fillet with grilled corn purée, yuzu ponzu
syrup and fermented vegetables
RU: ®uae mopekoro 4épra B MEAOBOV IAa3ypH € IIOPE U3
IPUMAB-KYKYPY3bI, CUPOIIOM 03y [IOH3Y 11 (pepMEHTIPOBAHHbIMM
OBOLLIAMM
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LV: Ziemas abolu sorbets ar kalvadosa mércétam roziném
EN: Winter apple sorbet with Calvados-soaked raisins
RU: Cop6e «3uMHee IOAOKO» C MBIOMOM B KAABBAAOCE
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LV: Brieza f‘lleja ar Bordo vina meérci, burkanu un ingvera biezeni,
pikantu bumbieri un Parizes gaumé gatavotam bietem
EN: Venison fillet with Bordelaise sauce, carrot and ginger purée,

spiced pear and Parisian—sty]e beetroot
RU: ®Ouae oacHs ¢ COYCOM 60pAOA€3, MopKOBHo—MM6mprIM niope,

IIPHHO% I‘pY]_HGT‘/Jl " CBEKOAbHBIMM IIapVIBBGH
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LV: Svétku daudzstavu torte — Sarkana samta kaka ar Amaretto
marinétiem kirsiem un Valrhona baleas sokolades kremu
EN: Festive multi-tiered cake — red velvet cake with Amaretto-soaked
cherries and Valrhona white chocolate cream
RU: I'pasannunblit MHOrogpycHbIii TOpT — «Kpachbrii 6apxaT>> C
BUILHCIH B AMApeTTO M KpeMoM 13 6eaoro mokoaaaa Valrhona




