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LV: Salati ar véziem, sarkanajiem ikriem, avokado, paipalu olam un
trifelu kartupelu éipsiem
EN: Crayfish salad with red caviar, avocado, quail eggs and truffle
Amandine potato crisps
RU: Caaar ¢ pakamu, KpacHOM MKPOIi, aBOKAAO, TIEPETTCAMHBIMM AMLIAMM
" Tp}oq)eAbele YUIICAMMU AMAHAMH

LV: Piles ﬁlejas karpaéo ar portvina merci un karstvina marinétam
bumbieru pérhtém

EN: Duck fillet carpaccio with port wine sauce and mulled wine pear

pearls
K e .. b °
RU: Kapnayyo n3s c})m\e yTKn ¢ coycom ITopro n rpymenbimm g
KEMUYKMHAMMU B TAMHTBEIHE ' .
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LV: Brieza galas rostbifs ar medus sinepju musu un majas fermentétiem “ ®
darzeniem otk

EN: Venison roast beef with honey mustard mousse and
house-fermented vegetables
RU: POCT6I/1Cb 13 OACHMHDBI C MyCCOM M3 MEAOBO rOpYMLIbI 1
c})epMeHTmposaHHbIMm AOMAILIHMMM OBOILLAMM

LV: Sﬁli basku siera kaka ar baravikam, melnaj am trifelém un Dizonas
créme fraiche kréemu
EN: Savoury Basque cheesecake with porcini mushrooms, black truffle
and Dijon creme fraiche
RU: Backckmit COAEHBIN YM3KENK C OEABIMM rprbamu, 4EPHBIM l.
TproheacM 1 AMIKOHCKMM Kpem-(ppertiem
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LV: Kraukélgiga jaras lgemmiégliemene ar pikantu L{irbju biezeni,
aboliem noisette gaumé un estragona ellu
EN: Crispy sea scallop with spiced pumpkin purée, apple noisette and
tarragon oil
RU: Xpycrammii mopckoi Fp€6€LLIOK C IPAHDBIM THIKBEHHbIM ITIOPE,
AOAOKOM HY43€TT 1 MACAOM DCTPArOHa
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LV: Apelsinu un Campari sorbets ar sarkano éampanieti
EN: Orange and Campari sorbet with red champagne
RU: AnieAbCnMHOBBIN c0p6e C Campari M KPACHBIM LIAMIIAHCKUM
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LV: Melnas mencas ﬁlej al 2l selerij as saknes biezeni, gratinétu
ziedkﬁpostu un sarkanajiem ikriem
EN: Black cod fillet with celeriac purée, cauliflower gratin and red
caviar
RU: Ouae 4€pHOi TPECKH ¢ MIOpE 13 CCABACPES, IPATHHUPOBAHHOM!
LBETHOM KAIyCTON M KPACHOW MKPO

LV: Jéra karbonade ar saldskabiem baklazanu ikriem, Briseles
kﬁpostiem un granﬁtﬁbolu merci
EN: Lamb chops with sweet and sour eggplant caviar, Brussels sprouts
and pomegranate sauce
RU: O16uBHbIE 13 ATHEHKA ¢ KUCAO-CAAAKOM MKPOTL 13 OaKkAaKaHa,
OPIOCCEABCKOM KAIYCTOM 1 IPAHATOBBIM COYCOM

LV: Piles SLTOgoNovs ar 1ﬁépurnu sénu demi—glace meérci un krémigu
kukurazas polentu
EN: Duck stroganoff with morel mushroom demi—glace and creamy
corn polenta
RU: CrporaHoB 13 yTKM ¢ COyCOM ACMUTAAC CO CMOPUKAMM 1 CAUBOUHOTM
KYKYPY3HOM MaMaAbIIOM

LV: Ziedkﬁpostu graténs ar baravikam un Grijéras sieru
EN: Cauliflower gratin with porcini mushrooms and Gruyére cheese
RU: I'paTten u3 upeTHOI KamycTol ¢ OeABIMI Fpm6aM14 1 ceipom [proviep
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LV: Gaisigas sokolades trifeles ar marcipanu, alkohola marinétiem
kiréiem un Vanilas merci
EN: Airy chocolate truftles with marzipan, brandied cherries and
vanilla sauce
RU: Bosayminble mokoaaaHble Tp}O(beAm C MAPUMIIAHOM, MTbSHOM
BUIIHEN 1 BAHUABHBIM COYCOM

LV: Martini sautéts bumbieris ar Cointreau rikotas krému un pistaciju

praliné
EN: Martini—poached pear with Cointreau ricotta cream and pistachio
praline
RU: ['pynia, ToMAEHHAA B MAPTUHM, C KpeMOM 13 pukoTThl 1 Cointreau ¢ ;
" CbMCTaUJKOBbIM IIPaAMHE "
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