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Latvijas Neatkaribas dienas vakarinas

Latvian Independence Day Dinner

CHOICE OF 3 STARTERS

Samta pupinu kremzupa ar baravikam un trifelu grauzdiniem

Velvety bean cream soup with porcini mushrooms and truffle croutons

Svetku rosols ar kupinatu skumbriju, sarkanajiem ikriem, ceptiem darzeniem un olu kremu
Festive rosols salad with smoked mackerel, red caviar, roasted vegetables and egg cream

Apdedzinats brieza muguras rostbifs ar sipolu marmeladi un viegli kupinatu olu kremu uz
kiploku rudzu brusketas
Seared venison loin roast beef with onion marmalade and lightly ssnoked egg cream on garlic rye bruschetta

- SORBET
Smiltserksku sorberts ar medu
Sea buckthorn sorbet with honey
- CHOICE OF 4 MAIN COURSES
Zandarta kotletites dillu merce ar medu leni gatavotu seleriju, kartupelu biezeni un
kraukskigiem sipoliem
Pike-perch cakes in dill sauce with honey slow-cooked celeriac, mashed potatoes and crispy onions

Asinsdesa tempura ar griku pankucinam, karamelizetu kirbi un bruklenu merci
Blood sausage in tempura with buckwheat pancakes, caramelised pumpkin and lingonberry sauce
Cukgalas stilba tornedoss tumsa “Brengulu” alus merce ar zirnu biezeni un leni sautetiem
skabetiem kapostiem

Pork shank tournedos in dark “Brengulu” beer sauce with pea purée and slow-braised sauerkraut
Kirbju perlu grubu risoto ar zalo zirnisu putam un kupinatu sieru
Pumpkin pearl barley risotto with green pea foam and smoked cheese
- CHOICE OF 2 DESSERTS

Atverta Vecriga ar biezpiena kremu un mellenu kompote
Open “Vecriga” cake with quark cream and blueberry compote

Rudzu trifeles ar tumso Sokoladi, Rigas Melno balzamu, skaba krejuma kremu un bruklenem
Rye truffles with dark chocolate, Riga Black Balsam, sour cream creme and lingonberries

75 EUR
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