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UZKODAS

STARTERS | 3AKYCKW

) . i ] \ - vinu rekomendacijas _\: \
\ 0 1,3,7,10 Mio méjas maize ‘f'? - wine recommendations TN
Mio house bread 778 35
\§ Mio pomawHum xneb ;
it 4.00
£ ¥d 137810 Uzkodu plate divam personam
o Appetizer plate for two
N 3akycka K BUHY Ha B MNepCOoHbl # ﬂ
S 26.00 &3
%\ N
v 1,7.8 Sieru izlase ar ogam, riekstiem un marmeladi /."?\ = &t
- 4 3 b { W
Cheese selection with berries, nuts and marmelade A" v Y
y 8 ] Ha6op CbIPOB C ArogamMu, opexamm n Mapmesnagom AR ‘.\
16.00 %
1 WA
. |
1,3,4,10 Foreles tartars ar piedevém un estragona aioli Aligote g;
i X g o Bourgogne '
Trout tartare with garnishes and tarragon aioli
s
LTSN TapTap 13 openu c CoycoM U3 acTparoHa f\;“a) ‘
. A 16.00 Je.
‘ % ,.\y"x-. |
o g e = v ol o . = i\ N
s 1% 46 Svilinata dzeltenspuru tunca fileja ar avokado greipfratu un Yuzu 4
P Medium roasted yellowfin tuna with avocado, grapefruit and Yuzu i z ¥
) e ;‘“
ObxapeHHoe dune TyHUa C aBOKago, rpenndpyToM 1 COeBbIM COYCOM e :‘i
3 18.00 N e
i | \‘:
Y | - v - . . . 5 |
=¥\ . 1,710 Vérsigalas karpaco ar rukolu, cieto sieru un trifelu olivellu P ‘\‘ 8
XY A X T v 17 a Croix /
w '\ Beef carpaccio with rucola, hard cheese and truffle olive oil Gay Pomerol ){
. - i \“: \ \
f (A Kapnauo 13 roBsanHbl ¢ pyKosion, TBEPAbIM ChIPOM U TPIodENbHbIM MaCIoM \ _"f
| 5] AL T
oz 16.50 i\
" Ak
“h. 178 Burrata siers ar grilétiem darzeniem, ciedru riekstiem un avenu balzametiki M\' w
! g TR et
Burrata with grilled vegetables, pine nuts and raspberry balsamico T
Saint Gall Yo 4]
Ceolip ByppaTa ¢ oBowwamMu rpuib, KeLPOBbIMM OPELLKaMU U Champagne )
6aNb3aMUUECKUM YKCYCOM C MasIMHOM AN @ |
16.00 AR
A
¥

{

1710  Siltie cala salati ar grauzdiniem un cieto sieru krémiga graudu sinepju mércé o ésj
Warm chicken salad with croutons, hard cheese and creamy mustard sauce N v

i < X = Maggio N
Ténnbin KYPWHbIM CanaTt C rpeHkKamMu, TeepabiM CblPOM U TOPYUYHBIM COYCOM Chardonnay )\

15.00

%

N
L3\
' ‘/




ey NN ! v 4 [
7,8,9 Spinatu salati ar zeméném, avokado, pekanriekstiem 7’@
St 3 Sauvignon
un karamelizétu kazas sieru - Blanc

Spinach salad with strawberries, avocado pecans and caramelized goat cheese

Canat 13 wnuHaTta ¢ KJ'Iy6HMKOI;1, aBOKafo, NeKaHOM U KapaMesIM3npoOBaHHbIM KO3bUM CbIPOM

16.00

o LU Siltie juras vel$u salati — '~ IR
Warm seafood salad Vermentino «%
.

Tennbit canaT U3 MopenpoayKToB

18.00

1714  Vingliemeii kiploku sviesta, pasniegti ar sipolu marmeladi un tostu s
Snails in garlic butter, served with onion marmalade and toast @ Chablis
YUTKM B YECHOYHOM Macnie, NoJakoTCA C TOCTOM U JTYKOBbIM MapMesiagoM
T\

14.50

1,2,7.9 Garneles kiploku sviesta, pasniegtas ar zalumiem un tostu

Shrimp in garlic butter, served with herbs and toast gem’d Millet
ancerre

erBETKI/I B YHeCHOYHOM Macne, NogakoTCA C TOCTOM U 3e/1eHbIO

16.00

L 3 2 s | N

1.7.9 Tomatu gaspaco ar kazas sieru, rukolu un grauzdiniem f@ Margaridas -
Tomato gazpacho with goat cheese, rucola and toast ¢! Rose gy

[(acnayo M3 TOoMaToB C KO3bWMM CbIPOM, pyKOnOﬂ N CyXapnKomMm

11.00

1,2,47,9.14 Juras velSu zupa “Milanese”
Seafood soup “Milanese” ?
PeibHbIM cyn “MunaHece”

16.50

-




PAMATEDIENI
MAIN COURSE | OCHOBHbIE B/IFOZA

(IS | s \
\ "& L{"‘-” = ol - Joe . "’
A, 1%y 17914 Baltvina tvaicétas midijas (500g) ar zalumiem un tostu ¥
- iy Mussels steamed in white wine (500g) with herbs and toast ( @ Laficaia Gavi |
&\ \ Mupaumm (500r) B 6e10M BUHE C TOCTOM L5 oiNE
:, Hf ' 18.50 - i
(PR @y
e . L e X d ] e e o~
s 1% 12347914 Majas pasta ar juras veltém un garnelu biska mérci i,
s 5 L g N 0
AN Homemade pasta with seafood and shrimp bisque sauce Cri%nz,iyter - i‘}“
N, O o
_fk,\“ [oMmaluHss nacta ¢ MOPenpoLyKTaMu 1 KPeBETOUHbIM COYCOM Buck 'Y L) ;t},
-\ 21.00 \ %
. 2 |
/ “/‘ | 4“ "4 R
.~ 137910 BBQ burgers ar ¢edaras sieru, halapenjo pipariem un fri kartupeliem A\l
% A BBQ burger with cheddar, jalapeno and fries Ondarre \ '
) - BBQ 6 Reserva Rioja \
¥ yprep c cblpoM yepnep, NepunkoM xananeHbo u bpu kaptodenem A
18.00 ¥
A (0
LA 15 LAty N
7 Krémigs sénu risoto ar maskarponi, cieto sieru un trifelu olivellu <’ fe:
Creamy mushroom risotto with mascarpone, hard cheese and truffle olive oil 2
CnmBOYHBIN PU3OTTO C rprbamm, MackaproHe, TBEPbIM CbIPOM W TRIOGEbHBIM MAC/IOM w j
16.50
} S5
- . .o .o . . - - ‘A>‘X\
1,8,9 Veganais kokosa karijs ar Indijas riekstiem un risu kroketém ff@ < Chevanceau >
anc 1
Vegan coconut curry with cashews and rice croquettes e % “%
Beranckun Kapn C KOKOCOBbIM MOJIOKOM, MH,D,MPICKMMM opelKaMn 1 puCcoBbIMK KPOKETaMM | ﬁ"s
15.00 N e
LAY
@
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47,914

4,7,9,14

7,914

/A9

7,9,10

Sekojosiem pamatédieniem izvélies piedevas +
Choose side dishes for the following main courses +
Boibepute rapHupsbl 415 cnegyioLmx OCHOBHbIX 6rtog, +

Dienas loms (vaicat viesmilim)
Catch of the day (ask the waiter)

[HesHow ynos (cnpocuts y oduumaHTa)

25.00

Cepta juras foreles fileja ar midijam baltvina mércé
Sea trout fillet with mussels in white wine sauce

®une dopenn ¢ coycom m3 6enoro suHa
22.00

Griléts astonkajis sarkanvina - rozmarina glaziirmérce
Grilled octopus in red wine glaze - rosemarine sauce
XKapeHbI OCBMUHOT B F1a3ypu 13 KPAacHOro BUHA
29.00

Kukuriizas cala kritina ar kaperogu gravy mérci
Corn - fed chicken breast with caper gravy
["pynka KyKypy3HOro LibIMIEHKa C KanepcHbIM COYCOM FpenBu
22.00

Piles kritina ar meza ogam un sarkanvina mérci
Duck breast with wild berries and red wine sauce
YTuHas rpyka ¢ COyCOM M3 IECHBIX Aro[ M KPaCHOro BUHa
25.00

Jéra rumpsteiks ar Café de Paris sviestu un sarkanvina mérci
Lamb rump steak with Café de Paris butter and red wine sauce

Pamn crerk us 6apaHuHbl ¢ macnom Cafe de Paris v kpacHbIM BUHHbBIM COYyCOM

24.00

Sutinats tela vaigs ar sipolu marmeladi un sarkanvina - buljona mérci
Steamed calf cheek with onion marmelade and red wine- gravy sauce
Tenaubu WEKK C NYKOBBIM MapMeagoM M COYCOM U3 KPacHOro BUHa
24.00

Liellopa antrekots ar Hennessy sviestu un gravy mérci
Beef entrecote with Hennessy butter and gravy

[oBsixxmn AHTpekoT ¢ Hennesey MacnoM u coycom rpensu

32.00

>

- Li§more Estate
Viogner

w) Pinot Noir
Marlborough

W Pfefferer ?

@.

pr o

]

"N

@ Andeluna ‘},.
\lj Malbec

AL
™\ . Wt
w Pinot Noir o
i Chonion s

o -

i g‘u '

Lot
@ Primitivo vyl
di Manduria ).




e O W w N e U . : }
z w ARY TN N T ﬂ ‘ —
P v 7 | < ' "y. s B ;. o / ;
e\ N AP e F e X M V¥ Oy '
S e N ;1 ? : .,A:,"‘, "'\... e, : - “ J \\ @

PIEDEVAS

[EKIAUTAS NORADITA PAMATEDIENA CENA

SIDE DISHES | INCLUDED IN THE MAIN COURSE PRICE 7 &

FTAPHMUP | BKJTIOYEH B CTOMMOCTb 5
A

Griléti sezonas darzeni A %

Grilled seasonal vegetables
Oeouwu Ha rpune 'ti‘, &L
\N

W) oA (LS &,

Kartupelu biezenis ar trifelu olivellu RN

Mashed potatoes with truffle olive oil
KaprodenbHoe nope ¢ TptodenbHbIM apoMaToM

Apcepti jaunie kartupeli ; \
Roasted new potatoes \
Monopno# kapTodens

Svaigu darzenu salati
Fresh vegetable salad
Ceexwi canart

N\ Tvaicéti darzeni ar spinatiem nj o
" Steamed vegetables with spinach hD\.J
. A OBolLY NPUrOTOBAEHHbIE Ha Napy ‘“ \® ‘
e A
| Y 7=
BN ) Kartupelu friti 08 §
@ 5 N\ French fries *t :\‘
k ‘\ Kaptodens dppu N
ﬁ“ : !
e

Papildu piedevas + 6.00 ‘ r"‘\
Additional side dish + 6.00 V- |

HononHutenbHblit rapHup + 6.00 r @

LT
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‘DESERTI
DESSERTS | AECEPTHI

8.50
37 Ogu zefirkuka “Bezé&” ar zemenu mérci > S
Berry meringue cake "Bézé" with strawberry sauce
A
3edupHoe nupoxHoe “bese” ¢ kNyBGHUYHBIM COyCOM «i:
3} 4
N
S Vanilas kréms brulé ar marakujas sorbetu y '
Vanilla creme brilée with passionfruit sorbet £, {?
e, X} ‘Qg ‘Q‘ L.
BaHunbHbIn kpem-6pione ¢ copbeToM 13 MapaKkyiu : “{'&
) &
PN
[
378 a\l
i Saldéta marcipankiika ar mandelu griljazu un avenu sorbetu \ :
Frozen marzipan cake with almond praline and raspberry sorbet 7% B
V!
3aMOpPOXEHHbIN TOPT C MapPLMNaHOM, MUHAABbHBIM MPANUHE M MaSIMHOBBIM COPHETOM S\, %i}'{
Y
P
187 Tumsas Sokolades fondants ar piena sald&umu y: U
Dark chocolate fondant with ice cream (‘t&, il
DoHAAHT M3 TEMHOrO WOKONaaa C MOPOXEHbIM fish
N \@ 4
SR
j;‘ ~—

Sorbetu izlase
Sorbet assorti
AccopTu copbetos

\ v
Maltites nobeiguma iesakam | For dessert (50ml): b ‘\}
F XN
Dessert wine Echeverria Late Harvest Sauvignon Blanc #
Portwine Tawny Port
tft h y
Vai kadu no misu gardajiem likieriem | Liquers (50ml): ‘ %

Crema Alpina Pistachio R
Limoncello L'imo Benalonga "TW =Y
Riga Black | Black Currant balsam a
Bailey's Irish Cream
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¥l ALERGENI
" \ ALLERGENS | AJIJTEPTEHbI
Y 1 - labiba, kas satur lipekli | grain | 3naku
‘.,'\'ku“t;{, 2 - vézveidigie un to produkti | crustaceans | pakoobpasHble
A G2 : 3
A :‘fr": 3 - olas un to produkti | eggs | srua

00 4 - zivis un to produkti | fish | priba
5 - zemesrieksti un to produkti | peanuts | apaxuc

> h; 1 6 - sojas pupas un to produkti | soy beans | npoaykTbi 13 com

:j "l 7 - piens un ta produkti, laktoze | milk, lactose | conepxalume nakrosy
- e g

RN 8 - rieksti un to produkti | nuts | opexu

\J\ \ 9 - selerijas un to produkti | celery | cenbaepen
?;! A 10 - sinepes un to produkti | mustard | ropuuua

¥ ‘ 11 - sezama séklas un to produkti | sesame seeds | cesam
y:/ \\‘L 12 - séra dioksids, sulfiti | sulfur dioxide, sulphites | anokeua cepsl, cynbduTsi
/© = 13-lupinaun tas produkti | lupine | normHa
[ 14 - gliemji un to produkti | molluscs | ynmtku
o
A

Sakot no 6 personam, apkalposana (10%) ieklauta rékina

A i L AaE S AN L



