Edienkarte

Menu

Prieksédieni

Starters

Noturétu biesu karpaco ar grauzdétiem ciedru riekstiem un
balto trifelu ellu
Beetroot carpaccio with roast pine nuts and white truffle oil

3.90 Eur

Roza garnelu karpaco ar véZu astitém, grilétiem artiSokiem un
pesto mérci
Pink prawn carpaccio with crayfish tails, grilled artichoke and pesto dressing

11.90 Eur

Lasa filejas tartars ar ceptu paipalas olu, balzametiki noturétu sipolu,
ciabatas grauzdingu un melno trifelu krému
Salmon fillet tartare with quail egg, balsamico onions, ciabatta toast and
black truffle cream

7.90 Eur

Liellopa filejas karpaco ar marinétam meZa séném, rukolu, kiipinatu
sieru un citrona-medus mérci
Beef fillet carpaccio with wild mushrooms, rucola, smoke chedar cheese and

lemon - honey dressing

8.90 Eur



Uzkodu plates

Snack platters

Galas plate /prosuto, salami, kupinats skinkis, olives, artiSoks ella, sarkano
sipolu marmelade, mango Catnijs, humuss, salie krekeri/
Anti pasti/prosciutto, salami, chotizo, olives, roast artichoke, red onion

marmelade, mango chutney, salty crackers/

12.90 Eur

Siera plate /brie siers, abolos kupinats siers, zila peléjuma siers, vinogas,
zavetas aprikozes, selerija kati, sarkano sipolu marmelade,
Catnijs, salie krekeri/
Selection of cheese /brie, applewood smoke chedar, stilton, grapes, dried

apricots, selery sticks red onion marmalade, chutney and salty crackers/

13.90 Eur

Svaigu darzenu uzkodu plate /ar pasgatavotu humusu, gricku piparmeétru
jogurtu un krasni ceptu fokacu/
Fresh vegetable snacks /home made hummus, greek style mint yogurth
and fresh backed focaccia/

6.90 Eur

Uzkodu plate pie alus /ansovi tempura, kiploku grauzdini,
panétas mocarella siera nujinas, krabju spiles, kalmaru gredzeni,
salda c¢illi merce, kiploku mérce/

Beer snacks /anchovy in tempura, gatlic bread, fried mozzarella cheese,
fried crab claws, squid rings, sweet chilli and gatlic sauce/

10.90 Eur



Salati
Salads

Fetas siera salati ar kirSu tomatiem, arbtizu, marinadé noturétam
granatabolu séklam un ilggadigo balzamiko krému
Feta cheese salads with cherry tomatoes, watermelon, marinated

pomegranate seeds and aged balsamico cream

7.90 Eur

Kalnu kazas siera salati ar meda karamelizétam mandelém,
avokado, zemeném, kirSu tomatiem, salatlapam un
Zavéto dzérvenu vinegretu
Wild goats cheese salads with caramelized almonds, fresh avocado,
fresh strawberries, cherry tomatoes, mix leaves and

dried cranberries dressing

7.90 Eur

Cézara salati ar tigergarnelém, saulé kaltétiem tomatiem, parmezans
un pasgatavotu cézara meérci

Caesar salads with Tiger prawns, sun dried tomatoes, parmesan and home

made caesar sauce

8.90 Eur

Cézara salati ar grilétu kukurtazas cala kritinu, saulé kaltétiem
tomatiem, parmezana sieru un pasgatavotu cézera mérci
Caesar salads with corn fillet breast, sun dried tomatoes, parmesan and

home made casear sauce

9.90 Eur



Zupas
Soups

Auksta tomatu, kukurazas zupa
Fresh made tomatoe and sweetcorn soup

3.90 Eur

Auksta bieSu zupa “Mikela” gaumé
Latvian style cold beetroot vegetable soup

4.40 Eur

Darzenu krémzupa ar grilétu lasi un kausétu sieru
Vegetable cream soup with pan fried salmon and melted cheese

5.90 Eur

Jéra galas gulaszupa ar turku zirpiem un skabo kréjumu
Lamb goulash soup with chikpeas and sour cream

5.90 Eur



Pamatédieni

Main courses

Griléta varaviksnes forele ar marinétu fenhelli,
stampatiem zalajiem zirniSiem un tataru mérci
Grilled rainbow trout with fennel, stamped green peas and tartar sauce

12.90 Eur

Krasni cepta Atlantijas lasa fileja ar topinambiira biezeni, blansétiem
spatgeliem, burkaniem un baltvina reducéjumu
Atlantic salmon fillet baked in the oven with Jerusalem artichoke puree,

blanched asparagus, carrots and white wine reduction

12.90 Eur

Argentinas liellopa striploins ar “steakhouse” kartupeliem,
portabello séni, blan§étiem spargeliem un
melno piparu-brendija reducéjumu
Argentina beef striploin with steakhouse chips, portabello mushroom,

blanched spargus and black peper - brandy reduction

27.90 Eur



Liellopa galas burgers ar “steakhouse” kartupeliem, kipinatu cedaras
sieru, marinétiem gurkiem un sipolu marmeladi
Beef burger with home made chips, smoke chedar cheese, cucumber picle

and red onion marmalade

9.90 Eur

BBQ mérce grilétas ciikgalas ribinas ar grilétu saldo kukurazas valiti
un pikantajam kartupelu daivipam
Rack of the BBQ ribs with grilled corn and spicy potatoes wedges

13.90 Eur

Krasni cepta piles kritina ar kartupelu biezeni, blansétiem darzepiem
un demi-glace mérci
Oven baked duck breast with steamed vegetables, mashy potatoes and demi-

glace sauce

14.90 Eur

Krasni cepta vistas fileja ar mandelu piena varitu pukkapostu biezeni,
blansétiem spargeliem un apelsinu-medus reducéjums
Chicken fillet baked in oven with almond milk steamed cauliflower puree
and orange - honey reduction

11.90 Eur



Deserti

Deserts

Tumsas Sokolades fondants ar avenu pildijumu un
pasgatavotu auzu parslu saldéjumu
Black chocolate fondue stuffed with rasberries jam and

homemade oat ice cream

4.90 Eur

“Mikela” krasaina saldéjumu izlase ar vafelu drupacam un meZa ogu
meérci
Selection of the “Mikelis” ice cream with waffle crumbs and

wild forest sauce

3.90 Eur

Cia seklu — kokospiena pudin$ ar mango biezeni un svaigam ogam
Chia seed coconut milk pudding with fresh mango puree and
wild forest berries

4.90 Eur

Baltvina glazéts bumbieris ar grieku jogurtu un cidoniju sirupu
White wine glazed whole pear with greek style yogurt and quince syrup

4.40 Eur

Siera kuka ar vasaras ogu mérci un citrona sorbetu
Cheesecake with forest berries glaze and lemon sorbet

4.90 Eur






