Edienkarte

Menu

Prieksédieni
Starters

Dzelteno biesu tartars ar pétersilu kraukskiem,
grauzdétiem kaperiem un dillu emulsiju

Yellow beet tartar with parsley crisps,
roasted capers and dill emulsion

3.90 EUR

Juras foreles tartars ar marinétam bietém un mandarinu vinegretu

Sea trout tartare with pickled beets and tangerine vinaigrette

7.90 EUR

Krasni cepts kamambeérs ar vigu — tuma dZemu un maizes grauzdiniem

Oven baked Camembert with fig - rum marmalade and bread toast

9.90 EUR | 5.90 EUR

Liellopa filejas karpaco ar marinétam celmeném, ¢edara siers ‘Applewood”,
rukolu un sinepju-medus meérci

Beef fillet carpaccio with marinated honey agarics, apple-smoked cheddar, arugula
and mustard-honey sauce

8.90 EUR
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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, chorizo, olives, roast artichoke, red onion

marmelade, mango chutney, salty crackers/
12.90 Eur

Siera plate /brie siers, abolos kupinats siers, zila peléjuma siers, vinogas, zavétas
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 piparmétru
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 siera Cilli bumbinas, pameétas krabju spiles, kalmaru gredzeni,
salda ¢illi merce, kiploku mérce/
Beer snacks /anchovy in tempura, gatlic bread, fried cheese — chilli balls, fried crab

claws, squid rings, sweet chilli and garlic sauce/

12.90 Eur
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Salati
Salads

DazZadu lapu salati ar apelsinu filejam, sarkanajiem sipoliem,
ciedru riekstiem, zilo sieru un balzametika krému

Various leaf salad with orange fillets, red onions, pine nuts, blue cheese and
balsamic cream

7.90 EUR

Cézara salati ar baltvina un kiploku sviesta sautétam tigergarnelem

Caesar salad with tiger prawns stewed in white wine and garlic butter

9.90 EUR

Cézara salati ar damotu cala kratigu
Caesar salad with smoked chicken breast

9.90 EUR
Terjaki mércé glazéti liellopa strémelisu siltie salati ar risu nadelém,
ceptiem spinatiem un saldo ¢illi mérci

Beef stripped salad with teriyaki sauce, rice noodles, mango, fried spinach and
sweet chilli sauce

6.90 EUR
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Zupas
Soups

Spargelu — sojas piena biezzupa ar burkanu kraukski
Asparagus - soy milk chowder with carrot crunch

4.90 EUR

Kirbju krémzupa ar maizes grauzdigiem
Pumpkin cream soup with bread toasts

4.90 EUR

Buljonzupa ar jiras veltém ‘Thai’ gaumé
Broth Soup with Seafood in "Thai’ made
5.90 EUR

‘Herefordas’ liellopa maltas galas borS¢s ar skabo kréjumu
'Hereford' beef borsch with sour cream

5.90 EUR

L@



Pamatédieni
Main courses

Griléti darzeni ar sojas un sezama séklu mérci

~ Gerilled vegetables with soy and sesame sauce

6.90 EUR
Juras asara fileja ar zalo zirniSu biezeni,
blansétiem sezonas darzeniem un sarkano biesu mérci

Seabass fillet with green pea mash,
blanched seasonal vegetables and red beet sauce

16.90 EUR
Plaucéta lasa fileja ar garSaugos ceptu sviesta kirbi, blanSétiem sezonas
darzepiem un baltvina mérci

Steamed salmon fillet with butter pumpkin, blanched seasonal vegetables and
white wine sauce

13.90 EUR
‘Herefordas’ liellopa RIB steiks ar kartupelu - graudu sinepju biezeni,
blansétiem darzeniem un liellopa buljona mérci

‘Hereford” Beef RIB Steak with potato-grain mustard puree,
blanched vegetables and beef broth sauce

34.90 EUR

| Rekomendéjam 2 personam |

‘Herefordas’ liellopa langets ar kartupelu — graudu sinepju biezeni,
blansétiem darzeniem un liellopa buljona mérci

'Hereford' beef langet with potato-grain mustard puree,
blanched vegetables and beef broth sauce

17.90 EUR
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Pamatédieni
Main courses

‘Herefordas’ liellopa galas burgers ar fritétiem darzepiem un
krasaino kapostu salatiem

'Hereford' beef burgers with fried vegetables and
colored cabbage salad

12.90 EUR
Griléta ruksa karbonade ar kaulu, krasni ceptiem kartupeliem,
griléetiem sezonas darzepiem un marrutku kréjuma meérci

Grilled pork fillet on bone, oven-baked potatoes,
grilled seasonal vegetables and horseradish cream sauce

13.90 EUR

Piles stilba konfits ar griibu risoto, blansétiem darzepiem un
sarkanvina meérci

Duck leg confit with peatl risotto, blanched vegetables and
red wine sauce

14.90 EUR

Medus - sinepju marinadé noturéta, krasni cepta vistas fileja ar
blansétiem sezonas darzeniem un ®Gorgonzolas” siera mérci

Honey - mustard marinated, oven - fried chicken fillet with
blanched seasonal vegetables and gorgonzola cheese sauce

11.90 EUR

Pica ‘Margarita’ | Pizza ‘Margarita’

9.90 EUR

Pica ‘Uzvara Lauks’ | Pizza ‘Uzvara Lauks’

9.90 EUR
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Deserti
Deserts

Qia séklu kréma pudin$ ar svaigo kivi biezeni
“ Chia seed cream pudding with fresh kiwi puree

4.90 EUR

Upenu kréms brulé ar karameli un grauzdétam mandelu parslam

Blackcurrant creme brulee with caramel and toasted almond flakes

3.90 EUR

Klasiska siera kika ar meZa ogu mérci un svaigam ogam

Classic cheesecake with wild berry glaze and fresh berries

5.90 EUR

Krémiga burkankika ar piladzu Zeleju
Creamy carrot cake with mountain ash jelly

5.90 EUR

Tumsas Sokolades fondants ar paSgatavotu Rigas Upenu Balzama
saldéjumu un cidoniju marmeladi

Dark chocolate fondant with homemade Riga Blackcurrant Balsam
ice cream and quince marmalade

5.90 EUR

| Par alergéniem édienu sastava jautat viesmilim |
| Please ask your waiter about allergens |
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