MENU

Appetizers

Beef tartare
potato gratin / marinated autumn mushrooms and
cucumbers / mustard seed sauce * 710

€ 15,50

Salmon tartare
capers / red onion / Parmesan cheese / toasted bread
1,3,4,7

€ 15,50

Fried tiger prawns (5 pcs)
toasted bread / garlic / butter 27
€ 15,00

Forest mushroom julienne

garlic toast -7
€10,90

Dark bread garlic toasts
garlic-horseradish sauce  ’
€7,00
Appetizer plate
hard cheeses / soft cheeses / baked cheese in breading /
jam / springrolls / onion rings / chicken in teryaki
sauce / crackers / proshuto meat / chorizo / olives /
pickled vegetables -3 710
(2pers./ 4pers.)
€ 20,50/ € 32,20

Salads

Salad with fried Camembert cheese
eggplant / zucchini / green pea pods / salad leaves /
pomegranate dressing / dried cranberries / nuts /
croutons 57

€ 13,80

Salad with soy-marinated smoked salmon

leafy salad / cucumber / avocado / quail eggs / olives —

soy sauce with French mustard / fried potatoes 3 46 10
€ 15,80

Caesar salad

romaine / cherry tomatoes / Parmesan cheese /

anchovy dressing 4 " 10;

- chicken fillet and bacon € 13,80

- shrimps (6 pcs.) € 15,50

Warm beef salad
grilled corn / gorgonzola / onions / avocado / cherry
tomatoes / salad leaves / balsamic dressing 7 1

€ 15,80

Soups

Tom Yum soup
egg noodles / shiitake mushrooms / chicken fillet /
shrimps / coconut milk %237

€ 10,20

Soup of the day (ask your waiter)
€7,60

Fish
Lielupe zander
mashed carrots / charred romaine lettuce / fermented
blackcurrants / horseradish butter 7
€ 20,60

Grilled salmon fillet
fried asparagus / aged barley grains / mussel sauce > * 7

€ 20,10

Vegetarian dishes

Breaded fried cauliflower
hummus / marinated olives * &1

€12,70

Potato waffle
vegetable lecho / Greek yogurt herb sauce > "+°

€12,70

Forest mushroom risotto with hard cheese ”
€ 10,90

Pasta & Noodles

Egg noodles (wok)
teriyaki sauce / zucchini / carrot / bell pepper 23411

-chicken fillet € 11,40
-shrimps € 15,50

Pasta with chicken fillet
spinach / cherry tomatoes / cream sauce 37
€13,80

Seafood pasta
cream / mussels / clams / shrimp / crab / onions /
zucchini / bell pepper / tomatoes -2 347

€ 13,80
Pasta with mushrooms
Gorgonzola / spinach / cream sauce 37

€ 13,80

*A service charge of 10% applies for guest counts over 12 people



Meat dishes

Grilled chicken breast
fried seasonal vegetables / cream mushroom sauce "°

€ 16,10

Slow-cooked wild venison
potato gratin / lingonberry chutney

€21,90

Slow-cooked duck breast
parsnip cream / broccolini / asparagus / roasted nuts /

cherry—red wine sauce 178

€ 19,60

Steak burger
cheddar cheese / fried bacon / lettuce / pickled
cucumbers / homemade bread / grilled potatoes /
ketchup %3711

€ 19,50

Grilled beef steak
potato gratin / herb & red onion salad / red wine sauce
3,7

— Argentinian striploin steak
— Argentinian ribay steak

€ 32,20
€32,20

Pork ribs in honey - glaze

baked apple / marinated red cabbage salad / cranberry—

apple sauce
€19,60

Side dishes

Fried seasonal vegetables® €6,40
Seasonal salad (ask your waiter)® €6,40
Grilled potatoes €4,20
French fries € 4,50
Sweet potato fries €6,80
Mashed potatoes’ €4,80

Desserts

Chocolate fondant

ice cream / berry sauce

1,37
€ 10,20

Panna Cotta
berry sauce / fresh berries ’

€ 7,80

“Pilsetas elpa” homemade cakes
prices available in the display fridge®:3>"8

Ice cream (2 scoops) with berry sauce’

Wafflel 3.7

€6,00

€6,00

Waffle toppings

fruit

chocolate sauce
melted chocolate

honey

condensed milk

jam

whipped cream
ice cream

€ 3,00
€ 0,60
€1,80
€ 1,50
€ 1,50
€ 1,00
€1,50
€2,50

Substances or products that may cause allergies or intolerances

1.
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10.
11.
12.

13.
14.

Cereal products containing wheat gluten (wheat, rye,
barley, oats, spelt) and their products

Crustaceans and their products

Eggs and their products

Fish and their products

Peanuts and their products

Soybeans and their products

Milk and its products (including lactose)

Nuts: almonds, hazelnuts, walnuts, cashews, pecans,
Brazil nuts, pistachios, macadamia nuts, and their
products

Celery and its products

Mustard and its products

Sesame seeds and their products

Sulfur dioxide and sulfites, if their concentration exceeds
10 mg/kg or 10 mg/I

Lupin and its products

Molluscs and their products

(Eiropas Parlamenta un Padomes regula nr.1169/2011
2.pielikums)



Coffee Drinks

Traditional coffee €2,80
Traditional coffee with milk € 3,00
Americano €2,80
Americano with milk’ € 3,00
Espresso €2,80
Espresso macchiato’ € 3,00
Cappuccino’ € 3,60
Cappuccino with cocoa powder €3,80
Latte’(classic,tiramisu,hazelnut,caramel) € 4,10
Cappuccino with alternative milk® € 4,00
Latte with alternative milk® € 4,90
Latte with roasted

American marshmallows’ €4,80

Other Hot Drinks
Tea 250 ml (green, peppermint, black, fruit,

flower, green-sea buckthorn) € 2,80
Tea in pot 700 ml (green, peppermint, black,
fruit, flower, green-sea buckthorn) €5,00
Tea with fruits and grenadine syrup

(fruits, tea, grenadine) €5,00
Hot ginger drink (ginger, lime,

orange, honey) €5,00
Hot sea buckthorn — quince drink €5,00
Berry drink (berries, honey, cranberry juice,
peppermint) €5,00

Blackcurrant drink (currant syrup, blackcurrant
juice,lemon, cinnamon stick, cloves) €5,00

Cocoa ’ €3,50
Cocoa with roasted American marshmallows’
€4,00

Other Drinks

Juice (orange, multivitamin, cranberry,
blackcurrant, grape, apple, peach, plum,

pineapple, tomato) €2,00
Freshly squeezed juice 300 ml (orange, carrot,
grapefruit) €4,00
Iced tea with fruits and grenadine syrup

(fruits, tea, grenadine) €5,00
Rhubarb lemonade 500 ml €5,00
,,Coca Cola”, ,,Sprite” (250 ml) € 2,50
Kvass 500 ml €450

S.pellegrino natural lemonade 330 ml € 3,00
Mineral water: perlage (sparkling)300ml/700ml

250ml/750ml
€2,00/€4,50

Acqua panna (still)

Non-Alcoholic Cocktails

Ice cream cocktail

Peach, plum, blackcurrant, cranberry’ €5,50
Cranberry — banana smoothie

(cranberries, cranberry juice, banana, ice,

cranberry syrup) €6,00
Non-alcoholic mojito

(sprite, sparkling water, mint, brown sugar, lime)€ 5,60
Non-alcoholic aperol spritz

(non-alcoholic aperol, non-alcoholic prosecco,
sparkling water, orange) €7,60
Non-Alcoholic Hugo Spritz

(non-alcoholic prosecco, tonic

elderflower syrup, lime, mint) €7,60
Ledus latte

(coffee, milk, ice) € 5,50
Alcoholic Cocktails €8,00

“Hugo Spritz”

Prosecco, tonic, elderflower syrup, lime, mint

“Aperol Spritz”

Aperol, prosecco, sparkling water

“Mojito”

Rum, sparkling water, mint, lime, brown sugar, sprite

Hot Alcoholic Drinks

Irish Coffee’ (Irish whisky, espresso, brown sugar,

whipped cream)

€38,00

Hot balzam (Riga black balsam, blackcurrant juice,
lime, lemon, cinnamon stick, cloves) €6,00

Hot wine (orange, cinnamon stick) €6,00

Spirits (40 ml)

Vodka
“Grey Goose” € 5,00
“Stolichnaya” € 4,00

Whisky
”Jack Daniel” € 7,00
“Bulleit” €7,00

“Jameson” €5,00
“Tullamore” € 5,00

Rum
“Bumbu” €7,00
“Diplomatic

Reserva” €7,00

“Don Papa” € 10,00
”Sailor Jerry” € 5,00

Tequila
“Cenote Blanco”€ 8,00

“Cenote Gold” € 8,00
Balsam
“Riga balzams” € 4,00

Blackcurrant / original
“ Jagermeister” € 5,00

Cognac
“Hennessy VSOP” € 10,00

“Courvoisier VSOP” € 10,00

Gin

“Hendricks” €6,00
Liqueur

“Baileys Original” € 4,00
“Bumbu cream” €5,00
“Kahlua” €5,00
Brandy

“Metaxa 7*” €5,00
Cider

Darza sidrs“Pear cider”
(300mI/500ml) € 4,00/ € 5,00

Beer

“Piebalgas”
(300m1/500ml) € 4,00/ € 5,00

“Corona”(355ml) €4.00
Non alcoholic beer 0% € 4.00



SPARKLING WINE

Italija, PROSECCO TREVISO MILLESIMATO
€5,90/18,00

Italija, RUGGERI QUARTESE VALDOBBIADENE
BRUT PROSECCO SUPERIORE €28,00

Latvija, RIGAS ORGINALAIS SAMPANIETIS (sweet)
€15,00

WHITE WINE

Italija, TERRA DEL NOCE PINOT GRIGIO
€5,90 /17,00

Italija, VITE COLTE GAVI DI GAVI MASSERIA DEI
CARMELITANI €32,00

Portugale, IDENTIDADE VINHO VERDE  €5,00 / 16,50 Y

Vacija, MOSELLAND RIESLING TROCKEN
€5,90/ 18,00

Vacija, PETER MERTES GOLD EDITION RIESLING
KABINETT TROCKEN (semi dry) €18,50
Francija, JEAN MARK BROCARD CHABLIS €32,50
Francija, MAISON CASTEL MUSCAT (semi sweet)

€5,00/ 16,00
Francija, DENIS MARCHAILS CHARDONNAY

COLOMBARD €29,00
Jaunzelande, GREYROCK SOUVIGNON BLANC

€6,50/ 21,00f
Cile, YALI CHARDONNAY VARIETAL €16,50
ASV, Kalifornija, CHARDONNAY /
NON-ALCOHOLIC WINE €5,00/17,00Y
ROSE WINE
Francija, CALVET ROSE D"ANJOU €6,00/ 26,005{

Jaunz€lande / New Zealand, VILLA MARIA BLASH

SAUVIGNON €30,00

RED WINE

Italija, LE POESIE VALPOLICELLA SUPERIORE
€6,50/21,00Y

Italija, ZENATO RIPASSA VALPOLICELLA

SUPERIORE €44,00

Italija,ZENATO AMARONE DELLA VALPOLICELLA

CLASSICO €80,00
Italija, CONTESSA CAROLA PRIMITIVO DI

MANDURIA EUR €6,50/21,00Y
Italija, LA CACCIATORA CHIANTI €5,50/ 17,00

Italija, PALIO MONTEPULCIANO D’ABRUZZO DOP

€18,00
Francija, CHATEAU GRAND BATEAU ROUGE
BORDEAUX €24.00
Francija, LES PLOS RESERVE €31,00
Cile, LUIS FELIPE EDWARDS CARMENERE €18,00
Cile, LUIS FELIPE EDWARDS CABERNET
SAUVIGNON €5,50/18,00Y

Spanija, FINCA LUZON CRIANZA MONASTRELL
€29,00

Spanija, FINCA LUZON CRIANZA MONASTRELL AND
CABERNET SAUVIGNON €29,00
Jaunzélande, GREYROCK PINOT NOIR €29,00

Gruzija, TBILISO ALAZANI VALLEY RED (semi sweet)
€5,00/ 16,00

v/ Glass of wine — 150 ml



