Edienkarte
Menu ~

Speisekarte
Menro



Uzkodas

Rija marineta silke ar biezpienu un kartupeliem - 8.20 €
Marinated herring fillets with curds and potatoes
1 Marinierte Heringﬁlets mit %ark und Kartoffeln
" (Duae ceavgu B gomawnem mapunage ¢ mBopozom u kapmowkoii

Foreles tartars - 14.90 €
Trout tartar :
Forelle Tartar
Tapmap u3 opeau

Tigergarnelu uzkoda - 15.80 €
Tiger shrimps_ - :
Vorspeise aus Tigergarnele_n

Bakycka u3 kpeBemok

Tunca filejas uzkoda - 17.80 €
Tuna fillet snack
Vorspeise aus Thunfishfilet
* Bakycka u3 puae mynua



Uzkodd_s

Brieza ﬁle]as karpaco 1540 €
: Venlbon CarpaCCIO
Hirschfilet Carpaccio
Kapna‘lqo u3 (buAC OACHUHGBLI

Brieza karbonades uzkoda - 16.90 €
Starter of roasted venison
Vorspeise aus Hirsch Ruecken
SOkycia uj3 kap60ﬂaga OACHUHbI

Liellopa ﬁle]as tartars - 17.80 €
Beef tartar
Rinderfilet Tartar
Tapmap u3 20Bsguiivt

Liellopa filejas karpaco 14.60 €
Beef carpaccio
Rinderfilet Carpaccio
Kapnauuo u3 200agutivi

Uzkodu plate (Siers, salits spekis, olivas, kupinajumi...)
" 17.50 €

Entry plate - smoked meat, salted lard, cheese, ..
Variation aus selbst gesalzenen Speck, Kaese Qliven, Geraucherten Fulmund
Sc wemsbrust
Bakycku - coip, oauBku, coaénoe cano, konqeﬂocmu MapuHOGaHHble oﬁomu

Klploku grauzdlm 6.00 €
arlic bread
Knoblauchbrot
Yecnounvie cyxapuku



| Saldti

Ceézara salati ar bekonu -10.60 €
Ceasarsalad with baecon
Cdasarsalat miit S6p€Ck

Caaam “Llezaps” ¢ bekonom

Cezara salati ar vistas kratinu - 10.60 €
Ceasarsalad with chicken fillet
Cdgsarsalat mit Hihnerbrust -

Caaam “Ilezaps” ¢ kypunvim duae

Ceézara salati ar tigergarnelém -13.80 €
. Ceasarsalad with tiger shrimps
Casarsalat mit Tigergarnelen
Caaam “Ilezaps” C%I(pe@emkaMu

Salati ar jera fileju - 1420 €
Salad with lamb fillet
Salat mit Lammfilet
Caaam ¢ duae senénka

Sezonas darzenu salati ar kazas sieru - 10.80 €
~ Mixed salad with goat cheese
. Frischer Salat mit Ziegenkdse
AucmoBoii caram ¢ kogvum corpom



Zupqs

Dienas zupa

Soup of the day
Tages suppe
Cyn g -

Skabu kapostu zupa zemnieku gaumeé - 10.20 €
Cabbage soup in farmer™s style
Bauern Kratitsuppe
Iu no kpecmusincku

Brieza galas zupa - 1020 £
Venison soup
Hirschfleisch suppe

Cyn u3 oseHuHb1

Cili - burkanu krémzupa ar tigergarnelem -9.80 €
Carfot — chilli cream soup with tiger shrimps
Karotten- Chilli Cremesuppe mit Tigergarnelen

Cyn — nlope u3 mopkoBu u uuau ¢ kpeBemkamu

Rijas Zivliu zupa - 10.80 €
ish- Soup
Fischsuppe
Yxa

Maizes grozs ar garéau u sviestu"Zpers_. -5.50 €
~ # Bread with herb butter
Brotkorb mit Krduterbutter
Xaeb ¢ NpAHLIM cauBounbvim MacaoM
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Pamatédieni

Zandarta fileja - 20.90 €
Pike-perch fillec
Zanderfilet
Duae cygaka

Uz oglém cepta Paémaju forele - 19.90 €
Charcoal grilled domestic trout
Auf Holzkohle gebratene Forelle aus eigenem Teich
"‘Ha yeasx skapenas dopean

Tvaiceta vai grileta pasmaju stores fileja - 27.80 €
Steamed or grilled domestic Sturgeon fillet
Ged('impfte oder gebratene Storfilec
(Duae ocemputivt na zpuae uau mywénoe Ha napy



- Pamatedieni

Uz oglém cepts vistas q{alas iesms - 15.20 €
Charcoal grilled chicken on the spit .
Auf Holzkohle gebratener Hiihnerﬂeischspieﬁ

Ha yeasx skapenoiii kypunviii wawavik

Uz oglém cepta Pﬂes kratina-20.70 €
Charcoal grilled-duckling breast
Auf Holzkohle gebratenes Entenbrust
Ha yeasx >1<apeHHa51 ymunas zpygka i

Cikgalas cepetis ar kartupeliem un stovétiem

kapostiem - 15.80 €
Roasted pork meat with potatoes and stewed sauerkraut
Schweinebraten mit Kartoffeln und ges‘chmorten Sauerkraut
Meuénas cBununa ¢ kapmowkoti u mywénoti kanycmoii

Cﬁkgalas medalé oni sénu mercé - 17.90 €
ork fillet medallions with mushroom sauce
Schweinefilet Medallions im Pilzsauce
Megaavonnt u3 cButiozo duae B epubrom coyce

Asinsdesa ar Kocu - 14.40 € s
Blood sausage with ancient latvian food with peeled barley, roasted onion and
: ' bacon g
Blutwurst mit altes lettisches Gericht mit Graupen, gerdsteten Zwiebeln und
Speck e
Kpoefmaﬂ koabaca- 9p€8HC—AU8CkO€ 6111090 ¢ suneBoti kpynoﬁ, )kapeﬂbm

AYKOM U CAAOM

Pelekie zirni ar speki - 8:20 €
Grey peas with bacon
- Graue Erbsen mit Speck
Cepuiii zopox co wnekom -

T



Pamatédieni

Uz oglém cepts liellopa filejas steiks (250gr) - 38.50 €
Charcoal grilled beef fillee-steak )
' Rinder Filet
Ha yeanx skapennwtii cmetik ug 208sskeeo duae

Uz oglém cepta ?éra ﬁlelja -3620 €
: Charcoal grilled lamb fillecs
Auf Holzkohle gebratener Lammfilets
Ha yeasx skapenoe 6apanve duae

Brieza galas kotletes - 15.80 €
enison meatballs
Hirschfleisch Laibchen

Komaembi u3 Msaca oaenunb

. : iy ; : L, s T bl =
Brieza galas sautejums ar sarkanvina noturétam vigem - -
-2020€

Venison stew with figs -
_ Hirsch Ragout
Miico oaenunst mywenoe ¢ utskupom 8 kpacnom Bune

Uz oglém cepta brieza karbonade - 38,50 €
Charcoal grilled venison chop
- Auf Holzkohle gebratener Hirschru_cken
‘Ha yeasx skapenuiti kapbonag oaenutiot
L4



Pamatédieni

Krasni cepti darzeni ar pelnos noturetu kazas sieru
-15.80 €

Oven roasted vegetables with goat cheese
Gebratener Gemiise mit Zlegen Kase
3aneuénnvie oBowu c kosbum cotpom

Pasmaju Ilzasta ar darzeniem un zalo sieru - 15.00 €
aqliatelle with Vegetable% and green cheese
Taghatelle mit Gemiise und griiner Kdse
Tazauameaase ¢ oBowamu u Jeaénvim corpom

Griku nadeles ar sezonas senem - 15. 80 €
Buckwheart noodles with mushrooms
Buchweizen Nudeln mit Pilze
[peuneBas aanwa ¢ epubamu

-



Deserti.

Dienas deserts
Dessert of the day:
Tagesdessert

Aecepm gHi

Marcipana kaka - 8.50 €
Almond pastry
Marzipankuchen
Topm ¢ mapuunanom

Sokolades fondants - 8.80 €
: ~ Chocolate cake
Schokokuchen

Iokoaagtoe nuposknoe

Rijas F;pldtsmaize -850 €
ome made pastry
Streuselkuchen

Aomawnss Boineuka

Saldé&juma vai sorberta bumba -3.00 €
~ #lce cream or sorbet scoop
Eis oder sorbet kugel
Hlapuk moposkenozo uau copbem



Karstie dzérieni

Hot drinks | Heifle G_etrfinke | [opsauue nanumku

Kafija -3.00 €
Kafija ar pienu -3.00 €
Espresso - 3.00 €
Cappuccino - 3.80 € .

“Caffe latte - 3.80 €
Teja-3.00 €

(melna, zala, jasmina, auglu, piparmétru, kumelisu)

* Pasmaju cidoniju dzériens - 5.00 €
Quince tea
Quittentee
Aomawnuii yaii ¢ naogamu ceBeproti aiiBot

Karstais smiltsérksku dzériens - 5.00 €
"« Hot seabuckthorn drink
Heisse sanddorn getrdnk
Topsuuii 06aenuxoBe1ti nanumok



~ MINERALUDENS: -
Lielbata |

ATSPIRDZINOSIE DZERIENI:

Sula
Juice
Saft
Coku

Svaigi spiesta sula
Fresh squeezed juice

Frisch gepresster Saft
CBe;kegblﬂ(amblﬁ cok

‘Rijas morss

Home — made drink
Hausgemachter Beeren Getriink
~ Aomawnuli MOpc :

Kvass

Ramkalnu limonade
Coca — Cola, Fanta, Sprite
Limonade _S.Pellegrino :

T

Red Bull

Dzerieni

Drinks | Getrdnke | Hanumku

033 L
0.75 L

0.25 L

03L

0.25L

13 L

03 L
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0.25L
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025L

- 3.00

5.00

2.50

5.00

© 3.00

9.00

3.00
4.00

4.00

-3.00

3.50

4.00
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Alus |

Beer / Bier / ITuBo

[ZEEJAMAIS ALUS: =+ o i ig
Mezpils 03L - 4.00€ .

Eh B L 6.00 €
Kronenbourg Blanc . 03L 4.00 €

0.5 L 6.00 €

PUDELU ALUS:
Mezpils tumsais 0.5 L 6.00 €
Carlsberg b/alco . < 0aFL 400 €
Kronenbour-g b/alco | 0.33 L 400 € .
SIDRS:

Sidrs LA et oo AT



——  Alkoholiskie dzérieni ——

. APERATIVI:

Martini - Bianco, Rosso, Dry

Campari.

KONJAKS:

Frapin Cigar Blend

Frapin V.S.O.P.

Hennessy V.S. 53
Hennessy V.S.O.P. '
Tesseron LOT 29 XO

BRENDIJS:
-Askaneli *#%#*
Cardenal Mendoza

GRAPA: :
Grappa LA MUSA Grappa

di Amarone

CALVADOS:

Christian Drouin AQC Pays '

d’Auge distilli 1991
Coquerel calvados V:S.0.P.

BDZINS -t e
Hendricks GIN

5 CL
4.00 €

- 480 €

5 CL
18.00 €
11.00 €

- 630€

10.50 €
58.00 €

e kL
4.00 €
7.80 €

5 CL

1050 <.

< ) 2

18.60 €

750 €

5 CL

600 €



- Aiohohlic o

. RUMS:
Zacapa 23 YO solera Grand Reserva

Bayou White
Bayou Reserva

~ Sailor Jerry Spiced

DEGVINS:

Grey Goose Original S
Beluga ' :
Reyka vodka

VISKIJS:

-Chivas Regal 12 YO
Tullamore Dew

- Lagavulin 16 YO Single Malt
]dck Daniel

Glenfiddich 12 YO
Glenfiddich'15 YO
Glenfiddich 18 YO

Balvenic Dowblewood 12Y0

Monkeg Shoulder

5CL
9.20 €
5.00 €

6.00 € -

5.00 €

5CL

-~ 650 €

650€
6.00 €

5 i
7.50 €
5.00 €

12.00 €

6.00 €

750€-
9.00 €

11.00 €

-850 €
6.00 €



>

. Alhohile Loy

CSTEKILA > - S A

Rooster Rojo Blanco - 5.00 €
Rooster Rojo Réposado ' . 5.00 € -~
LIKIERI: o2 SReE
Baileys = o s S0
Contreau Rt - 5.00€
Amaretto ' ' 5.00 €
Lemoncino 5.00 €
Jdgermeister : ‘ 5.00 €
Rigas balzams | 450 €
-Rigas balzams upenu . 4,50 €

Allazu kimelis 5.00 €




| Kokteili-

PUFFIN COLLINS -10.00 €

Reyka vodka, grapefruit syrup, lemon juice, sparkling water

WHISKY SOUR -10.00 €

Monkey Shoulder, lemon juice, sugar syrup, egg white

CUCUMBER LEMONADE - 10.00 €

Hendrick’s Gin, lemon juice, sugar syrup, sparkling water, cucumber

HENDRICK’S GIN & TONIC -10.00 €

Hendrick’s Gin, Tonic water, cucumber:

WILDGARDEN CUP - 10.00 €

Hendrick’s Flora Adora, lemon juice, sugar syrup, sparkling water, cacumber
H .

T

Par plasaku kokteilu piedavajumu jautat viesmilim.



