RESTORANU
NEDELA

28.10. — 10.11.

Rettoiana * Slefand” tudtns clendaice

30 EUR / personai

Kompliments
BieSu un biezpiena muss uz rudzu maizes
ar Baltijas silki

Zupa
Kirbju krémzupa ar pastinaka Cipsiem, garsaugu
pesto un grauzdétam kirbju séklam

Pamatédiens
Leni gatavoti tela vaigi ar bukstinputru,
baravikam un spinatiem
vai
Darzenu ratatujs ar kazas sieru

Deserts

Zefira deserts ar Rigas upenu balzamu,
karameli un svaigam ogam

Par alergéniem jautat viesmilim
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RESTAURANT
WEER

28.10. — 10.11.

Secttatand * Elepand” audinmn necrea

30 EUR / person

Compliment
Beetroot and cottage cheese muss on rye bread
with Baltic herring

Soup
Pumpkin cream soup with parsnip chips, herb pesto
and roasted pumpkin seeds

Main course
Slow-cooked veal cheeks with potato and barley
porridge, porcini mushrooms and spinach
or
Baked ratatouille with goat's cheese

Dessert
Marshmallow dessert with Riga blackcurrant balsam,
caramel and fresh berries

Please ask the waiter about allergens
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