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B PLATTERS / pLates JI I
_ N @J// )
MAJAS GAUME MARINETU OLIVU IZLASE (Boneless Calamata I\ 1 gy
un Castellino olivas) 60gr: / Home-marinated olive selection 2] TT i
(Boneless Calamata and Castellino olives) 60gr: ]B E]f Q
+ KLASISKAS / Classic A "
* AR ROZMARINU UN KIPLOKIEM / Rosemary and garlic 4
« AR FETAS SIERU, ORIGANO UN KALTETAM DZERVENEM 4 LIELLOPA GALA, DIVU VEIDU SIERI, TRIFELU 13
/ Feta cheese, oregano, dried cranberries /£ SENES, MARINETS GURKIS, TOMATS, ROMIESU
« ZALAS OLIVES / Green olives 4 LAPAS, RAV MERCE / Beef patty, two types
' of cheese, truffle mushrums, pickled onions,
FRITETAS ZALAS NOCELLARA OLIVAS PILDITAS AR FETAS 6 pickled cucumbers, tomato, lettuce, rav sauice
SIERU, CILI PARSLAM, MEDU, CEPTAS TEMPURA MIKLA /BORK L
/ Deep-fried green Nocellara Olives filled with feta ar zalajiem lapu salatiem, kirsu tomatiem, ~ +3
cheese, chilli flakes, haney, tempura fried /K £ M sarkanajle[n %'P"“em un triskarsi ceptiem
kartupelu cipsiem / served with: mix green
SIERU IZLASE (ar crostini, krekeriem un vigu dZemu) 15 salad with cherry tomatoes, red onions,
/ Cheese selection (served with crostini and fig jam) /8 triple cooked chips
GALAS IZLASE / Charcuterie selection /8 J 15
ANTIPASTU IZLASE - SEFPAVARA SIERU IZLASE, GALAS 26
[ZLASE, MARINEJUMI, GRISSINI, CROSTINI, VIGU DZEMS
/ Antipasto platter- chef’s selection of cheeses, meats,
pickles, grissini, crostini, fig jam /8K
MAIZES IZLASE / Bread selection /8H 3
GRISINI /5 3 BAKLAZANI, AVOKADO, ROMIESU SALATI, 8
. VEGANU AIOLI, GRIKU POPKORNS
NORI CIPSI / Nori chips /J 2 / Aubergines, avokado, romaine salad,
vegan aioli, buckwheat popcorn /6 JH
M | N | C R O S T | N | JURAS VELSU MIKSS, AVOKADO, JURAS 9
ZALES, VASABI-IEBIEZINATA PIENA MAYOD
| /L ASE (5 GA B) MERCE, MASAGO IKRI, SEZAMA SEKLAS /
Seafood mix, avocado, wakame, wasabi-
// MINI CROSTINI SELECTION (5PCS) condensed milk mayo, Masago, sesame
seeds /GJOLK
KIPLOKU RIKOTA, RIEKSTU PANGRATATA, MEDUS 8 ) )
/ Garlic ricotta, nut pangratata, honey /B £ K LASIS, AVOKADO, JURAS ZALES, NORI MAYO 9
MERCE, MASAGO IKRI, SEZAMA SEKLAS
PAN CON TOMATE (svaigu tomatu pasta), STRACCIATELLA, 9 / Salman, avocado, wakame, nari signature
BAZILIKS / Stracciatella, Pan Con Tomate, basil /8 Hk mayo, Masago, sesame seeds /6 JON
LASA TARTARS, SALOT SIPOLI, BEZ CAULAS VARITA PAIPALAS 10 LIELLOPA GALAS TARTARS, AVOKADO, 9
OLA, FORELU IKRI / Salmon tartare, poached quail egg, trout ROMIESU SALATI, TRIFELU MAYO MERCE,
eggs, shallots, chives /8 KN.O JH OLU KREMS, TRIFELU PERLES, KRAUKSKIGIE
. ) SIPOLI / Beef tartare, avocado, romaine
CEPTS CAMEMBERT SIERS, IBERICO SKINKIS, KARAMELIZETI 10 salad, truffle mayo, egg yolk cream, truffle
SIPOLI / Baked Camembert, Iberica, caramelized onions /B H LK caviar, onion crisps /6.0
A - Gliemji un to produkti E- Riekstito produkti H - Sinepes un to produkti L - VéZveidigie un to produkti

Molluscs and procticts thereof
B- Kviesi, rudz mieZ auzas
Wheat rye barley oats

C- Lupina un tas produkti
Lupinandproducts thereof

D- 0las un to produkti
Lupinand products thereof

Nuts and prodcts thereof

F - Selerijas un to produkti
Celery and products thereof

G - Sezama séklas un to
produkti / Sesame seeds and
prodcts thereof

Mustard and proaicts thereof

- Séra dioksids un sulfit
Sulphur dioxice and sulphites

J - Sojas pupas un to produkti
Soybéans and proalucts thereof

K - Piens un ta produkti
Milk and procucts thereof

Crustaceans and proalicts
thereof

M- Zemesrieksti un to produkti
Peanuts and products thereof

N- Zivis un to produkti
Fish and prodlucts thereof

Galdiniem ar viesu skaitu virs 8 personam tiek piemérota apkalposanas maksa 10% apméra. / A service fee of 10% is applied to tables with more than 8 guests.



KARSTAS TAPAS

/I HOT TAPAS
PADRON PIPARI, MALDON SALS / Padron peppers, Maldon salt
TEMPURA CEPTI PADRONI / Deep fried padrons in tempura /8
EDAMAME PUPINAS, MALDON SALS / Edamame beans, sea salt

PASGATAVOTI TRISKARS! CEPTI KARTUPELI FRI AR TRIFELU ELLU,
PARMEZANU UN TRIFFELU AIOLI / Home- made truffle - -parmesan
triple cooked chips, truffle aioli /0K

KARALISKAS AUSTERU SENES, MISO GLAZIRA,
SARKANAIS CILI, PETERSILI / King oyster mushroom
miso glaze, red ch|l| parsley /KJ

TRIFELU ARANCINI PILDITI AR MOCARELLAS SIERU, TRIFELU-
PARMEZANA AlOLI / Truffle Arancini, stuffed with mozzarella
cheese, truffle-parmesan aioli /80| K

AUSTERES ROCKEFELLER, BAGATIGS SPINATU-PETERSILU
SVIESTS, RIVMAIZE, PARMEZANS / Oyster Rockefeller,
rich spmach parskey butter, breadcrumbs, parmesan

CEPTU, RIVETU TIGERGARNELU ROLLS, SIERA MUSS,
MANGO €ILI SALSA / Fried shaved tiger prawn nari roll,
cheese mousse, mango-chili salsa /L K J

LASIS CHIMICHURRI STILA, CREME FRAICHE, SIERA-KARTUPELU
KROKETE, FORELU IKRI / Chimichurri style salmon, créme fraiche,
cheesy-potato croquette, trout eggs /B0 K N

CEPTA DORADAS FILEJA, CITRONU-SVIESTA CAPERU
MERCE, PADRONI / Pan-fried Dorado fillets, lemon-butter
caper sauce, padrons /1 £ J

PATATAS BRAVAS, CARBONARA MERCE, KRAUK§KTGK GUANCIALE
/ Patatas Bravas, Carbonara sauce, crispy Guanciale /0K J

DOLMA, PILDITA AR GARNELEM UN CUKGALU. Pasniedz ar
vézveidigo-vistas buljonu un marrutku skaho kréjumu

/ Dolma, stuffed with prawns and pork. Served with
shellfish-chicken broth and horseradish sour cream /K £ L

KARAAGE CHICKEN-JAPANU STILA CEPTI VISTAS GABALINI,
FENHELA, GURKU UN CUKINI SALATI, TOGARASHI AlOLI

/ Karaage Chicken -Japanese style fr|ed chicken,fennel,
cucumber and zucchini salad, Togarashi aioli /8064 (J

SAUTETA VERSA VAIGU BRULE, SARKANVINA KARAMELIZETI SIPOLI,
PECORINO SIERA MERCE, KARAMELE / Braised Ox-cheek Brulé,
caramelized red-wine onions, Pecorino cheese sauce,
caramelized sugar /8 K

MINI “BEEF WELLINGTON” (Ilellupa fileja, senes, Iberico Skinkis,
kartaina mikla), pasniegts ar piparu mérci / Mini ‘Beef Welhngton
(beef fillet wrapped in mushrooms, Iberico ham and puff pastry),
served with peppercorn sauce /B D H 1K

LIELLOPA FILEJA, KREMIGA PIPARU-SPINATU MERCE, PISTACIJAS
/ Beeffillet, creamy peppercorn spinach sauce, pistachios /(£ J

10

10

13

10

1

—_—

17

AUKSTAS TAPAS

// COLD TAPAS

AUSTERES NR.2, MIGNONETTE MERCE
(jautajiet viesmiliem par austeres veidu)
/ oysters Nr.2, mignonette sauce (ask the
waiters about the type of oysters) /4

16AB./ 1pcs 4.50
3 GAB. / 3pcs 13
6 GAB. / 6 pcs 25

CEPTI BAKLAZANI, SINEPES SAUTETI SIPOLI, 10
KIPLOKU RICOTTA, GRAUZDETI PEKANRIEKSTI
PIPARMETRA / Roasted aubergines, mustard
stewed onions, garlic ricotta, roasted pecan

nuts, mint /£HJ K

STRACIATELLA, CHERRY TOMATI, MARINETA 10
PAPRIKA, CUKINI, SARKANIE SIPOLI, KAPERI,

SALDA BALZAMIKO MERCE, BAZILIKS

/ Straciatella, cherry tomatoes, marinated

bell peppers, courgettes, red onions, capers,

sweet balsamic dressing, basil/J

GRILETI KALMARI, KARALISKAS 9
AUSTERSENES, ROMIESU SALATI,

TAHINT MERCE / Grilled baby sqwds

king oyster mushrooms, romaine salad,

tahini sauce /B£GJ

NORI CIPSI, VASABI GLAZURA, SPEKIS 5
MAJAS GAUME, GLIEMEZU PASTA

/ Nori crisps, wasabi glaze, home-made

salo, snail paste /A1 /K

PLANI SAGRIEZTA LIELLOPA GALA (karpaco), 10
PECORINO-ANSOVU MAJONEZE, RUKOLA,
PARMEZANS, CITRONU-OLIVU ELLA / Sliced

beef (carpaccio), pecorino-anchavy aioli,

rocket, parmesan, lemon-olive oil /0 H JK

DESERTI

// DESSERTS

LAIMA -JUZU PANNA COTTA - laima un citronu 7
miza, madagaskaras vanilas panna cotta

/ Lime and lemon peel, Madagascar vanilla

panna cotta /K

PUTNU PIENS - pistacijas, ingvera varitais 8
kréms, citrons / Bird's Milk - Pistachios,
ginger cream, lemon /D £

SIERA KUKA “INTERNATIONAL” 8
/ Cheesecake “International” /8.0 K

Galdiniem ar viesu skaitu virs 8 personam tiek piemérota
apkalpasanas maksa 10% apméra, / A service fee of 10%
is applied to tables with more than 8 guests.






