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['OBSI2KMH SI3BIK C PaKOBbIMH XBOCTHUKAMH, CaJIaTOM PYKKOJIA B NUKaHTHOH 3allpaBKe

Beef tongue with crawfish pieces and rucola in spicy sauce

MscHoe accopTH (Ha 2 epcoHbI)

Meat platter (for 2 persons)

MOpCKI/Ie I‘pe6eIJ_IKI/I C COyCOM JIeMOHT'paCC U MHUKC CaJIaTOM

Sea scallops with lemongrass sauce and salad mix

®duse KoMYEHOM MaCSTHOU pbIOBI HA MOPCKUX BoAopocasax Wakame c cezamoM u
TOPYUYHBIM COYCOM

Smoked butter fish fillet on seaweeds Wakame with sezame and mustard sauce

TurpoBble KpeBeTKH raMbac B Y4eCHOYHOM MapHHa/le ¥ CaJIaTOM U3 PYKKOJIbI

Tiger shrimps gambas in garlic marinade and rukkola

CeBuye U3 js1ococs ¢ dusie rpeldndpykTa B MapruHa/ie U3 30J1I0TOU TEKHUJIbI
Salmon ceviche with grapefruit fillets in gold tequila marinade

AccopTu U3 Mope NpOAYKTOB (Ha 2 MepCcoHbl)

Seafood platter (for 2 persons)

bak/axkaHOBbIe ,,‘II/IHCbI" C COeBO-4Y€CHOYHbIM COYCOM M CaJIaTOM C [IOMHUA0pPaMH YeppH

Eggplant “chips” with soy - garlic sauce and salad with cherry tomatoes.

3aKyCKa aHTUIIACTH U3 LYKKWHHU C CbIpOM PUKOTTA ¥ KeIpOBBIMU OpellKaMHU

Zucchini antipasi with Rikotta and pine nuts

YecHOYHbIE CyXapUKH C COyCOM U3 cbipa /mapMesaH, Jlop Buito niu konyeHoro cbipa/

Garlic bread with cheese sauce /parmesan, Dor Blue or smoked cheese/

AccopTy 13 Ce30HHBIX OBOILEH C JOMAIIHUM COYCOM (Ha 2 epCoHBI)

Fresh vegetable platter with house dressing (for 2 persons)

AccopTy U3 MATKUX U TBEP/bIX COPTOB ChIpa (Ha 2 NepCoHbI)

Selection of soft and semi-hard cheeses (for 2 persons)

495 Ls

8.00 Ls

10.00 Ls

8.75 Ls

7.00 Ls

5.85Ls

11.00 Ls

3.65Ls

3.40Ls

1.95Ls

6.00 Ls

8.00 Ls
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Kysnben:
e (CKycouyKaMu KypuHoro ¢uje

e (C KpeBeTKaMU UJIU C MOPENPOyKTaMHU
e ( KycOYKaMH JIOCOCHHBI

e (C ce30HHBIMHU IrpubamMu

Zhulien
e With chicken fillet,

e With shrimps or sea mix

e With salmon pieces

e With seasonal mushrooms

KapTodenbHble 6JIMHYUKU:
e ( 6eKOHOM

e (C MaJIOCOJIbHBIM JIOCOCEM
e (Crpubamu

e (CoBomaMu

e CcpipoM

Potato pancakes
e With bacon

e With soft salted salmon

e With mushrooms

e With vegetables

e With cheese

3.50 Ls
4.15 Ls
4.30 Ls
3.00 Ls

3.50Ls
415 Ls
4.30 Ls
3.00Ls

3.50 Ls
4.15Ls
3.50Ls
3.50Ls
3.50Ls

3.50Ls
4.15Ls
3.50Ls
3.50 Ls
3.50 Ls
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Casiatsl / Salads

['opsiyrii casiaT ¢ KYpUHOM I'PYIKOM U CE30HHBIMU I'PH6GAMU B CJIMBOYHOM COyce

Hot salad with chicken breast and seasonal mushrooms with creamy sauce 4.50 Ls
CasaT U3 0x/aXKAEHHON KONTYEHOM KYPHUHOM I'PYAKH, MaHI'O U PYKKOJIBI
: - : 5.95Ls
Salad with semi-chilled smoked chicken breast, mango and rucola
Ténuiblii cayaT ¢ KYpUHOUM NeYeHb0, PYKKOJI0N U KJIYOHUKOU
. . . . 45 L
Warm chicken liver and rucola salad with strawberries 3.45Ls
CaJsiaT U3 OBOIllel C MUHU OCbMUHOTAMH, TUTPOBBIMH KpeBETKaMH, CEMIOM B
JIUMOHHOM 3allpaBKe 6.00 Ls
Light vegetable salad with mini octopus, tiger shrimps and salmon in lemon sauce __
CaJsiaT c pyKKOJIOH, YeppU MoLiapesijioi, TOMaTHbIM KOHKAcce U XJIe6HbIMU YMIICAMU
. . 4.70 L
Rucola salad with cherry mozzarella, tomato concasse and bread chips, 0Ls
OBOLIHOM casaT C ThIKBEHHbIMU CEMEUYKAMH, MeIOBbIM COYCOM U NECTO
Vegetable salad with pumpkin seeds with pesto and honey sauce 320 Ls
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Cynsl / Soups
Cyn 13 TpaguuuoHHoro JlaTBUHCKOTO ChIpa
Cheese soup made out of traditional Latvian cheese 3.40 Ls
BabyIKuH cym U3 JIeCHbIX TPUOOB
Mushroom soup by grandma recipe 3.25Ls
TomaTHBIN KpeM-CyIl C KyKypy30U U C KOMMYEHBIM MACOM
Cream tomato soup with sweet corn and smoked meet 3.10Ls
JloMallHss coyIsTHKa
Solyanka 2.60 Ls
BeceHHMI OBOLHOM CyTl
Spring vegetable soup 2.40Ls
Cyn gHa /nogpo6Has uH$opManuda y Bauero opunmnanra/
Soup of the day /for more detalils, please ask Your waiter/. 2.20Ls
[lacTa / Pasta
[lacTta /cnareTTy, TarauareJiie, neHHe/
e bosioHbes 4.30 Ls
e C KypUHOM I'pyAKOHN 450 Ls
e C gapamu Mops 6.05 Ls
e C ducramkamu 4.00 Ls
e (oBOLaMH B CJIMBOYHOM coyce 3.15Ls
Pasta /spaghetti, tagliatelle, penne/
e Bolognese 4.30 Ls
e With chicken fillet 4.50 Ls
o With seafood 6.05 Ls
e With pistachio 4.00 Ls
e With vegetables in cream sauce 3.15Ls
| 4
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F'opsiume 6/1104a / Main Courses
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Ctelik u3 Cl)I/IJIe roBAAWHBI HA JlaBadlll€ C OBOLIAMH I'PpHUJIb U IBYMA BUJdMH COYCOB

Beef fillet steak upon pita bread with grilled vegetables and two different sauces

Kycouku roespkbero ¢pusie B 6a/1b3aMHUKO C TOMU0PAMH YePPH U PYKKOJIOH

Beef fillet strips marinated in balsamico with cherry tomatoes and rucola

CBUHBIE MeaaJIbOHbI C TPHUJIb OBOIIIAMH M KJIIOKBEHHO-KOHbAYHBIM COyCOM

Pork medallions with grill vegetables and cranberry-cognac sauce

CBMHHas Bblpe3Ka B MIMKaHTHOM MapUHa/e C eXXeBUYHbIM COYCOM U OCBEXAIOIUM
KapTodesieM B MATHOU 3anpaBke

Pork fillet marinated in spicy sauce with blackberry sauce and refreshing mint
potatoes

JlomMaliHue neJibMeHU Py4YHOU pabOoThl
e (CroBgaauHOU
e CuHpgelkoun

Homemade meat pockets
e With beef
o With turkey

JlepeBeHCKasi KypUHasi Tpy/iKa C XKapeHOH CTPYy4YKOBOU pacosibio U TOMATHBIM COYCOM

Farmhouse chicken breast with fried french beans and tomato sauce

KypuHas rpy/ika ¢ BAHOTpaZJHbIM KOHQUT U FPUJIb OBOILAMHU

Chicken breast with grape confit and grilled vegetables

dune I/IHﬂeI‘/JIKI/I C TrPUJIJIMPOBAHHBIMHU IYKWHH U KJIOKBEHHO-MAa/JIMHOBBIM COYCOM

Turkey fillet with grilled zucchini and cranberry-raspberry sauce

OBolLHOE pary B roplIoyYKe ¢ UHJeHKON

Vegetable ragout with turkey fillet in a pot

OBolLHOE pary B ropuIoykKe

Vegetable ragout in a pot

11.80 Ls

9.00 Ls

7.05Ls

6.45 Ls

3.50Ls
4,50 Ls

3.50Ls
4.50 Ls

5.00 Ls

5.40 Ls

6.40 Ls

4.60 Ls

3.80Ls
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PoioHbIe 6J1104a / Fish Courses
Pany»xHasi dopesib Cc OBOIIAMU Ha apy
Rainbow trout with steamed vegetables, 8.95Ls
Jlocock Ha ciap»ke € COyCcOM U3 3CTparoHa
Salmon on a bed of asparagus with tarragon sauce 8.15Ls
BanTuiickas kambaJsa ¢ JUKUM pPUCOM
Baltic sole fish with wild rice 7.50 Ls
CTelK M3 TYHL|A C aHUCOBBIM PHUCOM NIPUIIPABJIEHHBIM PO30BOM BOAOM
Tuna fish steak with star anise rice and rose water 9.00Ls
dusie 4EPHOU JOPUHU B COyCe U3 IIAMIIAHCKOT0, KPEBETOK U PAKOBBIX XBOCTUKOB
Black dory fish fillet in champagne dressing with pieces of shrimps and lobsters 8.60 Ls
duse Baxy ¥ pU30TTO C YePHUJIAMU KapaKaTHLbl
Wahoo fillet with cuttlefish ink risotto 8.30Ls
| |
| |
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Heceptbl / Desserts
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OcobeHHbIM AecepT ,Anekc” Ha PUCTALIKOBO-MUH/A/IbHOM OCHOBE

Special “Aleks” pistachio-almond dessert,

TapTap U3 KJIyGHUKHU C pUKOTTOM U CJIaJIKUM COYCOM IECTO

Strawberry tartare with ricotta and sweet pesto sauce

Tupamucy

Tiramisu

TpaauMOHHBIN TUMOHHBIA MUPOT

Traditional lemon pie

Kycouku xpycTsliero cbipa ¢ K1yOHUYHBIM CHPOIIOM

Fried cheese pieces with strawberry syrup

C/10€HBIN AecepT U3 PrKaHOTO xJ1e6a N0 CTApUHHOMY JIATBUUCKOMY peLenTy

Latvian traditional rye-bread layered dessert

TapT TaTUH C BAHUJIBHBIM MOPO>KEHHBIM /C s16JI0KaMHU, C pEBEHEM WJIU C rpyLIamMmu/

Tarte tatin with vanilla ice cream /with apple, rhubard or pear/.

MaJIMHOBBIN YU3KEUK

Raspberry Cheesecake

Topsiliiee MOPOXKEHHOE C POMOM

Flaming ice cream with rum

Cop6eT 13 Ce30HHBIX STO/,

Sorbet from seasonal berries

MopoxkeHHOe accopTu

Ice-cream asorti

3.85Ls

3.80Ls

2.95Ls

3.90 Ls

440 Ls

2.10 Ls

3.00 Ls

3.40Ls

4.70 Ls

2.80 Ls

2.50 Ls
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Hanutku / Drinks
YépHnbiil kode / Beabiit kodpe 150 Ls
Black coffee / White coffee '
dcrnpecco
1.30 Ls
Espresso
Kade natte
Café latte 1.70 Ls
Kanyunto 1.70 Ls
Cappuccino
Kaxao 1.50 Ls
Cacao
Yaii /3en1éHbIM, 4EPHBIN, QPYKTOBBIM, TPAaBAHOM/ 1.50 Ls
Tea /green, black, fruit, herbal/. '
Coxk 0.21
Juice 0.21 1.50 Ls
CBexxeBbIXKaTbli COK /s16J104YHbIN , MOPKOBHBIH,aneJIbCUHOBBIH, rpeiingpyTtoBbiii/ 0.2] 250 Ls
Fresh squeezed juice /apple, carrot, orange, grapefruit/ 0.21 '
MunepanbHas Boaa Vittel 11
Still water Vittel 11 3.00Ls
MunepanbHas Boza Perrier 0.751 3.00 Ls
Mineral water Perrier 0.751 '
MunepanbHas Boza Vittel 0.251 2.00 Ls
Still water Vittel 0.251 '
MunepanbHas Boza Perrier 0.331 2.00 Ls
Mineral water Perrier 0.33 '
Coca Cola / Fanta / Sprite / Schweppes 0.251 150 Ls
Coca Cola / Fanta / Sprite / Schweppes 0.251 '
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KokTeunu / Non alcoholic Cocktails

Cold Tea 1.50 Ls
/4épHbIi uau GpyKTOBBIN Yal, c anesabcuHaMu//Black or fruit tea, orange/ ’
Tea with Fruit 1.80 Ls
/4épHbIi uau GpyKTOBBIN Yalt ¢ bpykTamu//Black or fruit tea with fruit/ '
Sweet Tea
/4ai, cupomn, pykTtel//Teaq, syrup, fruits/ 2.00Ls
Cold Coffee 1.80 Ls
/4épHoe Kode co JIbAOM U CUpPOIIOM Ha Bribop//Coffee with ice and syrup your choice/ '
Milk Shake 2.00 Ls
/MOpOXKeHHOe, COK 110 xesilanut//Ice cream and juice your choice / )
Virgin Mary

. — — , 2.00 Ls
/TOMaTHBIH COK, CIlel[uH, COK IUMoHa//Tomato juice, lemon juice, spices/
Virgin Pina Colada

N - , — 2.50 Ls
/KOKOCOBBIW CHPOII, aHAaHACOBBIN COK, CTUBKM//Coconut syrup, pineapple juice, cream/
Virgin Strawberry Mojito 3.00 Ls
/MsiTa, 1aiM, KIyOHUKa, cipaiiT //Mint, lime, strawberries, sprite/ )
Virgin Mojito
/MsiTa, 1aiM, cnpaidt//Mint, lime, sprite/ 3.00 Ls
Hot Kristy

LY ” — 3.00 Ls
/COK 4épHOU CMOPOUHBI, KapaMeJbHbIN cupon//Blackcurrant juice, caramel syrup/
v \./4
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AnkoroJsibHble KokTeisin / Alcoholic Cocktails

Russian coffee 275 Ls
/50 mMa1 BoJKH, 4épHBIN Kode, TUKED, B36UThIe cuBKY //Vodka 50m, coffee, liqueur, cream/ '

Mexican coffee 3.00 Ls
/Texuna 50 mu1, yépHbii Kode, B36uThIe cnuBKY //Tequila 50 ml, black coffee, cream/ '

Irish coffee 3.25 Ls

/Bucku 50 M1, 4épHBIN Kode, B36uThIe cauBKY //Whiskey 50 ml, black coffee, cream /

Riga coffee 3.00 Ls

/4épHblii 6asb3aM 50 M, kode, ciuBku //Riga black balsam 50 ml, coffee, cream/

Riga coffee cream 3.00 Ls
/ nukép Prxckuit 6anb3am 50 mi, kode, ciuBku //Liqueur riga balzam 50 ml, coffee, cream/ ’

Whiskey grog 3.50Ls

/ 4ail, Bucku 50 mu1, rpeHasuHOBBIN cupon // Whiskey 50 ml, tea , grenadine syrup/

Hot whiskey 3.00 Ls
/ Bucku 50 mu1, 167104HbIN cok // Whiskey 50ml, apple juice/ )

Rum grog 2.50 Ls

/ poM 50 mu1 yaii, rpeHaAMHOBBIN cupor, // Rum 50 ml tea, grenadine syrup /

Hot rum 275 Ls
/ poM 50 mu1, 16J109HBIH COK, COK JlaiiMa, Méa// Rum 50 ml, apple juice, honey, lime/ )
Grog 2.75Ls
/Bozika 50 M1, yali, aneJibCHHOBBIN COK, rpeHagud//Vodka 50 ml, tea, orange juice, grenadine/ )
Hot balsam 250 Ls
/ 4épHbIi 6asb3aM 50 M1, COK YépHOU cMopoauHbl// Black balsam 50 ml, blackcurrant juice/ )
Glintvein 3.00 Ls
/KpacHoe BUHO, CIIeI[uU, COK YEPHOU cMopoanHbl// Red wine, spices, blackcurrant juice / ’
Hot Kristy
/BUCckU 50 MJ1, COK 4éPHOU CMOPOAWHBI, KapaMeabHbli cupon,//Whiskey 50 ml, blackcurrant juice, 3.50Ls
caramel syrup/
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AnxkorosibHble KOKTelu / Alcoholic Cocktails
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Bloody Mary

/Boaka 50 MJ1, TOMaTHBIN COK, COK JIUMOHaA, cienuu //Vodka 50 ml, tomato, lemon juice, spicery/

Pina Colada

/poM 50 MJI, KOKOCOBBIM CUPOII, aHAaHACOBBIH COK, cINBKU//Rum 50 ml, coconut syrup, pineapple juice,
cream/

Strawberry Mojito

/cBeT bl poM 50 MU, MATa, JIalM, KJIYyOHUKA, sprite //Rum50 ml, mint, lime, strawberries, sprite/

Mojito

/pomM 50 M1, MATa, J1IalM, cipalT //Rum 50 ml, mint, lime, sprite /

Cuba Libra

/cBeTibiit poM 50 mu, s1aiiM, Coca-Cola//Rum50 ml, lime, Coca-Cola/

Tequila Sunrise
/Tekuaa 50 MJ1, aneJIbCUHOBBIN cOK, cupon //Tequila50 ml, orange juice, grenadine syrup/

Strawberry Daiquiri

/ cBeTsbI poM50 MJI, KIYyOHUKA, KJIYOGHUYHBIN CUPO, alleJIbCHHOBBIN COK //Rum50 ml, strawberries,
strawberries syrup, orange juice/

2.50Ls

4.00Ls

3.75Ls

3.75Ls

3.50Ls

3.50Ls

3.50Ls
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AnkorosbHble HAMUTKHU / Alcoholic Drinks

Bogka/ Vodka 0.05L
Russkiy Standart 2.00Ls
Stolichnaya 1.50 Ls
Tekuna / Tequila

Sierra Gold 2.50Ls
Sierra Silver 2.50Ls
JxuH / Gin

Bombay Saphire 2.50Ls
PoMm/ Rum

Bacardi Apple 2.50Ls
Bacardi Premium Black 2.00Ls
Bacardi Carta Blanca 2.00Ls
AnepuruB/ Aperitif

Martini Bianco 1.50 Ls
Martini Rosso 1.50Ls
Martini Extra Dry 1.50 Ls
Bucku/ Whisky

Red Label 2.50Ls
Tullamore Dew 2.50Ls
Jameson 3.00Ls
Balvenie 6.00 Ls

Konbsik, KaasBagoc, Bpenau/ Cognac, Calvados and Brandy

Delamain Grande Champagne X0 15.00 Ls
Hennessy VSOP 6.00 Ls
Grande Frapin VSOP 5.50Ls
Calvados Grand Solage 3.50Ls
Torres 20 5.00Ls

JIuképsl / Ligueur

Jagermeister 2.50Ls
Riga Black Balsam 2.00Ls
Riga Black Balsam Cream 1.50 Ls
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IIuBo, cuap / Beer, cider
Cesu Premium 0.5] 1.70 Ls
Cesu nefiltretais 0.5] 2.00Ls
PazsiuBHble HanuTKU/ Draught beer & cider
Cesu Premium 0.5] 1.70 Ls
Cuap FIZZ 'pywessiii/ Pear Cider 0.51 2.30Ls
Bbe3ankoroabHoe nuBo/ Non alcoholic Beer
Buckler 0.331 (0.5%) 2.00Ls
JoMmaumHee BuHO / House wine
besoe BuHo/ White Wine 0.751
Murviedro Coleccion Sauvignon Blanc 0.125L/3.00Ls 7.00 Ls
KpacHoe BuHO / Red Wine 0.751
Murviedro Coleccion Tempranillo 0.125L./3.00 Ls 8.00Ls
Murviedro Coleccion Syrah 0.125L./3.00Ls 8.00 Ls
[llamnaHckoe/ Champagne
0.751
1. Ayala Brut 68.50 Ls
0.3751
2.Bolinger Special Cuve Brut 49.00 Ls
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Urpucrbie BUHa/ Sparkling Wine
0.751
3. Finca Flichman Sparkling Brut (Argentina) 16.00 Ls
4. Jacqueline Brut 0.1251/4.50Ls 12.00Ls
5. Lambrusco DOC 11.50Ls
6. Kriter Brut 16.50 Ls
7. Rigas pussaldais Sampanietis 0.1251/3.00Ls 9.00Ls
8. Patriarche Heritage Demi-Sec 0.1251/3.00Ls 11.00Ls
Bbesbie BuHa/ White Wine
France 0.751
9. Sancerre Jean Marc Crochet 29.00 Ls
10. Pere Patriarche Sauvignon Blanc 0.1251 /4.00Ls 11.50Ls
11. Louis Latour Chardonnay de L’Ardache 14.50 Ls
12. La Chablesiene Chablis 26.50 Ls
13. Gewurztraminer Alsace 20.50Ls
14. Willm Riesling Alsace Reserve 19.50Ls
Italy 0.75l
15. Masciarelli Trebbiano d’Abruzzo 15.50Ls
16. Zenato Pinot Grigio igt 17.50 Ls
17. Fontanafredda Gavi di Gavi 27.50 Ls
18. Castel Firmian Traminer Aromatico 20.50 Ls
19. Falesco Poggio Gelsi Est! Est! Est! 19.00 Ls
Germany 0.751
20. Fritz Haag Riesling Mosel 23.50Ls
21. Palatium Riesling 0.1251 /4.00Ls 14.00Ls
Spain 0.75l
22. Rene Barber Blanco Seco 11.50 Ls
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Chile 0.751
23. Cono Sur Viognier Reserva Colleague 16.50 Ls
24. Baron Philippe de Rothschild Mapu Sauvign Blanc Chard 10.00 Ls
25. Quinta Las Cabras Chardonnay 0.1251/3.50Ls 11.50Ls
26. Baron Philippe de Rothschild Escudo Rojo Chardonnay 18.50 Ls
27.Vina La Rosa La Capitana Chardonnay 21.50Ls
Argentina 0.751
28. Bodega Norton Chardonnay Mendoza 17.50 Ls
Kpacubie BuHa / Red Wine
France 0.751
29. Marsannay Louis Latour 28.00 Ls
30. St. Emilion L’Etrier de la Grande Grand Cru 39.50Ls
31. Pomerol Chateau La Commanderie 42.00 Ls
32. Henry Fessy Beaujolais Vilages 17.50 Ls
33. Pere Patriarche Cabernet Sauvignon 0.1251/4.00Ls 11.50Ls
34. Duprais 14.50 Ls
35. Villa Ponciago Fleurie La Reserve 24.50 Ls
Italy 0.75l
36. Ruffino Chianti Classico Riserva Ducale 30.50Ls
37. Feudo Arancio Nero D’Avola 15.00 Ls
38. Falesco Vitiano igt Umbria 19.00 Ls
Spain 0.75l
39. Rioja El Coto Vintage Crianza 16.00 Ls
40. Mati Rioja 20.50 Ls
41. Mas de Subria 19.50 Ls
| !
| |
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Chile 0.751
42. Cono Sur Merlot Reserva 16.00 Ls
43.Vina La Rosa La Capitana Carmenere 18.50 Ls
44. Quinta Las Cabras Cabernet Sauvignon 0.1251 / 3.50Ls 10.50 Ls
45. Baron Philippe de Rothschild Escudo Rojo 19.00 Ls
46. Vina La Rosa La Palma Merlot 12.50 Ls
47.Vina San Pedro 1865 Reserva Surah 28.50 Ls
Australia 0.75l
48. Rosemount Diamond Cellars Shiraz Cabernet 19.00 Ls
USA 0.751
49. Villa Mount Eden Antique Zinfandel 27.00 Ls
50. Columbia Crest Vineyars 10 19.00 Ls
Argentina 0.751
51. Bodega Norton Malbec Barrel Select 17.50 Ls

Po3oBbie BUHaA / Rose Wine

France 0.751

52. Chateau Saint-Thibeaud 14.50 Ls
Spain 0.75l

53. Marques de Riscal Rosado 17.00 Ls
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