Tapa ar zivim un jaras veltem / fish and seafood - 3EUR

Tigergarnele ar piparu un laima krému, uz pankdkas

Tiger prawn with pepper & lime cream, served on pancake
*AOT, AO2, AO3, AD4, AD7, AD8, AT1

Auksti kOpinats lasis ar marrutku un krémsieru

Cold smoked salmon with horseradish and cream cheese
*A0T, AD3, A04, AO7, AD8, AT

Tunca tartars wonton grozina

Tuna tartare in a wonton cup
*AOT, A03,A04, AD7, A8, Al

Tomatuy, olivu salsa ar marinétu sardini

Marinated sardine with tomatoes, olives salsa
*A01, AD3, AO4, AO7, AD8, AT1

Tapa ar galu/ meat - 3EUR

KartupeJu grozins ar siera krému un chorizo

Potatoes cup with cheese cream and chorizo
*A01, AO3, A0S, AOY

Piles aknu pastéte ar karamelizétiem sipoliem un griku popkornu

Duck liver pate with caramelized onions and buckwheat popcorn
*A01, A0S

Serrano Skinkis ar rivetiem tomatiem un ceptu paipala olu

Serrano ham with pan con tomate and fried quail egg
*A0T, AO3, AOB, AOY

Liellopa rostbifs ar marinétiem sipoliem, kartupeju pave, valriekstiem

Roast beef with marinated onion, potato pave, walnuts
*A0T, AQ3, AQ7

Tapa vegetara / vegetarian - 3EUR

Mini sklandrausis ar zaJumiem

Sklandrausis (carrot & potato tart) wirh fresh herbs
*A01, AO7, AOB

Kaponata, kartupe|u grozins, krémsiers

Caponata, potato cup, cream cheese
*AO1, AO7

Putots kazas siers ar bieSu tartaru un karamelizétiem riekstiem

Mousse of goat cheese with beet tartare and caramelized nuts
*AO1, AO7

Tomaty, saulespuku pastéte ar marinétu artiSoku

Tomatoes, sunflower seeds pate with marinated artichoke
*AOT, A7, AO8

Tapa bezgluténa / non-gluten - 3EUR
Jebkuru no tapam ar zivi, gaju vai vegetaro iespéjams
pasniegt uz bezgluténa maizes

All tapas with fish, meat and vegetarian is possible
To serve on non-gluten bread

*Edieni var saturét alergénus. Alergénu saraksts atrodams edienkartes pedgja lapa.
Food can contain allergens. List of allergens can be found in the last page of menu.

Galdiniem ar viesu skaitu 6 personam un vairak, tiek piemérota apkalposanas maksa 10% apmera.
Service fee of 10% is applied to reservations with & guests and more.



Aukstas uzkodas / Cold appetizers

EUR
Saldskaba maize ar zaJumu sviestu 3
Sweet and sour bread and butter with herbs
*A0T, AO3, AQ7, A0S
Olivu izlase 6
Selection of olives
Sieru izlase, saulé kaltéti tomati
rieksti, marmelade, cepumi, zaveéti aug]i
2 personam/ 2 persons 17
4 personam / 4 persons 24
Selection of cheese, sun dried tomatoes
nuts, marmalade, savory cookies
*A01, AO3, AO5, AO7, AO8B, AT
Apvienota galas, sieru un olivu izlase
2 personam / 2 persons 19
4 personam / 4 persons 25
United selection of meat, cheese and olives
*A01, AO5, AO7, AO8, AT 1
Liellopa carpaccio, rukola, Parmezans, trifeju ella 15
Beef carpaccio, ruccola, Parmesan, truffle oil
*A01, AO3, AQ7
Sardines un ansovi ar kaponatu /
Sardines and anchovies with caponata
*A01, AO3, A04
BieSu humuss ar vietgjiem darzeniem 8
Beet hummus with a local vegetables
*A09

*Edieni var saturét alergénus. Alergénu saraksts atrodams edienkartes pedgja lapa.
Food can contain allergens. List of allergens can be found in the last page of menu.

Galdiniem ar viesu skaitu 6 personam un vairak, tiek piemérota apkalposanas maksa 10% apmera.
Service fee of 10% is applied to reservations with & guests and more.



Zupas / Soups
EUR

Tomatu buljonzupa ar jaras veltém 9

Seafood tomatoes soup
*AO2, AD4

Tinto gulaSa zupa ar skabu kréjumu un zajumiem 8

Beef goulash soup with sour cream and herbs
*A0T, AQ7

Salati / Salads

Lapu, darzenu salati ar jaras veltém, tunci, 15
avokado un ananasu salsa

Lettuce, veggie salad with seafood, tuna, avocado and pineapple salsa
*AOZ, AT, AT4

Tradicionali pagatavoti Cézara salati

(Romas lapas, Cézara mérce, grauzdini, parmezans, tomati)
Traditional Caesar salads (Roman salads, Caesar sauce, toasts, parmesan, tomatoes)

= ar griletu cala kratinu / grilled chicken e
" ar tigergarnelém / tiger shrimps 14

Latvijas Stracciatella ar bietém, ceptiem tomatiem,

valriekstu krému un salviju 15
Latvian Stracciatella cheese with beets, fried tomatoes,

walnut cream and sage
*AOT, AQ7, AOB, A0S

Garnelu salati ar sezama dressinga ar ikriem, 15
lapu jaukumu un avokado
Shrimp salads in sesame dressing with flying fish roe,

leaves mixture and avocado
*AQ2, AT1,A14

*Edieni var saturét alergénus. Alergénu saraksts atrodams &dienkartes pédeja lapa.
Food can contain allergens. List of allergens can be found in the last page of menu.

Galdiniem ar viesu skaitu 6 personam un vairak, tiek piemeérota apkalposanas maksa 10% apmera.
Service fee of 10% is applied to reservations with 6 guests and more.



Siltie edieni / warm dishes

Liellopa steiks (jautat viesmilim par dienas steiku) ~200gr
Beef steak (ask waiter the days cut) ~200gr
*A0T1, AO7, AO8

Pekinas pile
Peking duck
*A07, AO1

PasSu gatavots liellopa galas burgers ar piedevam

Homemafe beef burger with side dish
*A0T, AO3, AO7, AO8

Grileta darzenu izlase ar vistu

Selection of grilled vegetables with chicken
*A0T, A0/, AOB

Jera galas bumbas ar pikanto tomatu merci

Lamb meat balls with spicy tomatoes sauce
*A0T, A0/, AOB

,Patatas bravas” kartupeli ar Chorizo desu VAl garnelem

Patatas bravas - potatoes with Chorizo sausage OR shrimps
*A02, AD4

BaklaZana Snicele ar pikanto tomatu merci

Eggplant schnitzel with spicy tomato sauce
*A01

Tigergarneles ar kiplokiem, “Gambas al ajillo”

Tiger prawns with garlic, “Gambas al ajillo”
*A02, AO7

Fish & chips ar trifelu-parmezana majas kartupeliem, Tzaziki merci

Fish & chips with truffle-parmesan fries and Tzaziki sauce
*A01, AO3, AD4

Grileta darzenu izlase ar astonkaji

Selection of grilled vegetables with octopus
*AOT, Al4

Fritets astonkajis ar griletu ananasu un Cipotles merci
Fried octopus with grilled pineapple and Chipotle sauce
*A01,A14

*Edieni var saturét alergenus. Alergénu saraksts atrodams edienkartes pedaja lapa.
Food can contain allergens. List of allergens can be found in the last page of menu.

Galdiniem ar viesu skaitu 6 personam un vairak, tiek piemerota apkalposanas maksa 10% apmera.
Service fee of 10% is applied to reservations with 6 guests and more.

EUR
25

19

15

16

15

14

13

15

18

20



Piedevas / Side dishes

Jaunie kartupeli ar zaJumu sviestu

New potatos with herbal butter
*AOT, AO7

Kartupeli fri
French fries
*A01

Grileti darzeni
Crilled vegetables
*A0T, AO3, AO7

Svaigie kapostu salati

Coleslaw salads
*AO1, AO7

Deserti / Desserts

Pasu gatavota marcipana kdka ar ogu méerci

Homemade marzipan cake with berries sauce
*A0T, AO3, A0/, AO8

Majas saldejuma un sorbetu izlase

Mix of homemade ice cream and sorbets
*AQ7/

Sezonas Tiramisu

Homemade seasonal Tiramisu
*AO1, AO3, A0/, AO8

Raffaello koksriekstu kUka

Homemade Raffaello coconut cake
*AO1, AO3, AO7, AOS

Pasu gatavota citronu tarte

Homemade lemon tart
*AO1, AO3, AO7, AOS

Pasu gatavota Sacher Sokolades kika

Homemade Sacher chocolate cake
*AO1, AO3, AO7, AO8

Pasu gatavota medus kika

Homemade honey cake
*A0T, A03, A0/, AO8

*Edieni var saturét alergénus. Alergénu saraksts atrodams &dienkartes pédeja lapa.
Food can contain allergens. List of allergens can be found in the last page of menu.

Galdiniem ar viesu skaitu 6 personam un vairak, tiek piemérota apkalposanas maksa 10% apmera.

Service fee of 10% is applied to reservations with 6 guests and more.

EUR



Edienkarteé noradito iespgjamo édiena sastavdalu (alergénu) kodi:
Possible allergene codes:

%
S

AO1 Graudaugi/ Cereals

S

AQO3 Olas / Eggs AO04 Zivis / Fish

O
>

AQ5 Zemesrieksti/ Peanuts AOG6 Sojas pupas / Soya

S

AQ7 Piens / Milk AOB Rieksti / Nuts

&
©

AQ9 Selerija/ Celery A10 Sinepes / Mustard

08
og,g

A11 Sezams/ Sesame A12 Seradioksids / Sulphite

&
©

A13 Lupina/ Lupine A14 Gliemji / Molluscs



Alkoholiskie dzerieni / Alcoholic drinks

Alus un vins pa glazem/ Beer and wine by the glass

Valmiermuizas pudelés -
tumsais / gaiSais 330ml (bottled light & dark beer)

Valmiermuizas pudelgs - FriSs 500ml (bottled)
Madonas alus pudele 500ml (bottled beer)

Roza vins / Rose wine

Gris Blang, (Grenache Gris)
Languedoc, Francija / France

Baltvins / White wine

Chapoutier, Cotes du Rhone (Grenache, Roussanne)

Rhone, Francija / France

Terre del Noce (Pinot Grigio)

Dolomiti, Italija / Italy

Kungfu Girl (Riesling),

Washington, Columbia Valley, ASV / USA
Penfolds Koonunga Hill (Chardonnay)
Australija / Australia

Vicaraga Lane (Sauvignon Blanc), Marlborough,
Jaunzélande / New Zealand

Domaine Lafitte (Gros & Petit Manseng)
Gascogne, Francija / France

Sarkanvins / Red wine
Chapoutier, Cotes du Rhone (Grenache, Syrah)
Rhone, Francija / France

La Celia Reserva (Malbec)

Valle de Uco, Mendoza, Argentina / Argentina
Arienzo, Marques de Riscal, Crianza (Tempranillo)
Rioja, Spanija / Spain

Errazuriz Reserva (Carmenere),

Aconcagua, Cile / Chile

Kungfu Girl (Pinot Noir)
Washington, Columbia Valley, ASV / USA

Primitivo di Manduria Paolo (Primitivo),
Apulia, Italija / Italy

Ipasais baltvins, sarkanvins
Special white / red wine

Galdiniem ar viesu skaitu 6 personam un vairak, tiek piemérota apkalposanas maksa 10% apmera.

Service fee of 10% is applied to reservations with 6 guests and more.
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Alkoholiskie dzerieni / Alcoholic drinks

Dzirkstosais vins / Sparkling wine 150ml
EUR

Cremant de Limoux, Salazar, Brut Rose 8

Francija/ France

Cremant de Jura, Brut, Francija / France 8

Francija/ France

Prosecco Treviso, Italija / Italy /

Deserta vini / Dessert wines

50ml
Offley Tawny / White portvins / port, 2.50
Portugale / Portugal
Sauternes La Fleur Renaissance, 5

Francija/ France

Galdiniem ar viesu skaitu 6 personam un vairak, tiek piemerota apkalposanas maksa 10% apmera.
Service fee of 10% is applied to reservations with 6 guests and more.



Alkoholiskie dzerieni / Alcoholic drinks

Degvins / Vodka Koskenkorva

Degvins / Vodka Belvedere

Dzins / Gin Hendricks / Tanqueray

Grappa

Absints / Absinth Xenta

Brendijs / Brandy Torres 20YO

Konjaks / Cognac VS

Konjaks / Cognac VSOP / Hennessy VS

Armanjaks / Armagnac VS

Armanjaks / Armagnac VSOP

Kalvadoss / Calvados VSOP

Cachaca Velho Barreiro

Rums / Rum White / Dark Plantation

Rums /Rum Don Papa / Dictador 12YO / Kraken
Rums /Rum Zacapa 23YO

Viskijs iru / Irish whiskey Bushmills

Viskijs skotu / Scotch whiskey Johnnie Walker red
Viskijs skotu / Scotch whiskey Johnnie Walker gold
Laphroaig 10Y0O / Glenfiddich 12YO

V/iskijs japanu / Japanese whiskey Tenjaku blended
Viskijs / Whiskey Monkey shoulder

Burbons / Bourbon Buffalo Trace

Tekila/ Tequila Jose Cuervo Tradicional 100% agave
Tekila/ Tequila Don Julio Blanco 100% agave
Likieris / Liquor Baileys / Campari / Jagermeister
Likieris / Melnais balzams / Upenu balzams
Likieris / Liquor Limoncello
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Bezalkoholiskie dzéerieni / Non-alcoholic drinks

EUR
Venden mineraludens, negazets / still 500ml karafe 2.5
Surgiva mineraltdens, negazets / still 250ml 3
Surgiva mineraltudens, gazéts / sparkling 250ml| 3
Surgiva mineraltdens, negazéets / still 750ml 5
Surgiva mineraltudens, gazéts / sparkling 750ml| 5

Apelsinu / abolu / upenu / vinogu / dzérvenu 200ml - 2.5
Orange / apple / black currant / grape / cranberry

Abolu / apelsinu sula 250ml 3.5
Cappy apple / orange juice

Svaigi spiesta apelsinu / greipfratu sula 200ml 5
Freshly squeezed orange / grapefruit 200ml

Saldéjuma kokteilis 300ml 5
Ice cream cocktail 300ml

Smatijs / Smoothie 5
Coca cola, Coca Cola zero, Sprite, Fanta 250m 3.5
Tonic / Ginger ale 200m 3.5

Rose Lemonade 330ml

Fever tree / Three cents limonades / lemonades
Valmiermuizas zelteris / natural lemonade
Bezalkoholiskais alus / non alcoholic beer 330ml

NN

Auglu / Melna / Piparmeétru / Zala / KumeliSu téja - kraze 3
Sweet berry / Black / Peppermint / Green / Chamomile tea - cup

Auglu / Melna / Kumeli$u / Zala / Piparmetru teja tejkanna 5
Sweet berry / Black / Chamomile / Green / Peppermint tea - pot

Melna kafija / Black coffee / Espresso 3
Kafija ar pienu / Coffee with milk 3.5
Cappuccino 4
Cappuccino XL 45
Cafe Latte 45
Ledus kafija vai téja / Ice coffee or tea 45
Kakao / Cacao 3.5
Bezlaktozes piens / lactose free milk + ]

Galdiniem ar viesu skaitu 6 personam un vairak, tiek piemerota apkalposanas maksa 10% apmera.
Service fee of 10% is applied to reservations with 6 guests and more.



