Aukstas uzkodas

~ Avokado tartars ar saldajiem sipoliem, tomatiem,
5 Cili majonezi un garneju kraukskiem (:;3.7) 8.50 Euro

m Avocado tartar with sweet onions, tomatoes, chilly mayonnaise and shrimp crisps
ﬁ Avocado-Tartar mit siilBen Zwiebeln, Tomaten, Chili-Mayonnaise und Garnelenchips

N Avokady tartaras su saldZiaisiais svogunais, pomidorais, aitriosios paprikos majonezu
ir kreveciy traskuciais

= Marinetas silkes tartars ar gurki, ceptiem kartupeliem, zaJumu
biezpienu un marinétiem sarkanajiem sipoliem () 9.50 Euro

m Marinated herring tartare with cucumber, roasted potatoes, herb cottage cheese and
pickled red onions

ﬁ Marinierter Herings-Tatar mit Gurke, gebackenen Kartoffeln, Kriuterquark und
eingelegten roten Zwiebeln

N Marinuotos silkes tartaras su agurku, keptomis bulvémis, Zoleliy varske ir marinuotais
raudonais svogunais

= Pasu gatavota vistas aknu pastete ar karamelizetiem sarkanajiem
sipoliem, upenem un pasceptu maizi (35511 7.00 Euro

w Homemade chicken liver pate with caramelized red onions, black currants and
home-baked bread

ﬁ Hausgemachte Hiihnerleberpastete mit karamellisierten roten Zwiebeln,
schwarzen Johannisbeeren und hausgemachtem Brot

% Naminis vistienos kepenéliy pastetas su karamelizuotais raudonaisiais svoginais,
Jjuodaisiais serbentais ir naminé duona

Rezervacijam sakot no 10 viesiem tiks piemerota apkalpo3anas nauda 10%



= Saldskabmaizes kiploku grauzdini ar kiploku siera merci

(137 5.00 Euro
= Garlic toasts

& SiiB-sauerbrot-Knoblauchtoast
N Saldziaragstés duonos cesnakiniai skrebuciai

< Pasu cepta maizes izlase ar zaJumu sviestu (135751 3.50 Euro

?E Self-baked bread selection with herbed butter
E Selbstgebackene Brotauswahl mit Krduterbutter
¥ Vietoje keptos duonos rinkinys su Zoleliy sviestu

Rezervacijam sakot no 10 viesiem tiks piemerota apkalpo3anas nauda 10%



Salati

w (ézara salati ar kraukskigu bekonu (1.47:10:11) 8.50 Euro
ar garsaugu sviestd ceptu vistas kritipu (;4.7;10:11) 10.50 Euro
ar ceptam tigergarnelem (1;4.7;10:11) 13.00 Euro

m Caesar salad: with crispy bacon / with chicken breast cooked in herb utter / with
breaded crispy king prawns

ﬁ Cdesar Salat mit knusprigem Speck / mit in Krduterbutter gebratenen
Hdhnchenbrust / mit panierten knusprigen Riesengarnelen

& Cezario salotos su traskia Sonine / su Zoleliy svieste kepta vistienos kritinéle /
su apkepintomis traskiomis tigrinémis krevetémis

~» Krasni ceptu biesu salati ar pekanriekstiem, lapu salatiem, saulé
5 kaltetiem tomatiem, drupindtu fetas sieru un
medus-belzametika mérci ;s 15) 8.50 Euro

w Oven-roasted beetroot salad with pecan nuts, mixed greens, sun-dried tomatoes,
crumbled feta cheese and honey-balsamic dressing

ﬁ Im Ofen gebackener Rote-Bete-Salat mit Pekanniissen, Blattsalat, getrockneten
Tomaten, zerbrickeltem Fetakdse und Honig-Balsamico-Dressing

& Orkaitéje kepty burokéliy salotos su pekano riesutais, lapiniais salotais,
dZiovintais pomidorais, sutrupintu fetos sdriu ir medaus-balzaminio acto uZpilu

= Apsvilinata marinéta lasa salati ar avokado, apelsinu, kraukskigu
fenheli un wasabi-laima merci 11.00 Euro

m Seared marinated salmon salad with avocado, orange, crispy fennel and
wasabi-lime dressing

ﬁ Gebratener marinierter Lachssalat mit Avocado, Orange, knusprigem Fenchel
und Wasabi-Limetten-Dressing

& Apdeginto marinuoto lasiso salotos su avokadu, apelsinu, traskiu pankolir. ir
wasabi-laimo uzpilu

Rezervacijam sakot no 10 viesiem tiks piemerota apkalpo3anas nauda 10%



< Tunca, kartupelu un griletas kukurizas salati ar saule kaltetiem
tomatiem, turku zirpiem, lapu salatiem un 8.50 Euro
pikantu majonezi 3.47)

%E; Tuna, potato and grilled corn salad with sun-dried tomatoes, chickpeas,
leafy greens, and spicy mayonnaise

ﬁ Thunfisch-, Kartoffel- und gegrillter Maissalat mit sonnengetrockneten
Tomaten, Kichererbsen, Blattsalat und wiirziger Mayonnaise

¥ Tunos, bulviy ir grilinty kukurizy salotos su dZiovintais pomidorais,
avinZirniais, lapinémis salotomis ir pikantisku majonezu

« Cilkas cepesa saldti ar viegli marinétiem kartupeliem, gurku - saule
kaltetu tomatu salsu un petersiju majonezi ;71012 10.50 Euro

?B Roast pork salad with lightly marinated potatoes, cucumber and sun dried
tomato salsa, and parsley mayonnaise

ﬁ Salat aus Schweinebraten, leicht marinierten Kartoffeln, Gurken und Salsa aus
sonnengetrockneten Tomaten und Petersilienmayonnaise

¥ Keptos kiaulienos salotos su lengvai marinuotomis bulvémis, agurky, sauléje
dZiovinty pomidory salsa ir petraZoliy majonezu

Rezervacijam sakot no 10 viesiem tiks piemerota apkalpo3anas nauda 10%



Karstas uzkodas

< Kartupelu pankikas (;):

() ar skabo krejumu ) 8.00 Euro
) ar briklepu abolu ievarijumu 8.00 Euro
ar zajumu biezpienu un marinétu silki
Zemnieka cienasta gaume (1;7) 12.00 Euro

?E Potato pancakes with sour cream / with lingonberry - apple jam / with cottage
cheese and with marinated herring in “Zemnieka cienasts” style

E Reibekuchen mit Sauerrahm / mit Preiselbeer-Apfel-Marmelade /mit
~ Gemiisequark und mit eingelegter Hering nach Zemnieka cienasts Art

N Bulviniai blynai su grietine/ su brukniy - obuoliy uogiene / su varske su
Zolelemis ir marinuota silke "Ziemnieka cienasts" stiliumi

< (Ceptas tigergarneles (8gb)citrusu olivel|d ar kiploku, Cilli,
kaperiem, ddrzepu stieniSiem apelsinu-sezama mérce
un pasceptu maizi ;23 11) 13.00 Euro

% Fried tiger prawns (8 pcs) in citrus olive oil with garlic, chili, capers, vegetable
sticks in an orange-sesame sauce, and homemade bread

a Gebratene Tigergarnelen (8 Stk.) in Zitrus-Olivendl mit Knoblauch, Chili, K
apern, Gemiisestdbchen in Orangen-Sesam-Sauce und hausgebackenem Brot

& Keptos tigrinés krevetés (8 vnt.) citriny-alyvuogiy aliejuje su cesnaku, Cili,
kaparéliais, darZoviy pagaliukais apelsiny-sezamy padaze ir namine duona

Rezervacijam sakot no 10 viesiem tiks piemerota apkalpo3anas nauda 10%



« (eptas rendes ar marinétiem saldajiem sipoliem un marrutku —
zalumu jogurta merci (1:47:12) 8.00 Euro

=i Small herrings fried in oil with marinated sweet onions and horseradish -
greens yogurt sauce

ﬁ In Olivendl gebratener Hering mit eingelegten siiBen Zwiebeln und SoBBe aus
Joghurt, Kriutern und Meerrettich

& Alyvuogiy aliejuje kepta silké su marinuotais saldZiaisiais svoginais ir krieny -
Zoleliy jogurto padazu

< Glazeti vistu sparnini ar upenu merci un kraukskigiem darzepu
stienisiem 6 gb / 10gb (17; 15 6.00/8.00 Euro

?E Glazed chicken wings with blackcurrant sauce and crispy vegetable
sticks - 6 pcs/ 10 pcs

E Glasierte Hiihnerfliigel mit Johannisbeersauce und knusprigen
Gemiisestdbchen - 6 Stk. / 10 Stk

N Glaziruotivistienos sparneliai su juodyjy serbenty padazu ir traskiais
darZoviy pagaliukais - 6 vnt./ 10 vnt.
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Zupas

< Latvijas jera un darzenu gulaszupa ar auna zirpiem,
Cili un pétersiliem (s) 8.00 Euro

11_—., Goulash soup with lamb meat from Latvia, vegetables, chickpeas,
chilly and parsley

E Lettische Lamm- und Gemiisequlaschsuppe mit Erbsen, Chili und Petersilie

N Latvijoje augintos érienos ir darZoviy guliaso sriuba su avinZirniais,
Gili ir petraZolémis

< Bagatiga zivju darzepu buljonzupa ar dillém () 8.00 Euro

?E Rich fish vegetable bouillon soup with dill
&8 Reichhaltige Fisch-Gemiisebriihe mit Dill

- 9

N Sodrus Zuvies darZoviy sultinys su krapais

g Tomatu kremzupa ar siera grauzdipiem, seklam un

garsaugu eflu ;39,11 6.50 Euro

?E Tomato cream soup with cheese toasts, seeds and herb oil
ﬁ Tomatenpiiree-Suppe mit Croutons, Kerne und Krduterbutter

N Kreminé pomidory sriuba su sirio skrebuciais, séklomis ir
Zoleliy aliejumi

« Kipinatu cikas ribipu buljonzupa ar sakpu darzepiem,
zalajam lecam, pupindm un skabo kréjumu ;) 7.00 Euro

W Smoked pork rib broth soup with root vegetables, green lentils, beans, and
sour cream

ﬁ Briihe-Suppe mit gerducherten Schweinerippchen, Wurzelgemiise, griinen
Linsen, Bohnen und Sauerrahm

N Rukyty kiaulienos sonkauliuky sultinys su Sakniavaisinémis darZovémis,
Zaliomis leSomis, pupelémis ir grietine

Rezervacijam sakot no 10 viesiem tiks piemerota apkalpo3anas nauda 10%



Zivju pamatedieni

= (epta sama fileja ar burkdanu kartupelu biezeni, kremigam biesu
- perlu gribam un kaperu, pétersiju merci 71015 19.50 Euro

m Fried catfish filet with carrot-potato purée, beetroot pearl barley, and caper -
parsley sauce

E Gebratenes Wels Filet mit Karotten-Kartoffelpiiree, Rote-Bete-Perlgraupen
und Kapern - Petersiliensauce

¥ Kepta sama filé su morky-bulviy kose, kreminémis burokéliy-perlinémis
kruopomis ir kaparéliais bei petraZolémis

= (eptazandarta fileja ar burkanu kartupelu biezeni, krasni
ceptam bietem, kraukskigiem sipoliem un ceptas
paprikas-graudu sinepju merci (4.7: 10 19.50 Euro

m Fried pike-perch fillet with carrot-potato purée, oven-baked beets, crispy
onions, and roasted pepper-wholegrain mustard sauce

E Gebratene Zanderfilet mit Karotten-Kartoffelpiiree, im Ofen gebackenen
Rote Bete, knusprigen Zwiebeln und gerdsteter Paprika-Kornersenf-Sauce

N Kepta sterkés filé su morky-bulviy tyre, orkaitéje keptais burokéliais,
traskiais svogunais ir keptos paprikos-grudéty garstyciy padazu

& Sviesta cepta lasa fileja ar burkdanu kartupe|u biezeni, garSaugu
kuskusu un krémigu baltvina-garnelu merci .47 19.50 Euro

m Butter-fried salmon fillet with carrot-potato purée, herb couscous, and
creamy white wine-shrimp sauce

E In Butter gebratene Lachsfilet mit Karotten-Kartoffelpiiree, Kriuter-Couscous
und cremiger WeiBwein-Garnelensauce

¥ Svieste kepta lasisos filé su morky-bulviy tyre, Zoleliy kuskusu ir kreminiu
balto vyno-kreveciy padazu
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Galas pamatédieni

w Sautétavistas gaja ar tomdtiem un cieto sieru viegli pikanta
saldkréjuma mercé ar kartupelu biezeni () 13.00 Euro

W Sauteed chicken with tomatoes and hard cheese in a lightly spicy cream
sauce, with potato purée

ﬁ Geschmortes Hiihnerfleisch mit Tomaten und Hartkdse in leicht wiirziger
Sahnesauce mit Kartoffelpiiree

N Troskinta vistiena su pomidorais ir kietuoju siriu lengvai pikantiskame
grietinélés padaZe su bulviy tyre

w Kraukskiga vistas filejas karbondde ar sieru un zajumiem,
krasni ceptiem kartupeliem, burkanu-kirbju seklu salatiem
un remulades merci (1371015 13.00 Euro

m Crispy chicken chop with cheese and herbs, with oven-baked potatoes,
carrot-pumpkin seed salad, and remoulade sauce

ﬁ Knuspriges Hiihnerkotelett mit Kéise und Kriutern, mit im Ofen gebackenen
Kartoffeln, Karotten-Kiirbiskernsalat und Remouladensauce

N Traskivistienos filé karbonadas su siriu ir Zolelémis, su orkaitéje keptomis
bulvémis, morky-molitgy sékly salotomis ir remouladés padazu

w (Ciikgalas karbondde ar krémigu siera cepuriti, krasni
ceptiem kartupeiem, burkanu-kirbju seklu salatiem
un remulades merci (7:5:11) 13.00 Euro

m Pork chop with a creamy cheese topping, with oven-baked potatoes,
carrot-pumpkin seed salad, and remoulade sauce

ﬁ Schweinekotelett mit cremiger Kisehaube, mit im Ofen gebackenen
Kartoffeln, Karotten-Kiirbiskernsalat und Remouladensauce

N Kiaulienos karbonadas su kreminiu sirio sluoksniu, su orkaitéje keptomis
bulvémis, morky-moliagy sékly salotomis ir remouladés padazu



w Cikgalas cepetis glazéts illi marmeldde ar krémigiem

kartupelisiem un sautetiem kdapostiem :10:15) 15.00 Euro
W Pork roast glazed with chili marmalade, with creamy potatoes and

braised cabbage
&2 Schweinebraten glasiert mit Chili-Marmelade, mit cremigen Kartoffeln

und geschmortem Kohl

N Kiaulienos kepsnys glaziruotas ili marmelade, su kreminémis bulvémis
ir troskintais kopustais

w» Sarkanvina buljona mércé sautéti tela vaigi ar kartupelu - biesu
biezeni, lauku darzeniem un karamelizétiem upenu
sipoliem (10:15) 20.50 Euro

?E Veal cheeks braised in red wine jus with potato-beet purée, farm vegetables,
and caramelized blackcurrant onions

a Kalbsbdckchen in Rotweinjus geschmort mit Kartoffel-Rote-Bete-Piiree,
Gemiise vom Bauernhof und karamellisierten Johannisbeer-Zwiebeln

N Versienos skruostai troskinti raudono vyno sultyse su bulviy-burokéliy
tyre, darZovémis ir karamelizuotais juodyjy serbenty svogunais

= 12stundas sarkanvina un garssaknés sautéts staltbrieza
“0sso-bucco” ar kartupelu - biesu biezeni un
lauku darzepiem :10;15) 19.50 Euro

W 12-hour red wine and root vegetable braised venison osso-buco with
potato-beet purée and farm vegetables

a 12 Stunden in Rotwein und Wurzelgemiise geschmortes Hirsch - Osso-buco
mit Kartoffel-Rote-Bete-Piiree und Gemiise vom Bauernhof

N ’2valandas raudono vynq ir Sakniavaisius troskintas elniy 0sso-buco su
bulviy-burokéliy tyre ir darZovémis is ukio

Rezervacijam sakot no 10 viesiem tiks piemerota apkalpo3anas nauda 10%



w Liellopa galas burgers ar bekonu, karamelizétiem sipoliem, salatu

lapam, remulddes mérci, fri kartupeliem, kecupu 14.00 Euro

(1,3,7;10;)

W Beef burger with bacon, caramelized onions, lettuce leaves and remoulade
sauce, french fries, ketchup

a Burger mit Rindfleisch, Speck, karamellisierten Zwiebeln, Salatbldttern und
Remouladensof3e

¥ Jautienos mésainis su Sonine, karamelizuotais svogunais, saloty lapais ir
Remoulade padaZuJautienos mésainis su Sonine, karamelizuotais svogunais,
saloty lapais ir Remoulade padazu

Rezervacijam sakot no 10 viesiem tiks piemerota apkalpo3anas nauda 10%



Piedevas

w» Ddrzenu stienisi apelsinu- sezama mérce 1

?B Vegetable sticks with orange—sesame sauce
&R Gemiisestdbchen mit Orangen-Sesam-Sauce
& DarZoviy pagaliukai su apelsiny—sezamy padazu

= Gurku tomatu salati ar lauku kréjumu un sipoliem ()

| ?E Cucumber and tomato salad with rural sour cream and onions
& Gurken, Tomaten Salate mit Rahm und Zwiebeln
& Agurky, pomidory salotos su kaimiska grietine ir svoginais

 Biesu-perju gribas ar cieto sieru ()

?B Beetroot pearl barley with hard cheese
@R Rote-Bete-Perlgerste mit Hartkise
& Burokeéliy—perlinés kruopos su kietuoju siriu

% Kuskuss m Couscous a Couscous g Kuskusas

4.00 Euro

3.50 Euro

3.50 Euro

3.00 Euro

< Krasni gatavoti lauku darzepi ar medu un graudu sinepém (115)

?B Oven-cooked field vegetables with honey and grain mustard
E Im Ofen vorbereitete Gemiise mit Honig und Korner Senf

3.50 Euro

N Krosnyje paruostos kaimiskos darZovés su medumi ir gridétomis garstyciomis

= Kartupelu biezenis ()

m Mashed potatoes E Kartoffelpiiree &g Bulviy kosé

3.00 Euro



& Krasni cepti kartupeli )
&= Oven-baked potatoes

ﬁ Im Ofen gebackene Kartoffeln
N7 Orkaitéje keptos bulvés

< Fri kartupeli )

< Saldo kartupelu fri

=5 Sweetpotatoes fries
E Pommes frites aus SiilBkartoffeln

N SaldZios bulvytés fri

2.50 Euro

3.50 Euro
4.50 Euro



Merces

< Kiploku siera majonéze ;;;7) 1.00 Euro

&= Garlic cheese mayonnaise
&2 Knoblauch-Kdise-Mayonnaise
< Cesnaky siirio majonezas

< Remulades merce ;37;10 1.00 Euro

&= Remoulade dressing
&2 Remouladensauce
& Remoulade padazas

< Marrutku — zaJumu jogurta merce ) 1.00 Euro

?E Horseradish and greens dressing
ﬁ Meerrettich-Krduter Joghurt Sauce
& [rieny-Zoleliy jogurto padazas

D‘ v
w Kecups
== Ketchup &R Ketchup & Kecupas

< Majoneze ;37

&= Mayonnaise &2 Mayonnaise g Majonezas

< Skabais kréjums )

&= Sourcream &) Saverrahm g Grietiné



Deserts

= Biezpiena deserts ar ogu putam un avepu merci ;)  7.50 Euro

?E (ottage cheese dessert with berry foam and raspberry sauce
&2 Quark Dessert mit Beerensauce
Varskeés desertas su avieciy padazu

<« Saldéjums ,Alaska” - saldéjums cepta bezé cepurité  6.50Euro

&= Ice cream "Alaska"- ice-cream in a baked meringue cap (1:37)

ﬁ Quark Dessert mit Himbeeren Sauce ,Alaska” - Eis in gebackenem
Baiser Hut

& Ledai,Aliaska” - ledai keptoje bezé kepurytéje

= Karamelizetu abolu un rudzu maizes kartojums  6.50 Euro
ar vanilas merci un saldéjumu ()
m Caramelized apple layered rye bread dessert with vanilla sauce and ice cream

% Karamellisierter Apfel-Roggenbrot-Schichtdessert mit Vanillesauce und Eis

¥ Karamelizuoty obuoliy rugiy duonos sluoksniuotas desertas su vanilés
padazu ir ledais

< Saldéjums ar Sokoladi un lazdu riekstiem (75 5.00 Euro

m Ice-cream selection
ﬁ Eis Auslese
N Ledai su Sokoladu ir lazdyno riesutais

< Saldejuma kokteilis ) 5.00 Euro
Y4 porcija 4.00 Euro

m Ice cream cocktail
e Eis Cocktail
N Ledy kokteilis

< Dienas kiika, deserts un citi naski. Jautdjiet viesmilim



Beérnu edienkarte

« Vistas nageti ar fri kartupejiem un tomatu merci
(13)
4= Chicken nuggets with French fries and tomato sauce
E Chicken Nuggets mit Pommes Frites und Tomatensauce

N Vistienos kepsneliai su bulvytémis friir pomidory padazu

8 Makaroni ar sieru (1;7)

?E Pasta with cheese
&2 Nudeln mit Kaise
[ Makaronai su siriu

« Vistasfileja ar kartupe|u biezeni un gurkiem (3,7

?E Chicken fillet with potato purée and cucumbers
E Hiihnerfilet mit Kartoffelpiiree und Gurken
& Vistienos filé su bulviy tyre ir agurkais

< Vistas galas burgers ar fri un kecupu (1;3;7:11)

W Chicken meat burger with french fries, and ketchup
E Burger mit Hihnchenfleisch und mit Pommes frites
N Vistienos mésainis su gruzdintomis bulvtémis

Rezervacijam sakot no 10 viesiem tiks piemerota apkalpo3anas nauda 10%

6.50 Euro

4.00 Euro

6.50 Euro

5.00 Euro



Alergenu apziméjumi

1 - graudaugi
2 - vezveidigie
3 - olas

4 - zivis

5 - zemestrieksti
6 - sojas pupas

7 - piens

8 - rieksti
9 - selerijs
10 - sinepes

11 - sezama seklas

12 - sera dioksids un sulfiti
13 - lupina

14 - gliemji

15 - medus

_) - vedetdrie édieni



Dzirkstosie vini / Wepucmoe euro / Sparkling wine

Rigas Originalais 100ml 3.00€

750ml 15.00€
Muscadors 750ml 15.00€
Patriarche Brut, Patriarche Sweet no Francijas 750ml 15.00€

Martini Asti salds. Italija.
Baudams pie dazadiem desertiem, augliem un sieriem 375ml 10.00€

Sidrs “Tervete” 330ml 3.50€

Stiprie alkoholiskie dzerieni

Vermuts
Martini Bianco 100 ml 4.00€
Tekila
Tres Sombreros 50ml 4.00€
Rigas melnais balzams 50ml 2.50€
Rigas melnais balzams upenu 50ml 3.00€

PARMERIGAI ALKOHOLA LIETOSANAI IR NEGATIVA IETEKME



Alus

Bezalkoholiskais alus
Izlejamais alus “Tervete”

Izlejamais alus “Tervetes kirsu”

Aukstie dzerieni
Mineralidens (gazets, negazets)
Darza limonade
Coca - Cola, Sprite, Fanta
Kvass

Sula “PURE”
Dabiga burkanu sula
Dabiga apelsinu vai greipfrita sula

Karstie dzerieni
Teja kannina (melna, auglu, zala)
Kafija
Capucino
Espresso
Latte
Americano

Kafija ar saldejunu
Silts piens pie kafijas vai téjas

0.51/3.00€
0.31/3.50€
0.51/4.50 €
0.31/3.50€
0.51/4.50 €

2.00€

3.00€

2.00€
0.31/2.50 €
0.51/3.50 €
0,330ml/2.00 €
3.50€

4.50€

3.00€
2.50€
3.50€
2.50€
3.50€
2.50€
3.50€
0.50€

Ja patika, pastastiet citiem, ja ne, pastastiet mums!



Finlandija
Moskovskaja
Absolut vodka

Tullamore Dew
Jack Daniels
Jameson

Henessy V.S.
Henessy I.5.0.P.

French Label
Bonaparte

Bacardi Black White
Captain Morgan
Campari Bitter

Malibu Rum
Baileys
Moka
Contreau

Degvins 50ml
4.00€
4.00€
4.00€

Viskijs
5.00€
4.50€
4.00€

Konjaks
8.00€
15.00 €

Brendijs
4.00€
4.00€

Rums
4.00€
4.00€
4.00€

Likieris
4.00€
4.00€
3.00€
4.00€

PARMERIGAI AKOHOLA LIETOSANAI IR NEGATIVA IETEKME



Karstie dzérieni

Misu lasita liepziedu teja ar medu 2.50€

Karstais abolu dzeriens (abolu sula, krustnaglinas, kanélis)

3.50¢€
“Licos” audzeta piparmetru teja ar medu 2.50€
“Licu” avenu karstais dzeriens (avenes, ingvers, brinais cukurs)

5.00€
“Licu” abolu teja (zaveti aboli, dzérvenes, medus) 5.00€

Smiltserksku dzeriens (smiltserksku sula, apelsinu sula, medus) ~ 5.00 €

Kirsu dzeriens (kirsu sula, brinais cukurs) 5.00€
Auglu muss ar grenadina sirupu 5.00€

Karstie dzerieni alkoholiskie

“Ziemas riepas” (upenu sula ar Rigas melno balzimu) 6.00 €

“Licu” karstvins (vins, miisu ipasais sirups, brendijs) 6.00 €

Rezervacijam sakot no 10 viesiem tiks piemérota apkalposanas nauda 10%



Bezalkoholiskie dzerieni

Maoyjito (piparmétra, piparmétru sirups, laims, brinais cukurs, Sprite) 5.00€
Saldejuma kokteilis ar plimju sulu 5.00€
Darza limonade (rozu, cidoniju-rabarberu) 3.00€

Alkoholiskie kokteili

Maojito (baltais rums, piparmetra, piparmétru sirups, laims,

brinais cukurs, gazéts idens) 6.50 €

Aperol Spritz (aperativs “Aperol’, Prosecco, Sprite, apelsins) 6.50 €
Cuba libre (rums, Cola, laims) 6.50 €
DzZins ar toniku 6.50 €
“Tervetes kirsu” alus 0.31/3.50 €
0.51/4.50 €

Rezervacijam sakot no 10 viesiem tiks piemerota apkalpo3anas nauda 10%



Baltvini / White wines
Francija / France

Patriarche Chardonnay
Vin de France
Sauss / Dry

Fleur Moelleux

Appellation Bordeaux Controlee
Pussalds / Semy sweet

Italija/ Italy

Castel Firmian Pinot Grigio
Denominazione di Origine Controllata Trentino
Sauss / Dry

Vacija / Germany
Rudolf Miller Rielsing Classic

Qualitatswein. Phalz
Pussauss/ Dry

Ungarija/ Hungary
Tokaji Muskotaly

Pussalds / Semy sweet

Jaunzelande / New Zeland
The Founder Sauvignon Blanc

Marlborough
Sauss / Dry
Cile / Chile

La Palma Chardonnay
Cachapoal Valley
Sauss / Dry

Gruzija/ Georgia
Iveria Alazanskaja Dolina
Pussalds / Semy sweet

Roza vins / Rose wines
Francija / France

Remy Pannier Cabernet D" Anjou
Appellation D" Origine Protegee
Pussalds / Semy sweet

100mi  750ml
€20,00
€3,00 €20,00
€20,00
€3,00 €20,00
€3,00 €20,00
€30,00
€3,00 €20,00
€20,00
€25,00



Sarkanvins / Red wines
Francija/ France

100m! 750ml

Chateau Latapie
Appellation Bordeaux Controlee
Sauss / Dry

Patriarche Cabernet Sauvignon
Vin de France
Sauss / Dry

Italija/ Italy

Mottura Primitivo Di Manduria
Denominazione di Origine Controllata
Sauss / Dry

Stemmari Passiata
Terre Siciliane IGT

€20,00

€20,00

€30,00

Sauss / Dry €3,00 €25,00

Cile / Chile
Vina La Rosa La Palma Merlot
Cachapoal Valley

Sauss / Dry €3,00 €20,00

Vina La Rosa La Palma Carmenere
Cachapoal Valley
Sauss / Dry

Gruzija / Georgia
Iveria Alazanskaja Dolina

€20,00

Pussalds / Semy sweet €3,00 €20,00

Dzirkstosie vini/ Sparkling wines

200ml 750ml

Italija/ Italy
100mi
Perlino Asti
Denominazione di Origine Controllata e Garantita
Salds/ Sweet
Perlino Rosato
Bruts/Brut

Costaross Prosecco Treviso
Denominazione di Origine Controllata
Ekstra sauss / Extra dry €3,00

€20,00
€20,00

€800 €20,00



Specialais piedavajums / Special offer

Italija / Italy
Allumea Grillo Chardonnay ORGANIC { /<2 % ‘] n
DOP Sicil ?) S
= i

Sauss/Dry !
Vins ir izgatavots no ar rokam vaktas tradiciondlas Sicilijas vinogu Skirmes Grillo un, m j,_
iespejams, pasaule popularakas Chardonnay Skirnes, kas audzétas Trapani province e ot
ekologiski tiros vina darzos. Vins ir svaigs un elegants. Anandsu un citronu aromatu 1; "'mm ¥
bukete. Garsa ir minerala un ar patikamu pecqarsu. L.
The wine is made from hand-picked traditional Sicilian grape variety Grillo, and, lf‘)ﬂft']
perhaps, the most popular Chardonnay variety in the world, grown in the province of

Trapani in ecologically clean vineyards. The wine is fresh and elegant. The bouquet vl

contains tones of pineapple and lemon. The taste is mineral and with a pleasant
aftertaste.

(TN

§ ‘{ W)
Allumea Nero d” Avola Merlot ORGANIC W

DOP Sicilia .,-_.r-*
Sauss/Dry

Vina pamata ir Nero d"Avola vinogas - no kuram tiek gatavoti, iespéjams, labakie
Sicilijas sarkanvini, pievienojot Merlot Skirni. Vinogas tiek novaktas Trapani province
ekolodiski tiros vina darzos. Intensiva meZa oqu, Kirsu un lakricas, Sokolades, garsvielu
aromatu bukete. Apburosa, ilga pecqarsa.

The wine is based on Nero d” Avola grapes - from which, perhaps, the best red wines of
Sicily are prepared, with the addition of the Merlot variety. The grapes are harvested in
the province of Trapani in ecologically clean vineyards. Forest berries, cherries and
licorice, chocolate, spices are in an intense bouquet. Fascinating, long aftertaste.

100mi EUR 3,00
/50ml EUR 20,00

PARMERIGA ALKOHOLA LIETOSANA KAITE VESELIBAI!
Alkoholisko dzerienu pardosana, iegadasanas un nodosana
nepilngadigajam personam ir aizliegta!



