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St. Vodentines Day Menin

Sviesta kirbja krémzupa ar Parmﬂm m&ﬂablg‘m’en') Ls 4.50

Lapu salati ar kazas sieru, mango, vitinatam 5& un pasiona vinegretmerci Ls 8.50

Jaras kemmites ar mandelu biezeni, ceptu salviju un cherizo desu Ls 12.00

Cepta pilu akna Foie gras ar piju pastilu, aboliem un saldo seleriju Ls 12.50

Krabju galas risotto ar majordnu, spardgeliem un svaigo krému Ls 10.80
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Ates fileja ar zalajiem darzeniem, krémigu austeru mérci un garsaugu pesto Ls 12.00
Garsvielas dedzinats dzeltenspuru tuncis ar darzenu nidelém un véZu biska mérci Ls 16.00
Cepta piles kratina ar melnajiem risiem, pok choi lapam, melno Sokoladi un kazenu mérci Ls 15.00
Veérsgalas Filet mignon ar kartupelu — baraviku gratinu, spinatiem un sarkanvina mérci Ls 18.00
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Ktakas no Pinot deserta ratiem Ls 5.00

Taittinger Brut Reserve 750mi//375mi/ 150 mi Ls 45.00 / Ls 25.00 / Ls 10.00
Simonnet Febvre Cremant de Bourgogne Rose 750 mi// 150 mi Ls 20.00 / Ls 5.00
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Kpem-cyn u3 macnaHol meikesl ¢ napmckoli eemyuHol u epeHkamu napmesaH Ls 4.50
3eneHsbili canam ¢ KO3bUM CbIPOM, MAH20, CyuweHol ceeKol u suHezpem-coycom u3 mapakytiu Ls 8.50
Mopckue epebewKu ¢ MUHOAAbHBLIM Mtope, HapeHbiM wangeem u konbackoli yvopuso Ls 12.00
MapeHas ymuHasa neyeHb ®ya-epa (Foie Gras) c nacmusnoli uz ymku, 260K u ci1adkoao cenvdepes Ls 12.50
Puzommo u3 kpabosoz2o mAco ¢ opeaaHo, cnapxeli u caexcum kpemom Ls 10.80
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®une naamyca ¢ 3eseHbIMU 080WAMU, KPEMOBbLIM COYCOM U3 ycmpuy, U necmo u3 3esaeHu Ls 12.00
TyHey »énmonaaeka, 3aneveHHsll 8 cneyuax ¢ osowamu, aanuwoli u 2oeaxceum bisque- coycom Ls 16.00
XapeHaa ymuHas 2pyoKa ¢ YepHolM pUCOM, MAK-YOU AUCMbAMU, YepHbIM WOKOAA0OM U COycom U3 excesuku Ls 15.00
lossxcbe hune MUHBOH ¢ KapmogenbHo-epUbHOU 3aNeKaHKoU, WNUHAMOM U COYCOM U3 KpacHo2o suHa Ls 18.00
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MupocHole om Pinot c decepmHoli menexku Ls 5.00

Taittinger Brut Reserve 750 m/ /375 ml/150 ml Ls 45.00 / Ls 25.00 / Ls 10.00
Simonnet Febvre Cremant de Bourgogne Roie 750 ml / 150 ml Ls 20.00 / Ls 5.00
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pumpkin cream soup with Parma ham and parmesan croutons Ls 4.50
Green salad with goat cheese, mango, dried beet and passion fruit - vinaigrette sauce Ls 8.50
Scallops with almond puree, fried sage and chorizo sausage Ls 12.00
Fried duck liver Foie gras with duck pastilles, apples and sweet celery Ls 12.50
Crab meat risotto with oregano, asparagus and fresh cream Ls 10.80
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Halibut fillet with green vegetables, creamy oyster sauce and herb pesto Ls 12.00
Yellowfin tuna scorched in spices with vegetables noodles and crab bisque sauce Ls 16.00
Roasted duck breast with black rice, pok choi leaves, black chocolate and blackberry sauce Ls 15.00
Beef filet mignon with potato-porcini gratin, spinach and red wine sauce Ls 18.00
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Desserts from Pinot dessert trolley Ls 5.00

Taittinger Brut Reserve 750m//375mi /150 ml Ls 45.00 / Ls 25.00 / Ls 10.00
Simonnet Febvre Cremant de Bourgogne Rose 750 m// 150 mi Ls 20.00 / Ls 5.00



