
Starters 

Caramelized goat cheese with grilled paprika   8.00 EUR 

Oven baked beets, pine nuts, rucola  

Burnt trout fillet   9.00 EUR 

 Éclair with smoked Baltic herring cream, roasted caraway cream  

Ostrich meat tartare   10.00 EUR 

Shallots, slow cooked egg yolk, rye bread toasts 

 Smoked potato-quail fillet salad   9.00 EUR 

Pickled cucumber aioli, quail egg, mustard seeds 

Mini Romaine leaf salad   9.00 EUR 

 Aioli sauce, hard cheese, smoked chicken fillet 

Snack plate   for 1pers.9.00 EUR / 2pers.16.00 EUR 

Latvian cheese, smoked chicken fillet, beef basturma,  

smoked herring, grissini, olives 

 

Soups 

Latvian fish broth soup   8.00 EUR 

Tomatoes in their own juice, focaccia with smoked Baltic herring cream  

Quail broth soup   6.50 EUR 

Shiitake mushrooms, quail meat, herbs 

Carrot-ginger cream soup   6.00 EUR 

Bread toasts, hazelnut oil 

 

Service charge is not included. 

A 10% service charge will be added for groups of 8 or more. 



Main courses 

Grilled caraway cheese sandwich   14.00 EUR 

Caramelized onions, home-made bread, fresh root crop salad 

Tagliatelle with fried vegetables   10.00 EUR 

Home-made pasta, mini spinach, Parmesan cheese sauce 

Oven baked whole trout   15.00 EUR 

Warm vegetable-spinach salad, herbed cream sauce 

Mackerel fillet   16.00 EUR 

Smoked Baltic herring cream, Jerusalem artichoke puree, greens pesto  

Pike perch fillet   17.00 EUR 

Potato-beet puree, steamed broccoli, burnt butter sauce 

 Farm chicken ballotine stuffed with goat cheese   16.00 EUR 

Bean puree, sun dried tomatoes, kale cabbage, red wine sauce 

Home-made pasta Tagliatelle   12.00 EUR 

Rabbit meat, sun dried tomatoes, cream sauce 

Slow cooked pork fillet   14.00 EUR 

Grey peas, vegetable chiffonade, horseradish cream 

Fried black pudding   13.00 EUR 

Potatoes stuffed with cheese, white wine-lingonberry sauce  

Beef Sirloin steak   25.00 EUR 

Parsley - shallot onion salad, fried potatoes, red wine-broth sauce  

Venison meat burger   15.00 EUR  

Caramelized onions, smoked Cheddar cheese, fried potatoes  

Service charge is not included. 

A 10% service charge will be added for groups of 8 or more. 



 

Desserts  

“Niklāvs” goat cheese cake   8.00 EUR 

Lingonberry berry sauce, chocolate chips, caramelized hazelnuts 

Mini cakes “Vecrīga”   7.00 EUR 

Cottage cheese cream, caramelized apple, berry sauce 

Warm carrot muffin   7.00 EUR 

Caramelized berry sauce, “Blis gelato” ice cream  

“Blis gelato” ice cream or sorbet   6.00 EUR 
(for choice please ask you waiter)  

 Selection of desserts   14.00 EUR  

 

 

 

 

 

 

 

 

 

 

 

Service charge is not included. 

A 10% service charge will be added for groups of 8 or more. 


