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SEZONAS TRIS KARTU EDIENKARTE

LUPA

Gailenu kremzupa ar ciedru riekstiem un ceptam gailenem
Chanterelle cream soup with pine nuts and fried chanterelles

1 50 € 1/7/8/8)

UZKODA

Liellopa filejas tartars ar pipargurku - dillu aioli, grauzdeétu rudzu

maizi un antipasti
Beef fillet tartare with gherkin- dill aioli, toasted rye bread and antipasti
12 90 e (1/3/10)

PAMATEDIENS
Leni gatavoti liellopa vaigi ar sviesta sautetam gailenem,

kartupelu- sipolu hiezeni un reducétu buljona mérci
Slow-cooked beef cheeks with chanterelles stewed in butter, potato-onion puree and reduced
broth sauce

16,90 e (1/7)

Liellopa galas burgers ar plani grieztu Ribeye steiku, pasniegts
brio$ maizité ar svaigiem darzeniem, biesu-avenu ¢atniju un
burgermerci

Beef burger with thinly sliced ribeye steak, served in a brioche bun with fresh vegetables,
beet-raspberry chutney and burger sauce

14,50 £ 1/3/7)



