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Vasaras TERAS®

STARTERS

CAVIAR

Classic Selection Siberian / Black sturgeon caviar (pasteurised, 10 g) 20e
Arstalica Oscietra Royal / Black sturgeon caviar (fresh, 10 g) 25¢
egg « chives « sour cream « chives « mini pancakes

SALMON TARTARE 13¢

capers « onions « chives « dried seaweed « cheese crisp « herb oll

BEEF TARTARE (tatvia) 4e

pickled mushrooms « sheep’s milk cheese with porcini mushrooms -
pickled Jerusalem artichoke « capers « shallots « chives

‘”:m-? LAKE BURTNIEKS PIKE PERCH CEVICHE Ne
“wer yoghurt sauce « kimehi cucumber
BEEF TACOS 3 pcs.) 14e
TIGER PRAWNS TACOS (3 pes.) 12¢
Cheddar cheese » avocado sauce « tomato salsa « sour cream sauce « onion Crisp
V' «<RATES VARTI» DEEP-FRIED CHEESE SELECTION B¢

Cheddar cheese « Dor Blu cheese - Stelle cheese « berry sauce

V' GARLIC RYE BREAD TOASTS 6e

hard cheese - TarTar sauce

SALADS

ROMAINE SALAD
anchovy sauce « hard cheese « bread crumbs
with grilled chicken 9e¢
with fried tiger prawns 12¢
with organic duck Ne
V' STRACCIATELLA (maty) e
green asparagus « assorted fresh tomatoes « tenderstem broccoli « pesto
AVOCADO - CUCUMBER TARTARE 13¢

tiger prawns - mustard cream « horseradish cream « quail egg « pickled seaweed

' SALAD «VALMIERA> 6e

cheese ¢ pickled cucumbers « boiled egg « mayonnaise & tomato sauce

S@UPS

{ LAMB GOULASH SOUP 0e
\V COLD SOUP OF YELLOW TOMATOES 9¢

Stracciatella cheese « herb pesto

HOME - MADE BREAD 2503

pesto - butter

- Spicy v- Vegetarian
t

MENLU



PASTA

PASTA WITH TIGER PRAWNS 16¢
tomato & coconut milk sauce « hard cheese * sesame oil
V' PASTA WITH STRACCIATELLA 14e

tomato & coconut milk sauce « asparagus « hard cheese «
sun-dried tomatoes « sesame seeds « sesame ol

kISH DISHES

ﬁ GRILLED TIGER PRAWNS 18e
sesame glaze - grilled and marinated peppers and cherry tomatoes - lightly salted cucumbers «
Served with your choice of sides*

flf
% GRILLED SALMON 8o
Teriyaki glaze - grilled and marinated peppers and cherry tomatoes ¢ lightly salted cucumbers «
.. Served with your choice of sides*

/. PIKE PERCH FROM LAKE BURTNIEKS 18¢

e Glarified butter sauce » grilled and marinated peppers and cherry tomatoes «
lightly salted cucumbers « Served with your choice of sides*

MEAT DISHES

% CHEF'S SELECTION OF DRY-AGED STEAKS FROM FARM PILSLEJAS (ATvia)

grilled and marinated peppers and cherry tomatoes - lightly salted cucumbers -
Served with your choice of sides* RIBEYE - 32€, SIRLOIN -28€

% LAMB RIBS 246
apple glaze sauce -« grilled and marinated peppers and cherry tomatoes «
lightly salted cucumbers « Served with your choice of sides*

% ORGANIC DUCK BREAST (.A1vIA) 22¢e

orange glaze sauce « grilled and marinated peppers and cherry tomatoes «
lightly salted cucumbers « Served with your choice of sides*

% CORN-FED CHICKEN 7€

apple glaze sauce -« grilled and marinated peppers and cherry tomatoes «
lightly salted cucumbers « Served with your choice of sides*
% PORKRIBS 17e
BBQ glaze - grilled and marinated peppers and cherry tomatoes -
lightly salted cucumbers « Served with your choice of sides*

% BEEF BURGER (uarvia) 16e
brioche « Cheddar cheese « bacon jam « tomato relish « burger sauce «
sweet potato fries « truffle mayonnaise

*SIDE DISHES

BUTTER-FRIED POTATOES WITHROSEMARY 9< FRIED MUSHROOMS WITHTERIYAKISAUCE G ¢
ASPARAGUS, TENDERSTEM BROCCOLI & GREENBEANS G¢  § KIMCHIVEGETABLES 4e

hard cheese « aragula « sesame seeds BBQS&]CE/TARI‘AES&ICE/
SWEET POTATO FRIES WITHHARD CHEESE Se TRUFFLE MAYONNAISE R0

PESSERTS

HOMEMADE ICE CREAM SELECTION 6e

berries

CHOCOLATE FONADANT 8e

berry gel « vanilla ice cream « mint sugar

MARZIPAN - WALNUT CAKE 8e

berries

SEASONAL DESSERT / piease ask your waiter for today’s selection

If you have any food allergies, please ask your waiter for a specific allergen menu!
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