opse ||

Specialais gailenu piedavajums
Special Chanterelle Menu
Menu speciale ai finferli
CneyuasibHoe npedJioxceHue U3 AUCUYEeK

Gailenu kremzupa ar kauseto sieru
Chanterelle cream soup with melted cheese
Zuppa crema di finferli con formaggio fuso
Kpem-cyn us aucuvek ¢ n1as/1eHbiM CblpoM

10.85 Eur (Alergeni 2)

Bruseta ar straciatella un gaileném
Bruschetta with stracciatella and chanterelles

Bruschetta con stracciatella e finferli
Bpyckemma co cmpayamesaoll U AucuvyKkamu
17.95 Eur (Alergeni 1,2)

Gailenu pica ar mortadella desu un pistacijam
Chanterelle pizza with mortadella and pistachios
Pizza ai finferli con mortadella e pistacchi
I[luyuya c aucuykamu, Mopmadenn0l u pucmawkamu
16.95/17.95 Eur (Alergéni 1,2,5)

POK-CHOI ar gailenu mérci un karamelizétam vigém
Pak choy with chanterelle sauce and caramelized figs
Pak-choi con salsa ai finferli e fichi caramellati
[lak-yoli ¢ coycoM U3 AucuYyeK U Kapameau3uposdHHbIM UHHCUPOM
16.95 Eur (Alergeni 2)

Majas papardella ar gaileném un liellopa fileju

Homemade pappardelle with chanterelles and beef fillet
Pappardelle fatte in casa con finferli e filetto di manzo
JlomawHAsA nanapdesaie ¢ AUCUYKAMU U 208X cbell 8blpe3koll
20.95 Eur (Alergeni 1,2,3,7,8,11)

Informdciju par alergénu atsifréjumu - alergiju un édienu nepanesibas gadijumos, lidzu, vaicat viesmilim!
HHgopmayuto o pacuugdposku ar1epeeHos - 8 CAy4asx nuwjesoli HenepeHoCUMOCmu , Noxcaaylicma, cnpawueams y
oguyuanma! Information about the allergen deciphering - in food intolerance cases, please, ask waiter!




Antipasti & Insalate

Uzkodas - 3akycku - Starters

Selezione di salumi misti / per 2 persone/
Galas uzkodu izlase 2 personam / Msicnasi nnama Ha 2 nepcoHbsl / Meat
selection plate for 2 persons
(Culatello prosciutto di Parma, salame Toscano, lardo di Colonata, speck
affumicato di Alto Adige)
19.95 Eur

Tartare di salmone con cetriolo fresco, capperi e rucola
Lasa tartars ar svaigu gurki, kaperiem un rukolu
Tapmap u3 s10cocs co cgexcumu o2ypyamu, kKanepcamu U pyKKo.1ol
Salmon tartare with fresh cucumbers, capers and rucola
15.95 Eur (Alergeéni 1, 3, 4)

Insalata di spinaci con asparagi, avocado, fragole e pinoli
Spinatu salati ar spargeliem, avokado, zemeném un ciedru riekstiem
Casnam co wnuHamom, cnapceti, asokado, KAY6HUKOU U Kedpo8blMU opexamu
Spinach salad with asparagus, avocados, strawberries and pine nuts
14.95 Eur (Alergeni 5)

Tartare di manzo con asparagi, uova di quaglia e parmigiano
Liellopa galas tartars ar spargeliem, paipalu olu un parmezana sieru
Tapmap u3 208510uHbl ¢ cnapicoll, nepeneauHbIM AUYOM U CbIPpOM NAPMEIAH
Beef tartar with asparagus, quail egg and parmesan cheese
17.85 Eur (Alergeni 1,2, 3)

Carpaccio di manzo con olio di tartufo, parmigiano e rucola

Liellopa galas karpaco ar trifelu senu ellu, parmezana sieru un rukola salatu
lapam
Kapnau4o u3 208510utbl ¢ mprogenbHbIM MACAOM, CbIPOM NAPME3AH U PYKOAA
Beef carpaccio dressed with truffle oil, parmesan cheese and rucola salad
17.95 Eur (Alergeni 2, 7)

Insalata mista con petto di pollo grigliato e semi di sesamo
Darzenu salati ar sezama séklas griletu vistas krutinu un karija merci

OsowHOU casnam ¢ KypuHou epydKol, npuzomoe/1IeHHOU Ha 2puJie 8 ce3ame
Vegetable salad with grilled chicken breast in sesam seeds
15.85 Eur (Alergéni2, 3,4, 8,9)

Rotolini di zucchine grigliate ripieni con formaggio di

capra, servito con salsa al basilico
Grileti cukini rullisi pilditi ar kazas sieru, pasniegti ar bazilika merci

Pysnemuku u3 yykuHu Ha epu/ie ¢ HQYUHKOU U3 K03be20 cblpa, nodaémcs
COYCOM U3 6asuiuka
Grilled zucchini rolls stuffed with goat cheese, served with basil sauce
15.95 Eur (Alergeni 2, 5)



Lattuga romana con salmone grigliato, salsa cesar e parmigiano
Romiesu salatu lapas ar ceptu lasi, ipaso cézara meérci un parmezana sieru

Casnam poMaHo ¢ HapeHbIM J10CO0CEM, COYCOM Ye3apb U CbIpOM NApMe3aH
Romaine lettuce grilled salmon, special caesar dressing and parmesan cheese
16.95 Eur (Alergéni 1,2, 3,4, 8)

--- ar grilétam tigergarnelém
C MuU2po8bIMU KpesemkaMu, Npu20mos.1eHHbIMU HA 2pu.ie
with grilled tiger shrimps
15.95 Eur (Alergéni 1,2, 3,4, 6,8)

--- ar vistu
¢ kypuyetl
with chicken
15.95 Eur (Alergéni 1,2, 3,4, 8)

Insalata caprese
Jauktu lapu salati ar buffalo mocarellas sieru, Sicilijas tomatiem un pesto mérci

CmewaHHbIU ucmosoli casam c cvipom Moyyapeana 6ydgano, Cuyuautickumu
nomudopamu u coycom necmo
Mixed lettuce with buffalo Mozzarella cheese, Sicilian tomatoes and Pesto sauce
14.85 Eur (Alergeni 2, 5)

Burrata con foglie di soncino, culatello, pomodorini e olio D.O.P.
Burrata ar soncino lapam, parmas Skinki un olivellu D.O.P.
byppama c aucmbsamu soncino, napmckoli gem4uHotl u
041u8ko8biM macsaoM D.O.P.

Burrata with soncino leaves, parma ham and olive oil D.O.P.
15.95 Eur (Alergeéni 2)

Vitello tonnato cotto al vapore con salsa tonnata e capperi
Tvaiceta tela gala ar tunca mérci un kaperiem
TeassmuHa Ha napy c coycom u3 myHya u kanepcamu
Steamed veal with tuna sauce and capers
16.85 Eur (Alergéni 3,4, 7)

Carpaccio di polpo con insalata di soncino e pomodorini sicialiani
Astonkaja karpaco ar soncino lapam un siciliesSu tomatiem
Kapnav4o u3 ocbMuHo2a ¢ AUCMbAMU SONCINO U CUYUAUTCKUMU NOMUAOPAMU
Octopus carpaccio with soncino leaves and sicilian tomato
16.95 Eur (Alergéni 7,12)

Insalata calda di frutti di mare con pomodori e pesto
Siltie juras velsu salati ar tomadtiem un pesto merci
Topsivulti casnam u3 dapog Mopsi ¢ nomudopamu U cOycoM necmo
Warm seafood salad with tomato and pesto sauce
17.95 Eur (Alergéni 2,4, 5,6,7,12)

Cozze al vapore di vino bianco con pomodoro e pane tostato all’aglio
Baltvina tvaicetas midijas ar tomatiem un kiploku maizi
Muduu, mywenbvlie 8 6es10M 8UHe ¢ NOMUJOPAMU U YECHOYHbIMU 2PEHKAMU
Mussels steamed in white wine with tomatoes and garlic toast
16.85 Eur (Alergeni 1,2,12)




Primi Piatti
Pirmie éedieni - Ilepsvie 6.1100a - First course

Fettucchine con salmone e panna
Fettucchine ar lasi salda kréjuma meérce
Fettucchine c nococem 8 cau8oYHOM coyce
Fettucchine with salmon in cream sauce
18.95 Eur (Alergeni 1,2, 3, 4)

Linguine con pomodori freschi, gamberoni e basilico
Pasta linguine ar svaigiem tomatiem, tigergarnelém un baziliku
Ilacma linguine ¢ cgexcbimMu NOMUAOPAMU, MU2POBLIMU Kpe8emKamu U
06a3uaUKOM
Pasta linguine with fresh tomatoes, tiger shrimps and basil
19.85 Eur (Alergeni 1,2, 3, 4)

Spaghetti fatti in casa con pollo e zucchine in salsa di panna acida
Majas pasta spaghetti ar cala galu, cukini-krejuma merce
Homawnsasa nacma spaghetti ¢ KypuHbIM MACOM 8 YYKUHU-CAUBOYHOM COYCE
Homemade pasta spaghetti with chicken meat in cukini-creamy sauce
18.95 Eur (Alergeni 1,2, 3)

Spaghetti alla carbonara con pancetta, uovo e parmigiano
Pasta spaghetti ar bekonu, olu un parmezana sieru

Ilacma spaghetti c 6ekoHOM, AYOM U CbIPOM NAPME3AH
Pasta spaghetti tossed with bacon, egg and parmesan cheese
15.95 Eur (Alergeéni 1,2, 3)

Fettuccine alla Bolognese
Fettuccine pasta ar Bolonas mérci

Ilacma Fettucchine coycom bosoHbe3e
Fettuccine Pasta with Bolognese Sauce
14.95 Eur (Alergéeni1,2,3,7)

Spaghetti fatti in casa ai frutti di mare
Majas pasta spaghetti ar juras veltem un pesto merci
JomawHnsisi nacma spaghetti c dapamu Mopsi u coycom necmo
Homemade pasta spaghetti tossed in seafood and pesto sauce
20.95 Eur (Alergeni1,2,3,4,5,6)

Fettuccine con gamberoni, verdura e olio al tartufo
Pasta Fettuccine ar tigergarnelém, darzeniem un trifelu ellu
Ilacma Fettuccine c muzpogbiMu Kpegemkamu,
osowamu u mpr@PeabHbIM MACAOM
Pasta Fettucine with tiger shrimps, vegetables and truffle oil
20.25 Eur (Alergéni 1, 2, 3, 6)




Risotti
Risotto allo zafferano e gamberoni

Risotto ar safranu, tigergarnelém un cukini
Puzommo c wagparom, muespogbimu Kpegemkamu U YyKuHu
Saffron risotto with tigershrimps and cukini
19.65 Eur (Alergéni2, 4, 6,7)

Risotto con funghi porcini e parmigiano
Risotto ar baravikam un parmezana sieru
Puzommo ¢ 6opogsukamu u cbipom napme3aH
Risotto with porcini and parmesan cheese
18.95 Eur (Alergeni 2, 7)

Risotto con Asparagi e Filetto di Merluzzo
Risotto ar spargeliem un mencas fileju
Puzommo co cnapoiceti u puse mpecku

Risotto with asparagus and cod fillet
18.95 Eur (Alergéni 2,4, 7)

Ravioli

Ravioli ripieni con carne di cinghiale, vitello, coniglio e verdura
Musmajas ravioli pilditi ar meZactikas galu, tela galu, trusa galu un darzeniem
Pasuosu domawiHe2o npuzomoseHust, hapuiupo8aHHble MSICOM OUKO20
KabaHa, meJAsiMuHoU, Kpo/b4amuHoU U 080w amu
Homemade ravioli stuffed with wild boar meat, veal, rabbit and vegetables
16.85 Eur (Alergeni1,2,3,7)

Ravioli ripieni di caprino con parmigiano e rucola
Musmaju ravioli pilditi ar kazas sieru, pasniegti ar parmezana sieru

un rukolas salatu lapam
HomawHue paguoau ¢ HAUUHKOU U3 K03be2o cblpd, NO0Armcs
C CbIpOM NAPMe3aH U pyKKoJ10U
Homemade ravioli stuffed with goat cheese, served with
parmesan cheese and rucola
15.75 Eur (Alergeéni 1,2, 3)



Zuppe

Zuppa di pomodori con fagioli e pancetta affumicata
Tomatu kremzupa ar pupinam un kiipinatu bekonu
TomamHblii cyn-nwope ¢ pacoabio u KONYEHbIM 6€KOHOM
Tomato cream soup with beans and smoked bacon
9.75 Eur (Alergeéni 2, 7)

Zuppa di frutti di mare alla Siciliana
Juras velsu zupa siciliesu gaumeé
Cyn ¢ dapamu MOps no - CUYUAUTCKU
Sicilian seafood soup
15.85 Eur (Alergéni4,6,7,12)

Minestrone con parmigiano
Darzenu zupa ar parmezana sieru

0O80owHOlI cyn C CblpOM NApMe3aH
Vegetable soup with parmesan cheese
8.95 Eur (Alergeéni2)



Secondi di Pesce
Zivju édieni - Pvl6Hble 6100a — Fish main courses

Filetto di branzino al forno con spinaci e pomodori siciliani
Cepeskrasni gatavotas juras akmens asara filejas ar spinatiem un Sicilijas
tomatiem

KapeHoe puse mopckozo 0KyHs co winuHamom
u Cuyuautickumu nomudopambl
Oven baked sea bass fillets with spinach and Sicilian tomatoes
21.85 Eur (Alergéni 2,4, 8)

Filetto di merluzzo al forno servito con purea di patate e cantarelli e

crema alla citronella

Cepeskrasni gatavota mencas fileja pasniegta ar kartupelu-baraviku biezeni

un kremigu citronzales merci
3aneueHHoe 8 dyxoeke husie mpecku, nodaemcsi ¢ nope u3 kapmogeas u
60poBUKAMU CO CAUBOYHBIM COYCOM U3 AEMOH2pACCa
Oven baked cod fillet served with patato and porchini puree and lemongrass
cream sauce

21.85 Eur (Alergéni 2, 4)

Trancio di salmone con insalata di pomodori e avocado
e salsa di panna acida e dragoncello

Grilets lasa steiks ar tomatu un avokado salatiem un kréjuma-estragona merci
Cmelik u3 210cocsl, Npu20mo8/1eHHbIU Ha 2puJie ¢ Ca1amom u3
nomudopos u agokado nodaémcs 8 CAUBOUHO-3CMPA20HOBOM COYCe
Grilled salmon steak served with tomatoes-avocado salad
and tarragon-cream sauce
20.95 Eur (Alergeéni 2,4, 8)

Gamberoni con ratatouille di verdure serviti in cestino di parmigiano
Grilétas tigergarneles ar ratatujas darzeniem parmezana siera grozind
Tuzpoebie Kpesemku npueomos.ieHHble Ha 2puJjie ¢ 080WHbIM pamamyem 8
KOp3UHKe U3 Cblpd NapMe3aH
Grilled tiger shrimps served with vegetable ratatouille
20.95 Eur (Alergéni 2, 6, 8)

Polpo alla griglia servita con insalata mista e pomodori siciliani
Grilets astonkajis pasniegts ar zalajiem salatiem un Sicilijas tomatiem
JKapeHblii ocomuHoz ¢ 3es1eHbiM canramom u Cuyuauiickumu momamamu
Grilled octopus served with green salad and Sicilian tomatoes
28.95 Eur (Alergéeni 7,8,12)



Secondi di Carne alla griglia
Uz oglem gatavoti otrie galas édieni
IIpuzomos.ietHble HA y215X 0CHOBHbIE MACHbIE 611000
Coal-grilled meat main courses

Fiorentina
Fiorentina jeb florences steiks ir italu virtuves klasiska un to uzskata par galas
edienu karali. Tas ir lielisks baudijums ari pieredzéjusiem gardéZiem, jo steika
pagatavosanas veids pieskir tam ipasu garsas buketi un neaizmirstamas,
smalkas garsas nianses. Ne velti ta baudiSana tiek salidzinata ar ,Debesu
maltiti”. Fiorentina ir milzigs,
2-4 centimetrus biezs un apméram 800 gramus smags steiks, kam pievienota
olivella, sals un pipari. Tas tiek gatavots uz sakarsétam oglem, ipasi ievéerojot
gatavosanas laiku.

kokk

Fiorentina unu cmeiik no-gs10peHmuticku s18.15emcsl KAAcCUKot Uma/absiHCKOU
KYXHU U €20 CHUMAarwm Kopo.Jiem MsCHO20 6.1100a.

Imo socxumumesibHoe HacaaxcoeHue daxce 0151 6b18A1020 2ypMAHA, UOO
€cnocob npueomos.JieHusi cmetika npudaem emy He06blIKHOBEHHbIE BKYCOBble
Kayecmea u Henepedogaemble,

YMOHY€EHHbIE BKYCO8ble Kayecmada.

He 3ps Hacaasxcdenue smum 6.11000M cpasHusarom ¢ « Tpanesoti 50206».
Fiorentina - 3mo 02pomHblil cmetik moAwuHou 2—-4 cm u 86COM NPUMEPHO
8002p c onusko8bIM MACAOM, COMLIO U NEPYEM.

E20 2omossim Ha eopssvux y2asx 0co60 cob1t00as 8pemMs Npueomos.1eHusl.

kKK

Fiorentina or Florentine style steak is a classic dish of Italian cuisine and is
considered the king of all meat dishes. It is a great treat even for experienced
gourmets; because of the specific method of preparation it offers a special
bouquet of flavour and unforgettable,
refined nuances of taste.

No surprise it is called a “Heavenly meal”. Fiorentina is a huge steak that
weighs about 800g and is 2-4 cm thick, seasoned with olive oil, salt and pepper.
It is grilled over coals, strictly adhering to the traditional cooking time

Fiorentina 800g (per 2 persone
Grilets liellopa galas steiks Fiorentina (2 personam)
lossixcuti cmetik-epuasb Fiorentina (Ha 2 nepcoHbl)
Grilled beef steak Fiorentina (for 2 persons)
81.95 Eur



Contorni
(Piedevas - l'apHupebl - Side Dishes)

Patate arrosto con burro e rosmarino
Sviesta cepti kartupeli ar svaigu rozmarinu
KapeHHasa e macse kapmowka ¢ ceexcumM po3mMapuHOM
Butter fried potatoes with fresh rosemary
6.95 Eur (Alergeni 2)

Insalata di pomodorini siciliani con basilico fresco e olio extra vergine
Sicilijas tomati ar svaigu baziliku un extra virgine olivellu
Cuyunutickue nomudopbsl ¢ C8eHCUM 6A3UAUKOM U 01UBKOBLIM MAC/A0M extra
virgine
Sicilian tomatoes with fresh basil and extra virgin olive oil
7.95 Eur

Funghi porcini
Sviesta ceptas baravikas
KapeHvie Ha causouHoM macse besble 2pubbl
Butter fried porcini
9.95 Eur (Alergeéni 2)

Carciofi rustici sottolio

Lauku stila artisoki e]la
ApmuuwoKu no-depegeHcKU 8 MacJie
Country style artichokes in oil
7.95 Eur

Salse
(Merces - Coycbl — Sauces)

Demi-glace mérce
Demi-glace coyc
Demi-glace sauce
6.95 Eur (Alergéni 7,11)

Roza piparu mérce
Coyc u3 po3og0oz0 nepya
Pink pepper sauce
5.95 Eur (Alergeni2)



Secondi di Carne
Galas edieni — MsicHble 6at00a — Meat main courses

Petto di pollo con verdure, prosciutto crudo di parma
e mozzarella in salsa al vino
Vistas krttina ar darzeniem, parmas skinki un
mocarellas sieru vina meérce
Kypunas e2pydka c osowjamu, napMckoili gem1uHou
U CbIpOM MOYApeNId 8 BUHHOM COYyCe

Chicken breast with vegetables, prosciutto and mozzarella
cheese in wine sauce
19.95 Eur (Alergéni 2)

Costoletta alla Milanese con patate arrosto con burro e insalata di
pomodori- cipolle rosse
Rivmaizeé panéta tela karbonade ar kaulinu, sviesta ceptiem kartupeliem
un tomatu salatiem
Tensaubss ombusHasi ¢ KOCMOYKOU, NAHUPOBAHHAS 8 CYyXapsiX, N00aémcsl ¢
CHCapeHol KapmouwKoU 8 CAUBOYHOM MAC/1€e U CA1amoM U3 NOMUdopo8
Veal chop in breadcrumbs served with butter fried potatoes and tomato salad
26.95 Eur (Alergéni 1, 2, 3)

Petto d’anatra marinato all’arancia, servito con pure di patate e
spinaci e salsa ai mirtilli rossi e vino rosso

Apelsina marinéta piles krtitina, pasniegta ar kartupelu-spinatu biezeni
un sarkanvina-dzérvenu merci
Ymunas 2pydka, MapuHo8aHHAs1 8 aneibCuHe, N00aemcsi ¢ KApmogenbHo-
WNUHAMHBIM NIOPE U KAIOKEEHHbIM COYCOM HA KPACHOM GUHE
Orange-marinated duck breast served with potato-spinach purée and
red wine cranberry sauce
27.95 Eur (Alergéni 2)

Filetto di manzo "Rossini” con spinaci,
purea di patate e demi - glace

Liellopa filejas steiks "Rossini" ar spinatiem, trifelu kartupelu
biezeni un Demi Glace mérci
lossixcuti cmelik "PoccuHu” ¢ winuHamom, mprog@eabHbiM Kapmog@eabHbIM
nwpe u coycom Jlemuzaac
Beef steak "Rossini" with spinach, truffled mash potato and
gravy Demi Glace
32.95 Eur (Alergéni 2, 7)




Pizza
22cm /32 cm

Margherita
Tomatu merce, mocarellas siers un baziliks
C moOMamHbIM COYCOM, CbIpOM MOYYapeand, 6a3uaukom
Tomato sauce, mozzarella and basil
10.45 Eur / 11.45 Eur (Alergéni 1, 2)

Margherita ai funghi

Tomatu merce, mocarellas siers un sénes
C MoMamHbIM COYCOM, CbIPOM MOYYapeaaa, 2pubamu
Tomato sauce, mozzarella and mushrooms
11.45 Eur / 12.45 Eur (Alergéni 1, 2)

Margherita con verdure
Tomatu mérce, mocarellas siers, baklaZani, cukini, kirsu tomati un olivas

C moMamHbIM COYCOM, CbIPOM MOYYApeand, 6aKkaarcaHamu, YyKuHu,
nomudopamu weppu u MacAuHaMu
Tomato sauce, mozzarella, aubergine, courgette, cherry tomatoes and olives
15.45 Eur / 16.45 Eur (Alergéni 1, 2)

Margherita con salame
Tomatu merce, mocarellas siers, salami un melnas olivas

C MoOMamHbIM COYCOM, CbIPOM MOYYApeand, CaasiMu, YePHbIMU MACAUHAMU
Tomato sauce, mozzarella, salami, black olives
13.45 Eur / 14.45 Eur (Alergéni 1, 2)

Margherita con salmone
Tomatu mérce, mocarellas siers, lasis, kaperl, sipoli

C moMamHbIM COYCOM, CbIPOM MOYYApeaad, 10COCeM, Kanepcamu,
penuyamuiM JAYKOM
Tomato sauce, mozzarella, salmon, capers, onions
16.95 Eur / 17.95 Eur (Alergeéni 1,2, 4)

Margherita con carpaccio di manzo
Tomatu merce, mocarellas siers, liellopa gala, rukolas salatu lapas, trifelu ella

Tomamublili coyc, cbip Moyyapeana, 208510UHa, caaam pyKkKo.da,
mprgeabHoe Macao
Tomato sauce, mozzarella, beef, rucola, truffled oil
17.95 Eur / 18.95 Eur (Alergéni 1, 2)

Focaccia con olio d'oliva, rosmarino e parmigiano
Picas maize ar olivellu, rozmarinu un parmezana sieru

luyya-xa1e6 ¢ 01UBKOBbIM MACAOM, PO3MAPUHOM U CbIPOM NAPMEIAH
Pizza bread with olive oil, rosemary and parmesan cheese
1.55 Eur (Alergeni 1, 2)



Pizza tirolese
Tomatu meéerce, mocarellas siers, parmas Skinkis, tomati un rukola salatu lapas
C MOMAMHBIM COYCOM, CbIPOM MOYYApeaand, NAPMCKUM OKOPOKOM,
nomudopamu u caaamom pyKoaa
Tomato sauce, mozzarella, parma ham, tomatoes and rucola salad
15.75 Eur / 16.75 Eur (Alergéni 1, 2)

Pizza al prosciutto cotto
Mocarellas siers, varits skinkis, saldie sipoli, Sampinjoni, saldais kréjums,
parmezanas siers
C cblpamu mMoyyapenna, napme3aH, 0meapHol 6emyuHoll, 1YKOM,
WAaMNUHbOHAMU, CAUBKAMU
Mozzarella, ham, sweet onion, champignons, cream and parmesan cheese
15.85 Eur / 16.85 Eur (Alergéni 1, 2)

Pizza calabrese
Tomatu merce, pikanta calabrese desa D.O.P., sarkanie Cilli pipari, sarkanie un
dzeltenie tomati, bifelmates piena mocarella un rukolas salatu lapas
Tomammuulii coyc, nukaumHas koa6aca calabrese D.O.P., kpacHbwlll ocmpblii
nepey, KpacHule U Jcesamole nomudopbl, moyapeaaa buffalo u caramom
pyko.aa
Tomato sauce, spicy calabrese sausage D.O.P.,, red chilli peppers, red and yellow
tomatoes, buffalo mozzarella and rucola salad
15.85 Eur / 16.85 Eur (Alergéni 1, 2)

Pizza quattro formaggi
Ar gorgonzolas, mocarellas, parmezana un ementales sieru
C cbipamu 2op2oH30.1a, MOYYapeaad, NnapMe3aH U emmenmaJiep
With gorgonzola, mozzarella, parmesan and emmentaler cheese
14.85 Eur / 15.85 Eur (Alergéni 1, 2)

Pizza alla carbonara
Tomatu merce, mocarellas siers, kraukskigs bekons un locini
Tomammublli coyc, cblp Moyyapeana, xpycmauwuii 6eKoH u Ayk
Tomato sauce, mozzarella, crispy bacon and leek
14.95 Eur / 15.95 Eur (Alergéni 1, 2)

Pizza frutti di mare
Tomatu meérce, mocarellas siers, juras veltes
C MOMAMHBIM COYCOM, CbIPOM MOYYapeaand, dapos Mopsi
Tomato sauce, mozzarella, seafood
17.95 Eur / 18.95 Eur (Alergéni1,2,4,6,12)




Dolci fatti in casa
Saldie edieni — [leccepmui — Dessert

Torta di miele con lamponi
Musmaju medus kiuka ar aveném
Homawnuii medoswlli mopm ¢ MaAuHoU
Homemade honey cake with raspberries
9.50 Eur (Alergéni 1,2, 3)

Tiramisu della casa
Tiramisu majas gaumeé
Tupamucy no-domawHemy
Homemade Tiramisu
9.50 Eur (Alergéni 1, 2, 3)

Panna cotta con salsa al frutti di bosco

Piena Panna Cotta ar meZa ogu meérci
Mousiounas llanHa Komma ¢ coycom u3 siecHbix 51200
Milk Panna Cotta with forest berries sauce
8.35 Eur (Alergeni 2, 3)

Tortino caldo al cioccolato fondente con gelato alla vaniglia
Karstais sokolades fondants ar vanilas saldéjumu
lopsiuull woko1a0HbIU POHOAH € BAHUABHBIM MOPOHCEHIM
Hot chocolate fondant with vanilla ice-cream
9.85 Eur (Alergéni 1,2, 3)

Creme brulée
Klasiskais Creme brulée
Kaaccuueckuii Creme brulée
Classical Creme brulée
9.65 Eur (Alergeéni 2, 3)

Gelato / Miismaju saldéjums / lomauwiHee moposicenoe / Homemade ice-cream
(vanilas, Sokolades ar rumu, zemenu, pistaciju riekstu, mango, sala karamele)
(8aHusbHOE, WOKOAAOHOE C POMOM, KAYOHUYHOE, (huCmMauKko80e, maHao U
co/1€Has kapamesib)
(vanilla, chocolate with rum, strawberry, pistachio mango, salted caramel,)
Viena bumba / Odun wapuk / One scoop
3.95 Eur (Alergéni 1,2, 5)

Sorbetto / Miismaju sorbets / /lomawnHuii cop6em / Homemade sorbetto
Persiku / Ilepcuk / Peach
Viena bumba / OduH wapuk / One scoop
3.95 Eur

Viesu skaitam no 6 personam 10% serviss pie rékina
C yucsaeHHocmu eocmeli ¢ 6 nepcor Hayucasiemcesi 10% k cuémy 3a cepsuc
10% service charge will be added to Your bill starting with 6 guests



