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PLAVAS

HOTEL

Uztodas un saldls - Qppelizers and salads « Eclroad ja salalid

Grauzdetas bagesu maizites ar «Alpinella» sieru un prosuto skinki
Toasted baguette tartines with Alpinella cheese and prosciutto ham’
Rdéstitud baguette vdileivad Alpinella juustu ja prosciutto singiga
lNopxapeHHble TapTUHKM 13 bareTa C CbipomM «Alpinella» 1 BeTYMHOM MpoLLyTTO

6gbe6pcs— 770 Eur
12gb e 12 pcs — 7.70 éur

Cili kiplokos apceptas tlgergarneles pasniegtas ar pistaciju mango tartaru
Chili garlic-sautéed tiger prawns served with mango pistachio tartare
TSilli ja kUUslauguga praetud tiigerkrevetid, serveeritud pistaatsia-mango tartariga
TUrpoBbIe KPEBETKM, OOXKAPEHHbLIE C YECHOKOM U HYi/Iv,
rnogaBaemble C TapTapOM U3 MaHro 1 ucTaLlexk

700 Eur

Foreles un avokado tartars, pasniegts ar bazilika grauzdiniem
Trout and avocado tartare served with basil toasts
Forelli-avokaado tartar, serveeritud basiilikuga réstitud saiakuubikutega
TapTtap n3 opesm n aBokaao, NoAaBaeMbIvi C rpeHKamMmm ¢ 6as3nimKom

8570 Eur

Sviesta apcepta jera méle ar marrutku krému un marinétiem gurkiem
Butter-fried lamb tongue with horseradish cream and pickled cucumbers
Vbis praetud lambakeel madardikakreemi ja marineeritud kurkidega
S3bIK SrHEHKA, 0OXKapEeHHbIVI Ha C/IMBOYHOM MACTIe, C KPEMOM U3 XpeHa
Y MapPUHOBaHHbBIMW OrypLiaMmm

760 Eur



Valerjana salati ar mocarellas sieru, tigergarnelém, avokado, bumbieri
un valriekstiem pasniedz ar pikantu medus un citrusa meérci
Valerian salad with mozzarella cheese, tiger prawns, avocado, pear and walnuts

served with spicy honey and citrus sauce

Poéldsalat mozzarella, tiigerkrevettide, avokaado, pirni ja Kreeka pahklitega,
serveeritud pikantse mee-tsitrusekastmega

Carnart ¢ Basiep1aHow, CbipOM MoLapesia, TUrPOBbIMU KDEBETKaMU, aBOKaA0, MPyLLE U MPeLUKNM
OPEXOM, 3arpaB/IEHHbIV OCTPbIM MELOBO-/IIMOHHbBIM COYCOM

8570 Eur

Cézara salati - Caesar salad - Caesari salat - Canar Liesapb:

ar ceptu vistas galu

with roasted chicken
rostitud kanaga

C XKapeHow KypuLen

600 Eur

ar kiploku sviesta ceptam tigergarnelém
with garlic butter-sautéed tiger prawns
klUslauguvdis praetud tiigerkrevettidega
C TUIPOBBLIMY KPDEBETKaMMU, XK3PEeHHbIMU B HeCHOYHOM Mac/ie

720 Eur

* Tomatu zupa ar baziliku un lauku sipoliem
* Tomato soup with basil and heirloom onions
* Tomatisupp basiiliku ja sibulaga
* ToMatHbIVi Cyrn ¢ 6a3uIMKOM W JEPEBEHCKUM J1YKOM

750 Eur

* Auksta bieSu zupa
* Cold beetroot soup
* Kulm peedisupp
* X0/104HbIVI CBEKOJILHUK

380 Eur



* Tomatu zupa ar baziliku un lauku sipoliem
* Tomato soup with basil and heirloom onions
* Tomatisupp basiiliku ja sibulaga
* ToMmatHbIVi cyn ¢ 6a3UIMKOM U JEPEBEHCKUM J1yKOM

750 Eur

* Auksta bieSu zupa
* Cold beetroot soup
* Kulm peedisupp
* Xo/104HbIVI CBEKOJIbHUK

I80 Eur

* Ravioli ar spinatu un siera pildijumu
* Ravioli stuffed with spinach and cheese
* Ravioolid spinati- ja juustutaidisega
* PaBuosv ¢ HAYUMHKOM 13 Cbipa v LUNnHaTa

650 Eur

*Darzenu Woks ar saldo terijaki mérci, jasminu risiem, svaigiem lociniem,
kabaciem, papriku, sTpoliem, kukuruzu un sezama séklinam
*Vegetable wok with sweet teriyaki sauce, jasmine rice, spring onions,

summer squash, peppers, onions, corn and sesame seeds

*Juurviljavokk magusa teriyaki kastme, jasmiiniriisi, kevadsibula,
suvikodrvitsa, piparde, sibula, maisi ja seesamiseemnetega

*OBOLLHOVI BOK CO C/IaAKUM TEPUSIKU COYCOM, PUCOM XKACMIUH, CBEXKUMY MEPBEBBIM JTyKOM,

Kabaykamu, nepLeM, J1iyKOM, KyKypy30U v CeMeHamu KyHXyTa

8500 Eur



Gatas un zipu edienis Tleat and fisk dishes-« Lita ja kataroad

Ar fetas sieru un saulé kaltétiem tomatiem pildita kukurtizas cala krutina, pasniegta
apceptiem jaunajiem kartupeliSiem, kirSu tomatiem un eruku
Corn chicken breast filled with feta cheese and sun-dried tomatoes, served
with fried new potatoes, cherry tomatoes and rucola
Feta juustu ja paikesekuivatatud tomatitega taidetud ning maisihelvestega kaetud kanafilee,
serveeritud praetud varajase kartuli, kirsstomati ja rukkolaga
KyKypY3HbBIV LibINIEHOK hapLUMPOBaHHbIV CbIPOM (heTa v BS/IEHbIMM MOMULOPaMM, NoLaBaeMbiv C

MOJI0AbIM KapTohesieM, MOMULoPaMU YepPU 1 SPYKOU.

770 Eur

Krasni gatavots jéra stilbs, pasniegts ar kimenu burkanu biezeni,
apceptam sakném un grauzdétam gaileném
Oven-cooked lamb shank served with carrot caraway purée,
sautéed root vegetables, and roasted chanterelles
Ahjus klpsetatud lambakoot, serveeritud porgandi-k6dmnepuree,
praetud juurviljade ja réstitud kukeseentega
3anedveHHasi pyJ/ibKa SirHeHKa, rnogaBaemMasi ¢ MOPKOBHO-TMUIHHbBIM MTOPE,
1oAPYMSIHEHHbIMU KOPHEMNI0AamMn 1 OOXKaPEHHbIMU JIMCUYKaMIM

7650 Eur

Krasni gatavotas cuku ribinas, pasniegtas ar kimenu burkanu biezeni

un krasni ceptu kartupeli, pilditu ar sieru un bekonu
Oven-roasted pork ribs served with carrot caraway purée
and baked potato filled with cheese and bacon
Ahjus rostitud sealiharibid, serveeritud porgandi-kéémnepuree ning
juustu ja peekoniga taidetud ahjukartuliga
3arieqeHHble CBUYHbIE PEOPBbILLIKW, MoAaBaeMble C MOPKOBHO-TMUHHBIM MHOPE W MNeHeHbIM KapTogenem
C Ha4YHKOW 13 cblpa 1 6eKoHa

780 Eur

Jaunlopgalas steiks, pasniegts ar kartupelu graténu un zalo zirniSu biezeni
Beef steak served with potato gratin and green- pea purée
Loomaliha steik, serveeritud kartuligrataani ja hernepureega
CTeviK 13 MOJIOAOM roBSAMHbI, NOAABAEMbIV C KaPTOMHEsIbHBLIM MPaTeHOM
Y Mrope 13 3eJ1eHOr0 ropoLLKa

2170 Eur

Cepta juras foreles fileja, pasniegta ar krasni ceptu avokado pilditu ar garnelém un sieru
Pan-fried fillet of sea trout, served with oven-baked avocado filled with shrimps and cheese
Pannil praetud meriforell, serveeritud krevettide
ja juustuga taidetud ahjus kUpsetatud avokaadoga
2KapeHoe ¢hurie MOpPCKoV (hopesin, NnoaaBaeMoe C rpuroToB/IEHHbIM
B AyXOBKE aBOKaA0, HaroJIHEHHbIM KPEBETKaMU 1 CbIPOM

7750 eur

Cepta zandarta fileja ar zalo zirnT$u biezeni un pistaciju mango tartaru
Pan-fried pikeperch fillet with green-pea purée and mango pistachio tartare
Pannil praetud kohafilee hernepUree ja mango-pistaatsia tartariga
PKapeHoe urie cyaaka ¢ nope 13 3eJ1eHOro ropoLLIKa u TapTapoM 13 MaHro ¢ uctallkamm

7780 Eur

Juras vel$u taljatelle ar tigergarnelém, kremmaérci un cieto sieru
Seafood tagliatelle with tiger prawns, cream sauce, and hard cheese
Mereannitagliatelle tiigerkrevettide, koorekastme ja kbva juustuga
TanesaTtesinie ¢ gapaml MOPS v TUMPOBBLIMU KPEBETKAaMU, KPEM-COYCOM 1 TBEPbIM ChiPOM

770 Eur



Peverti s Pesserty -« Tlagusloidud

Brile krems ar lavandu
Creme bralée with lavender
Kreembrulee lavendliga
Kpem-6ptone ¢ naBaHOov

550 Eur

Sokolades fondans, pasniegts ar plombira saldéjumu
Chocolate fondant served with full-cream ice-cream
Sokolaadi-fondant, serveeritud plombiirijaatisega
LllokonagHewi choHaaH, nogaBaembivi ¢ rnaoMompom

550 Eur

Siltais abolu pirags ar bruklenu mérci un cigorinu saldéjumu
Warm apple pie with lingonberry sauce and chicory ice-cream
Soe 6unapirukas pohlakastme ja sigurijaatisega
Teriibivi S67104HBIVI MNPOI C OPYCHUYHBIM COYCOM U LIMKOPHBIM MOPOXEHbIM

590 Eur



Brnw édichkarte s Kidp menws Lavle mentid

Uzteodas - Gppelizers - Eelroad

Ceptas mocarellas siera standzinas
Fried Mozarella sticks
Praetud Mozarella-pulgad
PKapeHble CbipHbIE Narioyku U3 MOLapesIb.

750 eur

Fritéti kartupeli ar mérci
Fries with sauce
Friikartulid kastmega
KapTtogesib thpy ¢ coycom.

320 eur

Olrie edient s Tain course s Leine rosy
Vistas galas nageti ar fritetiem kartupeliem vai jaunajiem kartupellem
Chicken nuggets with fries or new potatoes

Kananagitsad friikartuli voi varajase kartuliga
KypuHble HareTcbl ¢ KapTogesiem hpu niin MOJI0AbIM KapTOMHESIEM.

570 eur

Makaroni ar sieru
Pasta with cheese
Pasta juustuga
MakapoHb! ¢ CblpoM.

170 eur

Variti vai cepti pelmeni ar galas pildTjumu
Boiled or fried pelmeni filled with meat
Lihaga téidetud pelmeenid keedetult voi praetult
BapeHbie v XXapeHble nesisMeH ¢ MSCHOV HAYNHKOM.

770 eur

Pesertls Pesserty « Nlagusloidud

Planas pankukas ar saldéjumu, ievarijumu vai Sokolades mérci
Crepes with ice cream, jam or chocolate sauce
Krepid jaatise, moosi vdi Sokolaadikastmega
ToHKMe 6/IMHYYKY C MOPOXEHbIM, BapeHbeM Wi LLIOKO/184HbIM COYyCOM.

170 ewr




