Specialais biznesa pusdienu piedavajums darba dienas
no plkst.12.00 lidz 15.00 - divi édieni 7.95 Eur

Antipasti & Insalate
Uzkodas - 3akycku — Starters

Ostriche
Austeres / Ycmpuuypl / Oysters
Fine de Claire, Tsarskaya, Creuses
3.95 Eur/gb/wm / pc

Selezione di Antipasti / per 2 persone/
Uzkodu izlase 2 personam / AccopomumeHm 3aKycok Ha 2 nepcoHsl / Antipasti selection for 2 persons
Marinéti artisoki, paprika, sarkanie pipari, olivas un ---
MapuHoBaHHbIe apMUWOKU, NANPUKA, KPACHbIU nepey, 0usKU U ---
Marinated artichokes, peppers, red peppers, olives and ---
(Prosciutto parma 16 mesi, pancetta, salame milanese, prosciutto cotto)
11.95 Eur

Tartare di salmone con cetriolo fresco, capperi e rucola
Lasa tartars ar svaigu gurki, kaperiem un rukolu
Tapmap U3 710COCA CO CBEHCUMU 02YPUAMU, KANEPCamu U pyKKosol
Salmon tartare with fresh cucumbers, capers and rucola
7.95 Eur

Insalata di spinaci con asparagi, avocado, fragole e pinoli
Spindtu salati ar spargeliem, avokado, zemeném un ciedru riekstiem
Canam co wnuHamom, cnapxceli, asoKaoo, KayOHUKOU U KeposbIMU Opexamu
Spinach salad with asparagus, avocados, strawberries and pine nuts
7.95 Eur

Tartare di manzo con asparagi, uova di quaglia e parmigiano
Liellopa gajas tartars ar spardeliem, paipalu olu un parmesan sieru
Tapmap u3 208A0UHbI ¢ chapxcol, nepenenuHsim AUYOM U CbIpOM NAPMe3aH
Beef tartar with asparagus, quail egg and parmesan cheese
8.85 Eur

Lattuga romana con pancetta croccante, salsa cesar e parmigiano
Romiesu salatu lapas ar kraukskigu bekonu, ipaso cézara mérci un parmesan sieru
€anam pomMaHo ¢ 6EKOHOM, COYCOM Ue3apb U CbIpOM Napme3aH
Romaine lettuce with crispy bacon, special caesar dressing and parmesan cheese
7.95 Eur

--- ar griléetam tigergarnelém
C Mu2po8bIMU KpesemKamu, NPU20MosaeHHbIMU Ha 2puse
with grilled tiger shrimps
8.95 Eur

Carpaccio di polpo con foglie di serzetto e pomodori siciliani
Astonkaja karpaco ar serzetto lapam un sicilieSu tomatiem
Kapna44o u3 0CbMUHO2a € AUCMbAMU serzetto U cuyunulickumu nomudopamu
Octopus carpaccio with serzetto leaves and sicilian tomatoes
9.95 Eur

Carpaccio di manzo con olio di tartufo, parmigiano e rucola
Liellopa galas karpaco ar trifelu sénu eflu, parmesan sieru un rukola salatu lapam Kapnayyo u3 208490UHbI C MPIOenbHbIM MAC/IOM, CbIPOM
napmesaH U pykona
Beef carpaccio dressed with truffle oil, parmesan cheese and rucola salad
9.85 Eur

Bruschetta con carciofi, insalata di
pomodoro e basilico fresco
Grauzdéta majas maize ar artisokiem, tomatu salatiem un svaigu baziliku
LIOMAWHUE YeCHOYHbIE 2PEHKU C apMUWOKAMU, CAnamom U3 NOMUOOPO8 U CEEX UM Ba3UAUKOM
Toasted bread topped with artichokes, tomato salad and fresh basil
6.95 Eur

Rotolini di zucchine grigliate ripieni con formaggio di
capra, servito con salsa al basilico
Griléti cukini rullisi pilditi ar kazas sieru, pasniegti ar bazilika mérci
PynemukKu u3 UyKuHU Ha 2pusie ¢ Ha4UHKOU U3 KO36€e20 Cbipa, N0Oaémcsa coycom U3 6a3unuka
Grilled zucchini rolls stuffed with goat cheese, served with basil sauce
9.95 Eur
Cozze al vapore di vino bianco con pomodoro e pane tostato all’aglio
Baltvind tvaicétas midijas ar tomatiem un kiploku maizi
Muduu, myweHsie 8 6e710M 8UHe ¢ NOMUOOPAMU U YECHOYHbIMU 2PeHKamU
Mussels steamed in white wine with tomatoes and garlic toast
8.75 Eur




Scaloppa di foie gras d’oca con crostini e salsa ai frutti di bosco
Ceptas zosu aknas ar maizes grauzdiniem un meza ogu merci
MapeHas eycuHasa neyeHs ¢ 2peHKamu U COYCOM U3 IECHbIX A200
Goose foie gras with toast and wild berry sauce
12.95 Eur

Capesante arrostite su letto di serzetto, parmigiano e olio di sesamo
Krasnr ceptas jaras kemmites ar parmesan sieru, serzetto lapam
un sezama seklu eflu
lMpueomosseHHble 8 ne4u MopcKue 2pebewKu C CbIpOM NAPME3AH, AUCMbAMU CEP3emMMO U KYHXCYMHbIM MAC/0M
Baked scallops with parmesan, serzetto leaves and sesame seed oil
9.95 Eur

Insalata di salmone scottato con semi di sesamo
Svaigu darzenu saldati ar sezama séklas ceptu lasi un olivellas mérci
Canam u3 caexcux ogoujell ¢ 3anedeHHbIM 8 OYXO8KE SI0COCEM 8 KYHHCYMHbIX
CeMeYKax U € 0a1UBKOBLIM COYCOM
Fresh vegetable salad with baked salmon in sesame seeds and olive oil sauce
8.95 Eur

Insalata mista con mango, tonno e gremogli di grano
Jauktu lapu salati ar mango, svilinatu tunci un diedzétiem graudiem
Jlucmes canama ¢ MaHeo, 3ane4eHHsIM MyHYUOM U NPOPOCUUM 3ePHOM
Mixed lettuce salad with mango, scorched tuna and germinated grains
12.95 Eur

Insalata caprese
Jauktu lapu salati ar buffalo Mozzarella sieru, Sicilijas tomatiem un pesto mérci
CmewaHHbIl nucmosol casam ¢ ceipom Mouyapenna bygpgano, Cuyunulickumu NOMUGOpamu U coycom necmo
Mixed lettuce with buffalo Mozzarella cheese, Sicilian tomatoes and Pesto sauce
9.85 Eur

Insalata calda di frutti di mare con pomodori e pesto
Siltie jaras velsu salati ar tomatiem un pesto mérci
lopsavuli canam u3 0apos MopsA ¢ NOMUOOPAMU U COYCOM NECMO
Warm seafood salad with tomato and pesto sauce
10.95 Eur

Insalata mista con petto di pollo grigliato e semi di sesamo
Darzenu salati ar sezama séklas grilétu vistas kratinu un karija mérci
0OsowjHoli canam ¢ KypuHol epydkol, npueomosneHHol Ha epuse 8 cezame
Vegetable salad with grilled chicken breast in sesam seeds
7.95 Eur

Zuppe
Zupas — Cynel - Soups

Crema di zucca con cappesante, olio di tartufo e rosmarino
Kirbju krémzupa ar jdras kemmitém, trifelu e/lu un rozmarinu
ToIkgeHHbIU Kpem-cyn ¢ epebewKamu, mprogensHsIM MAcIoM U PO3MAPUHOM
Pumpkin cream soup with scallops, truffle oil and rosemary
8.85 Eur

Zuppa di pomodori con fagioli e pancetta affumicata
Tomatu krémzupa ar pupindm un kapinatu bekonu
TomamHelli cyn-ntope ¢ haconbsro U KonYéHeim 6EKOHOM
Tomato cream soup with beans and smoked bacon
6.75 Eur

Brodo con finocchio, pollo alla griglia e uova di quaglia
Dzidra zupa ar fenheli, grilétu cala galu un paipalu olam
Bys1bOH C (heHxenem, MACOM UbINAeHKa 2pusie U nepeneanuHsbimu Aiuyamu
Clear soup with fennel, grilled chicken and quail eggs
6.95 Eur

Zuppa di frutti di mare alla Siciliana
Jaras velSu zupa siciliesu gaumeé
Cyn ¢ dapamu mMops no - cuyuauticku
Sicilian seafood soup
9.85 Eur

Minestrone con parmigiano
Darzenu zupa ar parmesan sieru
OsowHoU cyn ¢ cbipom napmesaH
Vegetable soup with parmesan cheese
5.95 Eur




Primi Piatti
Pirmie édieni — lepasie 6:1100a — First course

Tagliatelle fatte in casa con salmone e panna
Majas pasta tagliatelle ar lasi salda kréjuma mércé
LomawHas nacma tagliatelle c nococem 8 cugoyHom coyce
Homemade pasta tagliatelle with salmon in cream sauce
11.95 Eur

Linguine con pomodori freschi, gamberoni e basilico
Pasta linguine ar svaigiem tomatiem, tigergarnelém un baziliku
Macma linguine ¢ ceexcbiMu NOMUOOPAMU, MU2POBLIMU KPEBEMKAMU U 6A3UAUKOM
Pasta linguine with fresh tomatoes, tiger shrimps and basil
11.85 Eur

Spaghetti fatti in casa con pollo e zucchine in salsa di panna acida
Majas pasta spaghetti ar cala gaju, cukini-kréjuma mércé
LomawHaAa nacma spaghetti ¢ KypuHbIM MACOM 8 UYKUHU-CIUBOYHOM Coyce
Homemade pasta spaghetti with chicken meat in cukini-creamy sauce
11.95 Eur

Spaghetti alla carbonara con pancetta, uovo e parmigiano
Pasta spaghetti ar bekonu, olu un parmesan sieru
Macma spaghetti c 6ekoHom, AUYOM U CbIPOM NAPME3AH
Pasta spaghetti tossed with bacon, egg and parmesan cheese
9.95 Eur

Papardelle nere fatte in casa con gamberoni, ananas e curry
Melna majas pasta papardelle ar tigergarnelém, anandsiem un kariju
YepHasa domawHaAa nacma papardelle c muzpossimu
Kpesemkxamu, GHaHacamu U Kappu
Black homemade pasta papardelle with tiger prawns, pineapples and curry
11.95 Eur

Spaghetti fatti in casa ai frutti di mare
Majas pasta spaghetti ar jaras veltém un pesto mérci
LomawHaAs nacma spaghetti c dapamu Mops u coycom necmo
Homemade pasta spaghetti tossed in seafood and pesto sauce
13.95 Eur

Pasta senza glutine
Pastas bez gluténa - Macmel 6e3 entomeHa - Pasta without gluten

Spaghetti senza glutine tre cereali con gamberoni, rucola e pomodori
Tris graudu pasta spaghetti ar tigergarnelém, tomatiem, un rukolas salatu lapam
Cnaezemmu u3 mpex copmos 3epHO8bIX Ky/abmyp ¢ muepossbimu
Kpesemxamu, NoMudopamu U AUCMbAMU PyKoAa
Three grain pasta spaghetti with tiger shrimps, tomatoes and rucola lettuce
9.85 Eur

Risotti & Paella

Risotto con zucca, asparagi e olio di tartufo
Risotto ar kirbi, spardeliem un trifelu eflu
Puzommo ¢ meikeol, cnapeli u mproghesoHbIM Macaom
Risotto with pumpkin, asparagus and truffle oil
11.75 Eur

Risotto allo zafferano e gamberoni
Risotto ar safranu, tigergarnelém un cukini
Pu3ommo ¢ wagppaHom, muepossiMuU Kpeeemxamu U UyKUuHU
Saffron risotto with tigershrimps and cukini
12.65 Eur

Risotto con funghi porcini e parmigiano
Risotto ar baravikam un parmesan sieru
Risotto ¢ 6oposuUKAMU U CbIPOM NAPME3aH
Risotto with porcini and parmesan cheese
11.95 Eur

Orzo perlato con frutti di mare alla Rossini
Grabas ar jaras veltém un kariju
epsogas Kpyna ¢ MopenpodyKmamu u Kappu
Pearl barley with seafood and curry
12.95 Eur




Ravioli

Ravioli ripieni con carne di cinghiale, vitello, coniglio e verdura
Mdasmajas ravioli pilditi ar meZacikas galu, tela gaju, trusa gaju un darzeniem
Paguosu domawHe20 npu2omossneHus, hapuuposaHHsie MACOM OUKO20 KabaHa, meaamuHol, Kpoae4amuHoU U 080WaMU
Homemade ravioli stuffed with wild boar meat, veal, rabbit and vegetables
9.95 Eur

Ravioli ripieni di caprino con pinoli al burro
Mdasmajas ravioli pilditi ar kazas sieru, pasniegti ar sviesta ceptiem piniju riekstiem
JomawHue pasuonu ¢ HAYUHKOU U3 K036e20 Cbipd, N0OAEMCA ¢ KedpoBbIMU OPeWKamuU, 0bIapeHHbIMU 8 Macse
Homemade ravioli stuffed with goat cheese, served with butter-sautéed cedar nuts
9.95 Eur

Secondi di Pesce
Zivju édieni — PeibHble 651t00a — Fish main courses

Filetto di branzino al forno con spinaci e pomodori siciliani
CepeskrasnT gatavotas jaras akmens asara filejas ar spinatiem un Sicilijas tomatiem
}apeHoe ¢use MopCKo20 OKYHA CO WNUHAMOM
u Cuyunutickumu nomudopamel
Oven baked sea bass fillets with spinach and Sicilian tomatoes
14.95 Eur

Filetto di orata con insalata e pesto di olive e pinoli
Doradars filejas ar jauktu lapu saldtiem un olivu-piniju riekstu mérci
®usne dopadu ¢ canamom u3 3eeHU U COYCOM U3 O/TUBOK U OPexos NuHUU
Dorada fillet with mixed lettuce salad and olive-pine nut sauce
14.85 Eur

Filetto di lucioperca dal lago Burtnieki con pomodori cotti in olio d’oliva
Zandarta fileja no Burtnieku ezera ar olivella ceptiem tomatiem
dune cydaka u3 o3epa bypmHueky ¢ nomudopamu
3ane4yeHHbIMU 8 0/1UBKOBbIM Macse
Pike perch fillet from Burtnieku lake with roasted tomatoes in olive oil
13.95 Eur

Trancio di salmone con insalata di pomodori e avocado
e salsa di panna acida e dragoncello
Griléts lasa steiks ar tomdtu un avokado salatiem un kréjuma-estragona mérci
Cmelik u3 s10cocs, npuzomosseHHsll Ha 2puse ¢ Canamom u3
nomudopos u asokado NoOaémcs 8 CIUBOYHO-3CMPA2OHOBOM Coyce
Grilled salmon steak served with tomatoes-avocado salad
and tarragon-cream sauce
13.95 Eur

Gamberoni con ratatouille di verdure serviti in cestino di parmigiano
Grilétas tigergarneles ar ratatujas darzeniem parmesan siera grozind
Tueposble KpesemKu Npu2oMosseHHble Ha 2pusie C 0BOUHLIM PAMamyem 8 KOP3UHKe U3 Cblpa napmMe3aH
Grilled tiger shrimps served with vegetable ratatouille
13.95 Eur

Polpo alla griglia servita con insalata mista e pomodori siciliani
Griléts astonkajis pasniegts ar zalajiem salatiem un Sicilijas tomatiem
MapeHsil oceMuHoz ¢ 3es1eHbIM canamom u CuyuaulcKUMU momamamu
Grilled octopus served with green salad and Sicilian tomatoes
19.95 Eur

Secondi di Carne
Galas édieni — MscHslie 6a100a — Meat main courses

Petto di pollo con verdure, prosciutto crudo di parma
e mozzarella in salsa al vino
Vistas kratina ar darzeniem, parmas skinki un

mozzarellasieru vina mércé

KypuHas 2pydKa ¢ 080WaMU, NAPMCKUM OKOPOKOM, CbIpOM

MOYQapesnna u 8UHHbIM COYyCOM
Chicken breast with vegetables, prosciutto and mozzarella
cheese in wine sauce
13.95 Eur

Bistecca di maialino di latte con puré di patate tartufato
e asparagi al burro

Piena sivéna karbonade ar trifelu kartupelu biezeni un

sviesta ceptiem spardeliem

Omb6uUBHAsA U3 MOIOYHO20 NOPOCEHKA C MPIOesnbHbIM KapmogesnbHbIM nope u cnapiceli, 06X apeHHsIMU 8 Mmacre
Milk piglet chop with truffled potato mash and
butter- sautéed asparagus
15.95 Eur




Costoletta alla Milanese con patate grigliate e insalata di
pomodori- cipolle rosse
Rivmaizé panéta tela karbonade ar kaulinu, grilétiem
kartupeliem un tomatu salatiem
Tenayess ombUBHAs € KOCMOYKOU, NAHUPOBAHHASA 8 CYXAPAX, NOOAEMCA C Kapmogenem epusie U Canamom U3 Nomudopos
Veal chop in breadcrumbs served with grilled potato and tomato salad
15.95 Eur

Filetto di manzo con con funghi porcini e verdure grigliate
Liellopa filejas steiks ar baravikam un grilétiem darzepiem
Cmelik uz gusne 208a0uHbl ¢ GOPOBUKAMU U 080WAMU-2PUSTE
Beef tenderloin steak with boletus and grilled vegetables
19.95 Eur

Filetto di manzo "Rossini" con foie gras, spinaci,
purea di patate e demi - glace
Liellopa filejas steiks "Rossini" ar zosu aknam, spinatiem, kartupelu
biezeni un Demi Glace mérci
lossaxculi cmelik "PoccuHu" ¢ eycuHHoU ne4yeHbto, WNUHAMOM, KapmogenbHbIM
niope u coycom emuenac
Beef steak "Rossini" with goose liver, spinach, potato puree and
gravy Demi Glace
26.00 Eur

Pizza
22cm/32cm

Margherita
Tomatu mérce, mozzarella siers un baziliks

C MoMamHsIM COYCOM, ColpOM MOoyyapessnd, 6asunukom
Tomato sauce, mozzarella and basil
6.95 Eur / 7.95 Eur

Margherita ai funghi
Tomatu mérce, mozzarella siers un sénes
C MOMAmHbIM COYCOM, CbIpOM Moyuapenna, epubamu
Tomato sauce, mozzarella and mushrooms
6.95 Eur / 7.95 Eur

Margherita con verdure
Tomatu mérce, mozzarella siers, baklaZani, cukini, kirSu tomati un olivas
C MOMamHbIM COYCOM, CbIPOM MOUUApessnd, 6akaaiaHamu, UyKUuHU, NOMUdOpamu weppu u MacauHamu
Tomato sauce, mozzarella, aubergine, courgette, cherry tomatoes and olives
8.95 Eur /9.95 Eur

Margherita con salame
Tomatu mérce, mozzarella siers, salami un melnds olivas
C MOMAMHbIM COYCOM, CbIPOM MOUUAPensa, Canamu, YEPHbIMU MACAUHAMU
Tomato sauce, mozzarella, salami, black olives
8.85 Eur /9.85 Eur

Margherita con salmone
Tomatu mérce, mozzarella siers, lasis, kaperi, sipoli
C MOMamHsIM COYCoM, CbIpOM MOYUApesnsa, 0COCeM, Kanepcamu,
penyamsim s1yKom
Tomato sauce, mozzarella, salmon, capers, onions
10.95 Eur /11.95 Eur

Margherita con carpaccio di manzo
Tomatu mérce, mozzarella siers, liellopa gala, rukolas salatu lapas, trifelu ella
TomamHelli coyc, coip Moyuapessna, 20890UHaA, Canam PyKKosd,
mprogpesnbHoe Macso
Tomato sauce, mozzarella, beef, rucola, truffled oil
11.95 Eur/12.95 Eur

Focaccia con olio d'oliva, rosmarino e parmigiano
Picas maize ar olivellu, rozmarinu un parmesan sieru
Muyya-xneb ¢ 0/1UBKOBbIM MAC/IOM, PO3MAPUHOM U CbIPOM Parmesan
Pizza bread with olive oil, rosemary and parmesan cheese
0.95 Eur

Pizza tirolese
Tomd@tu mérce, mozzarella siers, parmas skinkis, tomati un rukola salatu lapas
C MOMAMHbIM COYCOM, CbIPOM MOUUAPEsQA, NAPMCKUM OKOPOKOM,
nomudopamu u canamom pykona
Tomato sauce, mozzarella, parma ham, tomatoes and rucola salad
11.75 Eur/12.75 Eur



Pizza al prosciutto cotto
Mozzarella siers, varits skinkis, saldie sipoli, Sampinjoni, saldais kréjums,
parmesan siers
C cblpamu Mouyapenna, NapmesaH, omeapHol eemyuHol, 1yKOM, WAMNUHbOHAMU, CAUBKAMU
Mozzarella, ham, sweet onion, champignons, cream and parmesan cheese
9.85 Eur /10.85 Eur

Pizza capricciosa
Tomatu mérce, mozzarella siers, sénes, salami, parmas skinkis,
melnds olivas un ola
C MOMamHbIM COYCOM, CbIPOM MOYUApesnsa, 2pubamu, cansamu, NapMCKUM OKOPOKOM, MACAUHAMU U ATYOM
Tomato sauce, mozzarella, mushrooms, salami, parma ham, black olives and egg
10.95 Eur / 11.95 Eur

Pizza calabrese
Tomdtu mérce, pikantd calabrese desa D.O.P., sarkanie Cilli pipari, sarkanie un dzeltenie tomati, buffalo mozzarella un rukolas salatu lapas
TomamHelli coyc, nukaHmHas Konbaca calabrese D.O.P., kpacHbil ocmpelili nepeu, KpacHele u xceamsie nomuoopesl, moyapesnna buffalo u
€anamom pykona
Tomato sauce, spicy calabrese sausage D.O.P., red chilli peppers, red and yellow tomatoes, buffalo mozzarella and rucola salad
11.85 Eur/11.85 Eur

Pizza quattro formaqgi
Ar gorgonzola, mozzarella, parmesan un emmentaler sieru
C cblpamu 20p20H30110, MOUYApPenaa, NapMe3aH U eMmeHmanep
With gorgonzola, mozzarella, parmesan and emmentaler cheese
9.85 Eur/10.85 Eur

Pizza alla carbonara
Tomdtu mérce, mozzarella siers, kraukskigs bekons un locini
TomamHelli coyc, celp moyuapesnna, xpycmauuli 6GeKoH u nyK
Tomato sauce, mozzarella, crispy bacon and leek
9.95 Eur / 10.95 Eur

Pizza quattro stagioni
Tomd@tu mérce, mozzarella siers, parmas skinkis, artisoki, Sampinjoni un olivas
TomamHelli coyc, Cbip MOYUApensa, NAPMCKAs 8eMYUHA, apMUUWOKU,
WAaMNUHbOHbI U MAC/AUHbI
Tomato sauce, mozzarella, prosciutto, artichokes, champignons and olives
9.95 Eur / 10.95 Eur

Dolci fatti in casa
Saldie édieni — [Jeccepmel — Dessert

Créme brulée
Klasiskais creme brulée
Knaccuyeckuli Creme brulée
Classical creme brulée
5.95 Eur

Torta di miele con lamponi
Mdsmaju medus kika ar aveném
LlomawHul medoselli mopm ¢ manuHol
Homemade honey cake with raspberries
6.95 Eur

Tiramisu della casa
Tiramisu majas gaumé
Tupamucy no-domauwHemy
Homemade Tiramisu
6.45 Eur

Strudel di mele con gelato e salsa alla vaniglia
Abolu stridele ar saldéjumu un vanilas mérci
A6104HbIT cmpydesb ¢ MOPOMEHbIM U 8AHUbHBIM COYCOM
Apple strudel with ice cream and vanilla sauce
5.95 Eur

Soufflé di formaggio con salsa ai frutti di bosco
Siera kréma suflé ar meZa ogu merci
CbipHbil mopm ¢ cOycom U3 s1eCHbIX 7200
Cheesecake with forest berries sauce
5.75 Eur

Tortino caldo al cioccolato fondente con gelato alla vaniglia
Karstais sokolades fondants ar vanilas saldéjumu
lopAYull WoKonadHbIl GOHOAH € 8aHUBHBIM MOPOXEHbIM
Hot chocolate fondant with vanilla ice-cream
6.95 Eur
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Gelato / Masmaju saldéjums / flomawiHee mopoceroe / Homemade ice-cream
(vanilas, Sokolades ar rumu, bananu, zemenu, pistaciju riekstu)
(8aHUbHOE, WOKOAOHOE C POMOM, BAHAHOB0E, KNYyOHUYHOE, hucmauwikosoe)
(vanilla, chocolate with rum, banana, strawberry, pistachio)

5.55 Eur

Sorbetto / Mismdju sorbets / flomawruii copbem / Homemade sorbetto
(citronu, avenu, upenu, mango)
(MUMOHH®IU, MasTUHO8LIU, YePHOCMOPOOUHOBGIL, MAaH20)
(lemon, raspberry, blackcurrant, mango)
5.55 Eur

Viesu skaitam no 6 personam 9% serviss pie rékina
C yucneHHocmu eocmeli ¢ 6 nepcoH Havucnaemcea 9% K cyémy 3a cepsuc
9% service charge will be added to Your bill starting with 6 guests



