Gioacchino Rossini
1792-1868

Rossini bija virs, kurs kaisligi mileja dzivi, muziku un édienu. Ka stasta, reiz
vin$ esot paveéstijis: “Es nezinu apbrinojamaku nodarbi par €Sanu. Apetite
véderam ir tas pats, kas milestiba sirdij. Esana, milé$ana, dziedasana un
gremosana patiesibair ¢etri célieni komiskaja opera, ko més saucam par dzivi.”

Poccunu 6611 4eJ10BEKOM, KOTOPBIT CTPACTHO JIIOOWJI JKU3HB, MY3BIKY U €71Y.
ToBopsiT, 94TO OAHAKABI OH cKaszal: «f He 3HaI0 Oosee yAUBUTEIHHOTO
3aHATHSA, YeM e/la. AUIETUT I JKeJIyJKa — TO Ke CaMoe 4TO JIIOOOBb /i
cepana. Exa, m0060Bb, MeHUEe U IEpeBapUBAaHHE IMHIA HA CaMOM Iejie
ABJIAIOTCA YETBIPbMA YaCTAMHA KOMUYECKOH OIIepPbl, KOTOPYIO MBI Ha3bIBa€M
KHU3HBIO»

Rossini was a man with a passion for life, music and food. As he is said once to
have commented, “I know of no more admirable occupation than eating.
Appetite is for the stomach what love is for the heart. Eating, loving, singing and
digesting are, in truth, the four acts of the comic opera known aslife.”

Specialais piedavajums

CneyuasavHoe npedaoxceHue | Special offer

Qﬂ Crema di zucca con rosmarino e olio al tartufo

Kirbju kréemzupa ar rozmarinu un trifelu sénu ellu
TwikgeHHbIl cyn-ntope ¢ po3MaApUuHOM U MprodesbHbIM MACAOM
Pumpkin cream soup with rosemary and truffle oil

9.95 Eur

N Fusilli alla crudaiola

Kukurtzas pasta fusilli ar kirbi un svaigiem darzeniem
KykypysHas nacma fusilli c mbikeoli u ceesxcumu ogoujamu
Corn pasta fusilli with pumkin and fresh vegetables

15.85 Eur

Risotto con zucca, asparagi e olio al tartufo

Risotto ar kirbi, spargeliem un trifelu sénu ellu

Risotto ¢ mbikeoll, chapcell U mpr@eabHbIM MACAOM

Risotto with pumpkin, asparagus and truffle oil

16.95 Eur

Guancia di vitello brasata al vino rosso su crema di zucca

Léni sautéti sarkanvinad tela vaigi, pasniegti ar kirbju biezeni
TyweHble measiubU WevKu 8 KpacHOM 8UHe, N00AMCsl C MblK8EHHbIM Nope
Stewed veal cheeks in red wine, served with pumpkin puree

25.90 Eur

Informaciju par alergénu atsifréjumu - alergiju un édienu nepanesibas gadijumos, liidzu, vaicat viesmilim!
Hugopmayuto o pacuudposku aniepzaeHos - 8 CAy4asx nuujegoii HenepeHocumocmu , novxcanyticma, cnpawusams y ogpuyuanma! 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 / Msicuas niama Ha 2 nepcoHbl / 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 ceexcumu o2ypyamu, Kanepcamu U pyKKo10ou

Salmon tartare with fresh cucumbers, capers and rucola
14.95 Eur

Insalata di spinaci con asparagi, avocado, fragole e pinoli
Spinatu salati ar spargeliem, avokado, zemeném un ciedru riekstiem
Casnam co wnuHamom, cnapacell, a80Kado, KAyO6HUKOU U Kedpo8blMU Opexamu

Spinach salad with asparagus, avocados, strawberries and pine nuts
14.95 Eur

Tartare di manzo con asparagi, uova di quaglia e parmigiano
Liellopa galas tartars ar spargeliem, paipalu olu un parmesan sieru
Tapmap u3 208510uHbl ¢ cnapcoli, nepeneauHbIM AUYOM U CblpOM NAPMEIAH

Beef tartar with asparagus, quail egg and parmesan cheese
16.85 Eur

Carpaccio di manzo con olio di tartufo, parmigiano e rucola
Liellopa galas karpaco ar trifelu sénu ellu, parmesan sieru un rukola salatu lapam
Kapnauyo u3 208510uHbl ¢ mproghesbHbIM MACAOM, CblPOM NAPME3AH U PYKOAA

Beef carpaccio dressed with truffle oil, parmesan cheese and rucola salad
17.85 Eur

Insalata mista con petto di pollo grigliato e semi di sesamo
Darzenu salati ar sezama séklas grilétu vistas krutinu un karija mérci
OsowHoll canam ¢ KypuHol 2pydkoll, npu2omoes/1eHHOU Ha 2puJie 8 ce3ame

Vegetable salad with grilled chicken breast in sesam seeds
14.85 Eur

Lattuga romana con pancetta croccante, salsa cesar e parmigiano
Romiesu salatu lapas ar kraukskigu bekonu, ipaso cézara mérci un parmesan sieru
Casnam pomMaHo ¢ 6eKOHOM, COYCOM Ye3dpb U CbIpOM NAPME3aH

Romaine lettuce with crispy bacon, special caesar dressing and parmesan cheese
14.95 Eur

--- ar grilétam tigergarnelém
€ Mu2po8bIMU Kpegemkamu, Npu20mosaeHHbIMU HA 2pu.Jie
with grilled tiger shrimps
15.95 Eur



Bruschetta con carciofi, insalata di

pomodoro e basilico fresco
Grauzdéta mdjas maize ar artisokiem, tomatu saldatiem un svaigu baziliku
HJomawHue epeHKU ¢ apmuwokaMmu, caaamom U3 NOMUA0po8 U c8excuM 6a3UAUKOM

Toasted bread topped with artichokes, tomato salad and fresh basil
13.95 Eur

Rotolini di zucchine grigliate ripieni con formaggio di
capra, servito con salsa al basilico
Grileti cukini rullisi pilditi ar kazas sieru, pasniegti ar bazilika mérci
PysiemuKu u3 yykuHu Ha gpu/ie ¢ HQYUHKOU U3 K03be2o cblpd, N00aémcsl coycoM u3
6asuauka

Grilled zucchini rolls stuffed with goat cheese, served with basil sauce
15.95 Eur

Insalata caprese
Jauktu lapu salati ar buffalo Mozzarella sieru, Sicilijas tomatiem un pesto meérci
CmewaHHbIU Aucmosoli caiam ¢ colpom Moyyapeana 6yggpano, Cuyuautickumu
nomudopamu u coycom necmo

Mixed lettuce with buffalo Mozzarella cheese, Sicilian tomatoes and Pesto sauce
14.85 Eur

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 aucmuvsimu soncino, napMcKkoili 6em4uHoli u
osuskogbim macsaom D.O.P.

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

Vitello tonnato cotto al vapore con salsa tonnata e capperi
Tvaiceta tela gala ar tunca mérci un kaperiem
TeasmuHa Ha napy ¢ coycom us myHya u kanepcamu

Steamed veal with tuna sauce and capers
15.85 Eur

Carpaccio di polpo con insalata di soncino e pomodorini sicialiani
Astonkaja karpaco ar soncino lapam un sicilieSu tomatiem
Kapnalmo U3 0OCbMUHO2d C AUCMBAMU SONCINO U CUUUJIUI:I/CKU.MU nomuaopaMu

Octopus carpaccio with soncino leaves and sicilian tomato
15.95 Eur

Insalata calda di frutti di mare con pomodori e pesto
Siltie juiras velSu salati ar tomatiem un pesto merci
Topsivuii canam u3 dapos Mopsi ¢ NOMudopamu u coycom necmo

Warm seafood salad with tomato and pesto sauce
16.95 Eur

Cozze al vapore di vino bianco con pomodoro e pane tostato all’aglio
Baltvina tvaicétas midijas ar tomatiem un kiploku maizi
Muduu, myuieHbvle 8 68./10.M BUHE C nomudopaMu U YeCHOYHbIMU cpeHKAMU

Mussels steamed in white wine with tomatoes and garlic toast
15.85 Eur




Primi Piatti
Pirmie édieni — Ilepsbie 6.1100a — First course

Fettucchine con salmone e panna
Fettucchine ar lasi salda kréjuma meérce
Fettucchine c 10cocem 8 c/IUBOYHOM coyce

Fettucchine with salmon in cream sauce
17.95 Eur

Linguine con pomodori freschi, gamberoni e basilico
Pasta linguine ar svaigiem tomatiem, tigergarnelém un baziliku
Ilacma linguine c ceexcblMu nNOMUAOpAMU, MU2POBLIMU KpeBEMKAMU U 6A3UAUKOM

Pasta linguine with fresh tomatoes, tiger shrimps and basil
18.85 Eur

Spaghetti fatti in casa con pollo e zucchine in salsa di panna acida
Majas pasta spaghetti ar cala galu, cukini-kréjuma meérce
JomawHsiss nacma spaghetti ¢ KypuHbIM MCOM 8 YYKUHU-CAUBOYHOM COYCe

Homemade pasta spaghetti with chicken meat in cukini-creamy sauce
17.95 Eur

Spaghetti alla carbonara con pancetta, uovo e parmigiano
Pasta spaghetti ar bekonu, olu un parmesan sieru
Ilacma spaghetti c 6ekoHOM, AUYOM U CbIPOM NAPME3AH

Pasta spaghetti tossed with bacon, egg and parmesan cheese
14.95 Eur

Papardelle nere fatte in casa con gamberoni, ananas e curry
Melnd majas pasta papardelle ar tigergarnelém, anandsiem un kariju
YepHas domawHss nacma papardelle c muepogvimu
KpesemkaMmu, AHAHAcamu U kappu

Black homemade pasta papardelle with tiger prawns, pineapples and curry
18.95 Eur

Spaghetti fatti in casa ai frutti di mare
Madjas pasta spaghetti ar jiiras veltem un pesto mérci
HomawHsis nacma spaghetti c dapamu mMopsi u coycom necmo

Homemade pasta spaghetti tossed in seafood and pesto sauce
19.95 Eur

Fettuccine con gamberoni, verdura e olio al tartufo
Pasta Fettuccine ar tigergarnelém, darzeniem un trifelu ellu
ITacma Fettuccine ¢ muz2po8biMu Kpegemkamu,
osowjamu U mpr@PeabHbIM MACAOM

Pasta Fettucine with tiger shrimps, vegetables and truffle oil
19.75 Eur



Risotti
Risotto allo zafferano e gamberoni

Risotto ar safranu, tigergarnelém un cukini
Pusommo c wagpaHom, mueposbimu kpesemkaMu U YyKUHU

Saffron risotto with tigershrimps and cukini
18.65 Eur

Risotto con funghi porcini e parmigiano
Risotto ar baravikam un parmesan sieru
Risotto ¢ 6oposukamu U cblpomM napme3aH

Risotto with porcini and parmesan cheese
17.95 Eur

Ravioli

Ravioli ripieni con carne di cinghiale, vitello, coniglio e verdura
Miismadjas ravioli pilditi ar meZactkas galu, tela galu, trusa galu un darzeniem
Pasuosu domawHe2o npueomosaeHusl, hapuupo8aHHble MsICOM JUKO20 KAOaHa, MeAsiIMUHOU,
KpO/b4amuHol U 080Wamu

Homemade ravioli stuffed with wild boar meat, veal, rabbit and vegetables
16.85 Eur

Ravioli ripieni di caprino con parmigiano e rucola
Mtismaju ravioli pilditi ar kazas sieru pasniegti ar parmesan sieru
un rukola salatu lapam
HomawHue pasuoau ¢ HAUUHKOU U3 KO3b€20 Cblpad, N00AMCcs
C CbIPOM NapMme3aH U pyKKoaol
Homemade ravioli stuffed with goat cheese, served with

parmesan cheese and rucola
15.75 Eur

Zuppe
Zupas - Cynbl - Soups

Zuppa di pomodori con fagioli e pancetta affumicata
Tomatu kréemzupa ar pupinam un kiipinatu bekonu
TomamHblii cyn-ntope ¢ paco1vbro U KONUEHLIM 6EKOHOM

Tomato cream soup with beans and smoked bacon
9.75 Eur

Zuppa di frutti di mare alla Siciliana
Juras velSu zupa siciliesu gaumeé
Cyn ¢ dapamu mopsi no - cUyuAulCKuU

Sicilian seafood soup
14.85 Eur

Minestrone con parmigiano
Darzenu zupa ar parmesan sieru
0O8oujHoli cyn ¢ CblpOM NApMeE3aH

Vegetable soup with parmesan cheese
8.95 Eur




Secondi di Pesce
Zivju édieni — Pvi6Hble 6.1100a — Fish main courses

Filetto di branzino al forno con spinaci e pomodori siciliani
Cepeskrasni gatavotas juras akmens asara filejas ar spinatiem un Sicilijas tomatiem
apenoe ¢puse Mopcko2o OKYHS CO WINUHAMOM
u Cuyuauiickumu nomudopamvl

Oven baked sea bass fillets with spinach and Sicilian tomatoes
19.85 Eur

Filetto di lucioperca dal lago Burtnieki con pomodori cotti in olio d’oliva
Zandarta fileja no Burtnieku ezera ar olivella ceptiem tomatiem
@uuse cydaka u3 o3epa bBypmHueky ¢ nomudopamu
3aneyeHHbIMU 8 0/1UBKOBbIM MAC1e

Pike perch fillet from Burtnieku lake with roasted tomatoes in olive oil
19.75 Eur

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 /10c0Cs, NpU20mMo8/AeHHbIl HA 2puJie C CaAamoM U3
nomudopos u agokado hodaémcsi 8 CAUBOUHO-3CMPA20HOBOM COyce
Grilled salmon steak served with tomatoes-avocado salad

and tarragon-cream sauce
19.95 Eur

Gamberoni con ratatouille di verdure serviti in cestino di parmigiano
Grilétas tigergarneles ar ratatujas darzeniem parmesan siera grozind
Tuzposvie KpesemKu npu2omos/ieHHble HA 2puJie € 080WHbIM pamamyeM 8 KOP3UHKe U3
Cblpa napme3aH

Grilled tiger shrimps served with vegetable ratatouille
19.95 Eur

Polpo alla griglia servita con insalata mista e pomodori siciliani
Grilets astonkajis pasniegts ar zalajiem salatiem un Sicilijas tomatiem
JKapeHblll ocbMuHoe ¢ 3e1eHblM canamom u Cuyuautickumu momamamu

Grilled octopus served with green salad and Sicilian tomatoes
26.95 Eur

Filetto di pesce gatto al forno con fagiolini verdi e salsa al cognac
Cepeskrasni gatavota sama fileja ar zalajiem paksaugiem un konjaka merci
KapeHoe ¢uae coma co cmpyukosoll paconvio U KOHbSIYHBIM COYCOM

Oven baked catfish fillet with green beans and cognac sauce
19.85 Eur




Secondi di Carne alla griglia
Uz oglem gatavoti otrie galas édieni
[Ipuzomos/ieHHble Ha y2/151X 0CHOBHblE MSCHbIE 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 pieredzejusiem 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 sakarsetam oglem, ipasi ievérojot gatavosanas
laiku.

koK ok

Fiorentina uau cmetik no-gs10peHmuticku s18./15emcsi KAACCUKOU Uma/absHCKOU
KYXHU U €20 cHUmMarnm KopoJiem MscHo2o0 6.10da.

Imo socxumumesibHoe HacaaxcoeHue dadxce 015 6b18a/1020 2ypMaHa, Ubo cnocob
npuzomoseHusi cmetika npudaem emy HeoObIKHOBEHHbIE BKYCOBbIE KaYecmea u
HenepedogaeMmble,

YMOHY€eHHble 8KYCO8ble KAYecmaa.

He 3ps HacaaxcdeHue smum 6a1000Mm cpasHusarom ¢ « Tpanesoli 5o2o6».
Fiorentina - amo ozpomHblll cmelik moawuHol 2-4 cm u eecom npumepHo 8002p ¢
0/1UBKOBLIM MACAOM, CONBIO U NEPYEM.

E20 20mo8sm Ha 2opsi4ux y2/5x 0co60 co6.1100as 8pemMsi Npu20mos/AeHUsL.

kKoK

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)
Griléts liellopa galas steiks Fiorentina (2 personam)
lossiculi cmelik-2puss Fiorentina (Ha 2 nepcoHbl)

Grilled beef steak Fiorentina (for 2 persons)
69.95 Eur

Contorni
(Piedevas - 'apHupvbl - Side Dishes)

Patate arrosto con burro e rosmarino
Sviesta cepti kartupeli ar svaigu rozmarinu
Kapennaa e macae kapmowka ¢ ceeicuM po3mMapuHOM

Butter fried potatoes with fresh rosemary
6.95 Eur

Insalata di pomodorini siciliani con basilico fresco e olio extra vergine
Sicilijas tomati ar svaigu baziliku un extra virgine olivellu
Cuyuautickue nomMudopbwl ¢ c8eHcUM 6A3UAUKOM U 0/IUBKOBLIM MACAOM extra virgine

Sicilian tomatoes with fresh basil and extra virgin olive oil
7.95 Eur

Funghi porcini
Sviesta ceptas baravikas
JKapeHble Ha causouHoM mace 6esble 2pubbl

Butter fried porcini
9.95 Eur

Carciofi rustici sottolio
Lauku stila artisoki ella
Apmuuwioku no-depegeHcKu 8 mace

Country style artichokes in oil
8.50 Eur

Salse
(Merces - Coycwl — Sauces)

Demi-glace meérce
Demi-glace coyc

Demi-glace sauce
4.95 Eur

Roza piparu mérce
Coyc u3 po3osozo nepya

Pink pepper sauce
4.95 Eur



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

Petto di pollo con verdure, prosciutto crudo di parma
e mozzarella in salsa al vino
Vistas krutina ar darzeniem, parmas skinki un
mozzarella sieru vina merce
Kypunas epydka c osowamu, napmMcKkum 0KOPOKOM, CbIPOM
Moyapenna u BUHHbIM COYCOM
Chicken breast with vegetables, prosciutto and mozzarella

cheese in wine sauce
19.95 Eur

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 0om6uBHAs1 C KOCMOYKOL, NAHUPOBAHHAS 8 CYyXAPsIX, NOOAEMCS C CHCAPEHOUl
Kapmowkotu 8 CAUBOYHOM MAC/E U CAAAMOM U3 NOMUAOPO8

Veal chop in breadcrumbs served with butter fried potatoes and tomato salad
25.95 Eur

Medaglioni di manzo con gorgonzola e pistaccio
Liellopa filejas medaljoni ar gorgonzolas siera mérci un pistaciju riekstiem
MedaboHbI U3 208513CbEe20 hu1e ¢ COYCOM U3 Cbipd 20P20H301a U PUuCmauwiox

Beef médaillons with gorgonzola cheese sauce and pistachio nuts
25.95 Eur

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
lossiculi cmelik "Poccunu” c winuHamom, mpoogeabHbiM KapmogeabHbIM nope U coycom
Jlemuanac
Beef steak "Rossini” with spinach, truffled mash potato and

gravy Demi Glace
29.95 Eur




Pizza
22cm /32 cm

Margherita

Tomatu merce, mozzarella siers un baziliks
C MOMamHwIM COYCOM, CbIPOM Moyyapeand, 6a3ugaukom

Tomato sauce, mozzarella and basil
9.95 Eur / 10.95 Eur

Margherita ai funghi
Tomatu meérce, mozzarella siers un sénes
C MOMAMHBIM COYCOM, CbIPOM MOYYapead, 2pubamu

Tomato sauce, mozzarella and mushrooms
10.95 Eur / 11.95 Eur

Margherita con verdure
Tomatu mérce, mozzarella siers, baklaZani, cukini, kirsu tomati un olivas
C MOMAMHbBIM COYCOM, CbIPOM MOYYApeand, 6aKkaaicaHamu, YyKuHu, nomudopamu weppu
U MACAUHAMU

Tomato sauce, mozzarella, aubergine, courgette, cherry tomatoes and olives
14.95 Eur / 15.95 Eur

Margherita con salame
Tomatu meéerce, mozzarella siers, salami un melnds olivas
C MOMAMHbBIM COYCOM, CbIPOM MOYYApeaad, Canimu, YépHbIMU MACAUHAMU

Tomato sauce, mozzarella, salami, black olives
12.95 Eur / 13.95 Eur

Margherita con salmone
Tomatu mérce, mozzarella siers, lasis, kaperi, sipoli
C MOMaAmMHbIM COYCOM, CbIPOM MOYYApeand, 10CoceM, Kanepcamu,
penyamuiM AYKOM

Tomato sauce, mozzarella, salmon, capers, onions
16.95 Eur /17.95 Eur

Margherita con carpaccio di manzo
Tomatu merce, mozzarella siers, liellopa gala, rukolas salatu lapas, trifelu ella
TomamHublii coyc, cblp Moyyapenna, 20810UHa, caaam pykKoAd,
mprogesbHoe Macao

Tomato sauce, mozzarella, beef, rucola, truffled oil
17.95 Eur / 18.95 Eur

Focaccia con olio doliva, rosmarino e parmigiano
Picas maize ar olivellu, rozmarinu un parmesan sieru
ITuyya-xae6 ¢ 01UBKOBbIM MACAOM, POSMAPUHOM U CbIpOM parmesan

Pizza bread with olive oil, rosemary and parmesan cheese
1.55 Eur




Pizza tirolese
Tomatu meérce, mozzarella siers, parmas Skinkis, tomati un rukola salatu lapas
C MOMamMHbIM COYCOM, CbIPOM MOYYApeand, NApMCKUM OKOPOKOM,
nomMudopamu u caaamom pykoaa

Tomato sauce, mozzarella, parma ham, tomatoes and rucola salad
15.75 Eur / 16.75 Eur

Pizza al prosciutto cotto
Mozzarella siers, varits Skinkis, saldie sipoli, Sampinjoni, saldais kréjums,
parmesan siers
C cblpamu moyyapenna, napme3aH, 0meapHoll 8eMYUHOL, AYKOM, WAMNUHbOHAMLU,
cAUBKamu

Mozzarella, ham, sweet onion, champignons, cream and parmesan cheese
15.85 Eur / 16.85 Eur

Pizza calabrese
Tomatu merce, pikanta calabrese desa D.O.P., sarkanie Cilli pipari, sarkanie un dzeltenie
tomati, buffalo mozzarella un rukolas salatu lapas
TomamHblli coyc, nukaHmHas koa6aca calabrese D.O.P., kpacHblll ocmpblil nepey, KpacHbwle
u sceamble nomudopwl, Moyapesaaa buffalo u caramom pykoaa
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

Pizza quattro formaggi
Ar gorgonzola, mozzarella, parmesan un emmentaler sieru
C cblpamu 20p20H3041a, MOYYapeana, napmMe3aH U eMmeHmanep

With gorgonzola, mozzarella, parmesan and emmentaler cheese
14.85 Eur / 15.85 Eur

Pizza alla carbonara
Tomatu meérce, mozzarella siers, kraukskigs bekons un locini
TomamHblil coyc, colp mMoyyapeana, Xxpycmauwuti 6eKoH u Jyk

Tomato sauce, mozzarella, crispy bacon and leek
14.95 Eur / 15.95 Eur

Pizza frutti di mare
Tomatu meérce, mozzarella siers, jiras veltes
C momamHwvIM coycoM, cbipom mozzarella, dapos mops

Tomato sauce, mozzarella, seafood
17.95 Eur / 18.95 Eur




Dolci fatti in casa
Saldie edieni - /Jeccepmul — Dessert

Torta di miele con lamponi
Mismaju medus kika ar avenem
JomawHuli Medogblli mopm ¢ MAAUHOU

Homemade honey cake with raspberries
8.75 Eur

Tiramisu della casa
Tiramisu majas gaume
Tupamucy no-domawHemy

Homemade Tiramisu
8.95 Eur

Panna cotta con salsa al frutti di bosco
Piena Panna Cotta ar meZa ogu meérci
Mounounas [lanHa Komma ¢ coycom u3 secHwix 1200

Milk Panna Cotta with forest berries sauce
7.85 Eur

Tortino caldo al cioccolato fondente con gelato alla vaniglia
Karstais Sokolades fondants ar vanilas saldéjumu
Topsivuli woko1a0dHbIl POHAAH € BAHUNLHBIM MOPOHCEHBIM

Hot chocolate fondant with vanilla ice-cream
9.85 Eur

Creme brulée
Klasiskais Créme brulée
Knaccuueckutl Créme brulée

Classical Creme brulée
8.75 Eur

Gelato / Musmaju saldejums / lomawiHee MoposiceHoe / Homemade ice-cream
(vanilas, Sokolades ar rumu, zemenu, pistaciju riekstu)
(8aHubHOE, WIOKOAAJHOE C POMOM, KAYOHUYHOE, hucmawikosoe)

(vanilla, chocolate with rum, strawberry, pistachio)

Viena bumba / Odux wapuk / One scoop
2.95 Eur

Sorbetto / Miismdju sorbets / lomawHuii cop6em / Homemade sorbetto

Persiku / Ilepcuk / Peach
Viena bumba / Odux wapuk / One scoop
2.95 Eur

Viesu skaitam no 6 personam 9% serviss pie rékina
C yucnenHocmu 2ocmeli ¢ 6 nepcoH Havucasiemest 9% k cuémy 3a cepguc
9% service charge will be added to Your bill starting with 6 guests
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