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Bérnu édienus vaicat viesmilim

ZUPAS

Samtaina muskata kirbja krémzupa

ar kokosriekstu piena putam, grauzdétam kirbju séklam

un svaigi ceptu majas maizi | 1

Dienas zupa

par piedavajumu un alergéniem vaicat viesmilim

SALATI

Kapinatas foreles un avokado salati
kraukSkigas salatu lapas ar avokado, kapinatu foreli
un vinegreta marinétam olivam | 4; 10

Rudens salati ar piles galu

maiga piles gala ar sezonas darza veltém
un piesatinatu meza ogu meérci | 1

PAMATEDIENI

8.5

Léni gatavoti liellopa vaigi alus mérceé

ar samtainu kartupelu biezeni, bagatigu alus mérci
un majas marinéjumiem | 1; 7

Mencas fileja ar melno midiju mérci

ar saldaja kréjuma apceptiem mazajiem kartupeliSiem
un maigu pastinaka krému | 4;7; 14

Krémigs kirbju risoto ar kazas sieru

ar krasni ceptu kirbi un izteiksmigu kazas sieru | 7

Griléts kartupelis ar baraviku mérci
ar aromatisku meza baraviku mérci
un kraukskigiem marinétiem gurkiem | 7

Kukuriazas cala Snicele
ar kanepju un kartupelu biezeni un sénu mérci | 1;3;7

Carbonara ar cukgalas bekonu | 1;3;7

DESERTS

18

18

1

1

18

9.5

Rudens pliamju deserts

suligas plimes ar kraukskigam rudzu maizes drumstalam

un maigu krému | 1; 7

1 - gluténu saturosi graudaugi / 3 - olas / 4 - zivis

7 - piens / 10 - sinepes / 14 - gliemji



SOUPS

Velvety butternut squash soup 8

with coconut milk foam, toasted pumpkin seeds
and freshly baked homemade bread | 1

Soup of the day 6

please ask your server about the offer and allergens

SALADS

Smoked trout and avocado salad 8.5

crisp salad leaves, avocado, smoked trout
and olives marinated in vinaigrette | 4; 10

Autumn duck salad 9

tender duck with seasonal produce
and a rich forest berry sauce | 1

MAIN COURSES

Slow-cooked beef cheeks in beer sauce 18

with smooth mashed potatoes, rich beer sauce
and homemade pickles | 1;7

Cod fillet with black mussel sauce 18
with baby potatoes cooked in cream
and a smooth parsnip purée | 4;7; 14

Creamy pumpkin risotto with goat’s cheese 11
with oven-roasted pumpkin and tangy goat’'s cheese | 7

Grilled potato with porcini sauce 11
with fragrant porcini mushroom sauce
and crisp pickled cucumbers | 7

Corn-fed chicken schnitzel 18
with hemp seed & potato mash and mushroom sauce

1, 3,7

Carbonara with pork bacon | ;3,7 9.5
DESSERT

Autumn plum dessert 6

juicy plums with crunchy rye bread crumbs
and a delicate cream | 1;7

Please ask your waiter 1 - cereals containing gluten / 3 - eggs / 4 - fish
about children’s dishes 7 - milk / 10 - mustard / 14 - molluscs
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