
 

BANQUET OFFER 

65 €  
per one person 

APERITIF 
Potato  
with creme fresh and white fish caviar   

Buckwheat bread  
with lard and black caviar  

Goat cheese La Bouche  
with grapes and walnuts 

Bruschetta  
with ricotta cheese, raisins and pine nuts 

Salmon roll  
with cucumbers and Nori  

Shrimps  
with lemon sauce and parsley gremolata  

Duck pate  
with apple relish  

APPETIZERS 

Leaf salad  
with pear, spicy brioche, hazel nuts and blue cheese sauce  

Burrata cheese  
with strawberries, tomatoes, avocado, pine nuts and basil 

Cured salmon  
with capers, potato rosti and creme fresh  
  
Matje herring 
with cottage cheese, fried local potatoes and marinated beetroot 

Beef carpaccio  
with truffles, champignons, rocket salad and Chipriani sauce  

Fried duck liver salad  
with grapes, blue cheese and mustard sauce  

Caesar salad  
with fried chicken, anchovy sauce, croutons and Grana Padano cheese 



MAIN COURSE 

Fried Latvian pike perch fillet 
with seasonal vegetables and lemon sauce 

or 
Duck breast in orange sauce 
with carrot-orange puree, wilted spinach with raisins and pine nuts 

or 
Beetroot risotto 
with fried pear, walnut pesto and blue cheese 

Local bread, homemade buns, butter and olives 


