Restorana "Melna Bite" rudens &dienkarte
Autumn Restaurant Week menu at “Meln3a Bite"

Uzkoda

MeZa sénu panna cotta ar

kiploku krému, rozmarina ellu

un kraukskigiem kartupeliem
/ /

Pamatédiens

BrieZa fileja ar melno kiploku,
burkanu biezeni, meZa séném
un portvina mérci

vai

Cepta menca ar pastinaka
biezeni, sviesta ceptiem
dzeltenajiem un violetajiem

burkaniem, kartupeliem un
safrana-baltvina mérci

Deserts

Cepts bumbieris ar Sokolades
musu, smiltsérksku gé&lu un
kraukskigam rudzu maizes
drumstalam

Snack

Wild mushroom panna cotta
with garlic cream, rosemary oil,
and crispy potatoes

Main course

Venison Fillet with Black Garlic,
Carrot Purée, Wild
Mushrooms & Port Wine Sauce

or

Pan-seared cod with parsnip
purée, butter-roasted yellow
and purple carrots, potatoes,
and a saffron-white wine sauce

Dessert

Baked pear with chocolate
mousse, sea buckthorn gel,
and crispy rye bread crumble
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