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MIZI_N1I
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This restaurant embodies the “from local farms to the table” concept.
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Aukstas un siltas
UZKODAS

Cold and warm

STARTERS

Xostodnwie u zopsuue

3AKYCKHU

Kartupelu pankiukas ar majas krécjiumu un... A03; A07 6,90 EUR
Potato pancakes with Farm sour cream and...

KapTogeanme OJIMHUMKY C JIOMALIHEH CMETAHOM U...

forelu ikriem / trout caviar / uxpos Gpoperu A03; A04; AT 12,50 EUR
auksti kupinatu lasi / cold smoked salmon / siococem xomnoHOrO KOMUEHMS 10,50 EUR
A03; A04; AO7

Mazsalitas Baltijas silkes fileja ar kartupelu ripinam, 8,50 EUR

paipalu olam un forelu ikriem A03; A04; A07

Slightly salted Baltic herring fillet with potato slices, quail eggs and trout caviar
Drte MaIOCOICHON DAITUNUCKOH CEJIBIN C TOJIBKAMU KAPTO(PEIIsL, IIEPEIICINHBIMU
SIMLIAME 1 UKPOH POPeIi

Lasa duets — tartars ar klasiskajam piedevam un ar zema 12,50 EUR
temperatura gatavotu lasi A01;A03; A04; A07

Salmon duo — tartar with classic side dishes and salmon cooked at low temperature
Jlyar jtococs — Taprap ¢ KJIACCHUECKUMU MIPUMIPABAMU U JIOCOCEM,
[PUTOTOBJICHHBIM IIPU HU3KOHM TEMITEPATyPe

Latvijas liellopa tartars ar saulé kaltétiem tomatiem,rukolas salatiem, 13,50 EUR
Latvijas mezu baravikam, trifelu ellu un Limbazu cieto sieru.

A01;A03; A07; A12

Latvian beef tartare with rocket salad, sun-dried tomatoes, Latvian forest boletus,

truffle oil and “Limbazi’ hard cheese.

Taprap u3 drre TATBUMCKOM FOBSAMHBL C JILCTBHSIME PYKKOJIb] CAIATA, BAICHBIMHI TOMATAMH,
JIATBUPICKUMU JICCHBIMI OOPOBUKAMM, TPIOPEILHBIM MACIOM U JIMMOaKCKUM TBEPIbIM CHLIPOM.

Latvijas fermeru plate A01;A04; A07; A10 18,50 EUR
Sprotes, lasa tatartars, Latvijas sieri, olives, kirStomati zeleja, griléta, cala kratina, tela
meéle, siera, kiploku grauzdini, liellopu tartars, lielzirni un marutku mérce, tartara merce.

IIporsl, Taprap U3 J10COCs, JIATBUHUCKUH ChIPbl, OJIMBKHU, XCJICHHBIC UCPU TOMATEL,
IPUJLICPOBAHHAS KYPUHAS IPYIKA, TCJITUNN A3bIK, CHIPHBIC UCCHOUHBIC TOCTBL, TAPTAP
13 FOBAIMHBL, 3APCHHBIN TYPELKUHI FOPOX,CIMBOYHbBIN COYC U3 XPEHA, COYC TapTap.

Sprats, salmon tartar, Latvian cheese, olives, jelly cherry tomatoes, grilledchicken breast, veal
tongue, cheese garlic toast, beef tartare, roasted chickpeas, creamy horseradish sauce, tartar sauce.
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Svaigr un veseligl SALATI
Fresh and healthy SALADS
Csexcue u nosesnvie CGAJIATBI

Blomes pienotavas “Smiltene’ mozzarella ar dazadu skirnu 8,00 EUR
lauku tomatiem, kirbju ellu, kirbju séklam un rukolu A07; A08

Mozzarella “Smiltene” from the cheese factory Blome, with various farm tomatoes,

pumpkin oil, pumpkin seeds and arugula

Mouapesuta Smiltene ot byroMcko cbIpoBapHU ¢ IEPEBCHCKUMY IIOMUAITOPAMU
Pa3HBIX COPTOB, TEIKBEHHBIM MACJIOM, ThIKBEHHBIMH CEMEUKAMU U PYKOJION

Salati “Melnais Cézars™
Salad “The Black Caesar” / Canar «Yepusun Lesaps»

* ar kanepju ella apceptam tigergarneléem Ao03; A04; A07; Al4 14,00 EUR
with tiger prawns fried in hemp oil
C O6>KapeHHblMI/I B KOHOILJIIHOM MACJI€ TUI'POBBIMU KPEBCTKAMU

* ar vistas krutinu rudzu rivinaizes panéjuma A03; A04; A07; 11,50 EUR
with chicken breast coated in rye breadcrumbs
C KyPUHOM I'PYJIKOH B TTAHUPOBKE U3 PXKAHBIX CyXapen

Salati “Zemnieku”ar liellopu galu, ar saulé kaltétu tomatu 14,00 EUR
pesto un paipalu olam A03; A06; A07; A08; A10

Farmer's salt salad with beef, sun-dried tomato pesto and quail eggs
Kpecrpsancknit canar ¢ FOBAJMHOM, COYCOM IIECTO U3 BAJICHBIX IIOMUJIOPOB U MIEPEIIC/IMHBIMU ANIAMU
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ZUPAS - barojosas

SOUPS - rich
CYTIBI - numamenvrwvie

Auksta bieSu kréemzupa ar marrutku putam, 7,50 EUR
svaigu gurki un paipalu olu A03; A07; A10

Cold beetroot soup with horseradish cream, fresh cucumber and quail eggs

XOJIOIHBIF CBEKOJILHBIN KPEM-CYII C MyCCOM U3 XPEHA, CBEXHM OI'YPLIOM H IICPEIICJIMHBIM AHIIOM

Krémiga lasa zupa ar ziedkapostiem un zalumiem A04; A07 8,50 EUR

Creamy salmon soup with cauliflower and herbs
CUIMBOYHBIN CYII U3 JIOCOCS C IIBETHOM KAITyCTOM U 3€JICHBI0

Gulasa zupa ar liellopa galu A06; A09 9,50 EUR
Cym-ryJisim ¢ roBsInHON
Goulash soup with beef
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PAMATEDIENI
MAIN COURSES | BTOPBIE BJIFOJTA

Suliga GALA
Fuicy MEAT
Couroe MACO

Cepts lauku calis (1/2) ar pérlu grubu risoto un pupinam Ao6; A07 14,50 EUR
Roasted free range chicken (1/2) with pearl barley risotto and beans
ZKapensit jepesenckuit uplrieHOK (1/2) ¢ pusorTo U3 nepJsioBky u Gpacosbto

Lielais zemnieku burgers ar kapatu liellopa galu, apceptiem sipoliem, 13,50 EUR
bekonu, sieru un darzeniem, pasniegts ar kartupelu fritiem majas gaumeé

The big farmers’ burger with chopped beef, fried onions, bacon, cheese and vegetables,
served with homemade potato fries

Bosbwion kxpecrbsiHckun 6yprep ¢ pyGJICHOM TOBSIIUHOM, XAPEHBIM JIYKOM, GEKOHOM,
CBIPOM M OBOLLAMH, [IOJACTCS € KapTodesieM pu 1mo-IoMaAIIHEMY

A07; A10

Latvijas vérsa vaigi sarkanvina meérceé ar kartupelu biezeni A07; A09 17,50 EUR

Latvian beef cheeks in red wine sauce with potato purée
JlarBurickpe GbIUBH IIEUKM B COYCE U3 KPACHOTO BHUHA C KAPTO(EJIbHBIM ITope

Majas gatavoti kartupeli ar lauku piles galu un kapinatu sieru Aoz 14,50 EUR
Home-made fried potatoes with duck confit and smoked cheese
ZKapensiit kaprodens no-noMarnHeMy ¢ JepeBEHCKON YTKON U KOITUCHBIM ChIPOM

Sutinata liellopa meéle, ar darzenu ragu, kréjuma - sinepju meérce 15,50 EUR
Latvian beef tongue fried in parchment with vegetable ragout and cheese

SaHC‘ICHHblI:I FOBSDKUM SI3b1K C OBOIIHBIM pPary B CJINBOYHO-I'OPUYHUYHOM COYCC

A07; A10; Al12
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PAMATEDIENI
MAIN COURSES | BTOPBIE BJIFOJTIA

Jiras un okeana ZIVIS
Sea and ocean FISH

Mopcras u oxeanuvecxas PBIBA

Griléta Latvijas zandarta fileja ar tomatiem, sojas pupinam 14,80 EUR
un zalo zirnu krému A04; A06; A07; A12

Grilled Latvian pike-perch fillet with tomatoes, soybeans and green pea cream
Pue IATBUICKOTO CyJlaKa IPHIIL C IOMUIOPAMH, COEBBIMI 60OAMH M KPEMOM M3 3€JIEHOI'O TOPOIIKA

Latvija audzéta, tvaicéta vesela forele ar ziedkapostiem un darzeniem 15,50 EUR

Latvian steamed whole trout with cauliflower and vegetables
Bripamennas B Jlareun uesias popesb Ha apy ¢ UBETHOM KAITyCTOM M OBOLAMU
A04; AO7; A12

Lasa ragu ar edamgliemeném un séném sinepju merce 15,00 EUR
Salmon ragout with mussels and mushrooms in a mustard sauce
Pary us nococs ¢ MunpavMu u rpubaMu B TOPUHUHOM COYCE

A04; AO7; A10; Al4




ANNO 2014 Old Riga / Audeju street 13

Gaisit DESERTI
Airily DESSERTS
Bosdyunvie JECEPTBI

Klasiskais brile kréms ar ogam A03; A07 6,90 EUR
Classic creme brulée with berries
Kiraccuueckutt kpem-6proiie ¢ sromamu

Karamelizéti augli un ogas ar olu un Amaretto likera krému 6,50 EUR
Caramelised fruits and berries with egg and amaretto cream

DpyxTh1 ¥ SArOMBL € AAOM AMAPETTO KPEMOM

AO1; AO7; AO8; A12

Majas medus kika ‘“Melna Bite’ ar Sinam un pasgatavotu saldejumu 7,50 EUR
Homemade honey cake Black Bee with honeycombs and homemade ice cream

'II'OMaII_IHI/II;I MC,I[OBI)IIZ TOpT «qepHaﬂ ITyeJjia» C METOBbIMU COTAMHU U TOMAIITHUM MOpO)KCHI)lM
AO1; A03; AO7; A08; A12

Majas saldéjuma asorti ar ogam A03; A07; A08; A12 6,50 EUR

Assorted homemade ice cream with berries
AccopTy IOMAIIHEr0 MOPOXEHOTO C S0 JIAMH

ALERGENI
ALLERGENS | AJIJIEPTEHBI

A01. Kvie$i,rudzi,miezi,auzas.

A02. Vezveidigie un to produkti.

A03. Olas un to produkti.

A04. Zivis un to produkti.

A05. Zemesrieksti un to produkti.

A06. Sojas pupas un to produkti.

A07. Piens un ta produkti.

A08. Rieksti,t.i.,mandeles,lazdu rieksti,Indijas rieksti.
Brazilijas rieksti,Pistacijas un to produkti.
A09. Selerijas un to produkti.

A10. Sinepes un to produkti.

All. Sezama séklas un to produkti.

A12. Séra dioksids un sulfiti.

A1l3. Lupina un tas produkti.

Al4. Gliemju un to produkti.
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Par apkalposanu cilvéku grupam virs 10 pers. rékinam tiek pieskaititi 10% no kopéjas rékina sumas.
For groups of people over 10 pers. 10% of the total invoice amount is added to the invoice for serving,
Mt o6esyxuBanws rpym jnoxett 6ostee 10 uest. K cuery mobasisiercst 10% or obiuert cymmbl cuera.

+371 67130675 |  cateringcentrum@wellton.com www.wellton.com




