Restorana "Tapas Tapas” rudens &dienkarte
Autumn Restaurant Week menu at “Tapas Tapas'’

Uzkoda

BieSu fartars ar kazas sieru,
abolu, sinepju mérci un rudzu

kraukski

Pamatédiens

Leni gatavota ctkgalas

/
karbonade ar kartupelu biezeni,
sautetiem kapostiem, meZa
séném un abolu merci

vai

Cepta mencas fileja ar selerijas
saknes biezeni, dzeltenajiem un
violetajiem burkaniem, mini
kartupeliem, un citronu-sviesta
meérci

Deserts

Abolu farte ar vanilas krému,
karameli un kanéla saldgjumu

I

Snack

Beetroot tartar with goat
cheese, apple, mustard
dressing, and a rye crisp

Main course

Slow-cooked pork loin chop
with potato purée, braised
cabbage, wild mushrooms, and
apple sauce

or

Pan-seared cod fillet with
celeriac purée, yellow and
purple carrots, baby potatoes,
and a lemon-butter sauce

Dessert

Apple tart with vanilla cream,
caramel, and cinnamon ice
cream
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