
Snacks 
Plates 

Soups

Tiger prawn tartare    10.00 €

Served with truffle sauce, red orange fillets, 
home-cured tomatoes and seaweed roe.
 
Finely sliced salmon               9.00 € 

Topped with soft-boiled quail egg, home-grown 
sundried tomatoes, wholegrain toast and and coriander. 
 
Beef tartare               14.00 €

With barrel-salted pickles, pickled penny buns, 
chicken egg yolk, beetroot powder and wholegrain crisps.

Black Angus Beef USA carpaccio  18.00 €

Served with rocket salad leaves, pickled Enoki mushrooms, 
finely sliced Parmesan cheese and Ponzu - olive oil dressing.

Warm Beef Salad               12.00 €
Roast beef fillet strips with green salad leaves, sweet potatoes, 
tomatoes, black root, champignons and BBQ sauce.

Buckwheat pancake     9.00 €

Buckwheat flour pancake, spread with homemade hummus 
and goat cheese, topped with cherry tomatoes, rocket salad, 
black root and edamame beans.

Grilled Camembert cheese   13.00 € 

Served with lettuce, dried cherry tomatoes, sweet pickled 
pumpkin, dried Spanish Serrano ham and homemade 
lingonberry sauce. 

Wine Pairing Snacks (250g)       17.00 €

Selection of cured meats - Prosciutto, Fuet, Chorizo 
and delicious cheeses - Camembert, goat cheese. Olives, 
sun-dried tomatoes, fig jam and traditional Italian grissini. 

Beer Pairing Snacks (500g)             17.00 €

Barrel-salted home-grown pickles, squid and onion rings, 
pickled champignons, potato noodles, smoked pork ham, 
Spanish salami Salchichon, cheddar cheese, Talsi cheese 
roll, rye biscuit, crab chips, sauces.

Nachos 
Two variations of Mexican corn crisps : 

With mild guacamole cream and 
goat cheese      6.50 €

With creamy Cheddar cheese sauce and 
fiery jalapeño pepper              6.50 € 
              

 

Ramen
Ramen soup with chef’s beef broth, rice noodles, egg 
marinated in soy sauce, pak choi, pickled ginger, nori, 
shiitake mushrooms and sesame seeds.

       With prawns     12.00 €
       With Peking duck    10.00 €
       With chicken      8.00 €
      Without extras   6.00 €

Uruguayan spicy beef 
goulash soup    6.50 €

Served with sour cream and fresh parsley.

Rich winter mushroom soup 6.50 €

Penny bun broth with single cream, vegetables, 
champignons and penny buns 



Baltvilla    13.00 €

Latvian beef, tomatoes, pickled cucumbers,
salad leaves, pickled onions, homemade garlic
mayonnaise, tomato sauce.

Chef     14.00 €

Latvian beef, tomatoes, pickles, BBQ sauce,
salad leaves, onion marmalade, cheddar cheese,
homemade garlic mayonnaise.

Black Angus spicy   18.00 €

Premium Black Angus beef, tomatoes,
pickles, lettuce, pickled jalapeño peppers,
Cheddar cheese, Hells sauce, Sriracha peppers. 

Black Angus classic   17.00 € 

Premium Black Angus beef, BBQ sauce,pickles, 
tomatoes, lettuce, double smoked Cheddar cheese, 
onion rings crisped in tempura batter, mayonnaise.

Green power    12.00 €

Baked Camembert cheese, smoked
Cheddar cheese, fig jam, tomato, lettuce. 

Burgers

Each burger is served with
fries and tomato sauce

Risotto 
Southern Italian style 

In the preparation of risotto, typical of Puglia, Sicily and 
other regions of southern Italy, the focus is on the intense 
and flavor-rich broth. This makes the risotto more liquid, 
more aromatic and less fatty compared to the traditional 
way of preparing it. 

Risotto with octopus and mussels           12.50 €

With Parmesan cheese, parsley, dried shrimps 
and single cream.

Mushroom risotto             12.50 €

With Parmesan cheese, parsley leaves, 
champignons, penny buns and Eryngi mushrooms. 

Poke 
Steamed sushi rice topped with fresh cucumber 
pieces, carrot shreds, avocado and pak choi strips, 
fresh green beans, mango and pickled Japanese 
ginger pieces. Served with homemade Asian sauce 
and sesame seeds.

      With tofu      10.00 €
      With prawns               13.00 €
      With salmon                12.00 €
      With chicken                         10.00 €
 



Fish 
Butter-fried fillet of pikeperch 19.00 €

Served with sautéed Savoy cabbage, sundried 
tomato, artichoke, dried shrimps, Eryngi 
mushroom, black root and apple cider-single 
cream sauce.

Grilled salmon   16.00 €

Served with sautéed Savoy cabbage, sundried 
tomato, artichoke, dried shrimps, Enoki 
mushrooms, black root and chicory sauce

Lake whitefish fried in butter   16.00 €

Served with sautéed savoy cabbage, kimchi 
seasoning, sundried tomato, artichoke, dried 
shrimps, black root and chicory sauce.

Optional garnishes   5.00€ 

     Our classic homemade fries 
     African sweet potato fries  
     Fresh leaf salad with sugar snap pea pods 
     Baked potatoes with mushroom sauce
     and cheese
 

Steaks 
Lamb rump steak (160g)    29.00 €
New Zealand, grass-fed

Served with roast sweet potato, aubergine salsa, 
parsnips, redcurrants and veal stock sauce.

Tenderloin (200g)     29.00 €
New Zealand, grass-fed

Served with mashed potatoes, sundried tomato, 
honey-roasted autumn vegetables 
and mushroom sauce.

Striploin Black Angus (200g)    31.00 €
Uruguay, grain-fed

Served with Eryngi mushroom, mashed potatoes, 
roasted carrots and Peppercorn & Ghost 
pepper sauce.

Flank Black Angus (200g)    31.00 €
Uruguay, grain-fed

Served with Eryngi mushroom, mashed potatoes, 
roasted carrots and Peppercorn & Ghost 
pepper sauce.

Heart of Rump Black Angus(250g)    29.00 €
Uruguay, grain-fed

Served with Eryngi mushroom, mashed potatoes, 
roasted carrots and Peppercorn & Ghost 
pepper sauce.

Entrecôte (250g)     28.00€
Brazil, grass-fed 

Served with Eryngi mushroom, mashed potatoes, 
roasted carrots and Peppercorn & Ghost 
pepper sauce.

Other meat 
courses
Peking duck with 
Ramen noodles     17.00 €

Miso - beef broth, Korean carrot salad, 
crispy onions, edamame beans

Duck fillet     22.00 €

Topped with beetroot carpaccio, parsnip, sweet 
pumpkin, Eryngi mushroom and veal broth sauce.

Pork ribs     20.00 €

Served with mashed potatoes and beetroot, baked 
sweet potato, pickled porcini mushrooms and 
apple cider-sweet cream sauce.

Grilled half chicken     22.00 €

Served with fries and BBQ sauce.



Desserts 
Homemade ice cream

Pineapple - coconut / Mango - passion fruit / Sweet cream / Belgian chocolates / Green apple

3.00 €

Chocolate fondant with vanilla ice cream 
and fresh berries   

8.00 €

Classic flan cake with mild raspberry cream and almonds                        

8.00 €

Hot Crumble cake in English style with green apple ice cream                                                                 

7.50 €

Crème Brûlée with blueberry gel 
and fresh berries                   

8.00 €


