
Our restaurant team has created a special menu for your 
celebration with a variety of delicious dishes. Based on 
your selection, we will create a special menu for your 

celebration. The main advantages are a predictable 
budget and shorter preparation time. 

Creating your celebration menu:
1. choose from our range of appetizers;

2. choose 2 or 3 main courses to be included in 
your celebration menu, which your 

guests can choose from during the celebration;

 3.  choose one of our dessert options - a dessert for each guest 
or a celebration cake.

Menu for your celebration 
at “Baltvilla” Restaurant



APPETIZERS 
We invite you to choose from two of our special celebration 

appetizer offers to get your celebration started with delicious 
appetizers served as soon as your guests arrive.

Option I 
(16.00 Eur /1 person)

Leaf salad served with honey-roasted 
autumn vegetables, Camembert cheese 

and dark Balsamic dressing.

The popular Caesar salad with romaine 
lettuce leaves, grilled chicken fillet

slices, homemade Caesar salad dressing, 
Italian Parmesan and homemade 

baguette croutons.

Buckwheat flour pancakes with 
homemade hummus, truffled goat cheese, 

eggplant salsa and black root.

Salmon tartare with wholemeal toast, 
soft-boiled quail egg and home-cured 

tomatoes.

Thinly sliced Uruguayan beef neck chop 
with tuna sauce and capers. 

Option II 
(18.00 Eur /1 person)

Grilled Camembert cheese with lettuce, 
dried cherry tomatoes, sweet pickled 

pumpkin, Spanish Serrano ham
and Swedish lingonberry sauce.

Smoked salmon salad with roasted sweet 
potatoes, pickled cucumbers, tomatoes, 

black root and Dijon mustard-honey 
dressing.

Tiger prawn tartare with truffle sauce, 
red orange fillets, home-cured tomatoes 

and seaweed roe.

Lightly salted salmon fillet with cherry 
tomatoes, olives and crispy onions.

Thinly sliced Uruguayan beef neck chop 
with tuna sauce and capers.

Smoked duck meat with marinated 
penny buns.



MAIN COURSE 
Choose 2 or 3 main courses to be included in a menu specially 

designed for your celebration. Your guests can choose one of them. 

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.

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.



MAIN COURSE 
Choose 2 or 3 main courses to be included in a menu specially 

designed for your celebration. Your guests can choose one of them. 

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 €
 



DESSERTS 

Option I. Choose 2 or 3 of our celebration desserts. They will be in-
cluded in the menu created for your celebration. Your guests can 

choose one of them. 

Option II. Choose from cakes baked by our excellent pastry chef. 
See next page. Minimum cake order of 1.5 kg. 

Homemade ice cream 6.00 € 
Pineapple / Strawberry / Vanilla / Chocolate / Yuzu - Orange 

Chocolate fondant with vanilla ice cream and fresh berries  7.00 €

Crepville cake with strawberries and Sabajon cream  8.00 €

Ice cream roulette “Piña colada”  7.50 €

Crème Brûlée with blueberry gel and fresh berries 7.00 €



 30 Euro - 1kg / minimum order 1.5 kg 

Torte Crepville with strawberries and Sabajon cream 

Delicate strawberry and almond flour sponge, French Sabayon cream 
with Champagne, strawberry filling and vanilla cream. 

Spinach honey cake

Spinach sponge cake with real country cream, sea buckthorn and honey 
For lovers of classic cakes with an amazing and healthy combination of flavours! 

30 Euro - 1kg / minimum order 2 kg 

Levander cake 

Rich Espresso coffee sponge, ECO lavender cheesecake with a crunchy 
almond-lavender layer, soft Japanese Namelaka cream and caramelised 

white chocolate with Baileys liqueur, dark and thick coffee caramel. 

 40 Euro - 1kg / minimum order 2 kg 

Cake Provence 

Delicate chiffon sponge with lemon liqueur, silky wild blueberry cheesecake, juicy fresh 
blueberry confit with a hint of lemon curd. For all those who love the charm of Provence! 

Kiršu -šokolādes torte ar karameļu krēmu

caramel cream Dark chocolate biscuits with coffee syrup, 
aromatic cherry filling with cognac and caramel cream.

Blueberry Summer Cake 

Airy chiffon sponge with poppy seeds, juicy blueberry mousse with white chocolate 
and a layer of crumbled shortcrust pastry with tangy lemon curd. 

For everyone who loves summer!

CAKE TO ORDER


