Please enjoy with
all your senses.
Let your childlike
wonder run free
and make some new
memories to

treasure.



Uzkodas
Starters

Cepti mikstcaulu krabji
Soft shell crab in tempura

Cepts risu placenttis ar lasi

Fried rice cake with
spicy salmon

Tunca un mango sevice
Tuna ceviche

Kraukskigo baklazanu salati
Crispy aubergine salad

Mazsalita lasa mozaika
Salmon & furikake mosaic

(1,2;3;10) 1 8 . O O

Ar sriraca majonézi

With sriracha mayonnaise

(2;4;6,10;11) 1600

Ar nori un jaras algu salatiem

With nori and wakame seaweed

(1,2;4;6;10;11) 14.00

Ar koriandru, wonton cipsiem, miso majonézi un tunca parslam

With mango, cilantro, won ton crisps, miso mayonnaise & bonito

& 14.00 V

Ar kirSu tomatiem, salda ¢ili un sezama mérci

With cherry tomatoes, sweet chili and sesame dressing

(2;4;10;11) 1250

Ar kaltétam jaras zalém, marinétiem gurkiem, miso
majonézi, fore|u ikriem un risu kraukski

With pickled cucumber, miso mayo, trout caviar and
rice crisps



‘\gEPTl MIKSTEAULU KRABJI

\ SOFT SHELL CRAB IN TEMPURA




Zupa
Soup

Pho liellopa buljons  wsom 15.00
PhO beef broth Ar pili “Hoisin” mércé / With hoi sin duck
(4;6,9,11,12) 14.00

Ar sautétiem liellopa vaigiem / With braised beef cheeks

(4;6,9;11) 12.00 V

Ar tofu sieru / With tofu cheese

Poke bloda 17.00

PO ke bOWI (Izvélieties vienu no piedevam / Choose one topping)
Lasis / Salmon (1;4;6;11)
Tuncis / Tuna (1;4;6;11)
Sautéti liellopa vaigi / Braised beef cheeks (1;6;9;11;12)
Pile “Hoisin” mércé / Hoi sin duck (1;6;11)
Garneles / Shrimp (1;3;6;11)

Tofu siers / Tofu -V (1;6;11)



PIKANTAIS LASIS
SPICY SALMON




Karstie édieni
Hot dishes

Sviesta ceptas tigergarneles
Garlic butter fried shrimps

Gyoza pelmeni
Gyoza parcels

Vistas sparnini
Chicken lollypops

Cukas pavédere
Pork belly

(1,37) 1 9 O O

Ar ¢illi, citronzali un kraukskigiem risu kubiniem

With chilli, lemon grass and crispy rice cubes

(1,2,3,4,5:6,7;8,9;:11) 1 8 .0 O

Ar garnelém un darzeniem

With vegetables & shrimps

(& 18.00

Ar aso ¢illi mérci un sojas pupinu humusu

With spicy sauce and soya bean hummus

(7:1) 1 6 .O O

Ar tvaicétiem brokoliem un miso karameles mérci

With broccoli and miso caramel sauce




TVAICETAS SOJAS

PUPINAS
STEAMED SOYA BEANS



Karstie édieni / Hot dishes

Piles galas un darzenu rullisi
Duck & vegetable spring rolls

Darzenu rullisi
Vegetable spring rolls

Vistas skinkisi KorejieSu gaumé
Chicken KFC

Piedevas /

Mikla ceptas enoki sénes
Tempura fried enoki mushroom

Tvaicétas sojas pupinas

Steamed soya beans

Salda kartupela fri / Sweet potato fries
Kraukskigi cepti risi ar kimci darzeniem
Crispy fried kimchi vegetable rice

Olu nadeles ar darzeniem
Egg noodles with vegetable

Fri kartupeli / French fries

(1,2:6;11) 1400

Ar hoi sin sojas mérci / With hoi sin soy sauce

(1,2:6;11) 9.00 V

Ar aso kim¢i mérci / With kimchi hot sauce

(1;6;11) 1400

Ar balta redisa salatiem / With daikon salad

Side dishes

a1 9.00V

Ar ¢illi sezama mérci / With chilli sesame sauce

© 500V

Ar jaras sali vai ¢illi parslam / With sea salt or chilli flakes
6.50 V

(4;6;11) 6.00 V

(1:2;6;11) 6.00 V

(1:2;6;11) 5.50 V




h 7%

MIKLA CEPTAS/ENOK]

SENES
TEMPURA FRIED ENOKI
WSHROOM

-
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VISTAS SKINKISI *

KOREJIESU GAUME~
CHICKEN KFC




Saulrieta komplekts divam personam
Sunset Experience for 2 Persons

€75

Sefpavara izlase no aukstajam uzkodam, karstajiem édieniem un desertiem.
A signature selection of cold starters, hot dishes and desserts.

Aukstas uzkodas / Cold appetizers
Sojas pupinu humuss ar ¢illi e]lu un garnelu ipsiem
Soya bean hummus with spicy oil & crab crackers )

Tuncéa un mango sevice ar koriandru
Tuna ceviche with mango and cilantro (1;2:4:6;10:11)

Mazsdlits lasis ar kaltétu jaras zali
Salmon with furikake (1:2;4:10:11)

Aukstas galas uzkodu plate
Cured meat platter (1;11)

Karstie édieni / Hot dishes

Cepts mikstéaulu krabis ar srira¢a majonézi
Soft shell crab with sriracha mayonnaise (1,2:3;10)

Vistas sparnini ¢illi mércé
Chicken lollypops with spicy sauce (11)

Darzenu rullisi
Vegetable spring rolls (12,11

Kraukskigie risi un brokoli ar miso karameles mérci
Crispy rice cubes and broccoli with miso caramel (1:6;11)

Deserti / Desserts

Modi, Sokolades kika un svaigi augli ar plamju likieri (:2;57:8)
Mochi, chocolate cake and fresh fruits with plum liquor




SAULRIETA

EDIENKARTE
SUNSET MENU



Deserts
Dessert

Saldéjumu izlase o 15.00
Gelato selection

Svaigi augli un ogas ar plamiju likieri 14.00
Fresh fruits and berries with plum liquor

Maca tiramisu (127) 10.00
Matcha Tiramisu

Sokolades kika 6 elementos  «2s7e 10.00
Chocolate cake 6 elements

Siero kl_.l k(] (1,2,57:8) 900
Cheese cake



RIGATINI

I SOKOLADE SESOS ELEMENTOS
SIX ELEMENTS OF CHOCOLATE




Galas izlase
Meat platter

Siera plate
Cheese platter

Olives
Olives

(1,11 24.0 O

Vitinata liellopa gala Bresaola, Iberico vitinata gala, trifelu
salami, izturéta brieza gala ar olivém un smiltsérksku catniju

Beef Bresaola, Iberico ham, truffle salami and cured deer
with seabuckthorn chutney & olives

(1,7:8;11) 2400

Ar ievarijumu un grauzdiniem

With chutney and bread sticks

7.00




Galas izlase
Meat platter



PARTIKAS ALERGIJAS VAI
NEPANESIBA?

PIEVERSIET UZMANIBU MUSU PARTIKAS PRODUKTU ETIKETEM,
LAI UZZINATUVAIRAK PAR PRODUKTU SASTAVDALAM.

FOOD ALLERGIES
ORINTOLERANCES?

LOOK OUT FOR OUR FOOD LABELS
TO BE ADVISED ON INGREDIENTS.

Gluténs Olas Vézveidigie Zivis Zemesrieksti Soja Piena produkti
Gluten Eggs Crustaceans Fish Peanuts Soya Dairy
Rieksti Selerija Sinepes Sezams Sulftti Gliemji Lupina
Nuts Celery Mustard Sesame Sulfites Molluscs Lupin

Bez gluténa Nesatur piena produktus Augu izcelsmes Vegetars
Gluten-free Dairy-free Plant-based Vegetarian

Lddzu jautajiet masu darbiniekiem, ja vélaties sanemt papildus
informaciju un més ar prieku Jums palidzésim.

In case of any other food allergies or intolerances,
please let a team member know and we'd be happy to assist you.




