H.E. VANADZINS

ZIEMELU RESTORANS

Ka garSo Césis? Vieni saka, ka dimakains
medijums, citi - ka mezrozes. Vai sava garsa ir
art atminam? Varbut tas ir ka biezs sarkanvins,

bet varbUt ka rupjmaize. Domas dalas. Un ka
smarzo piedzivojums, neaizmirstama diena un
jaunas pieredzes? To noteiksi Tu.

What does Césis taste like? Some say it tastes
like smoky game meat, others like wild roses. Do
memories also have their own taste? Maybe it's
like thick red wine, but maybe it's like rye-bread.
Opinions vary. And what does an adventure, an
unforgettable day, and new experiences smell
like? You decide.



UZKODAS

Majas maizes kiploku grauzdini. Dillu mérce. Cukurotas
briklenes. Kalé kraukskis.

Zieme|u plate. Jeéra méle, karsti ktpinata ctkgalas
krdtina, auksti kUpinats briedis, liellopa auksti kGpinata
desa, salita foreles fileja, upenu-rozmarina mérce,
majas siers, gailenes, pascepta maizite.

*Ediena sastavdalas var mainities

Kartupe|u panklkas. Garsaugu krejums.
Braklenu ievarijums.

Foreles muss. Baltvina-citronu mérce. Fermentéti
tomati. Garsaugu salsa. Pascepta maizite.

ENTREES

Garlic toasts of homemade bread. Dill sauce. Candied
lingonberries. Kale chips.

Northern plate. Beef tongue, hot smoked pork breast, cold
smoked venison, cold-smoked beef sausage, salted trout
fillet, blackcurrant - rosemary sauce, home cheese,
chanterelles, homemade bread.

*Ingredients may vary based on availability

Potato pancakes. Herb cream.
Lingonberry jam.

Trout mousse. White wine-lemon sauce. Fermented
tomatoes. Herb salsa. Homemade bread.

12.- €

Beef fillet tartare. Caper tartar sauce. Rye bread toasts.
Egg yolk gel. Whipped cream.
14.- €

Liellopa filejas tartars. Kaperu tartara mérce. Rudzu
maizes grauzdini. Olu dzeltenumu géls. Putots kréjums.

ZUPAS SOUPS

Beef goulash soup. Creamy sour cream.
Homemade seed bread.
10.- €

Liellopa galas gulaszupa. Tecinats kréjums.
Pascepta séklu maize.

Par alergeniem ludzu vaicat viesmilim. / Please do not hesitate to ask about allergens to our waiters.
Grupam, sakot no 8 personam, tiek piemerota 10% apkalpoSanas maksas. /10 % charge applies to groups of 8 or more.
Grupam, sakot no 6 personam, rékini netiek daliti. / For groups of 6 or more people, bills are not split.



PLAKANMAIZES

Ziemelzviedrijas silta plakanmaize. Katra
plakanmaize tiek pasniegta ar briklenu kecupu.

Upes plakanmaize. Rivéts Cederas siers. Mazsalita
forele. Kuprlasa ikri. Marinéti sipoli. Arktiskas foreles
tartars. Putots kréjums.

Meza plakanmaize. Fermentétas biesu lapas. Cederas
siers. Auksti kiipinata brieZza gala. Gailenes. Upenu -
rozmarina merce. Cukurotas briklenes. Putots kréjums.

Klpinatavas plakanmaize. Aukstos alksna dGmos
kiipinata ctkas kratina. Kapinati kiploki. Cedaras siers.
Putots krejums. Cukurotas bruklenes.

FLATBREADS

Warm flatbread of Northern Sweden. Each flatbread is
served with lingonberry ketchup.

River flatbread. Grated Cheddar cheese. Lightly salted
trout. Humpback caviar. Pickled onions. Arctic trout
tartare. Whipped cream.

Forest flatbread. Fermented beet leaves. Cheddar cheese.
Cold smoked moose meat. Chanterelles. Blackcurrant -
rosemary sauce. Candied lingonberries. Whipped cream.

Smokehouse flatbread. Pork breast smoked in cold alder
smoke. Smoked garlic. Cheddar cheese. Whipped cream.
Candied lingonberries.

Par alergeniem ludzu vaicat viesmilim. / Please do not hesitate to ask about allergens to our waiters.
Grupam, sakot no 8 personam, tiek piemerota 10% apkalpoSanas maksas. /10 % charge applies to groups of 8 or more.
Grupam, sakot no 6 personam, rékini netiek daliti. / For groups of 6 or more people, bills are not split.



N4

PAMATEDIEN] MAIN COURSES
v
Liellopa filejas steiks. Krasni cepts kartupelis. Zalumu Beef fillet steak. Oven baked potatoes. Herb butter.

sviests. Spinati. Tomati. Buljona mérce. Spinach. Tomatoes. Broth sauce.

39.-€
Z/S “Sillakas” forele. Sviesta cepti cukini. Fritéti kaperi. Farm “Sillakas” trout. Zucchini baked in butter. Fried

Brokoli. Kirbju biezenis. Kaperu mérce. capers. Broccoli. Pumpkin puree. Caper sauce.

24.- €
Grileta vistas fileja. Rudens saknu darzenu sacepums. Grilled chicken fillet. Autumn root vegetable stew.
Topinamburu biezenis. Vistas buljona mérce. Jerusalem artichoke puree. Chicken broth sauce.
20.- €
Griléta clkgalas fileja. Cepti Briseles kaposti ar bekonu. Grilled pork fillet. Roasted Brussels sprouts with bacon.
Sviesta kirbju biezenis. Vinogu redukcija. Butternut squash puree. Grape reduction.
20.- €
Cukini un turku zimu sautéjums. Paneti ziedkaposti. Zucchini and chickpea stew. Breaded cauliflower.
Lazdu rieksti. Hazelnuts.
17.-€
DESERTI DESSERTS
v
Datelu kika. Karame|u mérce. Mandelu sald&jums. Date cake. Caramel sauce. Almond ice cream.

8.-€

Mellenu siera kaka. MeZa mellenu géls. Blueberry cheesecake. Wild blueberry gel.

Cepumu drumstalas. Cookie crumbs.
8.-€

Par alergeniem ludzu vaicat viesmilim. / Please do not hesitate to ask about allergens to our waiters.
Grupam, sakot no 8 personam, tiek piemerota 10% apkalpoSanas maksas. /10 % charge applies to groups of 8 or more.
Grupam, sakot no 6 personam, rékini netiek daliti. / For groups of 6 or more people, bills are not split.



