Laipni lagti pavadit
Vecgada vakaru Panorama restorana.
Pasakuma laiks no plkst. 19.00 idz |.00

SagaidiSanas dzériens - glaze dzirkstosa vina
Kanapé asorti

Kanapé ar piles pastéti, sipolu marmeladi un svaigam aveném
Tartalete ar sarkanajiem ikriem un dillu krémsieru
Kanapé ar kazas sieru, ceptam bietém un dzervenu ievarijumu
Kanapé ar ceptu liellopu galu un sinepju krému

Aukstie edieni

Tartaru duets (lasis, tunzivis) ar kraukskigiem grauzdiniem
Kapinats lasis ar citronu un svaigu krémsieru
Pilditas olas ar kokteilgarnelem un sarkanajiem ikriem
Tempura garneles ar saldo cili
Léni cepta liellopu gala ar marrutku krému
Kiploku un rozmarina marinéta cukgalas fileja ar aioli kremu
Liellopa galas karpaco ar marinétiem artiSokiem,
rukolas salatiem un Parmezana siera skaidinam
Kdpinatas galas asorti

Salati un uzkodas

Salati ar Burrata sieru, kaltétiem kirSu tomatiem, sipolu konfitu,
pasniegti ar bazilika pesto un cieta siera skaidinam
Liellopu galas salati ar marinetiem gurkiem un
vieglu marrutku majonézes merci
Cézara salati ar vistu
Nicas salati ar tunzivi un sinepju mérci
Garneles ar Marie Rose mérci, avokado un Tobiko ikriem
Piles salati ar avenu-terijaki mérci un apelsinu
Marinétas sénes
Svaigi cepta maize

Karstie edieni

Piles konfits apelsinu glaztra
Liellopu gala sarkanvina méerce
Sous vide titara kritina ar krémigu siera mérci
Kartupelu graténs ar Grana Padano sieru
Cepti darzeni ar garSaugiem
Lasa fileja ar krémigu kokosriekstu un citronzales mérci

Deserti

Mini ekléri un makartini (dazadi)
Panna cotta ar avenu mérci
Medus kika
Brownie
Tiramisu
Créme briilée ar svaigam ogam
Teja/Kafija/Udens

Svétku dzeriens plkst. 00:00 - gldze dzirkstosa vina

119 EUR no personas
Cena ieklauts PVN un apkalposana
Bérniem fidz 10 gadu vecumam bez maksas.

Galdina rezervacija: ny2024.riga@radissonblu.com,
vai zvaniet +37| 28772118 (P-Pk, 9-17).
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HOTEL & SPA DAUGAVA RIGA

You are welcome to spend

New Year's Eve at Panorama restaurant.

Events opening hours from 19:00 until 01:00

Welcome drink - glass of sparkling wine
Canapes

Canapé with duck paté, onion marmalade, and fresh raspberries
Tartlets with red caviar and dill cream cheese
Goat cheese canapés with baked beetroot and cranberry jam
Roast beef canapé with mustard cream

Cold selection

Tartar duet (salmon, tuna) served with sides and crispy toasts
Smoked salmon with lemon and fresh cream cheese
Stuffed eggs with cocktail shrimp and red caviar
Prawns in tempura with sweet chili
Roast beef with horseradish cream
Garlic and rosemary marinated pork loin with aioli cream
Beef carpaccio with marinated artichokes, arugula salad,
and Parmesan cheese
Smoked meats

Salads and snacks

Salad with burrata cheese, dried cherry tomatoes,
onion confit served with basil pesto and matured cheese
Beef salad with pickles and light horseradish mayo dressing
mayonnaise dressing
Caesar salad with chicken
Nigoise salad with tuna and mustard dressing
Shrimp salad with Marie Rose sauce, avocado, and Tobiko caviar
Duck salad with raspberry-teriyaki sauce and orange
Mix of marinated mushrooms
Freshly baked bread

Hot selection

Duck confit with orange honey glaze
Beef with red wine sauce
Sous vide turkey breast with creamy cheese sauce
Potato gratin with Grana Padano cheese
Baked vegetables with herbs
Salmon fillet with creamy coconut lemongrass sauce

Desserts

Mini éclairs and macaroons (mix)
Panna cotta with.raspberry sauce
Honey cake
Brownie
Tiramisu
Creéme brilée with fresh berries
Tea/Coffee/Water

Celebration drink at 00:00 - glass of sparkling wine

119 EUR per person
VAT and service included in price
Children up to 10 years old can attend for free.

For reservations: ny2024.riga@radissonblu.com
or call +371 28772118 (M-F, 9AM-5PM).



