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Laipni lugti sagzﬁ
Jauno 2026.

Panorama res Panorama Restaurant.
Izbaudiet svinigas tris ka karinas Enjoy a festive three-course dinner
ar skatu uz Daugavu. with a view of the Daugava River.

:00 PM until 1:00 AM
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Pasakuma laiks no plkst. 20.00 Iidz 1.00 Events opening hours fro

-

Sagaidﬁana‘ériens - Welcome d
glaze dzirkstosa vina - '! glass of sparklin

Amuse bouche '\' ( Amuse boMeJ
] & R ;
Lasa tartars ar marg emu un Salmon tartar with hor i y l
saldskabmaizes kraukski, pasniegts ar kaviaru and sour dough crisp t it
un olas dzel umy caviar and egg yolk
Uzkodas : - Starter
Piles aknu foie gras ar brendija marinétiem L4 Buck foie gras with brandy cherries
kirSiem, pistacijam un brio$a maizi with pistachio nuts and brioche br ‘
vai Or
Salati ar ceptu bumbieri un Dor Blu sieru, Salad with baked pear and Dor Blu cheese=<,
ﬁsmegtl ar apelsmuw served with orange mustard dressing “"“K
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Panna cepts paltuss ar saldo ka ni,

pasniegts ar apelsinu—safrana merci

un kale ¢ipsiem
vai \

Tela vaigi ar kartupelu biezeni,

sarkanvina mércé un kraukskigiem puraviem _red wit £ derispyleek onion \“Q‘
Deserts
Sokolades fondants ar —
pasifloras so D Y
Svétku dzériens plkst 00:00 - tion-drink : —
glaze dzi ass ¢ ; : Y
- = " - " "
85 EU 85 EUR per person?‘“-[
Cena ieklauts PVN un apkalposana VAT and service included in price “Q‘
Bérniem [idz 5 gadu vecumam bez maksas. Kids up to 5 years - free of char; “"
No 5 lidz | | gadiem puscena. From 5-11 years - half price” ‘
Nepiecie$ama ieprieki€ja rezervacija: Advanced reservation iwqd:
E: ny2026.riga@radissonblu.com, E: ny2026.riga@radissonblu :
T: +371 26924066 (P-Pk, 9-17). T: +371 2692 4066 (M-F, 9AM-
Radisson Blu Hotel & Spa, Daugava Riga -

Kugu iela 24, LV - 1048 Riga, Latvija



