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DAUGAVA HOTEL RIGA

JAUNGADA SAGAIDISANA 2023/2024

Laipni lGgti pavadit Vecgada vakaru restorana Panorama!
Bufetes darba laiks 20.00 - 00.30
Par muziku pariupesies DJ.

VIENAI PERSONAI | PUDELE PROSECCO

KANAPE IZLASE

Brie siera kanapé ar pikantu ¢atniju
Parmas Skinka kanapé ar trifelu senu krému
Tartletes ar sarkaniem ikriem
Kanapg ar tigergarnelém un mango meérci
Plu foie gras ar svaigam aveném un catniju

AUKSTO UZKODU IZLASE
Marinéts lasis
Kdpinats zutis
N&gu zivs ar Aioli Mayo
Tunca tartars ar sezama citrusauglu mérci
Pilditas olas ar
kokteilgarnelem un sarkanajiem ikriem
Tigergarneles Azijas stila ar sarkano
kariju un saldo mango salsu
Liellopu galas cepetis ar marrutku krému
Liellopa galas karpaco ar marinétiem
artiSokiem, rukolas salatiem un
parmezana siera skaidinam

KARSTO EDIENUVU IZLASE
Piles fileja ar apelsinu mérci
Liellopu gala ar sarkanvina mérci
Kukuriizas vista ar siera mérci
Kartupelu sacepums ar grana Padano
sieru
Griléti darzeni
Sama fileja ar krémigu safrana mérci

110 EUR no personas

Cena ieklauts PVN un apkalpo$ana
Bérniem idz 5 gadu vecumam bez maksas
No 5-12 gadiem puscena

SALATU UN AUKSTO
UZKODU IZLASE

Salati ar burrata sieru, kaltétam vigem
sarkanvina, saldajiem tomatiem, sipolu
catniju un karameliz&tu sipolu
Liellopu galas salati
ar marinétiem gurkiem un
vieglu marrutku majonézes meérci
Cézara salati ar bekonu un vistu
Nicoise salati ar tunci un sinepju mérci
Pannétu garnelu salati ar
Marijas Rose meérci, avokado
BieSu salati ar kazas sieru, apelsina
fileju un klavu sirupa mérci
Wakame salati ar varitu lasi un midijam
Marinétas sénes
Italu stila uzkodas (Zavétas desas, gala,
olivas, darzeni)

Maizes asorti

DESERTU IZLASE
Burkanu kuka ar riekstiem
un Zavétiem augliem
Profiteroli un ekleri
Zahertorte
Panna cotta ar avenu mérci
Svaigi sagriezti sezonas augli
Mandarini
Piparkikas
Teja/kafija/tdens

Lai rezervétu galdinu, zvaniet
+37125781822
(restorans Panorama)
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DAUGAVA HOTEL RIGA

NEW YEAR EVE 2023/2024

You are welcome to spend New Year’s Eve at restaurant Panorama!
Buffet opening hours 8PM — 00:30AM
The DJ will ensure a pleasant atmosphere.

| BOTTLE OF PROSECCO PER PERSON

CANAPE SELECTION

Brie cheese canapes with savory chutney
Parma ham canape with
truffle mushroom cream
Red caviar tartlets
Tiger prawn’s canape with mango sauce
Duck foie gras with fresh
raspberries and chutney

COLD SELECTION

Marinated salmon
Smoked eel
Lamprey fish with aioli mayo
Tuna fish tartar with
sesame citrus dressing
Stuffed eggs with cocktail
shrimps and red caviar
Tiger prawns pan Asian style with red
curry and sweet mango salsa
Beef roast beef with horseradish cream
Beef carpaccio with marinated artichokes,
rocket salad and
parmesan cheese shaving

HOT SELECTION

Duck fillet with orange sauce
Beef with red wine sauce
Corn chicken with cheese sauce
Potatoes gratin with
grana Padano cheese
Grilled vegetables in assorted
Catfish fillet with creamy saffron sauce

110 EUR per person

VAT and service included in price
Kids till 5-year free of charge
From 5-12 years half price

SALADS AND
SNACKS SELECTION

Salad with burrata cheese, dried figs in
red wine, sweet tomatoes,
onion chutney and caramelized onion
Beef salad with pickles and light
horseradish mayonnaise dressing
Caesar salad with bacon and chicken
Nigoise salad with tuna fish
and mustard dressing
Panned shrimp salad with Marie Rose
sauce, avocado
Beetroot salad with goat cheese, orange
fillet and maple syrup dressing
Wakame salad with poached
salmon and mussels
Mix of marinated mushrooms
Italian style antipasti (dried sausages,
meat, olives, vegetables)

Bread assorted

DESSERT SELECTION
Cream Brule
Carrot cake with nuts and dried fruits

Profiteroles and eclairs

Sachertorte
Panna cotta with raspberry sauce
Fresh sliced seasonal fruits
Baskets with tangerines
Ginger cookies
Tea/coffee/water

For reservations:
+37125781822
(restaurant Panorama)



