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SEASONS RESTAURANT

UZKODAS = APPETIZERS = SAKYCKW

Baklazanu tonnato

Cepti, marinéti baklazani / grauzdetu sarkano
piparu mérce / tonnato putas / nogatavinats siers
no Andre saimniecibas

Eggplant tonnato

Baked and marinated eggplant / muhammara /
tonnato espuma / aged cheese from Andre farm

baxaancan monnamo

3aneuénnviii u mapunosannsiii baxiancar /
Mmyxammapa / newa u3s mynya / 8v10epicantliL

cotp ¢ pepmot Andre
18 €

Marks Rotko «Viegli sarkans uz melna>
Mark Rothko «Light Red Over Black>

Mapx Pomxo «Csemao-xpacnulii Ha weprom>

Perle

Mazsalita jiras asara fileja / dedzinati baltie
redisi / austeru kréms / chia kavidrs

Pearl
Slightly salted sea bass fillet / burnt white radish /

oyster cream / chia caviar

Kemuyscuna

Cuabocorénoe pure mopcxozo okyHs / onarenvlii
benviil peduc / yempuunoiil Kpem / uKpa u3 cemsn
Yua

24 ¢

Salvadors Dali «Peérle»
Salvador Dali «The Pearl>
Canvsadop Aaru «2Kemuyncuna»

Grupam no 6 vai vairak personam tiek piemérota 10% apkalpo$ana
All prices are subject to 10% service charge for groups of 6 or more guests
[nsa rpynn u3 6 n 6onee Yyenoek ko BceM LeHam fobaensietcst 10% cepBuCHBbI cbop




SEASONS RESTAURANT

UZKODAS = APPETIZERS = SAKYCKW

ZEbleskiver

Danu pankitku bumbinas / melna trifele /
se/erz'jas krems / nogaravinats siers no Andye
saimmniecibas

Ebleskiver

Danish pancakes / aged cheese from Andre farm /
black truffle / celery root cream

Doreckusep

Aamckue baunuuxu / 8videpicannviii coip ¢
pepmvr Andre / wéprviii mpropers / xpem u3
KopH. cenvdepes

24 ¢

Nils Holbaks «Maza meitene ce aebleskiveru>
Niels Holbak «A little girl baking aebleskiver>

Huave Xoabax «Manenvras desouxa nevem
dbaeckusep >

Tartars

Briega fileja no Sarema salas / marinétas
vietéjas sénes / siena kréms / trifelu aioli / Zavetu
baraviku pulveris

Tartare

Venison fillet from Saaremaa island / pickled
local mushrooms / hay cream / trufffle aioli / dried

porcini powder
Alberts Birstats «Briezi plavi» 1z apmap
Albert Bierstadt «Deer in a Field>» Duae onens c ocmposa Caapemaa /
Anvbepm Bupmmadm «Ounenn 6 noses MAPUHOBAHHBLE MecmbLe 2pubbL / Kpem u3 cena /

mprodesvrviii arion / nydpa u3 cyxux 6oposuxos

26 ¢

Jautajiet, IGdzu viesmilim par alergéniem un veganu iesp&jam
Ask your server about allergens and vegan dishes
CnipawmBaiite y odumumaHTa 06 annepreHax v bniogax ans BeraHoB

Tas ir reprodukcijas | These are reproductions | Penpogykuun




©

SEASONS RESTAURANT

UZKODAS = APPETIZERS = SAKYCKW

Bisks

Omara un kirbju bisks / omara galas tortellini /

foreles ikri / kipinati saldie pipari
Bisque

Lobster & pumpkin bisque / lobster tortellini /
trout roe / smoked sweet pepper tuile

buck

Topmenaunu c mscom nobcmepa / buck u3
A0bcmepa u muiksoL / ukpa gopen / wunc us

- _ NPIHOLL 1 CAAOKOLL NANDUKY
Samuéls Peplo «Omars>» P p

Samuel Peploe «The Lobsters 20 ¢
Comrwan Ienro «Aobemep >

Tataki

Stirnas galas tataki / ceptu sipolu krems /
karamelizéti sudraba sipoli / foie gras / Madeiras
merce

Tataki

Roe deer tataki / baked onion cream /
caramelized silver onion / foie gras / madeira

sauce
Tamaxu
Tamaku us kocyaun / kpem us nevenozo 1yxa /
Niko Pirosmani «Stirna pie strauta> KAPAMEAUI0BAHHBLIL HCEMLYHCHDLIL LYK / gﬁya—zpa /
Niko Pirosmani «Roe deer by a creck > coyc madepa

Huxo Iupocmanu «Kocyis Ypsi>»>
p YAy Py 28 ¢

Grupam no 6 vai vairak personam tiek piemérota 10% apkalpo$ana
All prices are subject to 10% service charge for groups of 6 or more guests
[nsa rpynn u3 6 n 6onee Yyenoek ko BceM LeHam fobaensetcs 10% cepBuCHbI cbop




SEASONS RESTAURANT

PAMATEDIENS = MAIN DISHES = OCHOBHBbIE B/TFO0A

Menca

Mencas balotins / polenta / beurre blanc / melnas
trompetsénes / melna trifele

Cod

Cod ballotine / polenta / beurre blanc / black
trumpet mushroom / black truffle

Cod
C—— baanomun us mpecku / nosewma / bep baan /
| 5 '* X i -ff‘— ~ 3 - - " o
_ - o yepuvie AucuuKi / 4ePHbLL Mmproges
Pits Mondyiins «Pelékais koks>» 4 P 2

Piet Mondyian «The Gray Tree» 30 ¢
ITum Mondpuan «Cepoe depeso>

Jeérs
Jéra mozaika / kipinats zutis / demi glaze mérce

ar zuti un bieti / puravu un estragona kréjuma
mérce / marinétas bietes

Lamb

Lamb mosaic / smoked eel / eel & beetroot demi
glaze / leck & tarragon cream / pickled beetroot

AHenenox

Mosauxa us baparnunst / xonuenwiii y2ops / coyc
demuziac ¢ Yepem u c6eKAO0LL / Kpem u3 AyKa-nopes
u acmpazona | MapuHoBanHaAS (6EKAA

32 ¢

Kiss van Dongens «Sarkand dejotaja»

Kees van Dongen «Red Dancer>
Kec san Joneen «Kpacnas manyosuguya>»
Jautajiet, lddzu viesmilim par alergéniem un veganu iespéjam

Ask your server about allergens and vegan dishes
CnipawmBaiite y odumumaHTa 06 annepreHax v bniogax ans BeraHoB

Tas ir reprodukcijas | These are reproductions | Penpogykuuu
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SEASONS RESTAURANT

PAMATEDIENS = MAIN DISHES = OCHOBHBIE B/TFOOA

Karlis Gustavs Karuss « Atminas par - ar mezu
aizauguso salu Baltijas jiri >

Carl Gustav Carus «Memory of a Wooded
Island in the Baltic Sea»

Kapa Iyemas Kapyc «Ilamsms o secucmom
ocmpose 8 barmuiickom mope>

Nikolass Réribs «Un més turpinam makskerét>

Nicholas Roerich «And we continue fishing»
Huxonaii Pepux «H mot npoawmmeM A0BUMD

poLby>»

Briedis

Brieza galas fileja / Savvalas kiploku pesto / eglu
pumpuru majonéze / melno kiploku kréms /
sarkanvina un kadika meérce

Venison

Filet of venison / wild garlic pesto / spruce tip
mayonnaise / black garlic cream / red wine &
Juniper sauce

Ounenuna

Dure onens / necmo us uepemuu / Marones u3
€108bLx 100€208 / Kpem u3 4eprozo wecnoka / coyc
U3 KPACHO20 BUHA 1 MONHCBEALHUKA

36 ¢

Zandarts

Zandarta fileja / chorizo putas / peperonata /
spargeli / biska mérce

Pike perch
Pike perch fillet / chorizo foam / peperonata veil /

asparagus / bisque sauce
Cydax

Qune cydaxa / newa us wopuso / neneponama /
cnapwca / coyc buck

32 ¢

Grupam no 6 vai vairak personam tiek piemérota 10% apkalpo$ana
All prices are subject to 10% service charge for groups of 6 or more guests
[nsa rpynn u3 6 n 6onee Yyenoek ko BceM LeHam fobaensetcst 10% cepBuCHBbI cbop




©

SEASONS RESTAURANT

PAMATEDIENS = MAIN DISHES = OCHOBHBbIE B/TFO0A

Kaposti

Miso sviests / dilfu majonéze / olivu drupatas /
velouté mérce / melno trifelu kréms / diflu ella

Cabbage

Miso butter / dill mayonaisse / olive crumble /
velouté sauce / black garlic cream / dill oil

Kanycma

Muco macno / yxponnviii masiones / 0416x0845
Kpowka / coyc searome / Kpem u3 4EpHO20 4ecHOKA
/ yxponnoe macio

Edvards Munks «Virietis kapostu lauka >
Edvard Munch «Man in the Cabbage Field»
3dsapd Myux «Myxcuuna na xanycmnom nose> 20 ¢

Jautajiet, lddzu viesmilim par alergéniem un veganu iespéjam
Ask your server about allergens and vegan dishes
CnipawmBaiite y odumumaHTa 06 annepreHax v bniogax ans BeraHoB

Tas ir reprodukcijas | These are reproductions | Penpogykuuu




SEASONS RESTAURANT

SALDAIS = DESSERTS = JECEPTHI

Zans Etjéns Liotars «Sokolades meitene»
Jean-Etienne Liotard «The Chocolate Girl>»
2Kan-Omuven Auomap «Iloxoradnuya>

Piters Bre'l Vedkai «Babeles tornis>
Picter Bruegel the Elder «The Tower of Babel>

Lumep bpeiizery Cmapmuii «Basuronckas
bamns»

Tartlete

Kafijas ganache / tumsa sokolade / sala karamele
/ Sokolades kaviars

Tartlett
Coffee ganache / dark chocolate / salted caramel /

chocolate caviar

Tapmanemxa

Kogpetinviii 2anam / mémnoiii woxorad / corénas
Kapamenrv / woxoraodnas ukpa

12¢

Krokembuss

Dedzinata balta sokolade / pistaciju krems /
citrona kréms / silas pistacijas

Croquembouche

Burnt white chocolate / pistachio cream / lemon
curd / salted pistachios
Kpoxembym

U owcerviil 6eaviii woxorad / Pucmamxosvlii Kpem
/ AUMOHHDLIL Kpem / conerbie pucmamxn

12 ¢

Grupam no 6 vai vairak personam tiek piemérota 10% apkalpo$ana
All prices are subject to 10% service charge for groups of 6 or more guests
[nsa rpynn u3 6 n 6onee Yyenoek ko BceM LeHam fobaensetcst 10% cepBuCHBbI cbop
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SEASONS RESTAURANT

SALDAIS = DESSERTS = JECEPTHbI
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Karls Larsons «Karin tiva rabarberus>»

Carl Larsson «Karin peeling rbubarb >
Kapa Aapccon «Kapun owumaem pesers>»

Salvadors Dali « Atminas noturiba>

Salvador Dali «The persistence of memory»
Canvsadop Aaau «Ilocmosncmso namsmu>

Rabarberi un panipas

Rabarberu konfits / kréms Anglaise / paninu
un pliskoka ziedu putas / avenu un Sampaniesa
kompots

Rbubarb & buttermilk

Rhubarb confit / cream anglaise / buttermilk
& elderflower foam / raspberry & champagne

Compote

Pesernv u naxma

Kongpu us pesens / kpem anenes / newna us naxmot
1 Oy3unbL / KOMNON U3 MANUHBL U WLAMNAHCKO20

12 ¢

Sier:

Izsmalcinati sieri no Latvijas saimniecibam

Cheeses

Selection of noble cheeses from Latvian farm

Cotpor

ACCOPWZM u3 5/1420])08%196 CblPOG C AAMBUUCKUX

pepm
24 ¢

Jautajiet, lddzu viesmilim par alergéniem un veganu iespéjam
Ask your server about allergens and vegan dishes
CnipawmBaiite y odumumaHTa 06 annepreHax v bniogax ans BeraHoB

Tas ir reprodukcijas | These are reproductions | Penpogykuuu
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SEASONS RESTAURANT

DEGUSTACIJAS EDIENKARTE

Baklazanu tonnato

Cepti, marinéti baklazani / granzdeétu sarkano piparu mérce / tonnato putas
/ nogatavinats siers no Andre saimniecibas

Perle

Mazsalita jiras asarva fileja / dedzinati baltie redisi / austeru kréms / chia kavidrs

Tataki

Stirnas galas tataki / ceptu sipolu kréms / karamelizéti sudraba sipoli / foie gras / Madeiras mérce

Jers
Jéra mozaika / kipinats zutis / demi glaze mérce ar zuti un bieti / puravu un estragona kréjuma
merce / marinétas bietes

Tartlete

Kafijas ganache / tumsa sokolade / sala kavamele / Sokolades kaviars

90 ¢

Piemekleti vini
Simonnet Febvre Petit Chablis
Huber - Obere Steigen Griiner Veltliner
Maison Andre Goichot Bourgogne Pinot Noir
Birgit Braunstein - Blaufrinkisch, Ried Glawarinza, Leithaberg
Croix Milhas Banyuls

55¢
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SEASONS RESTAURANT

TASTING MENU

Eggplant tonnato

Baked and Marinated Eggplant / Mubammara / Tonnato Espuma
/ Aged Cheese vfrom Andre Farm

Pearl

Slightly Salted Sea Bass Fillet / Burnt White Radish / Oyster Cream / Cucumber Foam
/ Chia Caviar

Tataki
Roe Deer Tataki / Baked Onion Cream / Caramelized Silver Onion / Foie Gras / Madeira Sauce

Lamb

Lamb Mosaic / Smoked Eel / EelerBeetroot Demi Glaze / LeekrTarragon Cream
/ Pickled Beetroot

Tartlett
Coffee Ganache / Dark Chocolate / Salted Caramel / Chocolate Caviar

90 ¢

Wine pairing
Simonnet Febvre Petit Chablis
Huber - Obere Steigen Griiner Veltliner
Maison Andre Goichot Bourgogne Pinot Noir
Birgit Braunstein - Blaufrinkisch, Ried Glawarinza, Leithaberg
Croix Milhas Banyuls

55¢
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SEASONS RESTAURANT

AEMYCTAUNOHHOE MEHIO

baxaarycan monnamo

3aneuéunvlii u MAPUHoBAHHbLIL DAKAANCAN | MYXAMMAPA [ NEHA U3 MYHYA
/ 8videpacannviii colp ¢ pepmot Andre

Kemuymuna

Caaboconérnoe pune mopckozo oxyns / onarentviii beaviii peduc / yempuurvlii Kpem
/ uxpa u3 ceman 4ua

Tamaxu

Tamaku us xocyiu / Kpem u3 newenozo Ayka / Kapamesu3o8anlil Hemuyscrvlil AYK

/ pya-zpa / coyc madepa

Aenenox

Mosanxa u3 bapanunv / Konuenviii y2o0pv / coyc 0eMuzAac ¢ Yepém u c6exA0M
/ Kpem u3 AyKa-nopes u 3cmpazona / MapuHo8annas (6eKia

Tapmanemxa

Kogeiinoiii eanam / mémnviii uoxorad / corénas xapameis / wokosadnas ukpa

90 ¢

Buwunoe conpoeomaeﬂue

Simonnet Febvre Petit Chablis
Huber - Obere Steigen Griiner Veltliner
Maison Andre Goichot Bourgogne Pinot Noir
Birgit Braunstein - Blaufrinkisch, Ried Glawarinza, Leithaberg
Croix Milhas Banyuls

55¢




