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Sefpavara Egila Grinfelda izstradata

piecu kartu edienkarte, vinzina Martina

Kukoja pieskanotas vina izlases un
svetku koncerts

Dace Leimane/ ") Dace Denava

/balss/ /klavieres/

Piecu kartu édienkarte un koncerts | 60 eur
Pieskanota vina izlase | 25 eur
Premium vinu izlase | 55 eur

Rezervacijam: 64177177, reservations@villasanta.lv

Villa Santa Hotel | Gaujas iela 88, Césis
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VILLA SANTA

HOTEL

Svelkn vakarinm

edienkarite un vinu izlase

Foie gras ravioli —
dedzinats sviests, marinéts pluskoks, bérzu sulu - balzoma etika

redukcija, ciedru rieksti
Anselmann Riesling Kabinett, Germany

Tunzivs tataki —

marinetu darzenu carpaccio, ponzu, marrutku krems
Gerard Bertrand Heritage Viogner, France

Cepta piles krutina —
batates - karamelizétu sipolu kréms, vige, citronzales kvinoja,
ceptu biesu - kirSu merce
Errazuriz Max Reserva Pinot Noir, Chile

Spindtu - laima sorbets ar eglu skuju drumstalam

Cidoniju Creme Brdlée ar kirbju - sarkano apelsinu saldéjumu
La Fleur Renaissance Sauternes, France

Piecu kartu edienkarte un koncerts | 60 eur
Pieskanotu vinu izlase | 25 eur

Rezervacijom: 64177177, reservations@villasanta.lv
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https://www.allrecipes.com/recipe/19165/creme-brulee/

VILLA SANTA

HOTEL

Svelku vakarinm

edienkarle un Premimm vinu lZl(lse

Foie gras ravioli —
dedzinats sviests, marinéts pluskoks, bérzu sulu - balzoma etika

redukcija, ciedru rieksti
Kloster Eberbach Riesling Fruchtig, Germany

Tunzivs tataki —

marinetu darzenu carpaccio, ponzu, marrutku krems
Maison Champy Saint Veran, France

Cepta piles krutina —
batates - karamelizétu sipolu kréms, vige, citronzales kvinoja,
ceptu biesu - kirSu merce
Pio Cesare Barolo DOCG, Italy

Spindtu - laima sorbets ar eglu skuju drumstalam

Cidoniju Creme Brdlée ar kirbju - sarkano apelsinu saldéjumu
La Fleur Renaissance Sauternes, France

Piecu kartu edienkarte un koncerts | 60 eur
Pieskanotu Premium vinu izlase | 55 eur

Rezervacijom: 64177177, reservations@villasanta.lv

o


https://www.allrecipes.com/recipe/19165/creme-brulee/

