
 
 

Chef Artūrs Trinkuns, sommelier Ņikita Zaičenkovs 

For reservations, please call +371 20021002 or write welcome@barents.lv 

 

 

 

 

 

 

 

 

 

 

 

 

VALENTINE’S DAY  

MENU 

 

 

 

February 14, 2025 
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 M ENU  

 

A M USE BO UCHE  

 
 

O yst e r  

with Cucumber Vinaigrette, Verjus and Dill 
 

T ar t l e t  

with Pike Perch Ceviche and Seaweed 

 

ST A RT ERS  

 

Kom bu Sa l t ed  T r ou t  

with Prosecco and Elderflower Sauce 
 

Sca l l op   

with Onion and Smoked Butter Puree, Onion Jus and Lingonberries 

 
M A I N  CO URSES  

 

Sm oked  Car p  Rav i o l i  

with caviar 

 

Pi geon  Br eas t   

with Mushrooms, Port Sauce and Cherry 

 
DESE RT S  

 

Pl um  sor be t  

with Nordes gin 

 

Raspber r i es  and  W hi t e  Choco l a t e  

with Lemon Thyme Ice-Cream 

 

165  EUR  per s on  
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Wine  Pa i r ing  
 

 

 

Larmandier-Bernier Blanc de Blancs "Latitude" Extra Brut 
N/V  Champagne, France 

 
 

Wittmann Rose Trocken 2023  

 Rheinhessen, Germany 

 

 

Nigl Grüner Veltliner Piri 2022  

Kremstal, Austria 

 

 

Altesino Brunello di Montalcino 2018  

Tuscany, Italy 

 

 

Sybille Kuntz Riesling Auslese 2011 
Mosel, Germany 

 
 

 

115 EUR per person 

 
 

 

 


