
Liepaja
Restaurant Week

Restaurant “Oskars”
Rīgas iela 7/9, for reservations: +371 63 480 888

Starter

Chicken liver and truffle cream with quince–apple jelly, butter 
brioche and plum chutney

or
Seared coho salmon with quince–horseradish cream, pickled 

beetroot and crispy buckwheat chips

Main course

Veal fillet medallions with potato–parsnip purée, porcini 
mushroom sauce and caramelised apples

or
Butter-roasted sturgeon fillet with roasted oyster mushrooms, 

sweet potato cream and dill–leek oil velouté sauce
or

Trofie pasta with caramelised pumpkin, Stracciatella cheese 
and toasted almond–Parmesan crumble

Dessert

Warm quince and marzipan tartlet with blood orange sorbet

Three-course meal – €30


