
Liepaja
Restaurant Week

Restaurant “Piano”
Vecā ostmala 40, for reservations: +371 63 483 800

Chef’s compliment

Starter

“Morning by the Lake”
Leek and quince espuma / roasted pumpkin and  

sea buckthorn puree / rye crisp / thyme pearls

Main course

“Day Between the Waters”
Roasted flounder fillet / sweet potato and carrot pavé / pearl 

barley risotto / pickled quince / apple cider and quince reduction 
sauce

or
Slow-cooked veal chop / sweet potato and carrot pavé / pearl 

barley risotto / pickled quince / plum reduction sauce
or

Grilled king oyster mushroom / sweet potato and carrot pavé/ 
pearl barley risotto / pickled quince / plum reduction sauce

Dessert

“Evening by the Sea”
Puff pastry with dark aronia cream / carrot and beetroot ice cream 

/ toasted quinoa / lemon and mint foam

Three-course meal – €35


