
Liepaja
Restaurant Week

Restaurant “Upe”
Lielā iela 11, for reservations: +371 28 334 430

Starter

Salmon tartare “Crispy Nest” (4;11)

Main course

Pork fillet with sweet potato-tomato purée,  
edamame beans, deep-fried cherry tomatoes  

and white wine-garlic sauce (1)
or

Pan-fried flounder fillet with purple potato purée, 
asparagus and citrus olive oil (4)

Dessert

Pistachio and quince symphony (1;3;7;8)

Special for Restaurant Week

Non-alcoholic cocktail “Sea Buckthorn Amber”

Three-course meal – €35


