CESIS REGION KEST
RESTAURANT WEEK

Aprl‘ 18-26 Amuse-bouche

Bread and butter

APPETISER

L atvian venison tfartare, sunflower seed sauce, foie gras,
salted kohlrabi

MAIN COURSE

Latvian sturgeon,
caramelized celeriac—chestnut cream, velouté sauce
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v LA e Parsnip creme caramel, cold caramel foam, brown butter
crumbs, quince

Opening hours:

18.04. 13.00 & 16.00

19.04. 13.00 & 16.00 & 19.00

Price: 39 EUR 22.04.-23.04. 19.00
24.04. 1600

Reservations: www.kest.lv 25.04. 13.00 & 16.00

26.04. 15.00 & 16.00 & 19.00




