
There are two places the owners of the Manor call home – Latvia and 
Liguria in Italy. That is why the menu for this season was made with 

products from the sunny Liguria in mind. Organic olive oil from the famous 
oil mill Olio Carli, Parmesan cheese, pecorino, Ligurian Sea tuna, salami 
and brescola from Sanremo Market, dried ham from Alassio, artichokes 

and much more with a special delivery to Liepupe Manor 

MENU  

APPETIZERS 

Mozzarella, colourful tomatoes, basil pesto

 €12 


Fresh zucchini, pecorino cheese, Villa Rosa olive oil, thyme from the Manor garden

€12 


Beef carpaccio, truffle mayonnaise, Parmesan cheese

 €14 


Brescola carpaccio, rucola, Parmesan cheese

 €14 


Tuna tartar, quail egg 

€15 


Scallops, fried asparagus, passion fruit sauce 

€18 


Lettuce, tuna, Ligurian olives, cherry tomatoes, anchovies, quail eggs, capers, citrus sauce 

€12 


Manor cuisine classic – baked Camembert, seasonal leaves, almonds, fresh berries 

€10 


Steamed asparagus, hollandaise sauce, quail egg

 €12 


Antipasti from Ligurian markets for 2 persons (cheeses, salami, prosciutto, artichoke, grissini, 
grilled pepper, olives)


€30 

Vegetarian antipasti for 2 persons (cheese selection, artichoke, grilled pepper, dried tomatoes, 

olives, nuts) 

€25 


Seasonal fruit plate for 2 persons 

€15 


SOUPS 

Velvety spiny lobster and crayfish shell soup, seafood, egg-sweet cream foam

€9 


Asparagus cream soup 

€9 


Yellow tomato bisque with fried mushrooms and whipped goat cheese 

€9 


Manor broth, mushroom ravioli

€8 


PASTAS, RISOTTO 

 Spaghetti with mussels 

             €15  

Tagliatelle with tiger prawns and tomatoes 

€18 




Risotto with saffron

 €12 


Risotto with asparagus 

€14 


MAIN COURSE 

Navy bean tureen, eggplant, zucchini, tomato

€15  

Parmigiana, eggplant, tomato

 €15 


Sturgeon, parsnip puree, horseradish sauce 

 €20


Trout fillet, green peas puree, fennel-citrus salad 

€20


Oven-baked corn fed chicken, spinach-potatoes puree, broth sauce 

€16 


Beef fillet steak, mushroom-potato puree, demi-glace sauce glaze 

€27 


Duck breast, parsnip and sweet potato puree, broad beans, caramelized carrots 

€23 


Lamb rack, black lentils, Jerusalem artichoke puree, Madeira sauce 

€26 


Veal cheeks, seasonal vegetables, potato cream, red wine sauce 

€20


Slowly cooked pork fillet medallions, bacon, stewed cabbage, butter fried potatoes

€18 


DESSERTS 

Manor classic (crème brûlée, mini Pavlova, green apple calvados 
sorbet)  
€12  

Chocolate passion (truffles, chocolate cream, chocolate ice cream, mini fondant) 
€12 

Lemon tart

€9 

Pears poached in white wine with chocolate and vanilla ice cream 
€10  

Lime cheese cake

€9 


Manor ice cream and sorbet 
€10  
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€9 
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Ask the waiter about allergens. 


