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OAYTABINJICCKOE MEHIO « DAUGAVPILS MENU




ART HUB®

Restorans e PectopaH ¢ Restaurant

KREMZUPA NO LATGALES SIERIEM

KPEM CVYI U3
JIATTAJIbCKUX CbIPOB

CREAMY LATGALIAN
CHEESE SOUP

CUKGALAS RIBINAS MEDUS
GLAZURA AR DARZENIEM

no hospera krasns / piedevas
péc izvéles

CBUHbIE PEBPbILLUKA B
MEZLJOBOW IMA3YPU C
OBOLLAMM 13 neun xocnep /
rapHUP MO XeNnaHuto

HONEY GLAZED PORK RIBS
WITH VEGETABLES made in Josper
oven / garnish by choise . _

MAJAS SALDEJUMA ASORTI

OOMALLHEE MOPOXXEHOE
ACCOPTHU

HOMEMADE ASSORTED
- ICE CREAM

Rigas iela 54a, Daugavpils,+371 25454540, www.arthub.lv

AREHElEE

Restorans e PectopaH ¢ Restaurant

DINABURGAS PUSDIENAS

1833. gada maija uz Dinaburgas cietoksna iesvetiSanu ieradas Krie-
vijas cars Nikolajs I. Nakamaja diena Vina augstibas pavars atprasijas
uz 2 stundam, lai dotos uz pilsétu. Tuvojas pusdienlaiks, bet no vi-
réja nebija ne minas... Nebija neviena, kas varétu pagatavot édienu.
Tad cietok$na komandants piedavaja vietéja pavara pakalpojumus.
Nikolajs | bija patikami parsteigts par izmainam ierastaja édienkarté,
— jaunie édieni valdniekam gaja pie sirds! Bet pavaru, kur$ parkapa
solijumu — sodija, liekot vinam iemacities no galvas visu neparasto
pusdienu édienu receptes, lai vins laiku pa laikam varétu iepriecinat
caru Nikolaju | ar Dinaburgas &dienkarti.

OWUHABYPICKUI OBEL,
B mae 1833 roaa Ha ocssiweHne OuHabyprckon KpenocTu npue-
xan uapb Hukonawm |. Ha cnepytowmin aeHb nosap Ero Bennyectsa
OTMPOCKACS Ha [ABa Yaca B ropoa. [lpubnmkanoch Bpemsa obena,
HO LLapCKOro KalleBapa BCe He 6bi10... [oToBUTbL Hekomy! U Toraa
KOMEHIAHT KPENOCTU NPEANOXMU YCAYyru MECTHOro nosapa. Hu-
Kofa | 6bin MPUSTHO YAMBAEH M3MEHEHUSMU B MPUBBIYHOM YXKe

© MEHI0 — HOBble 6/I0[a MPULWANCH eMy MO BKycy! A omo3zaBLuni

rope-noBap 6bi1 HakasaH: eMy MPULLIOCh HaM3yCTb BblyYMTb pe-
LenTbl 61104 HEO6LIYHOTO 06eaa, YTOObI BPEMS OT BPEMEHM PaLO-
BaTb Hukonas | AMHabyprckMm MeHio.
DINABURG LUNCH

In May 1833, the Russian-Tsar Nikolay | came to consecration cere-
mony of Dinaburg fortress. Next day, the cook of His Majesty asked
to allow him going to the city for two hours. The dinner time was
approaching, but the Tsar’s cook was still away... There was no one
to cook! Then, the governor of fortress suggested services of the
local cook. Nikolay | was pleasantly surprised to see changes in his
standard menu - he enjoyed the new dishes! And the latecomer
- apology for a cook - was punished: he had to learn recipes of
dishes from the unusual menu by heart to make Nikolay | happy

from time to time with the Dunaburg menu.

Rigas iela 54a, Daugavpils,
+371 25454540, www.arthub.lv
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Restorans e PecTtopaH ¢ Restaurant

SILTIE SALATI AR ZANDARTU
“DAUGAVAS LOKI”

salatu maisijums / svaigs gurkis /
kirSu tomati / citronu dresings
(olivella, citronu sula, sinepes,
cukurs, sals) / zandarta fileja /
kiploki / sals / pipari

rOPAYMI CANAT
C CYOAKOM

X «DAUGAVAS LOKI»

CMECb M3 CanaToB / CBEXMiM OrypeL, / mMoMmUaopbl Yeppu /
¢dune cynaka / YeCHOK / IMMOHHbIN APECCUHT- (OIMBKOBOE
Macro, IMMOHHbI COK, ropyM1La, caxap, Conb)/ Conb / nepeLly

HOT SALAD WITH ZANDER “DAUGAVAS LOKI"
salad mix / cucumber / cherry tomatoes / garlic / salt /

peppers / zander fillet / lemon dressing (olive oil, lemon -

juice, mustard, sugar, salt)

SILTIE SALATI AR ZANDARTU “DAUGAVAS LOKI"
17.gs. Dinaburga apmetas jezuiti. Jezuitiem ir ipasa loma virtuves tra-
diciju attistiba, ievieSot jaunus produktus, kas atvesti no talam aizjtras
zemém vai iemacot jaunus gatavosanas veidus. Savus visnotal vien-
karSos édienus jezuiti bagatinaja ar dazadam garsvielam. Tadél ari
salatos "Daugavas loki” tiekizmantotas dazas sveszemju sastavdalas.

TOPSIMUI CAJIAT C CYOAKOM «DAUGAVAS LOKI»
B 17 Beke B nHabypre 060CHOBaNUCL ME3YUTbI. VIM NpuHamnexuT
ocobas poib B POPMUPOBaHUM TPAAULMIA MPUrOTOBNEHNS efbl —
NPVIBE3EHHbIE UMW 13 JANbHNX CTPaH MPOLYKTbl CTAaHOBUINCH YaCTbIO
MECTHOW KyxHW. A MPOCTble MO CBOEMY COCTaBy 6/1l04a Ue3yUTbl pa3-
HOO6Pa3MIN MHOFOYUCIEHHBIMW MpunpaBamu! NoaToMy B canate
«Daugavas loki» NpucyTCTBYIOT 3K30TUYECKUE NHTPEANEHTDI.

HOT SALAD WITH ZANDER “DAUGAVAS LOKI”
In the 17th century Jesuits settled down in the Dinaburg city. Jesuits
have a special role in cooking traditions development, introducing
new products from other foreign missions or teaching new ways of
cooking. Jesuits enriched their rather simple food with various spic-
es! Thatis why salads “Daugavas loki” have some foreign ingredients.

Gimnazijas iela 46 (Viesnicas “Park Hotel Latgola” 10. stavs),
Daugavpils, 4371 65404900, www.hotellatgola.lv

SRS

Restorans e PectopaH ¢ Restaurant

) ZUSA TARTARS
“DVINSKAS CIETOKSNIS”
kGpinata zusa fileja / svaigs gurkis /
sals / pipari / zalumi / kirsu

tomati / rukolas salati / sarkanie
sipoli / konservéti kaperi /
balzamiko kréms (sarkanvins,
balzamiko etikis, cukurs)

TAPTAP U3 YIPA
«ABUHCKASA KPEMOCTb»
KonueHoe dune yrps / ceexuin orypel, / conb / neped, /
3e/eHb / IMCTbA PYKKOJIbI / 6anb3aMUYECKUNIA KpeEM
(KpacHoe BUHO, 6anb3aMNYECKUIA YKCYC, caxap) / KpacHbIM
NyK / KOHCEPBMPOBaHHbIE Kanepchl / MOMUAOPbI YeppH

EEL TARTAR "DVINSK FORTRESS”

smoked eel fillet / cucumber / salt / pepper / greens /
cherry tomatoes / ruccola / red onion / canned capers /
balsamic cream (red wine, balsamic vinegar, sugar)

ZUSA TARTARS “DVINSKAS CIETOKSNIS” _°
Zu$a tartars simboliski ir lidzigs cietoksnim — ta sastavdalas ir sa-
kartotas viena uz otras, veidojot gardu uzkodu. Savukart zusa iz-
skatu varam pielidzinat Daugavas upei, kas apvij cietoksni. Gardais
un treknais zutis ir satigs édiehs. Zuti var salidzinat ar Daugavpils
cietoksni — pamatigs un stiprs ilgdzivotajs.

TAPTAP U3 YIPA «ABUHCKAA KPEMOCTb»
TapTap, 13 yrpsi CUMBOSIMYHO MOXHO CPaBHMUTb C KPEMOCTbIO = €ro
CoCTaB/soLWMe YacTn GOPMUPYIOT anneTUTHoe 6oa0. A yropb
HanomuHaeT [layraBy, kKOTopas ornMbéaeT KpemnocTb. DTa BKYCHas v
nuTaTenbHas pbliba — O4eHb CbiTHas eAa. Yropb, Kak KPenocTb — OC-

HOBATEJIbHbIM WU CUSIbHBIA LONTOXUTENb.

EEL TARTAR “DVINSK FORTRESS”
Eeltartar is symbolically similar to a fortress - its ingredients are put
one on each other making a tasty snack. Inits turn, eel appearance
can be equated to Daugava river, which entwines one side of the
fortress. The delicious and fat eel is a nourishing food. Eel might be
symbolically compared to Daugavpils fortress - substantial, strong
and long-liver.

Gimnazijas iela 46 (Viesnicas “Park Hotel Latgola” 10. stavs),
Daugavpils, +371 65404900, www.hotellatgola.lv
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Restorans e PecTtopaH ¢ Restaurant

“DUBROVINA" PAIPALAS

AR SALITU ABOLU UN
SALDSKABO MERCI

paipala / sals / pipari / medus /
augu ella / aboli/ sviests /
sals / mérce “Demi glass” -
balsamiko etikis / eukurs

MEPEMNENKU «AYBPOBUHA»
C KWCNOC/TAAKUM COYCOM
5 13 COJIEHbIX ABJIOK
nepenennHoe Maco / conb / nepeL, / men, /
pacTuTenbHOE Maco / Cob / CAMBOYHOE Macno / coyc
"[lemurnac’- 6anb3aMuyeckuin ykcye / caxap

QUAILS “DUBROVINA" WITH SOUR-SWEET SAUCE
OF SALTED APPLES

quail meat / pepper / honey / vegetable oil / apples / salt /-

‘dairy butter / Demi-glace sauce — balsamic vinegar / sugar

“DUBROVINA" PAIPALAS AR SALITU ABOLU
UN SALDSKABO MERCI

1882. gada, pateicoties Dinaburgas pilsétas méram Pavelam Dub-
rovinam, tika izveidots pilsétas parks. Reiz stradnieki uzdrosinajas
uzaicinat Dubrovinu kopigi ieturét maltiti. Un mérs neatteicas no
piedavajuma. Vinam loti iegarsojas vienkarsas meza paipalas ar
darzeniem. Savukart stradnieku stasts par kopigo edienreizi ar pil-
sétas meéru vel ilgi gaja no mutes mute.

MEPEMENKU «AYBPOBUHA» C KWCNNOC/IAAKUM
COYCOM U3 COJIEHBIX ABJIOK
B 1882 roay rpamoHavanbHukoMm [dumHabypra lNaBnom [dy6poBu-
HbIM 6bIN1 3aN10XKEH rOPOLACKON Napk. Map NMYHO PyKOBOAMA BCEMM
paboTamu. Kak-To pa3 pabOTHUKM OCMENUANCH mpurnacutb [y-
6poBUHa «nepekycnTb». ObblYHbIE NIECHbIE Nepernena C OBOLLAMM
MPULLINCH MO BKYCY OCHOBATENO FOPOACKOro napka. A pacckasbl
O COBMECTHOM obejie C rpafloHa4asbH1KOM eLlle JONro nepecka-
3bIBaSIMCb PAGOTHUKAMMU. i

Gimnazijas iela 46 (Viesnicas “Park Hotel Latgola” 10. stavs),
Daugavpils, 4371 65404900, www.hotellatgola.lv

ERATAALY

Restorans e PectopaH ¢ Restaurant

QUAILS “DUBROVINA” WITH SOUR-SWEET
SAUCE OF SALTED APPLES

In 1882 the mayor of Dinaburg Pavel Dubrovin made an arrange-
ment about the town park. The workers dared to invite Pavel Du-
brovin to join them during their meal. The mayor did not refuse. He
really enjoyed the food offered - quails with vegetables. The story
of cooperative lunch with the town mayor has been retold among
the workers for a long time since then.

A
Latgola .( T o



"IRISH DUBLIN PUB’

Restorans e PecTtopaH ¢ Restaurant

MAZSALITA LASA SALATI AR
DOR BLUE SIERU

mazsalits lasis / rukolas salati /
apelsins / avokado / Dor blue
siers / ingvera-citrona mérce

CAJIAT U3
MAJIOCOJ1bHOI'O JIOCOCH
C CbIPOM JOP BJIIO
ManoCObHbIN NOCOCH /
pyKkona / anenbcuH /
aBOKano / Cbtp AOPH6O / UMOBUPHO-TIMMOHHbIV COYC

LOW-SALTED SALMON SALAD WITH SOME DOR BLUE
CHEESE
lightly salted salmon / rucola salad / orange / avocado /

Dor Blue cheese / ginger-lemon sauce

MAZSALITA LASA SALATI AR DOR BLUE SIERU
Daugavas zivju bagatiba ir aprakstita ne viena vien gramata un ap-
dziedata zvejnieku mutvardu folklora. Lielas, lidz 4,3 metrus garas,
Baltijas stores tika izkertas jau 19. gadsimta beigas. 20. gadsimta
1. pusé garsigie un svaigie lasi Daugavpils virtuvés nebija nekas
svess un nezinams, bet gan pazistams un iecienits iedvesmas avots
dazadu kulinarijas Sedevru radisanai.

CANAT U3 MAJIOCOJIbHOTO JIOCOCS C CbIPOM AOP BJIIO
Pbi6HOE 60raTCTBO [layraBbl ONMMCAHO He B OAHOM KHUMe U nepe-
[laeTcs U3 yCT B yCTa cpeau pblbakos. bonblne, Ao 4,3 M 4nn-
HOW, BaNTUNCKME OCETPbI BblaBaMBanu yxe B koHue XIX Beka. B
nepBov MONOBUHE XX BEKa BKYCHbIN W CBEXMN NOCOCHb Ha KyxHe
[ayrasnunca He 6bi1 B AMKOBUHKY, HAO60POT — XOPOLLO 3HaKOMas
n3Mo6neHHas pblba CRy>xmnna NCTOYHUKOM BLOXHOBEHMS ANt CO3-
[laHWs pa3HOO6Pa3HbIX KyNMHaPHbIX LWeaeBPOB.

LOW-SALTED SALMON SALAD WITH SOME DOR BLUE CHEESE
The Daugava's richness in fish has been described in many books
and praised in the oral folklore of fishermen. The big, up to 4.3
meters long Baltic sturgeons were already fished out in the late
19th century. In the 1st half of the 20th century the tasty and fresh
salmon was not anything unfamiliar and unknown in Daugavpils
kitchens, it was a well-known and popular source of inspiration for
creation of various culinary masterpieces.

Viestura iela 10, Daugavpils +371 29218671,
www.irishdublinpub.lv

"IRISH DUBLIN PUB’

Restorans ¢ PectopaH ¢ Restaurant

) CUKGALAS CEPETIS AR
KAULINU UN DARZENI
NO DOBES

cikgala / selerijas sakne /
kalis / pastinaks / tomati /
marinéti patisoni

XAPKOE U3 CBUHUHbI C
KOCTOYKOW U OBOLLM C
OropPOOA

- CBMHWHA / KOpeHb cenbaepes /
- 6ptokBa / nactepHak /
MOMWUIOPbI / MaPUHOBAHHbBIE MATUCCOHDI

ROAST PORK ON BONE WITH LOCAL VEGETABLES
pork / celery root / swede / parsnip / tomatoes / pickled
squashes

CUKGALAS CEPETIS AR KAULINU

UN DARZENI NO DOBES
Jau laika, kad kartupeli tika ievesti Eiropa no Amerikas, un Latvija
vél tos nepazina, bet tomati tika audzéeti puku dobés un dévéti par
“Milestibas dboliem”, turigakajas majas Daugavpils pusé tikai lielos
godos tika celts galda speciala garSvielu marinadeé izturéts ctikas
cepetis.

XXAPKOE VIZj,CBIVIHI/IHbI C KOCTOYKOM

M OBOLLU C OTOPOJA
Ye B TO Bpems, koraa kapTodesnb 3aBe3nn B EBpony 13 AMepukm
1 B J1aTBMM €ro eLle He 3Hanu, a MOMUAOPbI BbipallMBany Ha Lpe-
TOYHbIX KNYM6Gax W BeNnyanu «a610KkaMmn No6BU», B 3aXKMUTOUHbIX
nomax [layraBnuica TOMbKO MO GOMbLIMM MpPasAHUKaM Ha CTon
BOZPYXXa/IM CBUHOE XapKoe, BblAePXKaHHOE B OCO60M MapuHaze.

ROAST PORK ON BONE WITH LOCAL VEGETABLES
Already in times when potatoes were brought from America to Eu-
rope and were not yet known in Latvia, but tomatoes were grown
in flower beds and called “Love apples’, roast pork in special sea-
soning was put on the table for very significant celebrations in the
wealthiest houses near Daugavpils.

Viestura iela 10, Daugavpils +371 29218671,
www.irishdublinpub.lv



"IRISH DUBLIN PUB’

Restorans e PecTtopaH ¢ Restaurant

KOKTEILIS “LATGALES VITAMINU BUMBA"
viskijs / smiltsérkska sirups /
dzérvenu sula / laima sula

KOKTEWJ1b «JIATTAJIbCKAS
BUTAMNUHHASA BOMBA»
BMCKW / cupon obnennxm /
KIFOKBEHHBIM COK / COK Nlarma

COCKTAIL “LATGALE'S VITAMIN BOMB”
whiskey / sea buckthom_syrup / cranberry juice / lime juice

KOKTEILIS “LATGALES VITAMINU BUMBA"
Senos laikos, kad Daugavas—\Volgas tdenscel$ bija értakais tranzita
kanals, pa kuru nogadat preces uz dazadam talajam Austrumu un
Rietumu zemém, Daugavpili paradijas daudzas taja laika modigas
lietas. No Rietumiem tika vestas mucas ar stipru dzérienu, kas lidzi-
najas vietéjai “Smakovkai”. No Austrumiem, ka vertigu arstniecisko

lidzekli, ieveda smiltsérkSku ogas. Ta radas pirmais globalizacijas °

rezultata izveidots kokteilis “Latgales vitaminu bumba’, kura sastava
ir viskijs no Rietumiem, smiltsérkski no Austrumiem, laima sula no
dienvidiem un vietéjo purvu dzérvenes.

KOKTEWMJb «JIATTANIbCKASl BATAMUHHASl BOMBA»

B npeBHVe BpemeHa, Koraa BonHbIM MyTb [layraBa — Bonra 6bin
CaMbIM YAO6HbIM TPAH3UTHBIM KaHaMOM, MO KOTOPOMY TOBapbI
nepenpagnsiv B ganbHuie 3emnn Boctoka v 3anaaa, B Jayrasnui-
Ce MOSBMIOCh MHOMECTBO MOAHBIX B TO Bpema Bewen. C 3anaza
MPUXOANAN GOYKM C KPEMKUM HAMUTKOM Hamomobue MeCTHOM
«wMakoBkKMy». C BOCTOKa, Kak LieHHOe NIeKapCTBEHHOE CPeacTBo,
NPUBO3VAWN Arofbl o6nenuxu. Tak, B pe3yabtate r1ob6anmsaumu,
NOSIBUNICS NEPBbIV KOKTEMNb — «JlaTranbckas BATaMUHHas 60Mb6a»,
COCTOSLLUMI U3 BUCKM C 3anaga, obnenmxm C¢ BocToka, HOXHOro
COKa Naima W KJIIOKBbl U3 MECTHbIX 6OJOT.

COCKTAIL “LATGALE'S VITAMIN BOMB”
In ancient times when the Daugava-Volga watercourse was the
most convenient transit channel for delivering goods to various
distant Eastern and Western countries, many modish things of that
time appeared in Daugavpils. From the West, barrels were deliv-
ered containing strong drink, similar to the local shmakovka. From
the East, buckthorn berrie were brought in. Thus the first global-
ized cocktail “Latgale’s vitamin bomb” was created that contains
whiskey from the West, buckthorn from the East, lime juice from
the South, and cranberries from local swamps. o

Viestura iela 10, Daugavpils +371 29218671, [D
www.irishdublinpub.lv A

‘Imbir”

Kafejnica « Kage « Cafe

VECMAMINAS PANKUKAS

pankikas: olas/ piens/ milti / sviests /

O cukurs / sals /
/ s Mérce: bekons / sals / pipari /
skabais kréjums / sviests

BABYLLUKWUHDI
BJIMHYUNKU

GNIMHYMKM: aiLa / MONOKO /
MyKa / CIMBOYHOE Macso /
caxap / conb

coyc: 6ekoH / conb / nepel, /
CMeTaHa / CIMBOYHOE Macsio

GRANNY’S PANCAKES
pancakes: eggs / milk / flour / dairy butter / sugar / salt
-~ sauce: bacon / salt / pepper / sour cream / dairy butter

VECMAMINAS PANKUKAS
Pankukas ar apceptu spekiti un kréjumu tiek gatavotas péc kafej-
nicas saimnieces vecmaminas receptes. Vél joprojam visa vinas
gimene sanak kopa un, sézot pie liela galda, ar gardu muti notiesa
veselu lérumu planu pankudku. Tas ilgi glaba siltumu, jo tiek ietitas
dvielos. Starp citu, laukos pankikas éd bez galda piederumiem! Ta
noteikti ir garsigak! o5

~

BABYLUKWUHbI BJIMHYUNKUN
BAVMHYMKM CO CMeTaHOM 1M O6XXapeHHbIM LUIMEKOM MO MnpababyLu-
KMHOMY peuenTy xo3arku kade. [Jo cnx nop 3a 60/bLLNM CTONIOM
COBUMpaeTCs BCS CEMbS], U CTOMKA TOMJIEHbIX Ha TEMJIbIX MONOTEH-
LlaX TOHKUX 6IMHYMKOB UCHE3aET 3a CYMTaHHble MUHYTbI! KcTaTw, B
[epeBHe X efaT 6e3 CTONOBbIX NPpU6oPOoB! Tak BKyCHee.

GRANNY'S PANCAKES
Pancakes with sour cream and fried speck from recipe of cafeteria
owner’s great grandmother. Heretofore, all family members gather
around the large table, and the pile of thin pancakes stewed on
warm towels disappear in a moment! By the way, people in village
eat them with their hands and use no flatware! It is tastier then.

7
Imbin

=(AfE= &

Saules iela 39, Daugavpils,
+371 24509965




"DVINSKAS SETA"

Kafejnica « Kage « Cafe

SALATI “LAUKU SIKS"
vistas aknas / apelsini / vinogas /
tomati

CAJIAT
«JEPEBEHCKUI LLUNK»
KypWHas neyeHb /
anenbCuHbl / BUHorpag, /
NMOMUAOPSI

SALAD “COUNTRY CHIC”
. chicken liver / oranges / grapes /
i tomatoes

SALATI “LAUKU SIKS”
Braucot cauri Dvinskai, kadam tirgonim saltza rati. Tuvako maju
viesmiligie saimnieki vinam palidzé€ja un piedavaja naktsmitni. Pa-
teiciba tirgotajs viniem pasniedza davanu — aizjuras auglus. No
tiem saimniece pagatavoja salatus, kuru pamata bija vienkarsi sa-
ceptas vistu aknas. n

Daugavgrivas
cietums
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"DVINSKAS SETA'
Kafejnica « Kage » Cafe

CAJNAT «[JEPEBEHCKUW LUUNK»
Y ToproBua, npoe3xatoLlero Yyepes [IBMHCK, CloManach MOBO3Ka.
B 6amxaniuem xuaviie roCcTenpurMHbIE XO3d€Ba OKasann emy
MOMOLL U OCTaBWIM HOYEBATb. B 6iarofapHOCTb TOProBeL, npe-
NMoAHeC MM MOJAPOK — 3aMOPCKMe miodbl. M3 HUX xo3srika npum-
roTOBWMIA CanaTt, OCHOBOWM KOTOPOro CTafa ObbluHas 3arnevyeHHas
KYPUHas nevyeHsb.

SALAD “"COUNTRY CHIC”
The carriage of some tradesman who was in route in Dvinsk broke
down. In the nearest house, the hospitable hosts helped him and
allowed him to stay over. In consideration of this, the tradesman
gave them a present — overseas fruits. The hostess prepared salad
using them, its basic ingredient was a simple baked chicken liver.

Valnu iela 27b, Daugavpils, +371 27757191,

+371 27070057, www.sanmari.lv Dvinskas séta




‘SanMari”

Restorans e PecTtopaH ¢ Restaurant

., . KARTUPELU PANKUKAS AR
e CUKGALU
' panktkas / bekons / kréjums /

zalumi

KAPTO®E/IbHbIE BJIUHbI
CO CBMHUHOW

611HbI / 6eKOH / cMeTaHa /
3e/ieHb

POTATO PANCAKES WITH PORK
-pancakes / bacon / sour cream / herbs

-

KARTUPELU PANKUKAS AR CUKGALU
Kartupeli ir galvenais produkts katra latgalieSa galda. Jau vésturis-
ki ir izveidojies, ka populars édiens ir kartupelu pankukas. Lidz pat

masdienam $is &diens vieno cilvékus pie liela un draudziga: galda. .

Tas pasniedz ar kréjumu, bekonu un zalumiem gan ka piedevu, gan
ari ka pamatédienu. Y

KAPTO®EJIbHbIE B/IMHbI CO CBUHUHOW
KapTodenb — cambll raBHbIM NPOAYKT Ha CTose y No6oro nat-
rasbCKOro KpecTbsiHMHA. VICTOPUYECKM CNOXMAOCH, YTO MOMynsp-
HbIM 611040M U3 KapTodens ABagTCs 6AMHYMKN. [Jo cux mop 3TO
61100 COeAVHAET NoAeN 3a 6OMbLINM W APYXHbIM CToNOM. Ero
NOMAIOT KaK rapHYpP, TakK 1 CaMOCTOsITENIbHOE 6711010 CO CMeTaHOM
Y1 CBUHMHOM, YKPaCUB 3e/eHbIo.

POTATO PANCAKES WITH PORK
Potatoes is the main food-stuff on every Latgalian’s table. Through-
out the history, potato pancakes have become a very popular dish.
Till nowadays this dish unites people around a large and friendly
table. They are served with sour cream, bacon and herbs both as a
side dish or as the main dish.

Stacijas iela 46, Daugavpils, +371 27757873, www.sanmari.lv

‘SanMarl”

Restorans e PectopaH ¢ Restaurant

N HERCOGU DESERTS
' Sokolade / svaigas ogas /
krems

FEPLLOTCKWUW OECEPT
Lokonag, / cBexue arogbl /
Kpem

DUKES’ DESSERT
chocolate / fresh berries /
cream

HERCOGU DESERTS

Viduslaikos Sokoladi izmantoja ka zales. Savukart tas pavaru
iedvesmoja radit desertu, kas jebkuros laika apstaklos uzlabotu
garastavokli. Sokolade bija diZciltigs cienasts, kuru varéja nobaudit
tikai Livonijas ordena hercogi. Sodien $is karums ir pieejams katram
cilvékam, un pasaulé ir vispievilcigakais saldums, kuru pasniedz
visdaiédé'kajos veidos. Sokolade, svaigas-ogas un gaisigs kréms ir
Hercogu deserta galvenas sastavdalas.

FTEPLLOTCKUN OECEPT

B cpeaHuve Beka WOKOMaa MCMONb30BaAW B KaYecTBE J1eKapCTBa,
4YTO M BAOXHOBWIO MOBapa CO34aTb LeCepT, KOTOPbIN MOAHUMET
HacTpoeHue B Mtobyto norogdy. LLlokonas sBnseTcs 61aropoaHbIM
yroujeHnem, KoTopoe MOFM MCMPo6oBaTb TOMALKO repuork Jln-
BOHCKOW ry6epHun. CeronHs 3TO NIaKOMCTBO C MHOFOBEKOBOW
MCTOpPUE AOCTYMHO KaXXAOMy YENOBEKY W ABASETCS CaMoit Mpu-
TAraTeNbHOM CNAAOCTbIO B MUPE, KOTOPYIO MOAAIOT B IO6OM BULE.
Lllokonaa, cBexue aroapl 1 BO3AYLUHbIA KPEM — 3TO [1aBHble CoYe-
TaHus fepuorckoro gecepra.

. DUKES’ DESSERT
In the Middle Ages, chocolate was used as medicine. And it

“inspired the cook to create a dessert that would improve one's

mood in any weather conditions. Chocolate was a noble treat, and
only Livonian dukes could enjoy it. Today this delicacy is available
to every person, and it is the most attractive sweet in the world
that is offered in the most varied ways. Chocolate, fresh berries and
some airy cream are the main ingredients of the Dukes’ dessert.

SunMa

Stacijas iela 46, Daugavpils,
+371 27757873, www.sanmari.lv




"ARSENALS'

Kafejnica « Kage « Cafe

PAMATEDIENS “DINABURGAS
RAGU NO PUTNA GALAS"
vistas Skinkis / bekons / lazdu
rieksti / kvass / sénes

OCHOBHOE BJ1tOAO
«PATY U3 MACA NTULLbI»
KYPWHBI OKOPOYOK / 6EKOH /
NnecHble opexu / kBac/ rpubel

MAIN COURSE
“"POULTRY RAGOUT”
chicken leg / bacon / hazelnuts / kvass /
mushrooms

PAMATEDIENS “DINABURGAS RAGU
; NO PUTNA GALAS"
Musdienigs skatijums uz 16.gs. recepti. PEc senas hronikas zinam
So édienu biezi gatavoja polu karalim Stefanam Batorijam. Tiesi
vin§ 1582. gada Dinaburgai pieskira pilsétas tiesibas, kas veicinaja
strauju tas attistibu.

OCHOBHOE BJ1K04O «PAIY U3 MACA NTULLbI»
CoBpeMeHHbIN B34 Ha peuenT 16 Beka. [1o cBeAeHNSIM XPOHUKN
LPEBHMX* BPEMEH, 3TO 60040 4acTO FOTOBMAM ANS MONbCKOro
kopons CredaHa batopums. MMeHHO oH B 1582 romy npucsoun
[OnHabypry ctaTyc ropoja M TeM CaMbiM CMOCO6CTBOBajs €ro
CTPEMUTENBHOMY PA3BUTUIO.

MAIN COURSE “POULTRY RAGOUT"
A contemporary view of the recipe of the 16th century. According
to the chronicles of that time, this dish was often cooked for the
Polish King Stephen Batory. He was the one, who granted city rights
to Dunaburg in 1582, and hereby facilities its rapid development.

Mihaila 3, Daugavpils, +371 27757872, www.sanmari.lv

"ARSENALS'

Kafejnica « Kage « Cafe

DESERTS “VIOLETS,

ZALS UN SARKANS”
piparmétru biskvits / mellenu
panakota/ zemenu kréms

JECEPT «®UOJIETOBDIN,
3EJIEHbIN U KPACHbIN»
MSATHbIN GUCKBUT /
4yepHKW4YHasa naHakota /
KIYGHUYHbIA AXKEM

DESERT “PURPLE, GREEN AND RED”
mint biscuit / bilberry Panna Cotta / strawberry cream

DESERTS “VIOLETS, ZALS UN SARKANS"
Izstradajot St deserta recepti, restorana Sefpavars iedvesmojas no
makslinieka Marka Rotko gleznas, kuru 2014 gada pardeva par 186
mlljonlem ASV dolaru. -

OECEPT «®UOJIETOBbIW, 3EJIEHbIV N KPACHbI»
B paspaboTke 3TOro AecepTa MCTOYHMKOM BAOXHOBEHMS Lied no-
Bapy pecTopaHa CTana KapTuHa XyAoxHMKa Mapka PoTko,; koTopas
6bina npogaHa B 2014 rogy Ha aykumoHe 3a 186 MUAIMOHOB AON-
napos CLUA. )

DESERT “PURPLE, GREEN AND RED"
While developing this dessert, the painting of artist Mark Rothko
was the source of inspiration for the restaurant’s chef. The painting
was sold in 2014 at auction for 186 million US dollar.

Mihaila 3, Daugavpils,
+371 27757872, www.sanmari.lv
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"DINABURG®

Restorans e PecTtopaH ¢ Restaurant

PUTRA “ZEMNIEKA CIENASTS”
miezu putraimu biezputra /
baravikas / burkanu biezenis

KALLA «KKPECTbAHCKOE
YrOWEHWE»

Kallia 13 NepnoBku /
60pPOBVKM / MOPKOBHOE Mtope

B

PORRIDGE “FARMER’'S TREAT”
boiled pearl barley / mushrooms / carrot puree

PUTRA “ZEMNIEKA CIENASTS”
Senos laikos tiesibas medit un makskerét bija tikai kungiem, tapéc
zemnieku édienkarte bija arkartigi vienkarsa: ogas, sénes, augli,
darzeni un putras. Putras gatavoja no dazadiem graudaugiem, tas

bija satigas un veseligas. Cauri gadsimtiem putra bija vispopulara- .

kais parasto lauzu édiens, un ar to varéja pabarot visu gimeni.

KALUA «KPECTbAHCKOE YIOLLEHUE»
B naBHWe BpeMeHa npasa Ha pbibasiky U OXOTY MPUHAAIEXaNnN Uc-
KMOYNTENBHO rOCMOAAM, MO3TOMY MEHIO KPECTbsSHUHA 6bI10 NMpe-
[eNIbHO MPOCTOE: Arofibl, rPnbbl, GPYKTbI, OBOLLM U Kala. CbiTHas
1 nosnesHas, NpUroToBieHHas M3 pasHbix COPTOB 3EPHOBbIX, Kalla
KOPMWNa, LieNible CeMbM, OCTaBAACh CamMbiM MOMYAPHbIM 6/I0A0M
Ha NPOTAKEHUM BEKOB.

PORRIDGE “FARMER’'S TREAT"
Way back, only the upper class was entitled to go fishing and
hunting that is why the peasant's menu was simple to the
limit: berries, mushrooms, fruits, vegetables and porridge. It was so
nourishing and healthy, made of different crops, that it fed large
families remaining the most popular food for tenturies.

Dobeles iela 39, Daugavpils, +371 65453009,
www.hoteldinaburg.lv

"DINABURG"

Restorans e PectopaH ¢ Restaurant

KARTUPELU PANKUKAS
“VECAIS TORNIS
DINABURGAS GAUME"
karttpelu pankakas /
bekons / marrutku mérce

KAPTO®EJIbHbIE BJINHbI

«CTAPUHHAS BALLIHA B
OVNHABYPITCKOM CTUNE»
KapTodesbHble 611HbI / 6eKOH / COyC 13 XpeHa

-

- POTATO PANCAKES
“ANCIENT TOWER A LA DUNABURG"
potato pancakes / bacon / horseradish sauce

KARTUPELU PANKUKAS “VECAIS TORNIS
E DINABURGAS GAUME” .
Majors Preobrazenskis, kas kalpoja caram Péterim |, 1712.gada devas
uz Vardavu pildit kadu uzdevumu. Celd uznaca liela vétra, un vins bija
spiests iegriezties Dinaburga pie kapteina Jerjomina. Taja vakara kap-
teina sieva pagatavoja un pasniedza galda vira iecienitako édienu.
Preobrazenski loti parsteidza cienasta garsa, un katru reizi, kad vin$
viesojas pie drauga Jerjomina, lidza pagatavot tiesi $o édienul

KAPTO®EJ1bHbIE BJIMHblI «CTAPUHHAS BALLHS B
AOUNHABYPL.CKOM CTWUJIE»

Cnyxuswui B 1712 roay uapto MNeTpy | Mariop Mpeo6parkeHCKM ¢
3af,aHneM Hanpaensncs B Bapuwasy. Mo gopore ero 3acturna 6yps,
1 OH BbIHY>eH 6bl caenatb OCTaHOBKY B [lMHabypre, y KanuTa-
Ha EpemMuHa. XXeHa kanuTaHa B 3TOT BeYep NpuUrotosuna 1 nogana
Ha CTON NO6MMOe 61040 MYXa. [peobpaeHCKMN 6bin Tak Bne-
YaT/IeH BKYCOM 3TOrO YroLleHWs, YTO KaXabli pa3 HaBeLlas fpyra,
NpPOCKA NPUFOTOBUTb MMEHHO ero!

POTATO PANCAKES “ANCIENT TOWER A LA DUNABURG"
The major Preobrazhensky who served the Tsar Peter | .in 1712
moved to Warsaw with an assignment. On his way, he was over-
taken by a storm, and he had stop in Dunaburg at the place of Cap-
tain Eremin. That evening, Captain’s wife prepared and served up
husband's favorite dish. Preobrazhensky was so impressed by the
taste of this food that every time visiting his friend he asked to cook
exactly this dish!

Dobeles iela 39, Daugavpils, +371 65453009,
www.hoteldinaburg.lv



"DINABURG®

Restorans e PecTtopaH ¢ Restaurant

SALDEJUMS “DINABURGAS
PILSDRUPAS”
saldéjums / augli / valrieksti

MOPOXXEHOE
«PA3BAJIUHDI
OVUHABYPICKOIo
3AMKA"

MopoxeHoe / GpyKTbl/
rpeLKmne opexm

ICE CREAM
“DUNABURG CASTLE RUINS"
ice cream / fruit’/ walnuts

SALDEJUMS “DINABURGAS PILSDRUPAS”

Livonijas ordena magistrs Raceburgas Ernests (Ernst von Rassburg) -

13.gs. Daugavas krasta uzceéla pili un nosauca to upes senaja varda
par Dinaburgu. Pils sargaja apkartéjas zemes un atvairija nelugtus
viesus. ledomajieties So vésturisko vietu, sajutiet viduslaiku garu un
izgarsojiet tas garsu!

MOPOXXEHOE «PA3BAJINHbI AUHABYPICKOIO 3AMKA”
MarucTp nMBOHCKOro opaeHa DpHCT doH PaTuebypr (Ernst von
Rassburg) B 13 Beke Ha 6epery [ayraBbl BbICTPOW 3aMOK. Ha3Ba-
Hue emy panun JuHabypr, No ApeBHEeMY Ha3BaHWIO peku [ayrasbl.
3aMOK CTOSIN Ha CTPaXKe 3eMeJTb U CIYXXW 3aLLMUTOM OT HEMPOLLEH-
HbIX rocTel. [peacTaBbTe 3TO UCTOPUYECKOE MECTO, MOYYBCTBYM-
Te AyX CPeAHEBEKOBbS W OLLYTUTE ero BKyc!

ICE CREAM "DUNABURG CASTLE RUINS"
Master of the Livonian Order Ernst von Ratzeburg (Ernst von Ras-
sburg) built a castle in the 13th century on the bank of Daugava
River. It was given a name Dunaburg, according to the an-
cient name of Daugava. The castle was meant to defend lands

and served as protection against unsought guests. Imagine this -

historical place, feel the spirit of the Middle Ages and perceive its
tastel!

)

Dinaburg

Dobeles iela 39, Daugavpils,
+371 65453009, www.hoteldinaburg.lv

“CyLUEHbIN YKpOn

"The Dinaburger”

Burgeru restorans e byprepHas e
Burger restaurant

PAMATEDIENS “DINABURGERS”
cukgala / sipoli / kiploki /
Dizonas sinepes / sals /
melnie maltie pipari / rapsu
ella / rozmarins / marinéti
gurki / tomati / siers /

kecups / salati / majonéze /
dilles / citronu sula / aboli / fri
kartupeli ar mérci

i OCHOBHOE BNOAO «ANHABYPIEP»
CBUHWHA / nyK / YecHok / ropumnua “Dizon”/ conb / canaT /
YEpHbI MOIOTbIV NMepeLL / pancoBoe Macio / po3mapuH /

MapWHOBAHHbIE OrypLbl / MOMKUIOPSI / Cbip / KeTuyn /
ManoHe3 / yKpon / IMMOHHBIN CoK / 9610KK / kapTodenb
dpu ¢ coycom

. - MAIN COURSE “DUNABURG”
pork / onion / garlic / Dijon mustard / salt / black ground
pepper / rapeseed oil / rosemary / pickle / tomatoes /
cheese / ketchup / salad / mayonnaise / dills / lemon juice
/ apples / french fries with sauce

OMLETE "DINABURGER"
olas / smalkmaizite ar se zamu /
Aioli mérce/ ke€ups / kaltétas
dilles

OMIJIET «AUHABYPTEP»
anua / 6ynodka c cesamom /
coyc anonu / ketuyn /

OMELETTE "DUNABURG”
eggs / bun with sesame / Aioli sauce / ketchup / dried dills

Viestura iela 10, Daugavpils, +371 27702121



"The Dinaburger’

Kafejnica « Kage « Cafe

FIRMAS KOKTEILIS
“DINABURGAS”

gaisais un tumsais rums /
apelsinu likieris / likieris
"Amaretto” / $okolades sirups /
apelsinu sula/ ananasu sula

®UPMEHHbIN KOKTEN/Ib «AUHABYPTCKUN»

POM CBET/IbIN Vl{eMHbIPI / anenbCUHOBLIN NNKep /nukep
«Amaretto» / WoKoAaaHbI cMpon / anesbCUHOBBIN COK/
5 aHaHaCoBbI COK

SPECIALITY COCKTAIL “DUNABURG”
light and dark rum / orange liqueur / liqueur "Amaretto”/
chocolate syrup / orange juice / pineapple juice

DINABURGAS MIX

19.gs. beigas Dinaburga- Dvinska (no 1893.g.) kluva populari parki .

ar dazadam izklaidém un bufetém, kuras varéja pasutit pat karstos
édienus. Tika piedavativisdazadakie cienasti, t.sk. ari no produktiem,
kurus piegadaja tuvéjo ciematu zemnieki. Vietgjas virtuves pamata
bija gala, darzeni un olas. Siem produktiem pievienojot klat kadu aiz-
jaras velti, varéja iegUt neparastu édienu, kas iepriecinaja publiku un
veidoja garSas daudzveidibu.

OVHABYPICKUI MIX
B koHue 19 Beka B [InHabypre — [euHcke (c 1893 r.) ctann nony-
NSPHbI MapKW C pa3BieYeHUsIMN U BydeTamm Ha UX TEPPUTOPUSX,
e MOXHO 6bI10 KyNTb AaXe ropsvmm obes. YrolweHus npeaiara-
NN CaMble pa3HOO6pPa3sHble, B TOM YMC/E U U3 MPOLYKTOB, KOTOPbIE
MOCTaBASAN KPECTbsHE 6amn3nexalumx aepeseHb. OCHOBa MECTHOM
KYXHW — 3TO Msica, OBOLUM M anLia. A COYeTaHME MX C 3aMOPCKUMM
WNHrpeaveHTamMmmn Ao6aBnsno UOMUHKY 6l04aMu 1 PafoBaio My-
611Ky pa3Hoo6pasmem BKycoB!
DINABURG MIX

In the end of the 19th century, in Dinaburg - Dvinsk (from 1893),
amusement parks with cafeterias there became popular, where you
could buy even hot dinner. The food was various, including made of
products, which were supplied by farmers from the nearest villages.
The basic ingredients of the local kitchen were meat, vegetables and
eggs. And their combination with overseas ingredients was zest and
made people happy by the variety of flavors!

Viestura iela 10, Daugavpils,
+371 27702121

‘Luna’

Kafejnica « Kage « Cafe

KAFIJA “TANGO KING”
piens / latte / Cili / pipari / kanélis

KO®E «TANGO KING»
MOJIOKO / natTe / nepew 4ymnm / kopuua

COFFEE “TANGO KING"
milk / latte / chili pepper / cinnamon

d KAFIJA “TANGO KING”
Dinaburga dzimusajam tango karalim Oskaram Strokam kadu laiku
piederéja krodzins, kura gatavoja visaromatiskako kafiju visa apkai-
me. Tas recepté ir kads noslépums, kurS So dzérienu padara par
tik pat drosmigu un aizraujoSu ka vina tango skanas. Dzériens sp€j
atmodinat dziestosu kaisli, nebijusas emocijas un savilnojumu.

- KO®E «TANGO KING» :
YpoxeHel, JuHabypra koponb TaHro Ockap CTpoK OfHO Bpems
6bIN BRafenblem kabayka, B KOTOPOM FOTOBUAM CaMblit apoMaT-
HbI KOde B okpyre. B aToM peuenTe eCcTb MHIPEAUEHT, KOTOPbIN
[leNaeT 3TOT HaNMMTOK CMESbIM U BOJIHYIOLLIMM, KaK 3BYKU TaHro. OH
CnocobeH pa3byauTb yracatollyto CTPacTb M YBECTM 3a CO60M B
MUP HOBbIX SMOLIUI U 6E3MATEKHOCTU. ="

COFFEE “TANGO KING”
Native of Dinaburg, Tango King Oskar Strok was sometime the
owner of a pub, in which the most aromatic coffee around was
made. This recipe contaths an ingredient, which makes this drink
daring and exciting, like tango sounds. It can awaken the dying
passion and leads you to the world of new emotions and serenity.

Mihoelsa iela 68 — 1a, Daugavpils,
~+371 25454422

Vairak par Daugavpils édienkarti
www.visitdaugavpils.lv
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Daugavpils tarisma informacijas centrs || 2l EEIERIENE]

Rigas iela 22a, Daugavpils
+371 65422818, +371 26444810 -
turisms@daugavpils.lv



EDIENI, KURUS VAR
NOGARSOT TIKAI
DAUGAVPILI!

BHIFOﬂA, KOTOPbBIE MOXHO A
MNOMNPOBOBATDL TOJIBKO
B OAYTABIWIICE!D “*

FOOD YOU CAN TRY ONLY
IN DAUGAVPILS!

Edienu aprakstos izmantots Daugavpils senais
nosaukums — Dinaburga un Dvinska.

B onucannm 6104 MCNonb3yoTcs CTapyHHbIE Ha3BaHMS
Hayrasnunca — AuHabypr n [JBUHCK.

The ancient names of Daugavpils — Dinaburg
and Dvinsk — are used in the descriptions of dishes.



