
MENU    30 EUR

MATCHING WINE MENU    18 EUR

APPETIZERS
     “Bauņu bullītis” venison and beet carpaccio, tru�e oil, cedar nuts, fresh  
     cheese

OR

     Beet carpaccio, tru�e oil, cedar nuts, fresh cheese

Diakonāta street 6     akustikavalmiera.lv     info@akustikavalmiera.lv

Phone no. for reservations: 26660202      

The restaurant is closed on the 13th and 14th November.

Leave 
a rewiev:

November 10th–20th

visit.valmiera.lv
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MAIN COURSE
     “Bauņu bullītis” BIO beef brisket, Jerusalem artichoke puree, tonka bean,  
     sea buckthorn sauce

OR

     Baked cauliflower with cheese, paprika, English mustard, comté cheese

Each course will include a matching drinks menu with two wines to go with 
each dish to make the gastronomic adventure even more glamorous

DESSERT
     Sea buckthorn mousse, walnut, caramel crunch, sea buckthorn marmalade


