
MENU    30 EUR

MATCHING DRINKS MENU    17 EUR

APPETIZER
     Lake Burtnieks zander fillet aged in dill seeds, octopus-lemon sauce,       
     deep-fried buns

MAIN COURSE
     Slow-cooked rabbit leg in bay leaf butter, purple potato grates, broad       
     beans, Savoy cabbage, Calais cabbage sauce

DESSERT
     Sour cream-pollen-honey cake, rosehip fruit ice cream

Leona Paegles street 10     vecpuisis.lv     info@koncertzalevalmiera.lv

Phone no. for reservations: 25224326      

The restaurant will be closed on the 10th, 13th, 14th and 20th November.

Leave 
a rewiev:

visit.valmiera.lv

APPETIZER
     Char-grilled, gin-aged venison chop, wilted beets, black garlic-goat       
     cheese cream, sage-hazelnut oil

MAIN COURSE
     Lake Burtnieks zander fillet, Lake Burtnieks fish terrine, Jerusalem 
     artichoke-lemon puree, crawfish-carrot-butter sauce

DESERTS
     Quince egg white, apple puree, tonka bean-egg cream

OR

Every course will be available with a matching wine and cocktail menu.
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