
MENU    30 EUR

MATCHING DRINKS MENU    15 EUR

APPETIZER
     Boletus-artichoke cream soup, rye bread, hemp butter 

     Fall treat aperitif

Leave 
a rewiev:

visit.valmiera.lv

MAIN COURSE
     Lamb, buckwheat stew with roots, lingonberry sauce

     Red wine el Jardin de La Emperatriz Rioja D.O.C., Spain, 2019

OR

     Lake Burtnieks zander, green buckwheat, horseradish mousse, butter       
     sauce with hemp

     White wine Gruner Veltiner Domaine Krems, Austria, 2021

OR

     Pumpkin, buckwheat stew, horseradish mousse, lingonberry sauce

     Rose wine Remy Pannier Cabernet D’Anjou A.O.P., France, 2022

DESSERT
     Latvian lemon         Valmiermuiža malt liqueur

O�er on weekdays from 4:00 pm. On holidays and public holidays - from 12:00 pm.

Using this o�er, you receive a 10% discount for staying at the hotel “Wolmar”.

Tērbatas street 16A     hotelwolmar.lv     info@wolmar.lv

Phone no. for reservations: 64207304, 64207301 
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