TREAT
YOURSELF!

Valmiera Region
Restaurant Week

13-22 November
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REsTORANS

MENU ¢« EUR 37
WINE PAIRING + EUR 20
NON-ALCOHOLIC DRINK PAIRING + EUR 20

"

CHEF’S COMPLIMENT

STARTER

Goat’s cheese appetiser with plum gel | juniper-smoked beetroot tartare |

pumpkin-seed vinaigrette

MAIN COURSE

Slow-braised lamb leg for 16 hours | red wine and juniper-berry sauce |

goat’s cheese | potato gratin | smoked autumn root vegetables

DESSERT

Coffee caramel ganache | hazelnut praline | acorn ice cream |
goat’s milk caramel cream

Advance reservation required
Restaurant closed on 16 November

Lacplesa iela 1, Valmiera
Reservations: +371 26336259
VISIT ratesvarti@inbox.lv
VALMIERA. ratesvarti.lv

Leave your
feedback here!
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During Restaurant Week, each restaurant
highlights one of its partners—a local
business or producer from Valmiera
Region whose products are given a special
place on the carefully selected menu.
“Rates Varti”—a place where Valmiera
comes together around the table! Family
values at our restaurant are rooted in a
love of food, where every bite has a story.
We want you to know where the ingredi-
ents we serve come from. Good food
begins in the soil—with people who grow,
nurture and prepare it with their own
hands.

Near Lake Burtnieks, where mornings are
peaceful and dew still rests on the grass,
lies the “Gredzenmuiza” farm, run by Dace
and Jorens, where daily life moves to the
rhythm of the goats! Every goat has a

Wil

name, and the owners know that only a
calm, well-cared-for goat gives the best
milk. Every product is made with heart and
genuine respect for the animals and the
land.

That is why this autumn, together with
“Gredzenmuiza”, we will serve delicious
GOAT’S MILK products. Autumn has a
rustic character of its own—a time to take
a breath and enjoy something wholesome
and pure. Goat’s milk products bring both
lightness and character to the table.

We believe the best food begins where
genuine care and love for what you do
reside! Visit "Gredzenmuiza" in Burtnieki
Parish for a tasting or masterclass, and
you’ll see how much work goes into a
single glass of milk made with love.
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Discover the Valmiera Region Restaurant Week offers at visit.valmiera.lv



