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This restaurant embodies the “from local farms to the table” concept.
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Aukstas un siltas
UZKODAS

Cold and warm

STARTERS

Xostodnwie u zopsuue

3AKYCKHU

Kartupelu pankukas ar majas kréjumu un... 6,90 EUR

Potato pancakes with Farm sour cream and...
KaprodebHbie GIMHUUKA € JJOMAITHCH CMCTAHOM H...

forelu ikriem / trout caviar / uxpo# popeu 10,50 EUR
auksti kupinatu lasi / cold smoked salmon / nococem xooHOrO KOTTUCHAS 12,50 EUR
Mazsalitas Baltijas silkes fileja ar kartupelu ripinam 9,00 EUR

paipalu olam un forelu ikriem

Slightly salted Baltic herring fillet with potato slices, quail eggs and trout caviar
PDrie MaIOCOICHON GAITHICKON CCJIBIH C JIOJILKAME KAPTO(CILSL, ICPCIICIUHBIMU
SMLAMEA ¥ UKPOH Gopeiu

Lasa duets — tartars ar klasiskajam piedevam un ar zema 14,50 EUR
temperatura gatavotu lasi

Salmon duo — tartar with classic side dishes and salmon cooked at low temperature
Jlyar jrococs — Taprap ¢ KJIaCCHUECKHUMHE TIPUITPABAMU U JIOCOCEM,
NPUrOTOBJICHHBIM ITPY HU3KOW TCMIICPATYPE

Latvijas liellopa karpaco ar cieto sieru, ceptam baravikam 14,50 EUR
trifelem un rukolu

Latvian beef carpaccio with hard cheese, fried porcini mushrooms, truffles and rucola.
JlaTBuiickoe xaprmaudo U3 TOBAIUHE] C TBEPABIM CBIPOM, KAPCHBIMUA GOPOBUKAMMU, TPIOPESIEM B PYKKOJION

Alus Plate — grauzdini, kiipinatas desinas, saliti turku zirni 15,50 EUR
cepts kupinats siers, ceptas sardines

Beer Plate - toast, smoked sausages, salted Turkish peas, fried smoked cheese, fried sardines.
IIuBHas rutaTa — CyXapHUKH, KOITUCHBIC KOJIOACKH, COJICHBIN TYPCLIKHHI TOPOX
JKAPEHBIM KOITUEHBIN ChIP, XapPeHas CapIyHa.

Siera plate — Majas sieru izlase, medus, rieksti, abolu dZzems ar brukleném 12,50 EUR

Cheese plate - Selection of homemade cheeses, honey, nuts, apple jam with lingonberries.
CpipHas mwrata — ACCOPTH JOMAIIHUX ChIPOB, MEJ], OPEXH, SOJIOUYHBIHA JKEM ¢ OPYCHUKOM.

Zemnieku brokastu komplekts — tris dazadi veidi 12,40 EUR

Farmers' breakfast set
Kpecrpsucknit saBrpak

Latvijas Fermeru plate ‘“Melna Bite” 45,50 EUR

Liellopa tartars, Lasa tartars, Sprotes, kraukskigi pelekie zirni, olives, saliti gurki, marinéti kiploki
pikanta desa, salami desa, cepta vista, kilavu grauzdini, kazas siers, Latvijas sieru izlase.

Beef tartare, salmon tartare, sprats, crispy grey peas, olives, salted cucumbers, pickled garlic
spicy sausage, salami sausage, fried chicken, chilaf toast, goat cheese, Latvian cheese selection.

Taprap 13 ropsayHbl, XPyCTAIUA CCPBIA FOPOLICK, OJIMBKHU, COJICHBIE OTYPUMKH, MAPHHOBAHHBIHM UCCHOK
MIMKAHTHAA KOJIOACKA, CAJLIMHU, KAPEHAS KyPULIA TOCTB] M3 KUJIBKY, KOSHH ChIP, aCCOPTH JIaTBUIACKHX CBIPOB.
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Svaigr un veseligl SALATI
Fresh and healthy SALADS

Ceencue u nosesnoie CAJIATBI

Blomes pienotavas “Smiltene’ mozzarella ar dazadu skirnu 11,50 EUR
lauku tomatiem, cukini un saule kaltétu tomatu pesto

Blome dairy "Smiltene" mozzarella with different varieties
field tomatoes, zucchini and sun-dried tomato pesto.

Mouapesna Smiltene ot BioMcko cblpoBapHU € JIEPEBEHCKUME
[OMHIOPAMU PA3HBIX COPTOB, LIyKMHH U IIECTO U3 BSJICHBIX TOMATOB.

Salati “Melnais Cezars”

Salad “The Black Caesar” / Canar «Yepupiz Lesaps»

+ ar kanepju ella apceptam tigergarnelem 14,50 EUR

with tiger prawns fried in hemp oil

C O6)KapCHHblMI/I B KOHOIUIIHOM MacCJI€ TUTPOBBIMU KDEBCTKaAMH

12,50 EUR

* ar vistas krutinu rudzu rivinaizes panéjuma
with chicken breast coated in rye breadcrumbs
C KyPUHOU I'PYIKOH B IIAHUPOBKE U3 PXKAHBIX CyXapen

Salati ar pasu kupinatu lasi un krasainam bietém, marrutku merci 13,50 EUR
Salad with smoked salmon and colourful beetroot, horseradish sauce.

CaJar ¢ KOITueHbIM JIOCOCEM 1 IJ,BCTHOI;I CBCKJIOI;I, COYyCOM M3 XpC€Ha.

11,40 EUR
Salad with cod liver, fried potatoes, quail eggs, cherry tomatoes and trout roe.

3e/IEHBIH CANAT C ICUCHBIO TPECKH, XAPEHBIM KapTO(EIIEM, EPENEJIMHBIME ANLIAMA
[IOMUJIOPAMU UEPPHU U UKPOX POPEJIH.

Salati ar ceptam cala akninam un grillétiem tomatiem
Salad with fried chicken livers and grilled tomatoes. 10,50 EUR

Caar ¢ xapeHON KypPUHOM IICUCHBIO, U IOMUJIOPAMH TPUJIE.
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ZUPAS - barojosas

SOUPS - rich
CYTIBI - numamenvrwvie

Kirbju, burkanu un ingvera krémzupa ar kirbju séklam 8,50 EUR
Pumpkin, carrot and ginger cream soup with pumpkin seeds.

KpCM-CyI'I "3 Tb1KBbl, MOPKOBH 1 I/IM6I/Ip}I C Tb1IKBCHHbBIMU CEMCUKaAMU.

Skabu kapostu zupa ar kapinatam ribinam un skabo kréjumu 9,80 EUR
Sour cabbage soup with smoked ribs and sour cream.

Cyn 13 KBAIIEHHOH KAITyCThl C KOITUCHBIMU PEOPBIIIKAMU U CMETAHOM.

BieSu zupa ar liellopa galu un zalumiem 10,20 EUR
Beet soup with beef and greens

CBEeKOJIBHBIN CYII C TOBSMHOM U 3€JICHBIO

Krémiga lasa zupa ar ziedkapostiem un zalumiem 9,50 EUR
Creamy salmon soup with cauliflower and herbs

Kpem-cym 13 s10cocst ¢ BETHON KAITYCTOHR U 3CJICHBIO
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PAMATEDIENI
MAIN COURSES | BTOPBIE BJIFOJTA

Suliga GALA
Fuicy MEAT
Couroe MACO

Cepts lauku calis (1/2) ar pérlu grubu risoto un pupinam 15,50 EUR
Roasted free range chicken (1/2) with pearl barley risotto and beans

ZKapensiit nepesenckuit upirreHox (1/2) ¢ pu3orTo U3 nepJioBku U pacosbto

Lielais zemnieku burgers ar kapatu liellopa galu, apceptiem sipoliem, 14,50 EUR
bekonu, sieru un darzeniem, pasniegts ar kartupelu fritiem majas gaumeé

The big farmers’ burger with chopped beef, fried onions, bacon, cheese and vegetables,

served with homemade potato fries

Bosbion kpecresHckun Gyprep ¢ pyOJICHO MOBSIMHOMN, XAPEHBIM JIYKOM, DEKOHOM,
CBIPOM U OBOLIAMU, TIOJACTCS € KapTodesieM Gpu MOo-JOMAIITHEMY

Latvijas versa vaigi sarkanvina meérce ar kartupelu biezeni 17,50 EUR
Latvian beef cheeks in red wine sauce with potato purée

JlarBurickue OBIUBY MIEUKN B COyCE U3 KPACHOTO BUHA C KAPTOPEIIBHBIM ITHOPE

Majas gatavoti kartupeli ar lauku piles galu un kapinatu sieru 14,50 EUR
Home-made fried potatoes with duck confit and smoked cheese

ZKapensiit kaprodesis mo-moManHeMy ¢ JePEBEHCKOR YTKOM 1 KOITUCHBIM ChIPOM

Tela stilbs ar miezu putru, kraukskigu bekonu un kartupelu konfit. 17,00 EUR
Veal shank with barley porridge, crispy bacon and potato confit.

TeJstupst HOra ¢ SIMHEBOM KL, XpyCTsinyuM GekoHoM 1 kapropestem Kondu.

Liellopu galas Antrekots, ar rudens sakném un bruklenu meérci 22,50 EUR
Beef entrecote, with autumn roots and lingonberry sauce.

AHTpCKOT 13 I'OBAJWHBI C OCCHHEMU OBOLLIAMHA 6pyCHI/ILIHI>lM COyCOM.

Pelekie zirni ar kupinatu cukgalu un darzeniem 12,20 EUR
Grey peas with smoked pork and vegetables.

Cepblit rOpox € KOIMUEHON CBUHHUHOM U OBOLLIAMH.
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PAMATEDIENI
MAIN COURSES | BTOPBIE BJIFOJTIA

Jiras un okeana ZIVIS
Sea and ocean FISH

Mopcras u oxeanuvecxas PBIBA

Cepta Butes fileja ar trifelem, medu, krasainam lécam un brokoliem 14,70 EUR

Roast Flounder fillet with truffles, honey, coloured lentils and broccoli
“Kapenoe duiie xambaiipl ¢ TPIOPEIAMH, MEIOM U LIBETHOM YCUCBULICH ¥ OPOKKOJIH

Spageti ar juras veltém, tomatiem un forelu ikriem 16,20 EUR

Spaghetti with seafood, tomatoes and trout roe.
CriareTts ¢ MOPENPOLYKTAMHU, IOMUIOPAME M UKPOH (OPEIIH.

Vina tvaicéta Dorada ar rudens darzeniem 17,50 EUR

Wine-steamed Dorada with autumn vegetables.
Jlopaya Ha mopy B BUHE C OCCHHUMU OBOLIAMHU.

Mencas fileja ar ceptiem darzeniem, kartupeliem 14,50 EUR
baltvina meérci un cieto sieru
Cod fillet with fried vegetables, potatoes, white wine sauce and hard cheese.

Duie TpECKU € KAPECHBIMU OBOLIAMU, KAPTOPETIEM, OEIIBIM BUHOM.

Lasa ragu ar edamgliemeném un séném sinepju meérce 15,00 EUR

Salmon ragout with mussels and mushrooms in a mustard sauce
Pary u3 jtococs ¢ yymurkaMu U rpuGaMu B TOPUMUHOM COYCC.
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VEGETARIE EDIENI
VEGETARIAN DISHES | BEI'ETAPMAHCKWE BJIFO JJA

Kviesu risotto ar burkanu biezeni, seném un kazas siera brule 9,50 EUR

Wheat risotto with carrot puree, mushrooms and goat's cheese brulée
INmennunoe Prcorro ¢ MOpkOBHBIM mope, rpubamMu ¥ KO3bUM CPOM

Ceptas bietes ar valriekstiem, klavas sirupu un kazas sieru 8,20 EUR

Roast beetroot with walnuts, maple syrup and goat's cheese
3aneueHHAs CBEKJIA C IPELKUMU OPEXaMH, KJICHOBBIM CUPOIIOM M KO3BHM ChIPOM
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Gaisit DESERTI
Airily DESSERTS
Bosdyunvie JECEPTBI

Abolu brulé kréms ar kanéla cepumiem 6,90 EUR
Apple brulée cream with cinnamon biscuits.

SABounbit kpeM Gprosie ¢ MEUCHBEM C KOPHLICH.

Tumsas Sokolades fondans ar Zavétam augliem un majas saldéjumu 8,70 EUR
Dark chocolate fondant with dried fruit and homemade ice cream.
Moxonanbizt poHIAH € CYXOPPYKTAMHU U JOMAIIHEM MOPOXXCHBIM.

Rupjmaizes kartojums ar biezpiena krému un kirsiem 6,80 EUR
Coarse bread arrangement with cottage cheese cream and cherries.
IHoxomnanapiit GoHITAH ¢ CyXOPPYKTAMIU U JOMAIITHEM MOPOXCHBIM.

Majas medus kuka ‘“Melna Bite” ar Sanam un pasgatavotu saldéjumu 7,50 EUR
Homemade honey cake Black Bee with honeycombs and homemade ice cream.

Jomamrmui menoseint Topr «UepHas muesa» ¢ MEIOBBIMI COTAMH U JIOMAIITHIM MOPOXCHBIM.

Majas saldéjuma asorti ar ogam 8,00 EUR
Assorted homemade ice cream with berries.

ACCOpTI/I JOMaIIHETO MOPOXXEHOI'O C ATroJJaMU
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Par apkalposanu cilvéku grupam virs 10 pers. rékinam tiek pieskaititi 10% no kopéjas rékina summas.
For groups of people over 10 pers. 10% of the total invoice amount is added to the invoice for serving,
Mt o6esyxuBanws rpym jnoxett 6ostee 10 uest. K cuery mobasisiercst 10% or obiuert cymmbl cuera.

+371 67130675 |  cateringcentrum@wellton.com www.wellton.com




