
W E L C O M E  D R I N K

- A glass of Prosecco or non-alcoholic sparkling
drink

A P P E T I Z E R S

S E A F O O D  D E L I G H T S
-
-
-

Lightly salted salmon. Calamari rings. Mussels
Canapés with smoked cod mousse
Matjes herring with beetroot cream and confit
potatoes

M E A T  S E L E C T I O N
-
-
-

Prosciutto and salami
Turkey pastrami. Chicken in teriyaki glaze
Dried duck fillet. Marinated venison roast beef

C H E E S E  S E L E C T I O N
-

-

Latvian cheeses with honeycomb and
lingonberry jam
Brie with caramelized onions and walnuts

S A L A D S
-
-

-
-

-

Greek salad with goat cheese and sesame dressing
Grilled chicken salad with Korean carrots and
caramelized pineapple
Arctic shrimp and seaweed salad with avocado
Beef salad with crayfish tails and horseradish
mayonnaise
Marinated vegetables with hummus

B R E A D
- Focaccia with sun-dried tomatoes. Assorted mini

bread rolls with garlic butter

N E W  Y E A R ’ S  E V E
C E L E B R A T I O N  
31.12.2O25 / 2O:OO-O1:OO 

For the festive atmosphere and
musical energy, SoDi Duo and DJ
will take care of the night.

M A I N  C O U R S E S

-
-
-

Salmon fillet with thyme and citrus
Pork ribs in mustard glaze
Venison roulade with chanterelle sauce

S I D E  D I S H E S
-
-

-

Carrots, parsnips, celeriac
Fried potatoes with rosemary and
garlic butter
Vegetable stew. Hearty black lentils
in curry sauce

D E S S E R T S

-
-
-
-

-

Caramelized Basque cheesecake
Crème brûlée
Mini dark chocolate tartlets
“Melnā Bites” festive cake with candied
fruits and brandy-marinated fruits
Honey cake

A T  M I D N I G H T

-
-

A glass of sparkling wine for the toast
Chocolate truffles to sweeten the start of
the New Year

P R I C E

-
-
-

Adults (16+) 
Children (6–15 y.o.) 
Children (0–5 y.o.) 
Without extra seat

149,OO €
74,5O €

FREE OF CHARGE

Restaurant “Melnā Bite”
Wellton Centrum Hotel & SPA, Audēju iela 13, Vecrīga
Reservations: +371 671 3O 675 catering.centrum@wellton.com


