SALTI PATIEKALAI | COLD APPETIZERS

Marinuotos alyvuoges 5.50 €
Marinated olives 5.50 €

Mésy rinkinys 15.00€
Charcuterie plate 15.00 €

Suriy leksté 15.00 €
Cheese platter 15.00

Rukytas ungurys 17.00 €
Smoked eel 17.00 €

RAW

Austré ,,Cap horn“ Nr. 2 5.00 €
Oyster ,, Cap horn“ Nr. 2 5.00 €

Jautienos ,carpaccio” su rukytu kiausinio tryniu 17.00 €
Beef carpaccio with smoked egg yolk 17.00 €

Tunas totoriskai 17.00 €
Tuna tartare 17.00 €

Elniena totoriskai 18.00 €
Venison tartare 18.00 €

Skumbrés ,,Sashimi“ 15.00 €
Mackerel sashimi 15.00 €

,Eryngii“ grybuy ,carpaccio” su ,,pancetta“ 15.00 €
Eryngii mushroom carpaccio with pancetta 15.00 €

Lasisos ,,ceviche“ 17.00 €
Salmon ceviche 17.00 €

KEPTUVES | KARSTI UZKANDZIAI
HOT PANS | HOT APPETIZERS

Krevetés su morkomis ir salierais 15.00 €
Prawns with carrots and celery 15.00 €

Sraigés su cesnakiniu sviestu 16.00 €
Snails with garlic butter 16.00 €

,Portobello“ grybas su svogiiny dZzemu ir ozkos suriu 15.00 €
Portobello mushroom with onion jam and goat cheese 15.00

SOMM



PAGRINDINIAI PATIEKALAI | MAIN COURSES

Astuonkojo koja 34.00 €
Octopus leg 34.00 €

Tuno kepsnys 32.00 €
Pan fried tuna fillet 32.00 €

Jautienos antrekotas (Argentina, 230g.) 34.00 €
Beef entrecote (Argentina, 230g.) 34.00 €

Anties krutinélé 29.00 €
Duck breast 29.00 €

DESERTAI | DESSERTS

,»Churros“ su kvapiosios tongapupés padazu 9.00 €
Churros with tonka bean sauce 9.00 €

Strios karamelés desertas 9.00 €
Salted caramel fondant 9.00 €

,2Fondant au Chocolat“9.00 €
,,Creme brulee“ 8.00 €

,Nocciola Toscana“ 10.00 €

SOMM DEGUSTACINE VAKARIENE | SOMM TASTING DINNER

Dorados ,,Ceviche” su citrusy ir kaparéliuy padazu

Dorada ceviche with citrus and caper sauce
*xk

Juodosios tigrinés krevetés su kreveciy “Bisque” ir porais

Fried black tiger prawns with prawn bisque and leeks
*k%

Elnienos nugarinés kepsnys su bulviy “Gratine” ir sezoninémis darzovémis

Venison sirloin steak with potatoe “Gratine” and seasonal vegetables
* k%

Tongapupés ledai su “Miso” karamele
Tonka bean ice-cream with “Miso” caramel

+4 vyno taurés | +4 glasses of wine

90.00 €

SOMM



