UZKANDZIALI |
APPETIZERS

Marinuotos alyvuogés 5.50 €
Marinated olives

Meésu rinkinys 15.00€
Charcuterie plate

Suriy lekste 15.00 €
Cheese platter

,,Vitello Tonnato® 18.00 €

KARSTI UZKANDZIAI
HOT APPETIZERS

Krevetés su morkomis ir salierais 16.00 €
Prawns with carrots and celery

,Portobello“ grybas su svogunu

dzemu ir ozkos stiriu 16.00 €
Portobello mushroom with onion jam

and goat cheese

Kroketai su elniena ir ,,Iberico® 14.00 €

Croquettes with venison and “Iberico®

RAW

Elniena totoriskai
Venison tartare

Skumbrés ,,Sashimi
Mackerel sashimi

Marmurinio eserio ,,Ceviche®
Stone bass ceviche

Tuno ,,Tataki®
Tuna tataki

SOMM

18.00 €

16.00 €

17.00 €

17.00 €



PAGRINDINIAI PATIEKALALI |

MAIN COURSES

Astuonkojo koja 35.00 €
Octopus leg

Eserio filé 29.00 €
Stone Bass fillet

Jautienos antrekotas (Argentina, 230g.) 35.00 €
Beef entrecote (Argentina, 230g.)

Eriuko ,,Rump* kepsnys 29.00 €
Lamb rump steak

DESERTALI |
DESSERTS

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

Surios karamelés desertas 9.00 €
Salted caramel fondant

Obuoliy pyragas 9.00 €
Apple crumble pie

SOMM DEGUSTACINE VAKARIENE |
SOMM TASTING DINNER

Skumbrés ,,Sashimi*

Dzinas | Silauogés | Kinkanai
Mackerel Sashimi

Gin | Blueberries | Kumquat

Kreveciy ,,Carpaccio*
Pistaciju ,,Salsa“ | Greipfrutas
Shrimp Carpaccio

Pistachio Salsa | Grapefruit

»<Angus“ jautienos nugariné

Svoguny ,,Confit | Vistienos karamelé | Cesnaky
piuré

Angus Beef Tenderloin

Onion confit | Chicken Caramel | Garlic Puree

Juodo Sokolado ,,Namelaka”

Kardamono ledai | Kavos esencija | Balto
sokolado kremas

Dark chocolate “Namelaka”

Cardamom ice cream | Coffee essence | White
chocolate cream

+4 vyno taurés | +4 glasses of wine

100.00 €/asm.

SOMM



