MENIU




ALERGENAI:

e 1 (Glitimas) — kvietiniai miltai, biskvitas, brioche duona, tesla
e 3 (Kiausiniai) — kiauSiniy tryniai, aioli, deserty pagrindai

e 4 (Zuvis) — ungurys, skumbré, ederys

e 7 (Pienas / Laktozé) — sviestas, grietinélé, sariai, pienas, ledai
e 8 (Riesutai) — graikiniai rieSutai, migdolai, pistacijos

e 9 (Salierai) — saliero Saknis

e 10 (Garstycios) — garstycCios

e 12 (Sulfitai) — vynas, brendis

ALLERGENS:

e 1 (Gluten) — wheat flour, sponge cake, brioche, pastry

o 3 (Eggs) — egg yolks, aioli, dessert bases

e 4 (Fish) — eel, mackerel, sea bass

e 7 (Milk / Lactose) — butter, cream, cheese, milk, ice cream
e 8 (Nuts) — walnuts, almonds, pistachios

e 9 (Celery) — celeriac / celery root

e 10 (Mustard) — mustard

e 12 (Sulphites) — wine, brandy

*Stalui nuo 10 asmeny taikomas 10% aptarnavimo mokestis, skai¢iuojamas
nuo maisto ir gérimy sumos.

*For tables of 10 or more guests, a 10% service charge is applied to the
total amount of food and beverages.




PRADZIAI

Karamelizuoty pastarnoky sriuba
(pastarnoky traskuciai, brioche duona, riikytas ungurys)

Skumbrés Stroganina
(spanguoliy granita, keptintos bulvyteés)

Antienos ir miSko gryby presse
(porai, juodasis aioli, svogiiny kremas)

Jautienos tartaras

14,00 €

(brandintos jautienos iSpjova, kaparéliai, Salotiniai svoglinai, garstycios, druskoje vytintas

kiausinio trynys,)

Burokeéliy ir surio sfera

(burokéliai, rakytas suris, kreminis siris, burokéliy traskuciai, graikiniai riesutai)

PAGRINDINIAI PATIEKALAI

Baltojo eserio filé troSkinta pieno emulsijoje
(savojos kopustas, obuoliy sidro padazas, keptos morkytés)

Antienos filé
(bataty kremas, pankoliy salotos, spanguoliy padazas, karamelizuotos morkos)

Erienos kumpio kepsnys
(kalafiory kremas, bulviy plokstainis, troskinti kopistai, méty aliejus)

Brandintos jauciy iSpjovos kepsnys (+ 9,00 Eur)
(saliero Saknies kremas, karaliskoji kreivabudé, raudonojo vyno padazas, )

Keptas Ziedinis kopustas
(migdolai, savojos kopdstas, Ziediniy kopusty kremas, Cili aliejus)

PASIGARDZIAVIMUI

Pistacijy Creme brulee

Basky pyragas su avietémis
(avietés, avieciy padazas)

Sokoladinis Cremeux
(kakavinis biskvitas, brendyje troskintos vysnios, vysniy ledai)

Slyvy Tarte Tatin
(karameliniai ledai)

26,00 €

10,00 €



STARTERS

Caramelized parsnip soup
(parsnip crisps, brioche, smoked eel)

Mackerel Stroganina
(cranberry granita, roasted baby potatoes)

Duck and wild mushroom pressé
(leeks, black aioli, onion cream)

Beef tartare
(aged beef tenderloin, capers, shallots, mustard, salt-cured egg yolk)

Beetroot and cheese sphere
(beetroot, smoked cheese, cream cheese, beetroot crisps, walnuts

MAIN COURSES

White sea bass fillet poached in milk emulsion
(Savoy cabbage, apple cider sauce, roasted baby carrots)

Duck fillet

(sweet potato puree, fennel salad, cranberry sauce, caramelized carrots)

Roasted leg of lamb
(cauliflower puree, Lithuanian potato cake, braised cabbage, mint oil)

Aged beef tenderloin steak (+9.00 €)
(celeriac purée, king oyster mushroom, red wine sauce)

Roasted cauliflower
(almonds, Savoy cabbage, cauliflower puree, chili oil)

DESSERTS

Pistachio creme brilée

Basque cheesecake with raspberries
(fresh raspberries, raspberry sauce)

Chocolate crémeux
(cocoa sponge, brandy-infused cherries, cherry ice cream)

Plum Tarte Tatin
(caramel ice cream)

14.00 €

26.00 €

10.00 €



