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APERITIF

Tokyo Macchiato
Gin, Coffee, Milk, Lemon

7.00
Porto Tonic Rubino Highballer
Porto, Mediterranean Tonic Martini Rubino, Ginger Ale
7.00 7.00
Negroni Sbagiliato More than a Cocktail
Martini Bitter, Martini Rubino, Martini Ambrato, Amaretto
Sparkling Wine Cordial Dissarono, ‘ROC’ Cordial
7.00 7.00

APPETIZERS

Oyvsters
House Aphrodisiac — Please ask Your waiter for details
3.50

Olives
Spanish Olives - Roja Marinated with Paprika and Gatlic
3.50

Platter of French Cheeses
Comte, Rebloshon, Roquefort, Fig Confit, Fruit Bread, Slated Almonds
9.00

Slightly Salted and Smoked Salmon

Avocado Puree, Fennel, Melon, Capers and Rye Bread Crisps
9.00

Creamy Beetroot Soup
Horseradish Cream, Salt Baked Beetroots, Dill Oil
6.00

Beef Tartare
Crispy Potatoes, Marinated Wild Mushrooms, Bell Pepper Puree and Dill Mayo
11.00

Pan Fried Scallops
Iberico Choriz. Cauliflower, Parsnip
12.00



INTERMEZZO

Vodka-Lemon Sorbet
Tradition from Italy. Intermezzo - a small drink between courses just to refresh

your palate and set the tongue for the upcoming course
2.00

MAIN COURSE

Duck Breast
Purple Potato, Golden Beetroot, Charred Broccoli, Blackberry, Plum Sauce
18.00

Tortellini with Porcini Mushrooms and Ricotta

Butternut Squash, Leak, Pine Nuts, Grana Padano Beurre Blanc
14.00

Wild Zander Fillet
Glazed Salsify, Homemade Spinach Linguine, Northern Shrimps,
Bell Pepper Sauce
18.00

Cod with Mussels and Burned Cucumber

Mussel Juice Beurre Blanc, Pomme Puree, Brioche Crumb, Samphire
17.00

Fillet Mignon
Pomme Puree, Wild Mushroom, Honey Glazed Catrots, Beer Pickled Onions,

Red Wine Sauce
26.00

Beef Cheek

Red Cabbage, Hazelnuts, Carrot Foam, Port Wine Sauce
17.00

Mise en Place by Vilius Rucinskas

Please inform your waiter if you have any dietary requirements or allergies



APERITYVAI

Tokyo Macchiato
Dzinas, Kava, Pienas, Citrina
7.00

Porto Tonic Rubino Highballer
Porto, Mediterranean Tonic Martini Rubino, Ginger Ale
7.00 7.00

Negroni Sbagiliato More than a Cocktail
Martini Bitter, Martini Rubino, Martini Ambrato, Amaretto
Putojancio Vyno Cordial Dissarono, ‘RAG’ Cordial
7.00 7.00

UZKANDZIAI

Austres
Namy Afrodiziakas — Dél detalesnés informacijos teiraukités padavéjo
3.50

Alyvuogés
Ispaniskos Alyvuoges - Roja Marinuotos Paprika ir Cesnaku
3.50

Prancuziski Suriai
Comte, Rebloshon, Roquefort, Figy Confit, Vaisiy duonelé, Sadyti Migdolai
9.00

Silpnai Suidyta ir Rukyta Lasisa
Avokado Puree, Baltasis Ridikas, Melionas ir Ruginés Duonos Traskuciai
9.00

Kreminé Burokéliy Sriuba
Krieny Kremas, Druskoje Kepti Burokéliai, Krapy Aliejus
6.00

Jautienos ISpjovos “Tartare’
Traskios Bulvytés, Marinuoti Laukiniai Grybai, Saldziyjy Papriky Puree ir Krapy
Majonezas
11.00

Keptos Juros Sukutés
Ibetico Chotizo, Ziedinis Kopustas Pastarnokas
12.00



INTERMEZZO

Vodka-Lemon Sorbet
Tradicija i$ Italijos. Intermezzo — nedidélis gérimas tarp patiekalu, skirtas
atgaivinti skonio receptoriams ir paruosti palete sekanciam patiekalui

2.00
PAGRINDINIAI

Antienos Kruatin¢lé
Purpuriné Bulve, Auksiniai Burokeliai, Deginti Brokoliai, Gervuoggs, Slyvy
Padazas
18.00

Tortellini su Baravykais ir Ricotta
Sviestinis Molitgas, Poras, Kedro Riesutai, Grana Padano ‘Beurre Blanc’
14.00

Laukinio Sterko Filé
Glaztruota Gelteklé, Naminiai Spinatq Linguine, Siaurines Krevetés, Papriky
Padazas
18.00

Menkés ISpjova su Midijomis
Midijy Suléiy ‘Beurre Blanc’, Kompresuotas Agurkas, Pomme Puree, Traskas
Trupiniai, Jaros Pakrantés Augalai
17.00

Jauticnos ISpjova
Pomme Puree, Laukiniai Grybai, Meduje Glazaruotos Morkos, Aluje
Marinuotas Svoganas, Raudono Vyno Padazas
26.00

Jautiecnos Zandas
Raudonasis Kopustas, Lazdyno Riesutai, Morky Puta, Porto Padazas
17.00

‘Mise en Place’ by Vilius Rucinskas
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