- APERITYVAI

Tokvo Macchiato Porto Tonic
Bombay Dzinas, Kava, Pienas, Cittina Grahams Port, Mediterranean Tonic
7.00 7.00
Mistaken Negroni Rubino Highballer
Martini Bitter, Martini Rubino, Putojan¢io Vyno Cordial Martini Rubino, Ginger Ale
7.00 7.00

BARO UZKANDZIAI

Austrés Rukyti Migdolai
tvnt - 3.50 3.50
Ispaniskos Alyvuogés O7kos Surio Spurgytés
5.00 5.00
Saliamiy ir Kumpiy Rinkinys Suriy Rinkinys
9.00 9.00
A\/4 rd r7
UZKANDZIAI
Burokéliy Gazpacho Sraigés
Patiekiama su Putpelés Kiausiniu ir Ruostos Burgundiskai, Patiekiamos
Degintomis Bulvémis su Sviezia Namine Duona
5.00 6vnt - 8.00 / 12vnt - 13.00
Jauticnos Tartare Burrata su Turgaus Pomidorais

Marinuotos Darzoveés, Kraj o . .
. . ) pq. Kedrinés Pinijos, Balsamico ir Pesto Padazas
Majonezas ir Naminé Duonelé

10.00 9.00

Lasisos Tartare

Marinuotos Darzovés, Laidkinio Cesnako Kreminis Saris ir Naminé Duonelé
9.00

SALOTOS

Antienos Kratinélés Salotos
Apelsinai, Skrudinti Lazdyno Riesutai ir Balsamico Padazas
13.00
Lasisos Salotos
Burokeliais Marinuota Kepta Lasisa, Smidrai, Bulvytés ir Putpelés Kiausinis
12.00
O7kos Spurgyciy Salotos

Marinuoti Obuoliai, Druskoje Kepti Burokéliai, Figos ir Granaty Séklos
9.00



- INTERMEZZO

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

2.00
PAGRINDINIAI

Antienos Krutin¢lé
Bulviy Gratin, Marinuota Kriau$é, Smidrai, TreSniy Padazas
17.00
Jaucio Zandas
Morky Purée, Raudonas Kopustas, Marinuoti Obuoliai ir Porto Padazas
16.00
Spinaty Fettuccine Makaronai
Krevetés, Cili, Cukinija ir Papriky Padazas

18.00

Naminiai Ravioli

Idaryti Spinatais ir Ricotta su Kedro Riefutais ir Parmigiano Padazu
13.00
Sterko File
Avinzirniy, Pupy ir Iberico Chorizo Troskinys, Baziliko Aliejus

16.00

Jautienos ISpjova

Pomme Purée, Spinatai, Jaunos Morkytés, Aluje Marinuotas Svoginas, Raudono Vyno Padazas
22.00

PAPILDOMI GARNYRAI

Degintos Bulvés su Trumuy Aioli

3.50
Zaliosios Salotos Pomme Purée
3.50 3.50
DESERTAI
Creme Brulee Ricottair Apelsiny Spurgytés
Patickiama su Juodyjy Serbenty Setbetu Patiekiama su Kar$tu Sokolado Padazu
5.00 5.00

Naminiy Serbety Trio

Sezoniné Selekcija
4.00

Maisto produkty alergeny saraso teiraukités aptarnaujancio personalo
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» APERITIF
Tokvo Macchiato Porto Tonic
Bombay Sapphire, Coffee, Milk, Lemon, Sugar Grahams Port, Mediterranean Tonic
7.00 7.00
Mistaken Negroni Rubino Highballer
Mattini Rubino, Martini Bitter, Prosecco Cordial Martini Rubino, Ginger Ale
7.00 7.00
BARSNACKS
Ovsters Smoked Almonds
1 piece - 3.50 3.50
Spanish Olives Goat Cheese Fritters
5.00 5.00
Salami and Ham Platter Cheese Platter
9.00 9.00

APPETIZERS

Beetroot Gazpacho Burgundy Snails
Served with Quail Egg and Charred Potatoes Served with Fresh Homemade Bread
5.00 6 pieces - 8.00 / 12 pieces - 13.00
Beef Tartare Burratawith Market Tomatoes

Pickled Vegetables, Dill Mayo and Homemade Bread =~ Pine Nuts, Balsamic and Pesto Sauce
10.00 9.00
Salmon Tartare

Pickled Vegetables, Chive Cream Cheese and Homemade Bread
9.00

SALADS

Duck Breast Salad
Oranges, Toasted Hazelnuts and Balsamic Sauce
13.00
Salmon Salad
Beetroot Marinated Fried Salmon, Asparagus, Baby Potatoes and Quail Egg
12.00
Goat Cheese Fritter Salad

Pickled Apples, Salt Baked Beetroot, Figs and Pomegranate Seeds
9.00
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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 COURSES

Duck Breast

Potato Gratin, Pickled Pear, Asparagus, Cherry Sauce
17.00

Beef Check
Carrot Purée, Red Cabbage, Pickled Apples and Port Wine Sauce
16.00
Spinach Fettuccine

Prawns, Chili, Zucchini and Red Bell Pepper Sauce
13.00

Homemade Ravioli

With Spinach and Ricotta served with Pine Nuts and Parmigiano Beurre Blanc
13.00

Zander Fillet
Chickpea, Beans and Iberico Chorizo Stew, Basil Oil

16.00

Fillet Mignon

Pomme Purée, Spinach, Baby Carrots, Beer Pickled Onion, Red Wine Sauce
22.00

SIDES

Charred Potatoes with Truffle Aioli

3.50
Green Salad Pomme Purée
3.50 3.50
DESSERTS
Creme Brulee Ricotta and Orange Fritters
Served with Blackcurrant Sorbet Served with Hot Chocolate Sauce
5.00 5.00

Homemade Sorbet Trio

Seasonal Selection
4.00

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



