Karamelizuota lengvai rukyta lasisa su burokéliy kremu ir laimy ikrais
Sugar crispy smoked salmon with beetroot puree and ,, graine de citron caviar*
19,00 €

Ritkyto ungurio uzkandis su petrazoliy putésiais, pory trintiniu bei apelsiny uogiene
Smoked eel appetizer with parsley mousse, leek puree and orange jam
27,00 €

Traskiosios krevetés su pomidory, medaus bei prieskoniy trintiniu
Crispy prawns and mashed tomatoes with honey and spices

25,00 €
Antienos kepeny Foie Gras su avieCiy ir trumy salotomis bei :
brandintu Modenos balzaminiu actu
Duck liver Foie Gras with raspberry and truffles salad, with aged Modena balsamic vinegar
32,00 €
‘I

Stirnienos karpacas su 7qsy kepeny pastetu
Venison carpaccio with goose liver paté
29,00 €

Karstieji uzkandZiai / Hot appetizers

- Mieliniai blyneliai su raudonaisiais ikrais -
v Yeast raised pancakes with salmon eggs s
25,00 € :

¥ Sraigés su Spinatais, ridikéliais ir krieny padaZu :
Snails with spinach, radish and horseradish sauce i
‘ 16,00 € -

-
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Kvapiuoju moliugu jdaryti ,,torteliniai “ su kastainiy tyre ir parmezano emulsija
Butternut squash stuffed tortellini with chestnuts puree and parmesan emulsion
19,00 €
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Jeigu esate alergiSkas (produktui, ingredientui) praneskite padavéjui.
Please inform your waiter if you have any food allergies or dietary needs.




Sriubos / Soups

Jiiry bucinys
(Zuviené su sterku, laSiSa ir jiiry gérybémis)
The kiss of seas
(fish soup with pikeperch, salmon and seafood)
18,00 €

Baravyky kremas su svogiiny jdaro koldiinais ir vytinto kumpio traskuciais

Cream of forest mushroom soup served with onion stuffed dumplings and cured ham crisps
13,00 €

Sulteniy kreminé sriuba su riikyta laSiSa jdarytais virtiniais ir raudonaisiais ikrais
Cream of Mache lamb ‘s lettuce soup with smoked salmon filled ravioli and salmon eggs
23,00 €

Karstieji Zuvy ir jiry gérybiy patiekalai
Fish and sea food dishes

DidZiosios Sukutés su juodaisiais trumais ir bulvine saulégraZa
Scallops with black truffles and Jerusalem artichoke
31,00 €

Omary uodegélés, uzkeptos bulviy suflé, patiektos su véZiy padazu
Lobster tails baked potatoes soufflé with crayfish sauce
57,00 €

Troskinta $v. Petro Zuvies filé su melisos aromato moliuskais ir agurkéliais
Steamed St Pierre fish with clams and cucumber
36,00 €

Oty kepsnys su bulviy risotto ir Ziediniy kopiisty kremu
Halibut steak with potatoes risotto and cream of cauliflower
29,00 €

Sterkas su keptais grybais, kedro rieSutais

bei Bolonijos padazu
Pikeperch with forest mushrooms, cedar nuts and ,, Bolonaise * sauce

29,00 €

Jeigu esate alergiSkas (produktui, ingredientui) praneskite padavéjui.
Please inform your waiter if you have any food allergies or dietary needs.




Karstieji mésos patickalai / Meat dishes

Keptos anciy kepenélés su karamelizuotais svoguneliais ir
apelsinais bei medaus padazu
Fried duck foie gras with caramelized onions and orange with honey sauce
42,00 €

Jautienos filé kepsnys su misko grybais, spinatais,
skrudintomis bulvytémis ir Zaliyjy pipiry padazu
Roasted beef filet with forest mushrooms, spinach,
roasted potatoes and green pepper sauce
45,00 €

Versienos filé kepsnys su kepintais baklaZanais ir ,,piquillos* pipiry padazu
Roasted tender loin of veal with browned eggplant and piquillo-pepper sauce
36,00 €

Kepta eriena su juodyjy pupeliy Kremu, polenta, baklaZany kapotiniu ir rozmarinu
Roasted lamb with black bean cream, polenta, chopped eggplant and rosemary
45,00 €

Kepta anties kritinélé su artiSokais, vytintais pomidorais ir alyvuogiy padaZu
Roasted duck breast with artichokes, sundried tomatoes and olive oil sauce
35,00 €

Stirnienos kepsneliai ,, Rossini” su kadagiy padaZu
Venison fillet Rossini with juniper sauce

50,00 €
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Jeigu esate alergiskas (produktui, ingredientui) praneskite padavéjui.
Please inform your waiter if you have any food allergies or dietary needs.




