tﬂl‘ﬁf = - tai populiarts , raw stiliaus” virtuvés uZkandziai. Patiekiami be karsto apdirbimo.

TARTAR‘AS (totoriskas , kepsnys”“) - mongoly klajokliy tradicinis patiekalas buvo pradétas
gaminti is kapotos arklienos arba jautienos, pagardintos jvairiais priedais.

Brandintos jauciy (maitinty Zole) iSpjovos 14.00
(su sauléje dziovintais pomidorais, Salotiniais svoginais)

Lasisy filé 12.00
(su kaparéliais, Salotiniais svoglnais)

Rausvuyjy tuny filé 12.00
(su kaparéliais, Salotiniais svogiinais)

Silky filé 8.00

(su obuoliais, Salotiniais svogiinais)
Visi Tartar‘ai tiekiami su Grill Ciabatta duonele, klasikiniu Tartar majonezo — kornisony —
kaparéliy padazu, riikytu alyvuogiy aliejumi, tarkuotu kietuoju sdriu

UZKANDZIAI PRIE GERIMY

Ant Zarijy keptos didzZiosios tigrinés krevetés (6 vnt.) 14.00
(Grill Ciabatta duonelé, astrus Curry majonezas, Kimchi darzovés)

AStras visty peteliai (sojy — medaus glazdra, marinuoti svoginai, Wasabi majonezas) 12.00
Astuonkojy kamuoliukai (sojy-medaus padazas, Wakame ir lotosy $akny salotos) 12.00
Miisy gamybos astrios Cederio siirio spurgytés (rakyty papriky ir korniony padaZas) 10.00
Kepta duona su varskés siirio padazu ir rozmarinais 8.00
Miisy marinuotos alyvuogés su kepintais migdoly rie§utaisv 6.00

UZKANDZIAI DALINTIS

Uzkandziy rinkinys ,,Draugams” (skirtas dalintis 6 asm.) 48.00
(astrios sdrio spurgytés, Grill didZiosios tigrinés krevetés, visty peteliai, aStuonkojy kamuoliukai,
alyvuogeés, karamelizuoto Brie sirio gabaléliai su graikiniais rieSutais, astris raudonieji svogiinai,
marinuotos darzovés, Grill Ciabatta duonelé)
Tartar‘y rinkinys (skirtas dalintis 2 — 4 asm.) 22.00
(brandintos jaudiy iSpjovos, lasisy filé, rausvyjy tuny filé, silkiy file. Tiekiama su Grill Ciabatta duonele)
Rikyty ir vytinty mésy bei kietyjy ir minkstyjy sariy rinkinys (skirtas dalintis 2—4 asm.)  18.00
(su mélyniy ir abrikosy dZzemu, naminémis Grissini lazdelémis)
Bruskety (Bruschetta) rinkinys (8 vnt., skirtas dalintis 2 — 4 asm.) 20.00

- su antienos Proscciuto, trumy aliejumi ir karamelizuotais svogunais

- susudyta lasisa, ¢esnakiniu varSkés padazu ir ciegorijy ikrais

- susauléje dZiovintais pomidorais, naminiu Pesto uztepu ir mozzarella

- sujautienos Tartar‘u, Tartar padazu ir kietuoju sariu

SALOTOS

Cezario:
- klasikinés (Romaine salotos, skrebucdiai, kietasis stris, naminis Cezario padaZas) 8.00
- su lasisy filé Gravlax (stdyta su ruduoju cukrumi ir krapais) 12.00
- su ant Zarijy kepta visty kratinéle 12.00
- su ant Zarijy keptomis didziosiomis tigrinémis krevetémis (6 vnt.) 16.00

Nigoise (Nicos) su lengvai apkepta rausvyjy tuny filé 12.00

(saloty lapeliai, keptos mini bulvytés, alyvuogeés, vytinti pomidorai, garsty¢iy majonezas)

Ant zarijy keptos anciy kritinélés 14.00

......

Saknis, rakyto alyvuogiy aliejaus ir fermentuoty Cili pipiry uzpilas)



SRIUBOS

TirSta amerikietiSka Zuviené Chowder 10.00
(lasisa, bulvés, rikyta Soningé, grietinélé, vysniniai pomidorai; tiekiama su Grill Ciabatta)

Saldziaragsté baltyjy gryby ir vistienos (astri) 8.00

PAGRINDINIAI PATIEKALAI - KEPTA ANT ZARIJY
***rekomenduojame papildomai pasirinkti garnyrus***

Meésainis su ,,Black angus” brandintos jautienos paplotéliu 12.00
»Mésainis” su vegetarisku zirniy ,Moving mountains” paplotéliu 12.00
(Brioche bandelé, saloty lapeliai, Kimchi salotos, pomidorai, svoginai, fermentuoty Cili pipiry majonezas)
Brandinta jauciy (maitinty Zole) iSpjova, naminis Chimichuri padazas 24.00
(kilmés Salis — Brazilija. ISpjova - maziausiai dirbantis jaucio nugaros raumuo. Mésa minksta,

neturinti riebalinio sluoksnio)

Brandintas jauciy (maitinty Zole) Sono kepsnys Flank, naminis Chimichuri padaZas 16.00
(kilmés Salis — Brazilija. Mésa pasizymi gradétumu ir ryskiu skoniu)

Versienos kumpio apvalusis kepsnys Eye round , tiekiamas su AdZika padazu 15.00
(kilmés salis — Nyderlandai)

Erienos kumpio kepsnys Rump steak, zaliyjy pipiry — baltojo vyno padazas 15.00
(kilmés Salis — Naujoji Zelandija)

Kiaulienos Sonkauliai 500g fermentuoty Cili pipiry glaziroje, su AdZika padazu 12.00
Anciy kratinélé, tiekiama su naminiu Pesto padazu 14.00
Kukurizinio vis¢iuko kratinélé Supreme, Zaliyjy pipiry — baltojo vyno padazas 12.00
Juodyjy paltusy kepsnys, tiekiamas su naminiu Pesto padazu 14.00
Midijos (1 kg), troskintos baltojo vyno ir grietinélés padaze 18.00

(tiekiamos su Grill Ciabatta)

***GARNYRAI PASIRINKIMU[***

Cesnakiné bulviy kosé 3.00
Gruzdintos bulvytés 3.00
Gruzdintos bulvytés su trumy aliejumi ir kietuoju suriu 4.00
Mini bulvytés su rikytu alyvuogiy aliejumi ir rozmarinais 4.00
Daiginti kvieciai su sauléje dziovintais pomidorais 4.00
Miisy marinuotos darzovés 3.00
Svieziy darzoviy salotos su Zoleliy uzpilu 3.00
Fermentuotos Kimchi darzovés koréjietiskai 5.00
Ant zZarijy kepty darzoviy ieSmelis 4.00
DESERTAI

Datuliy desertas (Sticky Toffee) su sudytos karamelés padazu 7.00
(is datuliy pagamintas drégnas biskvitas, tiekiamas Siltas su naminiais banany ledais)

Rikotos siirio pyragas 7.00
Obuoliy pyragas 7.00

(tiekiamas karstas su vaniliniais ledais, kepintais migdolais)



TARTARE — TOTORIAN STEAK

Aged beef (grass fed) tenderloin
(with sun dried tomatoes, shallots)

Salmon fillet
(with capers, shallots)

Red tuna fillet
(with capers, shallots)

Herring fillet
(with apples, shallots)

Tartars come with grilled Ciabatta, grated hard cheese , smoked olive oil,
traditional Tartar mayonnaise — gherkins — capers sauce

SNACKS WITH BEVERAGES
Charcoal grilled Jumbo prawns (6 pcs.)
(grilled Ciabatta, spicy Curry mayonnaise, Kimchi vegetables)

Spicy chicken shoulders
(soy - honey glaze, marinated onions, Wasabi mayonnaise)

Octopus balls
(served with Wakame and lotus root salad, soy - honey dip)

Home made spicy Cheddar cheese donuts
(served with smoked paprika & gherkins sauce)

Fried bread with curd cheese dip and rosemary
|
Home marinated olives with roasted almonds V'

SNACKS WITH BEVERAGES TO SHARE

Friendly snack set (for 6 people to share)

14.00

12.00

12.00

8.00

14.00

12.00

12.00

10.00

8.00

6.00

48.00

(spicy Cheddar cheese donuts, charcoal grilled jumbo prawns, spicy chicken shoulders, octopus balls,
olives, caramelised Brie cheese with walnuts, marinated red onions and vegetables, grilled Ciabatta)

Tartar assorted set (for 2 — 4 people to share)
(aged beef tenderloin, salmon fillet, red tuna fillet, herring fillet. Served with grilled Ciabatta)

Smoked and jerked meat, hard and soft cheese set (for 2 — 4 people to share)
(with blueberry and apricot jam, homemade Grissini sticks)

Bruschetta set (8 pcs., for 2 — 4 people to share)

- with duck Prosciuto, truffle oil and caramelised onions

- with salted salmon and garlic curd sauce

- with sun-dried tomatoes, homemade Pesto spread and mozzarella

- with beef Tartar, Tartar sauce and hard cheese

SALAD

Caesar:

- classic (Romaine lettuce, croutons, hard cheese, homemade Caesar dressing)
- with salmon fillet Gravlax (salted with brown sugar and dill)

- with charcoal grilled chicken breast

- with charcoal grilled Jumbo prawns (6 pieces)

Nigoise with seared red tuna fillet
(lettuce, roasted baby potatoes, home marinated olives, dried tomato, mustard mayonnaise)

Charcoal grilled duck breast
(lettuce, Kimchi salad, carrots, cucumbers, soy beans, walnuts, marinated lotus root,
smoked olive oil and fermented chilli peppers dressing)

22.00

18.00

20.00

8.00
12.00
10.00
16.00

12.00

14.00



SOouP

Salmon Chowder
(with bacon, potatoes, cream; served with grilled Ciabatta)

Sweet and sour white mushrooms and chicken soup (spicy)

MAIN COURSE — FROM CHARCOAL GRILL
***recommended with extra choice of side dishes***

Burger with Black Angus aged beef patty
"Burger" with vegetarian "Moving mountains" pea fritter
(Brioche bun, lettuce, Kimchi salad, tomatoes, onions, fermented chilli peppers mayonnaise)

Aged beef (grass-fed) tenderloin, home-made Chimichuri sauce
(country of origin — Brazil. The tenderloin is the smallest working muscle in the back of the ox.
The meat is tender, with no fat layer)

Aged beef (grass-fed) flank steak, home-made Chimichuri sauce
(country of origin — Brazil. It is a flat cut with a significant grain, and is known for its bold flavor)

Veal Eye round steak, served with home-made Adzhika sauce
(country of origin — Netherlands)

Lamb Rump steak, served with green peppers and white wine sauce
(country of origin — New Zealand)

Pork ribs 500g in fermented chili peppers glaze, served with Adzhika sauce
Duck breast, served with home-made Pesto sauce
Corn Chicken Breast Supreme, served with green peppers and white wine sauce

Halibut steak, served with home-made Pesto sauce

Mussels (1 kg), stewed in white wine cream sauce
(served with grilled Ciabatta)

***SIDE DISHES FOR CHOICE***

Garlic potato mash

French fries

French fries with truffle oil and hard cheese

Mini potatoes with smoked olive oil and rosemary

Sprouted wheat with sun dreid tomatoes

Home pickled vegetables

Fresh vegetable salad with olive oil herb dressing
Fermented Kimchi vegetables Korean style
Charcoal grilled vegetable skewer

DESSERTS
Dates dessert (Sticky Toffy) with salted caramel

10.00

8.00

12.00
12.00

24.00

16.00

15.00

15.00

12.00
14.00
12.00
14.00

18.00

3.00
3.00
4.00
4.00
4.00

3.00
3.00
5.00
4.00

7.00

(moist sponge cake, made with finely chopped dates, served warm with homemade banana ice cream)

Ricotta cheese cake

Apple cake
(served hot with vanilla ice cream, toasted almonds)

7.00
7.00



