Salmon tartar 13 EUR
chopped salmon, pickled cherries-wasabi cream, chopped
avocado, red quinoa, herbal cream, parsnip chips
(*1,4,5,6,7,11)

Beef Carpaccio 13 EUR
Argentinian cut of beef, sun-dried tomato and pickled
pepper salsa, homemade pesto, fresh arugula, prosciutto
crisp (*8,11,12)

Salmon gravlax 11EUR
salmon marinade with brandy-red cabbage, crispy
cucumber, yuzu gel, hemp bread chip (*1,4,6,7,10)

_# Spicy salmon crispy rice 12 EUR

lightly marinated salmon with kimchi-unagi sauce,
coriander, lime, sesame seeds, onion leaves, kimchi-unagi
cream, chili chop (*1,3,4,6,7,9,11)

Fried bread sticks 7EUR
cheese sauce, chili, sunflower (*1,3,7,8)

P Spicy cheese balls 7EUR

sweet chili-mango sauce, herbs (*1,3,7)

Olives SEUR

orange-lemon marinade, rosemary (*6)

_J Beef soup with lentils 7.5EUR

beef entrecote, carrot, young onion leaves, celery,
potato, tomatoes, coriander, caraway, dill, allspice, garlic
bread (*6,9,10)

Creamy mushroom soup 6.5EUR

stewed mushrooms with garlic leaves, pearl barley, slow-
cooked chicken breast, cream, oregano, dried garlic,
ciabatta crisps with truffle butter (*1,3,6,7,8)

Borscht beetroot soup 6 EUR
pork ribs, stewed beets, caramelized carrots and onions,
curly parsley, black bread with Lithuanian bacon and onion
leaves, sour cream (*1,7,9)

Soup of the day S5EUR

ask the service staff

*

Superfood salad 10 EUR

quinoa, pumpkin, pomegranate, beetroot,
avocado, sun-dried tomatoes, balsamic glaze (*4,6,8,10)
with chicken 11.5EUR

with smoked salmon 12.5 EUR
with baked salmon 14.5 EUR
with falafels 13.5EUR

Caesar salad 9.5EUR

crispy bacon, cherry tomatoes, toast,
parmesan, caesar dressing (*3,4,6,7,9)
with chicken 11.5EUR
with baked salmon 14.5 EUR
with shrimps 14.5EUR

Warm beef salad

lettuce leaves, fried mini-tomatoes,
fried yellow zucchini, fried paprika, lime,
teriyaki cream (*¥1,3,7,8)

12.5EUR

Pavlova 8 EUR

Swiss meringue, mashed strawberries, goat cheese
mascarpone cream with honey, mint (*1,3,7,8)

Baked pear 9 EUR
crispy puff pastry, gorgonzola-camembert cheese,
caramel, honey, pine nuts, homemade ice cream with
honey and black bread crumbs (*1,3,7,8)

Cheese assorti 12 EUR
hard "DzZiugas' cheese, goat cheese truffles, gorgonzola
cheese, dorblu cheese, brie cheese, homemade orange-
basil jam, mint (*1,3,7,8,9)

Ice cream 6 EUR
(*1,3,7,8)

-Signature dish x|/~ -Vegetarian

Beef steak 25EUR
Argentinian cut of beef, pea sprouts, broccoli flavored
with raspberry salt, young mashed potatoes, (Select
sauce: pepper, chimichurri, BBQ, balsamic vinegar-honey
(*1,6)

Beef cheeks 24 EUR
white wine rice risotto, hard cheese, fried king oyster
mushroom, eggplant rolls with cheese and walnuts,
pomegranates, aromatic stew sauce (*1,9,11,13)

Pork ribs (for two) 22 EUR
Pickled vegetables, squash, fried corn, french fries, pickled
red onions, garlic bread, BBQ sauce (*1,6,9,10)

Baked salmon 19 EUR
Norwegian salmon seasoned with honey, grainy mustard,
parsnip puree, quinoa, red pepper salsa (*4,6,7,10,11)

Fried Chicken Tabaka 19 EUR
white radish-cucumber salad, crispy potato wedges,
yogurt minced meat sauce, red pepper-herb salt
seasoning (*1,7,9)

Pork medallions 18 EUR

cut of pork, chopped mushrooms and onions, crispy
bacon strips, mashed potatoes, balsamic vinegar-honey
sauce (*1,3,6,9,10)

Fish & Chips 15EUR
cod fried in beer batter, green peas, crispy potato slices,
tartar sauce with cornichon and capers (*1,3,4,6,11)

City Port beefburger 14.5EUR

chopped beef entrecote, hard cheddar cheese, pickles,
red onion, tomato, crispy lettuce, homemade chipotle
sauce, french fries, tomato sauce (*1,3,6,7,8)

Fried mackerel 13 EUR

mackerel fillet, home fries fried with kelp, chanterelles
and white onions, curly parsley and dills (*1,4,8,9,10,11)

Fried cauliflower 11 EUR

cauliflower steak, parsnip puree, pistachio kernels,
pomegranates, pesto sauce (*6,7,8,9)

Pasta Tagliatelle with salmon 16 EUR
and Spinach

Norwegian salmon, spinach, cream sauce & parmesan
(*4,6,7,9,10)

PORT



