SALTI PATIEKALAI | COLD APPETIZERS

Marinuotos alyvuogeés 5.50 €
Marinated olives 5.50 €

Mésy rinkinys 15.00€
Charcuterie plate 15.00 €

Suariy lekste 15.00 €
Cheese platter 15.00

RAW

Austre ,,Cap horn“ Nr. 2 4.50 €
Oyster ,,Cap horn“ Nr. 2 4.50 €

Elniena totoriskai 18.00 €
Venison tartare 18.00 €

Dorados ,,Ceviche® 17.00 €
Dorada ceviche 17.00 €

Geltonuodegés ,,Ceviche” 18.00 €
Yellowtail ceviche 18.00 €

,Eryngii“ gryby ,carpaccio” su ,,pancetta“ 15.00 €
Eryngit mushroom carpaccio with pancetta 15.00 €

Skumbrés ,Sashimi“ 15.00 €
Mackerel sashimi 15.00 €

Tuno ,, Tataki“ 17.00 €
Tuna tataki 17.00 €

KEPTUVES | KARSTI UZKANDZIAI
HOT PANS | HOT APPETIZERS

Krevetés su morkomis ir salierais 15.00 €
Prawns with carrots and celery 15.00 €

,Portobello“ grybas su svogiiny dZzemu ir ozkos suriu 15.00 €
Portobello mushroom with onion jam and goat cheese 15.00 €

Juodosios tigrinés krevetés su kreveciy “Bisque” ir porais 19.00 €
Fried black tiger prawns with prawn bisque and leeks 19.00 €

Jiros gérybiy keptuveélé 30.00 €
Seafood pan 30.00 €

SOMM



PAGRINDINIAI PATIEKALAI | MAIN COURSES

Astuonkojo koja 34.00 €
Octopus leg 34.00 €

Marmurinio eSerio filé 29.00 €
Stone bass fillet 29.00 €

Jautienos antrekotas (Argentina, 230g.) 34.00 €
Beef entrecote (Argentina, 230g.) 34.00 €

Eriuko ,,Rump* kepsnys 27.00 €
Lamb rump steak 27.00 €

DESERTAI | DESSERTS

,Churros“ su kvapiosios tongapupés padazu 9.00 €
Churros with tonka bean sauce 9.00 €

Surios karamelés desertas 9.00 €
Salted caramel fondant 9.00 €

,INocciola Toscana“ 10.00 €

,, Creme brulee “ 8.00€

SOMM DEGUSTACINE VAKARIENE | SOMM TASTING DINNER

Raudonojo eserio uzkandis su degintais persikais, méty ir baziliky aliejumi

Red drum appetizer with burnt peaches, mint and basil oil
dkk

Elnienos “Tataki” su ponzu, rozmariny majonezu ir topinamby traskuciu

Venison tataki with ponzu, rosemary mayonnaise and jerusalem artichoke crisp
*k%

Jautienos “Flank” kepsnys su pomidory “Curry”, kepinty migdoly bei zoleliy padazu

Beef flank steak with tomato curry and roasted almond and herb sauce
*kk

Saltalankiq ir svarainiy ledai su karamelizuoto baltojo sokolado kremu
Sea buckthorn and quince ice cream with caramelized white chocolate cream

+4 vyno taurés | +4 glasses of wine

100.00 €

SOMM



