MENIU

*

UZKANDZIAI DALINIMUISI
SVIEZIOS AUSTRES 1vnt..55 3vnt.14 6 vnt.. 27

Patiekiama su $viezia citrina ir ,Mignonette” padazu.

KAMAMBERO SURIO KROKETAI ....vvvemnrreermrrsesnssresesssens 10

Bulviy ir brandinto Kamambero sirio kroketai, patiekiami su
baravyky aioli

TRADICINIS KIAULIENOS RILETAS .....coviiiiicninnnens 12

Patiekiama su marinuotais $alotiniais svoginais, karnidonais,
spanguoliy vogiene ir skrebugiais

UZKANDZIAI

FOIE GRAS LINGOT ...intveictrsrctcecnecaeneescnseessessnaes 15

Foie gras mi-cuit su &iobreliais, patiekiamas su $altalankiy
marmeladu, lazdyno rieduty praline ir svieste skrudinta brioche

JAUTIENOS TARTARAS .....iriinicrsrcrcsrircsnenccesene 18

Patiekiama su Dizono-triufeliy aioli, ¢alotiniais svoginais,
karni$onais, kiauginio tryniu ir kaparéliais

RUKYTA ,WAGYU PICANHA" JAUTIENA ....ccccveeeveruenee 23
Letai kepta, rokyta ir plonais griezinéliais pjaustyta Wagyu
jautiena, karamelizuoti baravykai, konjako ir klevy sirupo gelis,
garstygiy séklos ir baravyky aioli

KEPTI KAULY CIULPAI ..o ceeeesessnnes s esnessssssssssssssssssssenees 16

Su marinuotais $alotiniais svoginais, marinuotais &esnakais, &ili,
ruduoju sviestu, tamsios duonos skrebugiu su &esnaky confit

SVIESTE KEPTOS JURY SUKUTES «.ocoree s 23

Patiekiama su rokyty topinamby tyrele, chorizo kagsneliais,
aromatingais dzioveseliais ir ikrais

SALOTOS

NICOS SALOTOS ...ooiierrernierreneenensesenessasensesenns 17.50

Klasikines Nicos salotos su lengvai paskrudinta tuno nugarine,
virtais putpeliy kiauginiais, vy$niniais pomidorais, $paraginémis
pupelémis, juodosiomis alyvuogémis ir raudonojo vyno uzpily,
migriais zalumynais

SILTOS OZKOS SURIO SALOTOS ..o 16.50

Siltas ozkos stris ant raugintos duonos skrebugio, rikyta lasida,
vyéniniai pomidorai, karamelizuoti rie$utai, naminis medaus ir
garsty&iy uzpilas, zalumynai

CEZARIO SALOTOS SU VISTIENA ..oooooreeecccccrrreee 14.50

Ant groteliy kepta vistienos kritinele, klasikinis Cezario padazas,
tratki $oniné, parmezanas, skrebugiai, romanininés salotos

SRIUBOS

PRANCUZISKA SVOGUNU SRIUBA ..o 14

Skaidrinta svoginy sriuba, patiekiama su karamelizuoty svoginy
kroketu, skrebu&iu su kauly &iulpais ir tarkuotu Gruyere siriu

KREMINE BARAVYKU SRIUBA ....oooerrvevrerrennssrrreensssssassns 1

Patiekiama su ozkos surio trupiniais, dvieziais Siobreliais ir triufeliy
aliejumi

BPA

40»

4

PAGRINDINIAI

LASISOS VELINGTONO KEPSNYS ....ccoomerrremnrreeserrrcene 38
] sluoksniuotq tedlq jvyniota ir igkepta ladizos file, suvyniota su rokytu
otu ir ¥pinatais. Patiekiama su Silkine saldziyjy bulviy ir pastarnoky
tyre bei austriy padazu

KEPTAS KARVELIS .ccoeeieeee e eecrtetststetststsvststeastetevsseaesenes 30
Kepta karvelio krotinélé ir §launelé su karamelizuoty ziediniy

kopusty tyrele, mazomis morkomis, karveliy jus su peletrano aliejumi,
karveliy girdeliy bei kepeneliy trupiniais

ANTIES SLAUNELES CONEFIT ...ovvieeverreeeeeereeeee e 28
I§kaulinéta anties $launelé, patiekiama su plédytu ziediniu kopisty,
trogkintomis voveraitémis, marinuoty panko|ig salotomis ir grybg
demi-glace padazu

OTO FILE .. .. 35

Keptuvéje kepta oto f||e patleklamq su ba|tgjg pupehq ir rukytos
paprikos tyre, sviestu, $afrano zuvies padazu ir fermentuoty citriny
aliejumi

KEPTAS ASTUONKOIIS wooeoeeeoeeeeeeeeeeseeeeeeeessessseeeesrses e 32

Virtas astuonkojis, keptas keptuvéje su sviestu ir citriny sultimis,
patiekiamas su bulviy gratinu, $alavijais ir rikyta lagida, afrano
aioli, ikrais ir Zuvies padazu

MESAINIS ,ASTORITA” .....ooeveeeeenrrerresensseeseensseseessssssassensaos 2]

Brandintos jautienos mésainis su rokytu goudos siriu,
karamelizuotais svogunais ir citrininiy zoleliy aioli

GRYBU TROSKINYS ...evveeveeememmmmssssesssssssssssessessssssssmmmnnnnes 22

Grybai “Briedziukai”, baravykai, sezoninés $akninés darzoves,
kreminis padazas su $vieziomis zolelémis

STEAK-FRITES ROYALE .. ORI 1o

Antrekotas, patiekiamas su k|q5|k|nem|s gruzdlntomls bu|vytem|s
salotomis ir naminiu triufeliy aioli

J _
DESERTAI

TARTE TATINAS ..ottt s sensessnscnensnsess P

Klasikinis obuoliy ,Tarte Tatin”, patiekiamas su $iltu kreminiv padazu

SOKOLADINIS FONDANTAS ......oovvevvveecesveenssersssessssssssssses %
Ruodiamas tik uzsakius, patiekiamas su pistacijy kremu ir pistacijy
ledais

PAVLOVA .ottt s ssst s sesss s sssssssssssssssssssesans 9

Istorinis ,Astorija Brasserie” desertas, patiekiamas su Madagaskaro
vaniliniu kremu, $vieziomis uogomis ir §ampano sirupu

A s

ASTORIJA
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MENU

*

SNACKS TO SHARE

OYSTERS NATURE 1Tun...5.5 3un...14 6un..27
Served with fresh lemon and ”Mlgnonette sauce
CAMEMBERT CROQUETTES ....oovoeeerreeeererreeeenenenenes 10

Potato and mature Camembert cheese croquettes, served with
boletus aioli

TRADITIONAL PORK RILLETTE ...couiuiininircnincnncnsininnenines 12

Served with pickled shallots, cornichons, cranberry jam and
toasts

HORS D'OURVRE

FOIE GRAS LINGOT ...intveictrsrctcecnecaeneescnseessessnaes 15

Foie gras mi-cuit marbled with thyme, served with sea buckthorn
marmalade, hazelnut praline and butter toasted brioche

STEAK TARTARE ...ttt 18

Served with Dijon-truffle aioli, shallots, cornichons, egg yolk and
potato crisps

SMOKED WAGYU PICANHA ROASTBEEF ...........c..... 23

Slow roasted, smoked and thinly sliced Wagyu roastbeef,
caramelized Boletus mushrooms, Cognac and Maple syrup gel,
mustard seeds, and Boletus aioli

ROASTED BONE MARROW .......uiuiviiicnccrnicnsnenennns 16

Topped with pickled shallots and chili, brown butter, and crispy
dark bread toast with confit garlic

BUTTER FRIED SCALLOPS .....cinierecereeeeeeeccnanee 23

Served with smoked Jerusalem artichoke purée, chorizo bites,
aromatic breadcrumbs and caviar

SALADES

SALADE NICOISE ..eieicerenrieeenienenseenenseseaennens 17.50

Classic Nigoise with lightly seared tuna loin, boiled quail eggs,
cherry tomatoes, haricot verts, black olives, and red wine
vinaigrette over mixed greens

SALADE DE CHEVRE CHAUDE .....ccceesceressesssssssss 16.50

Warm goat cheese over sourdough toast, smoked salmon, cherry
tomatoes, caramelized nuts, and homemade honey-mustard
vinaigrette over mixed greens

CHICKEN CAESAR SALAD ....cviirricnnincnnicnsaencanes 14.50

Grilled chicken breast, classic Caesar dressing, crispy bacon,
Parmesan scales, and croutons over Romaine lettuce

SOUPES

FRENCH ONION SOUP CONSOMME .......oorveveee. 14

Clarified onion soup, served with caramelized onion croquette,
and sourdough toast with bone marrow and grated Gruyere
cheese

CREAM OF BOLETUS ...oiiiiicnricnrcenicnsncnensessneens 11

Served with crumbed goat cheese, fresh thyme, and truffle oil
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ENTREES

WELLINGTON OF SALMON ....cuuivinirnccnricncnncncnnnnees 38

Puff pastry wrapped and baked salmon fillet, rolled with smoked
halibut and spinach. Served with silky sweet potato and parsnip
purée, and oyster sauce

NOSE-TO-TAIL PIGEON .....ccomreimririnrircinncrcncnncnenene 30

Seared breast and thigh in confit, served with caramelized
cauliflower purée, baby carrots, pigeon jus with tarragon oil, and
pigeon heart and liver crumble

DUCK THIGH CONFIT .. .. 28

Deboned duck thigh confit, served W|th pu||ed cqu||f|ower sauteed
chanterelle mushrooms, marinated fennel salad, and mushroom
demi-glace sauce

HALIBUT FILLET... .35

Pan-seared halibut f|||et served W|th smoked pqprlka mfused whlte
bean purée, maitre d'hétel butter, saffron fish sauce and fermented
lemon oil

GRILLED OCTOPUS .. et aans e 32

Fried octopus with butter qnd |emon juice, served Wlth potato
gratin with sage and smoked salmon, saffron aioli, caviar and fish
sauce

ASTORIJA BURGER ...ttt 2]

Smashed double patty burger with smoked gouda cheese,
caramelized onions and lemon-herbs aioli

MUSHROOM BOURGIGNON .....crirircnrinircnenes 22

Morel mushrooms and seasonal root vegetable brunoise, combined
in creamy sauce with fresh herbs

STEAK-FRITES ROYALE .. ORI 1o

Grilled rib-eye steak, served W|th c|a55|o s|<|nny frles S|de salad,
and homemade truffle aioli

< N\
DESSERTS

TARTE TATIN ittt msssesnsesenen s 9

Classic apple Tarte Tatin, served with warm custard sauce and
Chantilly cream

CHOCOLATE FONDANT ..ottt %

Cooked & la minute, served with pistachio créme anglaise, and
pistachio ice cream

PAVLOVA DELUXE ...ttt ccnnncnenesesnaees 9

Historical “Astorija Brasserie” dessert, served with Madagascar
vanilla infused cream, fresh berries, and Champagne syrup
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