California Breakfast

&
Weekend
Brunch




------

all inclusive 28 / 1 asm

Pradziai...

Tauré natiraliy apelsiny suliy/tauré putojancio vyno
arba Mimosa! (galimos nealkoholinés versijos)
Apéritif

SvieZia austre

Gausi uzkandziy piramidé

Gurmaniska canapée miniatitry kolekcija, atspindinti
California virtuvéje vyraujancius skonius

Pagrindinis patiekalas
ISsirinkite viena priespieciy patiekalg! (J priespieciy kaing
Jskaiciuota!)

Desertas
Kaskart naujas Imperial konditeriy Sedevras!

Kava, arbata (pagal pasirinkima)

Priespieciy patiekalai

My Benedict — be luksto virti Benedikto kiausiniai 11,20
ant grilyje skrudintos sourdough duonelés, su
avokadu ir Hollandaise padazu

Priedai (pasirinktinai):

jautienos kumpis

karsai rukyta Soniné

tigriné kreveté ir chorizo

sobrassada ir chorizo

Spinatai Florentine stiliumi

Royale — be luksto virti kiauSiniai su lengvai 15,70
stdyta lasisa, upétakio ikrais, Hollandaise
padazu ant sviestinés brioche bandelés

Eggsquisite — be luksto virti kiauSiniai su 13,40
prosciutto di Parma kumpiu bei baltyjy trumyir

champagne padazu ant sviestinés brioche

bandelés

Shakshuka - kepti kiausiniai rukyty pomidory 12,30
padaze su ozkos siriu, pagardinti kalendra

Crépes -Bourbon vanilés lietiniai blyneliai, su 11,20
apelsiny zZievele pagardinti varske bei SvieZiomis
uogomis

Maryland - be luksto virti kiauSiniai su 22,00
Aliaskos krabo koja, Spinatais, véziy

uodegélémis, Hollandaise padazu ant sviestinés

brioche duonelés

(7 priespiecius nejskaiciuota)

California breakfast — be luksto virti kiauSiniai 15,70
su chorizo desra, portobello grybu, ozkos sdriu,

karstai rakyta vytinta Sonine, korniSonais,

vysniniais pomidorais ant sourdough duonelés

(7 priespiecius nejskaiciuota)

(DKiausiniai pagal pageidavima gali biiti patiekiami plakti arba kepti

Brunch all inclusive 28 / 1 per.

To start with...

Glass of natural orange juice/glass ofsparkling wine or
Mimosa! (possible non-alcoholic versions)

Apeéritif

Fresh oyster

Rich starter set
Gourmet canapé miniature collection, showcasing rich
California cuisine

Main course

Please select your favorite brunch dish listed below!(brunch
price included)

Dessert
Confectionery masterpiece by restaurant Imperial

Coffee, tea (of choice)

Brunch dishes

My Benedict - poached eggs on grilled sourdough 11,20
bread with avocado and Hollandaise sauce

Condiments (of choice):
beef ham
hot smoked cured bacon

tiger shrimp and chorizo
sobrassada and chorizo
spinach Florentine style

Royale — poached eggs with lightly salted salmon 15,70
and trout caviar on brioche bun, topped with
Hollandaise sauce

Eggsquisite — poached eggs with prosciutto di 13,40
Parmaham and white truffle-champagne sauceon
briochebun

Shakshuka — fried eggs in smoked tomato sauce 12,30
with goat cheese, flavored with coriander

Bourbon vanilla crépes with orange zest- 11,20
flavored curd and fresh berries

Maryland — poached eggs with Alaskan 22,00
crab leg, spinach, crayfish tails,Hollandaise

sauce on brioche bun

(not included in the weekend brunch price)

California — poached eqggs, chorizo, Portobello 15,70
mushroom, goat cheese, hot smoked cured
bacon, gherkins, cherry tomatoes on roasted
sourdoughbread

(not included in the weekend brunch price)

(DEggs of your choice can be changed to scrambled or fried



