MENIU




FOOD ALLERGY NOTICE
PLEASE BE ADVISED THAT FOOD PREPARED HERE MAY CONTAIN THESE INGREDIENTS:
1 - MILK, 2 - EGGS, 3 - WHEAT, 4 SOY, 5 - NUTS, 6 - FISH, 7 — CRUSTACEAN, 8 — SHELLFISH, 9 —
SESAME SEED, 10 — CELERY, 11 — MUSTARD.
ASK THE WAITER

</

vegan



SALTIEJI UZKANDZIAI

Brandintos jauciy (maitinty Zole) iSpjovos Tartar’as 15.00
(sauléje dzZiovinti pomidorai, Salotiniai svoginai, Tartar padazas, trumy majonezas,

kietasis sdris, laiskiniy svogliny aliejus, Kataifi teslos lizdelis, kepti jauciy kauly ciulpai)

Rausvyjy tuny filé Tartar’as 13.00
(avokadai, Salotiniai svoglnai, Tartar padaZzas, Yuzu - laimo citriny uzpilas su medumi,

Kimchi majonezas, ciegorijy ikrai)

Burokéliy Carpaccio 10.00
(ozky srio kremas, balzamiko padazas, rukolos salotos su medaus - garstyciy uzpilu,

karamelizuoti svogiinai, pistacijy riesutai)

Karalisko eSerio Ceviche 13.00
(avokadai, paprikos, Salotiniai svogtinai, braskiy uzpilas, morky - apelsiny kempiné, Wasabi majonezas)

UZKANDZIAI PRIE GERIMY

Miisy gamybos astrios Cederio siirio spurgytés (rakyty papriky ir korniony padazas) 10.00
Rikyty ir vytinty mésy rinkinys 12.00
Kietyjy ir minkstujy siriy rinkinys 12.00
Kepta duona su varskés siirio padazu ir rozmarinais 8.00
Misy marinuotos alyvuogés su kepintais migdoly rie§utaisv 6.00
SALOTOS
Cezario:
- klasikinés (Romaine salotos, skrebudiai, kietasis siris, naminis Cezario padazas) 8.00
- su kepta visty kritinéle 12.00
- su keptomis tigrinémis krevetémis 14.00
SRIUBOS
Kreminé misko gryby ir trumy V 11.00
Astri plésytos jautienos 9.00
PAGRINDINIAI PATIEKALAI
Meésainis su ,,Black angus” brandintos jautienos paplotéliu ir riikyta Sonine 14.00

(Brioche bandelé, Coleslaw salotos, pomidorai, agurkai, svogiinai, Wasabi majonezas, Fri bulvytés)
Brandintos jauciy (maitinty Zole) iSpjovos kepsnys 32.00
(bulviy Simtalapis, burokeéliy sultyse troskinti Eringi grybai, Demi glaze padazas su Porto vynu)

Jauciy Sonkauliy Short rib ,,Ragu” 16.00
(Pappardelle makaronai, darzovés, anciuviai, Spinaty traskutis, kietasis siris)

Erienos kumpio kepsnys Rump steak 22.00
(rakyty morky humusas, karamelizuotos Zirneliy ankstys, méty — Zirneliy kemping,

fermentuoty raudonyjy kopisty — vermuto padazas)

Anciy kratinelé 22.00
(molitgy ir mélynojo pelésinio siirio kremas, raudonyjy apelsiny — antienos Gravy padazas,

Kale saloty traskuciai, skrudinti batatai)

Juoduyjy paltusy kepsnys 22.00
(daiginti kvieciai, kepti Spinatai su ¢esnakais, baltojo vyno — papriky - upétakio ikry padazas)

DESERTAI

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

Obuoliy pyragas (tiekiamas karstas su vaniliniais ledais, kepintais migdolais) 7.00



APPETIZERS

Aged beef (grass fed) tenderloin Tartare 15.00
(sun dried tomatoes, shallots, Tartar sauce, truffle mayonnaise, hard cheese, chive oil,
Kataifi pastry nest, baked ox bone marrow)

Red tuna fillet Tartare 13.00
(avocado, shallots, Tartar sauce, Yuzu — lime dressing with honey, Kimchi mayonnaise, lumpfish caviar)

Beetroot Carpaccio 10.00
(goat cheese cream, balsamic sauce, arugula with honey — mustard dressing, caramelised onions,
pistachios)

Kingfish Ceviche 13.00
(avocado, paprika, shallots, strawberry dressing, carrot — orange sponge, Wasabi mayonnaise)

SNACKS WITH BEVERAGES

Home made spicy Cheddar cheese donuts 10.00
(with smoked paprika & gherkins sauce)

Smoked and jerked meat plate 12.00

Hard and soft cheese plate 12.00

Fried bread with curd cheese dip and rosemary 8.00
N

Home marinated olives with roasted almonds V 6.00

SALAD

Caesar:

- classic (Romaine lettuce, croutons, hard cheese, homemade Caesar dressing) 8.00

- with grilled chicken breast 12.00

- with grilled tiger shrimps 14.00

SOuUP

Cream of forest mushrooms and truffle 11.00

Shredded beef (spicy) 9.00

MAIN COURSE

Burger with Black Angus aged beef patty and smoked bacon 14.00

(Brioche bun, Coleslaw salad, tomatoes, cucumbers, onions, Wasabi mayonnaise, French fries)

Aged beef (grass-fed) tenderloin 32.00

(potato cake, beetroot juice stewed Eringi mushrooms, Demi glaze & Port wine sauce)

Beef short rib Ragu 16.00

(Pappardelle pasta, vegetables, anchovies, spinach chips, hard cheese)

Lamb Rump steak 22.00

(smoked carrots Hummus, caramelised green pea pods, mint — green pea sponge,
fermented red cabbage and vermouth sauce)

Duck breast 22.00
(pumpkin and blue cheese cream, red orange and duck Gravy sauce, Kale chips, roasted sweet potatoes)
Black halibut steak 22.00
(wheat sprouts, fried spinach with garlic, white wine - paprika - trout caviar sauce)

DESSERTS

Dates dessert (Sticky Toffy) with salted caramel 7.00

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

Apple cake (served hot with vanilla ice cream, toasted almonds) 7.00



