Salti uzkandZiai / Appetizers

SvieZios austrés 1vnt. ,, Huitres fraiches” (Klauskite padavéjo kokios austrés $iandien) 3,-Eur./5,-Eur.
Fresh Oysters 1 ( Please, ask the waiter about the oysters’ choice today)

Brise de la mer Méditerranée 16,-Eur.
VidurZzemio jlros dvelksmas ( Kreveciy karpacio, marinuotos Sukutés, tuno tartar, greipfruty-apelsiny file, citriny
gelis bei Zirneliy — méty padazas.)

Mediterranean breeze (Shrimp carpaccio, marinated scallops,tuna tartar, grapefruit-orange fillet, lemon gel and
pea-mint sauce)

Tartare de crabe 17,-Eur.
Karaliskyjy Barenco krabo juros uzkandis su marinuotais Spinatais bei spurgomis - jdarytomis karaliskyjy kraby
mesa

Crab tartar(Barents Sea Crab tartar, marinated spinach, doughnuts with fried king crab meat stuffing)

Salade de Nice 13,-Eur.
Nicos salotos: SvieZias tunas, saloty miksas anciuviai, putpelés kiausinis bei naminiai bulviy traskuciai
Nica salad (fresh tuna, salad mix, anchovies, raw quil egg and homemade potatoe chips)

Terrine de foie gras
Foie gras terinas su avieciy musu bei svogliny — vynuogiy dZzemu.
Foie gras terina with raspberries mousse and onion- grapes jam

Sashimi de thon 19-, Eur.
Tuno sasimis ir kapota SvieZia raudonyjy tuny file (tartar), paskaninta jvairiais priedais, ruoSiama ant jlsy stalo,
pateikiama su SvieZia austre, marinuotais imbierais ir sojy padazu.

Tuna sachimi and chopped red tuna fillet(tartar) with various garnish, prepared on your table, served with fresh
oyster, marinated ginger and soy sauce

Tartare de boeuf ou veau au Calvados 14,-Eur.
Jautienos arba Versienos tartar su Calvadosu pateikiamas su skrudinta duonele (klauskite padavéjo dél
Siandienos pasillymo )

Beef or Veal tartar with Calvados, served with toasts (please, ask the waiter about today’s offer)

Carpaccio de boeuf 12,-Eur.
Plonai pjaustyti marmuriniai jautienos ir anciy kepenéliy pasteto suktinukai (carpaccio),triufeliai i$ anciy
kepenéliy su misko rieSutais, molitigy traskuciu.

Beef carpaccio (Thinly sliced marble beef and duck liver paste rolls (carpaccio), truffles from duck liver with
forest nuts, pumpkin crisp)

Fruit de mer 77,-Eur.
JUros gérybés ant griisto ledo (austrés 12 vnt., jlrinés sraigés 24vnt., rausvosios krevetés 12vnt.)
Seafood on crushed ice (Oysters 12., sea snails., pink shrimps 12.)




Vitello Tonato 12,-Eur.
Zemoje temperatiroje paruosta verdienos nugariné su tuno musu, dZiovintais pomidorais bei pastarnoky ¢ipsu.
Vitello Tonato

In low temperature prepared veal tenderloin with tuna mousse, dried tomatoes and parsnip chip.

Salade des fruits de mer 14,- Eur.
JUros gérybiy salotos: Krevetés, midijos, kalmarai, cherry pomidorai, Sv. saloty miksas
Seafood salad Shrimps, mussels, squid, cherry tomatoes, fresh vegetables mix

Karstieji uZkandzZiai / Hot Appetizer’s :

Festons de mer
JUros Sukutés su kalafiory piure bei Zirneliy padazu.
Scallops with cauliflower puree and with pea sauce

Foie gras frais de canard poélé 19,-Eur.
Lengvai pakeptos Sviezios anciy kepenélés foie gras su ,baby” bulvytémis, kriauSiy musu bei avietémis.
Pan seared fresh duck foie gras with ,,baby” potatoes, pear mousse and raspberries

Patte de crab roya
Karaliskojo krabo koja su Olandisku padaZu ir Provanco prieskoninémis Zolelémis
King crab leg with Hollandaise sauce and Provence spice herbs

Raviolis farcis au lapin
Ravioli jdaryti triusiena, pagardinti ,,Pecorino” sdriu bei padazu
Ravioli stuffed rabbit with , Pecotino” cheese and sauce

Nouilles ,, Marinara“ 12,-Eur.
Lakstiniai ,Marinara“ su tigrinémis krevetémis, cherry pomidorais, bazilikais bei vyno-grietinélés padazu
Noodles ,,Marinara“ with tiger prawns, cherry tomatoes, basil and wine-cream sauce

Soupe de homard
Omary sriuba
Lobster bisque with scallops

Soupe
Sriuba (klauskite padavéjo dél Siandienos pasitlymo)
Soup (please, ask the waiter about today’s offer)

Karstieji mésos patiekalai/ Main courses :

Cuisse de lapin
Triusio koja su darzovémis bei moliligy musu ir baravyky padazu
Rabbit’s foot with vegetables, pumpkin mousse and boletus sauce.




Cotlette , De Volaille“
Kukuruzinio visciuko filé, jdaryta karaliskyjy kraby mésa
Diced chicken fillet, stuffed with fried king crab meat

Steak de boeuf
Jautienos steikas su pastarnoky-riesuty piure, darzovémis bei ,,demi-glace” padazu
Beff steak with parsnips-nuts puree, vegetables and ,,demi-glace” sauce

Gigot d'agneau
Eriuko koja su kepta polenta, baravykais bei garsty¢iy padazu
Lamb leg with fried polenta, boletus and mustard sauce

Cdille farcie au foie gras et truffes
Putpelé jdaryta foie gras ir trumais bei pagardinta ,Godzi” uogomis bei Saltalankiy padazu
Quail stuffed foie gras and truffles with Goji berries and buckthorn berry sauce

Magret de canard de barbarie
Barbarisinés anties kratinélé su pankoliy gratinu bei avieciy padazu

Barbary duck breast with fennel gratin and raspberry sauce
Zuvies ir jiros gérybiy patiekalai/ Fish and Seafood

Steak de thon
Tuno steikas su avinzirniy kremu bei pomidory - alyvuogiy padazu
Tuna Steak with chickpeas cream and tomato - olive sauce

Crevettes flambées
,Flambees krevetés” Safrano padaze
Shrimp flambe in saffron sauce

Filet de poisson de mer cuit (se renseigner aupres du serveur sur I'espéce de poisson) 23,-Eur.
Kepta jarinés Zuvies file (Teiraukités padaveéjo apie Siandienos zZuvj) garintos darzovés, bulviy piure, smidrai bei
Olandiskas padazas.

Fried sea fish fillet ( please, ask the waiter about the choice)Steamed vegetables, potato puree, asparagus and
Hollandaise sauce

Poisson frais et fruits de mer grillés au sel 1kg./ 44,-Eur.
Sviezios zuvys ir jiry gérybés keptos druskoje(Teiraukités padavéjo apie $iandienos Zuvj ir garnyra)

Fresh fish and seafood grilled in salt

( Please, ask the waiter about today’s fish and garnish)

Poulpe
Astuonkojis su pranaziskomis bulvytémis, smidrais ir pomidory-kreveciy padazu
Octopus with French fries, asparagus and tomatoes-shrimps sauce

Filet de flétan
Oto file pateikta su kalafiory musu, ,baby” bulvytémis bei tigriniy kreveciy padazu.
Halibut fillet with cauliflower mousse, ,baby” potatoes and tiger prawns sauce.




