SALADS

SALMON FILLET MARINATED IN COGNAC ><=> 7.90 € CLASSIC CAESAR SALAD & 6.90 €

WITH HONEY MUSTARD SAUCE SERVED WITH A BUTTER BALL 300 G WITH QUAIL EGGS, SERRANO HAM CHIPS, AND TORN CIABATTA BREAD 300 G

COUSED HERRING GARNISHED > T10€ WITH CHICKEN FILLET | WITH SALMON FILLET | WITHSHRIMP  7.90 € | 8.90 € | 10.00 €
: GREEN SALAD (.3 6.90 €

WITH RYE BREAD CRUMBS AND PICKLED PEARL ONIONS

SERVED WITH ASIDEQF HOT POTATOES, CUMBER AND WITH HERB DRESSING SERVED WITH FRIED BACON AND QUAIL EGGS 300 G

FENNEL SALSA AND CREAM CHEESE 470 G ROCKET SALAD <5 8.50 €

WITH ORANGE AND CARAMELIZED DUCK FILLET 300 G

SOUSED HERRING CHOP ><=> 6.90 € HOT BEETROOT SALAD 6.90 €

WITH BRANDY SOAKED PLUM JAM, BEETROOT CHIPS WITH FETA, APPLE, AND PUMPKIN SEEDS SERVED WITH OYSTER OR HERB DRESSING 300 G

AND PUHPIIN HUSLIN 200G WITH CHICKEN FILLET / WITH SMOKED SALMON / WITH SHRIMP 7.50 € | 8.20 € | 9.20 €

HOT FISH DISHES

THE GREAT CARP "FRIENDS" ><5> 25.00 € CHICKEN BREAST STEAK 1.90 €
OF KARPYNE 700G /5006 WITH WINE AND HERB SAUCE
RECOMMENDED FOR 3-5 PEOPLE. (ROASTED CARP BITES SERVED SERVED WITH ROASTED ROOT VEGETABLES 150/ 200 G
WITH GREEN AND ROASTED VEGETABLES AND A VEGETABLE RISOTTO)
(] ROASTED DUCK BREAST 5 15.90 €
ekl ROASTED CARP BITES ><5> 1.90 € SERVED WITH RISOTTO, PEAR,
o SERVED WITH GREEN AND ROASTED VEGETABLES AND CRANBERRY SAUCE 150/ 200G
2 AND A VEGETABLE RISOTTO 150 / 200 G
0o PORK CUTLETS WITH BOLETUS (.. 9.90 €
PAN-SEARED CARP FILLET ><=> 1.90 € SERVED WITH HOT BEETROOT
o SERVED WITH POTATO PUREE AND A SIDE OF ONION AND ROASTED POTATO WEDGES 250 /150 G
Q AND CARROT PICKLED IN BEETROOT JUICE 150 /200 G
o PORK CUTLET ROLL-UP [-.% 9.90 €
SALMON FILLET STEAK WITH SKIN ><3> 11.90 € WITH CHAMPIGNONS GARNISHED WITH BEER
SERVED WITH ORANGE GLAZED CARROTS AND CARAMEL SAUCE WITHA SIDE OF ROASTED
AND COUSCOUS 150/ 200G ROOT VEGETABLES 150 /200 G
BAKED ZANDER FILLET »<5> 11.90 € TAGLIATELLE PASTA % 6.80 €

TOPPED WITH BACON AND GARNISHED WITH WHITE WINE
AND ANISE SAUCE WITH A SIDE OF SWEET POTATOES AND CARROTS 150 /200 G

4.20 €
4.80 €

FISHERMAN'S FISH SOUP 300G ><=>

(%]

TWO-COLOUR SEARED BEETROOT %
AND PUMPKIN SOUP SERVED WITH GARLIC CREAM AND BEETROOT CHIPS 300G

SOUP OF THE DAY (ASK THE WAITER) 300G % 2.80 €

OTHER HOT DISHES

WITH CREAM SAUCE, VEGETABLES
AND HARD CHEESE SHAVINGS 300 G

L 4 .
- FRIED GARLIC BREAD 150 G 3.80 €
= POTATO PANCAKES 150€ -
. . TOASTED BREAD WITH COTTAGE CHEESE 450 €
. GARNISHED WITH COTTAGE CHEESE AND WASABI SAUCE 200/ 75 G . AND CUMIN SAUCE 250 G
= WITHSOUSED HERRING 250/75g | WITHSMOKED SALMON 250/75¢ 7.90 € | 8.40 € -
. 9 . BAKED SPICY CHICKEN WINGS 6.50 €
= CRISPY PANCAKES WITH SMOKED CHICKEN AND LEEKS 650 € WITH BLUE CHEESE SAUCE 200 G
= GARNISHED WITH PROCESSED CHEESE SAUCE 250/75G -
= . . R . BAKED CAMEMBERT WITH ROSEMARY 5.50 €
= CREPES WITH CREAM CHEESE AND CREME FRAICHE 250/75G % 6.20€ - AND SERVED WITH CIABATTA
’llllllllllllllllllllllllllll’ BAKEDINHOUSE125/75G
D e S ert s SOFT AND HARD CHEESE BOARD 5.00 €
WITH CRANBERRY JAM 200 G
HOMEMADE ICE CREAM WITH AMARETTO AND WALNUTS 75 /100 G 2.80/3.80 €
MIXED PICKLED OLIVES 150 G 4.30 €

4.20/ 4.80 €
4.20 €

HOT FRENCH APPLE PIE 150 G/ WITH ICE CREAM 150/50 G

CHEESECAKE WITH RASPBERRY PUREE AND DRIED FRUIT 150G
DESSERT OF THE DAY (ASKTHE WAITER)

- o o o o o o o o o o O

SMOKED CARP 1 KG 10.80 €

FOR FOOD ALLERGEN AND INTOLERANCE INGREDIENT INFORMATION PLEASE ASK A MEMBER OF STAFF. OUR DISHES CONTAIN MODIFIED PRODUCTS.



RESTAURANT KARPYNE DRINKS MENU

COFFEE WITH MILK
m ({3 (13 Q
w  COFFEE “ESPRESSO KWASS OF “KARPYNE FRIENDS* 300 ml / 500 ml 1.70 €/ 2.00 €
z [{3 (13
= COFFEE “LATTE WATER WITH LEMON 1| 2.10 €
COFFEE “CAPPUCCINO“
(=] NATURAL JUICE 200 ml 3.30 €
= TEA (BLACKCEYLON, GREEN, FRUIT) (CARROT, APPLE, GRAPEFRUIT, ORANGE, LEMON)
g R COCA COLA! SPRITE | FANTA 200 mi 1.80 €
(THYME, LEMON, MINT, CHILI PEPPERS, LEMONGRASS, HONEY)
ENERGY DRINK (,RED BULL" | ,RED BULL SUMMER EDITION*) 200 ml 2.80 €
SEA BUCKTHORN TEA
ACQUA MORELLI (CARBONATED, NON-CARBONATED ) 250 ml / 750 ml 1.90 €/5.00 €
ACQUAPANNA (NON-CARBONATED ) 250 ml / 750 mi 1.90 €/ 5.00 €
Champagne SAN PELLEGRINO (CARBONATED) 250 ml / 75 ml 1.90 €/5.00 €
MOUTARD GRANDE CUVEE Brut Champagne 750 ml 45.00€ VYTAUTAS (CARBONATED) 330 ml /750 i 1.50 € / 4.00 €
POMERY BRUT ROYAL CHAMPAGNE 750 ml 55.00 € .
" AKVILE (CARBONATED) 330 ml /750 mi 1.50 €/ 4.00 €
PHILIPPONNAT CHAMPAGNE 750 ml 65.00 €
Sparkling Vine
CODORNiU CLASSICO BRUT CAVA D.0. SPAIN (WHITE, DRY) 750 ml 17.00 €
PORTA LEONE PROSECCO Doc Treviso Millesimato ITALY (BRUT) 750 ml 18.50 € “DRAUGY“ LIGHT BEER 2.20€/2.50 €
DIVICI PROSECCO D.0.C. ITALY (WHITE, DRY) 750 ml 2050 € 'EB[R "DRAUGU" DARK BEER 230 €/2.60 €
MOUTARD CREMANT 3 CEPAGES FRENCH (WHITE, DRY) 750 ml 29.00 € : ] 230€ /2,60 €
SPECIAL TECHNOLOGY BEER 2. J
ALITA (SWEET, SEM|-DRY, DRY) 200 ml | 750 ml 4.00€/13.50 € 300 m / 500 m “KARPYNES“ DARK BEER ALE
Draught Wine
RESTAURANT “HOME-MADE WINE” (WHITE, RED) 100 ml | 500 ml 200€/750€
HOT WINE 100 ml | 200 wenne | Beet to take away 1000 ml
CARMELLE SAUVIGNON BLANC 190 €/13.50 € “DRAUGY" LIGHT BEER 3.50 € KWASS OF “KARPYNE FRIENDS“  3.00 €
Comte Tolosan 16.P. FRANCE (WHITE, DRY) 100 mi | 730 mi “DRAUGY" DARK BEER 3.60 € “KARPYNES DARK BEERALE  3.60 €
CARMELLE MALBEC COMTE 190€/13.50€ ~
Tolosan 1.G.P. FRANCE (RED, DRY) 100 m | 750 mi
ERNST LUDWIG RIESLING 200€/1350€
Medium Dry Rhein Landwein GERMANY (WHITE, MEDIUM DRY) 100 ml | 750 ml ALCOHOLIC BEVERAGES
BEAUVILION Medium Sweet Rouge (WHITE, SEMISWEET) 100 ml | 750 ml 190€/12.00 €
French Wine WHISKEY 40 ml /700 ml COGNAC 40 ml /700 ml
CHATEAU DE FESLES ROSE D'anjou A. C. ROSE, SEMI-SWEET) 750 ml 16.50 € JIM BEAM KENTUCKY 120€/3400€  HENNESSYVS. 3.50€/53.00¢€
DOMAINE LAROCHE PETIT ChalisAC.(WHITE DRY) 7501 35.00€ TULLAMORE DEW 240€/39.00€  HENNESSYVSOPPRIVILEGE  5.80€/89.00 €
, MAKER'S MARK KENTUCKY 3.0€/5400€  COURVOISIER X.0. 11.00 € / 189.00 €
VILLA DEL ROSE VAR 1.G.P (ROSE, DRY) 750 mi 18.00 € STRAIGHT BOURBON
Chilean Wine BRANDY 40 ml /700 ml
VINA MAIPO MI PUEBLO Chardonnay Central Valley (WHITE, DRY) 750 ml 15.00 € LI ALITA BRANDY CLASSIC 2.00€/28.00€
) LITHUANIAN VODKA“ AUKSINE ~~ 1.60€/25.00€  ToRREsS 230€/35.00 €
VINA MAIPO MI PUEBLO (abernet Sauvignon Central 15.00 € y ’ )
. , STUMBRAS VODKA 1.80 €/26.00 €
RUM 40 ml / 700 ml
VINA LAROCHE Chardonnay Reserva Casablanca Valley (WHITE, DRY) 750 ml 19.00 €
y ¥ ( ) RUSSIAN STANDARD 190€/2800€ |\ ocit 1010 2.90€/49.00 €
VINA LAROCHE Carmenere Reserva Valle de Colchagua (RED, DRY) 750 ml 19.00 € BELUGA NOBLE 330€/5400€  ppevium el
VIGNETTI ZABU GRILLO SICILIA 1.G.T (WHITE, DRY) 750 ml 17.00 € SIERRA TEQUILA SILVER M0€/s5200€
m
GOLD REPOSADO SIERRA 3.30€/55.00€
OLTRE PASSO PRIMITIVO SALENTO (RED, DRY) 750 ml 18.00 € ANTIGUO ANE TS 200€
VIGNETTI ZABU IL PASSO ROSSO Sicilia 6T (RED, DRY) 750 m 26.00€
AN Uil LIQUER 40!/ 700 mi
\QS)NDEI;I'YI I7)5%L \IIULTURE Piano del Cerro Aglianico del Vulture Riserva D.0.C. 28.00 € DEVYNERIOS® 150 € Q m m
m : AGERMEISTER 2.50 €/40.00 €
( ) (IALIOS/RAUDONOS/ORIGINALIOS) J
IL TEO PRIMITIVO DI MANDURIA D.0.P. (RED, DRY) 750 m 48.00 € e apoet 6 ERMOUTH 00
Israel Wine APEROL 1.80€ .
: CINZANO BIANCO/EXTRADRY 220 €
GAMLA CABERNET SAUVIGNON (RED, DRY) 750 m 21.00€



