Meniu
Menu




‘ﬂl‘ﬂl‘ = tai populiards ,raw stiliaus” virtuves uzkandZiai. Patiekiami be karsto apdirbimo.

TARTAR‘AS (totoriskas ,kepsnys“) - mongoly klajokliy tradicinis patiekalas buvo pradétas
gaminti is kapotos arklienos arba jautienos, pagardintos jvairiais priedais.

Brandintos jauciy (maitinty Zole) iSpjovos 14.00
(sauléje dziovinti pomidorai, Salotiniai svoglinai, olandiskas padazas, agurkeéliai, kaparéliai, kietasis sdris,
skrudinta Focaccia duonelé)

Lasisy filé 12.00
(kaparéliai, Salotiniai svoginai, Wasabi majonezas, mangy — pasiflory gelis, skrudinta Focaccia duonelé)

CARPACCIO - plonai pjaustyta Zalia jautiena, tapusi Italijos virtuvés klasika, kurig sukiiré
Venecijos Harry‘s Bar savininkas, pavadines patiekalq dailininko Vittore Carpaccio vardu.

Brandintos jauciy (maitinty Zole) iSpjovos 14.00
(kaparéliai, anciuviai, kietasis siris, svoglny traskuciai, skrudinta Focaccia duonelé)

Druskoje kepty burokeéliy 10.00

UZKANDZIAI

Traskios krevetés su mangy - ili majonezu (7 vnt.) 12.00
Misy gamybos astrios Cederio sirio spurgytés (su rikyty papriky agurkiniu padazu) 10.00
Vytinty ir rikyty mésy rinkinys 12.00
Kietyjy ir minkstyjy sariy rinkinys 12.00
Kepta duona su varskés sirio padazu ir rozmarinais 8.00
Miisy marinuotos alyvuogés su kepintais migdoly rie§utaisv 6.00

TRISLUOKSNIAI KLUBO SUMUSTINIALI

Su kepta vistiena ir rakyta Sonine 12.00
(saloty lapeliai, pomidorai, majonezas; gruzdintos bulvés, marinuoti agurkéliai)

Su marinuota lasisy filé 12.00
(saloty lapeliai, kaparéliai, mélynieji svoglnai, garsty¢iy majonezas; gruzdintos bulvés,
marinuoti agurkéliai)

SRIUBOS

Kreminé pomidory ir papriky sriuba 8.00
(tiekiama su skrudinta Focaccia duonele)

Astri plésytos jautienos 10.00
(tiekiama su skrudinta duona)



https://lt.wikipedia.org/wiki/Vittore_Carpaccio

SALOTOS
Cezario klasikinés 8.00
(Romaine salotos, baltos duonos skrebuciai, Parmigiano Reggiano siris, naminis Cezario padazas)
Cezario su:

- kepta visty filé 12.00
- sudyta lasisy filé Graviax 14.00
- keptomis didZiosiomis tigrinémis krevetémis (5 vnt.) 14.00
Keptos anciy kratinélés salotos 14.00

(saloty lapeliai, mélynieji svogiinai, apelsinai ir greipfrutai, sojy — medaus padazas, Pekano riesutai)

PAGRINDINIAI PATIEKALAI

Pipirinis jauciy iSpjovos steikas (200g) 35.00
(kepta jdaryta bulvé, karamelizuoti burokéliai, Gravy — brendZio padazas, konservuotos mini darzovés)
Zemoje temperatiiroje ruosti kiauliy Sonkauliai 16.00
(keptos mini bulvytés su cesnakais, raudonyjy kopusty salotos Coleslow, naminis BBQ padazas)

Anciy kratinéelé 22.00
(saliery-Miso kremas, Gravy — slyvy padazas, keptos kukurizy burbuolés, karamelizuotos slyvos)

LasiSy filé kepsnys su juoduyjy serbenty glazira 22.00
(daugiakruopis - grikiai, ryziai, bolivinés balandos, kepti vySniniai pomidorai, brokoliy stiebai,

Kabayaki padaZas su juodaisiais serbentais)

Midijos (1 kg) baltojo vyno ir grietinélés padaze 18.00
(tiekiama su skrudinta Ciabatta)

Makaronai Pappardelle su grybais 16.00
(rudieji pievagrybiai, baravykai, kelmuciai, kepinti svogiinai, cesnakai, trumy-baravyky kremas )

DESERTAI
Klasikinis prancuziskas Creme Brulee 7.00
(su Svieziomis uogomis)

Karstos vySnios Jubilee 7.00
(su vaniliniais ledais)

Siirio pyragaitis San Sebastian 7.00
(su Sokoladiniu padazu ir liofilizuotomis uogomis)



‘ﬂdﬂl‘ = popular raw-style cuisine appetizers, served without heat treatment.

TARTARES (Tatar-style "steak") — a traditional dish of Mongol nomads, originally made
from finely chopped horse meat or beef, seasoned with various ingredients.

Aged Grass-Fed Beef Tenderloin 14.00
(sun-dried tomatoes, shallots, hollandaise sauce, pickles, capers, hard cheese,
toasted Focaccia bread)

Salmon Fillet 12.00
(capers, shallots, Wasabi mayonnaise, mango—passion fruit gel, toasted Focaccia bread)

CARPACCIO - thinly sliced raw beef, a classic of Italian cuisine created by the owner of
Harry’s Bar in Venice, who named the dish after the painter Vittore Carpaccio.

Aged Grass-Fed Beef Tenderloin 14.00
(capers, anchovies, hard cheese, crispy onion flakes, toasted Focaccia bread)
Salt-Baked Beetroot 10.00

(capers, roasted walnuts, goat cheese, balsamic cream, olive oil)

SNACKS FOR WINE & BEER

Crispy Shrimp with Mango—Chili Mayonnaise (7 pcs.) 12.00
Home Made Spicy Cheddar Cheese Donuts 10.00
(with smoked paprika—cucumber sauce)

Assorted Cured and Smoked Meats 12.00
Assorted Hard and Soft Cheeses 12.00
Fried Bread with Curd Cheese Sauce and Rosemary 8.00
Home Marinated Olives with Toasted Almonds 6.00

CLUB SANDWICHES (triple — deckers)

Traditional Club sandwich with grilled chicken breast and bacon 12.00
(lettuce, tomatoes, mayonnaise; French fries, pickles)

Club sandwich with marinated salmon 12.00
(capers, blue onions, lettuce, mustard mayonnaise; French fries, pickles)

SOUPS

Creamy Tomato and Bell Pepper Soup 8.00
(served with toasted Focaccia bread)

Spicy Pulled Beef Soup 10.00

(served with toasted bread)



SALADS

Classic Caesar Salad 8.00
(Romaine lettuce, white bread croutons, Parmigiano Reggiano cheese, homemade Caesar dressing) '/
Caesar with:

- Grilled chicken fillet 12.00

- Gravlax-cured salmon fillet 14.00
- Grilled tiger prawns (5 pcs.) 14.00
Grilled Duck Breast Salad 14.00

(lettuce, red onions, oranges and grapefruits, soy-honey dressing, pecan nuts

MAIN COURSES

Pepper-Crusted Beef Tenderloin Steak (200g) 34.00
(stuffed baked potato, caramelized beets, brandy gravy sauce, pickled baby vegetables)

Low-Temperature Cooked Pork Ribs 16.00
(roasted baby potatoes with garlic, red cabbage Coleslaw, homemade BBQ sauce)

Duck Breast 22.00
(celery—Miso cream, plum Gravy sauce, roasted corn cob, caramelized plums)

Salmon Fillet Steak with Blackcurrant Glaze 22.00
(multi-grain mix — buckwheat, rice, quinoa, roasted cherry tomatoes, broccoli stems,
Kabayaki sauce with blackcurrants)

Mussels (1 kg) in White Wine and Cream Sauce 18.00
(served with toasted Ciabatta)

Pappardelle Pasta with Mushrooms 16.00
(field mushrooms, porcini, honey mushrooms, sautéed onions, garlic, truffle—porcini cream)

DESSERTS

Classic French Créme Brilée 7.00
(with fresh berries)

Warm Cherries Jubilee 7.00
(with vanilla ice cream)

San Sebastian Cheesecake 7.00
(with chocolate sauce and freeze-dried berries)




