Srivba / Soup

Tom Yum /
Taillondietiska astri zuvies ir grybu sriuba,
Spicy & tangy fish soup with Thai seasonings.

Tom Kha (*v) 4
Tailandietiska darzoviy ir grybu sriubba su kokosu pienu.
Mushroom vegetable soup with coconut milk & Thai seasonings.

Dal Palak (*v) 35
Indiska lesiy ir $pinaty srivlba su Eesnakais ir kuminu.,
Indian lentil-spinach soup with fried garlic & cumin.

Rasam (*v ) 3.5
Astri rogstoka piety Indijos pomidoring lesiy srivba.
Spicy & tangy South-Indian tamarind tomato lentil soup.

Mung pupeliu ir ryZiy sriuba (*v) 3.5
Mung Dal Porrage

RyZiy ir mung pupeliy sriubba su marinuotomis citrinomis ir Eesnakais.

Rice and mung bean soup with pickled lime & fried garlic.

Salotos / Salads

Kachumber salotos / Kachumber Salad (*v) S
Sviezios pomidory, agurky, morky, raudonuiy svogony i Zalumynu salotos

su granaty melasos padazu.

Freshly chopped tomatoes, cucumber, carrots, red onions & greens with
pommegranade molasis dressing.

Svieziy darioviy salotos su anakardziu jogurtu (*v ) 6
Green Salad with Cashew Nut Yogurt

Pomidory, agurky, raudonuiu svogonu ir kalendry salotos su anckardziu
jogurto padazu.

Tomatoes, cucumber, red onions & cilantro with cashew nut yogurt

dressing.



Mangu salotos / Mango Salad (*v)
Mangai, Zalumynai ir $viezios darzoveés su tailandietisku padazu.
Mangoes with greens & fresh vegetables in thai dressing.

Tofu satay salotos / Tofu Satay Salad  (*v)

Keptas avinzimiu tofu, zalumynai, dviezios darzoves ir mangai su aitriu
zemes riesuty ir kokosy padazu.

Grilled chickpeas tofu salad with mongoes, greens, fresh vegetables in
spicy peanut coconut dressing.

Lesiy ir burokéliy salotos su kokosais (*v )
Beetroot Lentil Salad with Coconut

Kepinty lesiy ir burokeéliy salotos su kokosy, tamarindy ir imbiero padazu.

Coconut roost lentils, beetroot & greens in tamarind ginger dressing.

Zuvies salotos / Grilled Fish Salad

Ant groteliv kepta zuvis su Zalumynais, mangais ir Svieziomis darzovemis
bei taillandietisku padazu.

Grilled fish with greens, mangoes, fresh vegetables in thai dressing.

Duona ir RyzZiai / Rice & Bread ¢v)

Spelt Chapati

Basmati ryZiai / Basmati rice

Raudonoiji boliviné balanda / Red quinoa
Kokosiniai ryZiai / Coconut rice
Vegetarian Pulao

Vegan (*v )

Labai prasome mus informuoti, jei esate alergiski kokiems nors maisto produktams.

Kindly keep us informed about any food allergies you have.
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Pagrindiniai patiekalai / Main course

Pad Thai Veg (*v)/ Pad Thai Fish

Kepinti ryziy lakstiniai su pupeliv daigais, brokoliais, grybais, paprikomis,
bambuky Ggliais ir avinzimiy tofu arba zuvimi, pagardinti Zemés riesutais.
Burmese tofu or fish wok fried rice-noodles with bean sprouts, broccali
mushrooms, paprika and bamboo shoots topped with peanuts.

Khoo Pad Veg (*v ) 7/ Khao Pad Fish

Tailandietiski kepinti ryziai su pupeliv daigais, brokoliais, grybdis,
paprikomis, bambuky Tglicis ir avinzimiu tofu arba zuvimi.

Thai vegetable and Burmese tofu or fish fried-rice with with bean sprouts,
broccoli, mushrooms, paprika & bamboo shoots.

Pipirinés darzovés / Pepper Vegetables (*v )

Pipiriné Zuvis / Pepper Fish

Kepintos darzovés arba zuvis su paprikomis, saldziaisiais svogunais ir
juoduiy pipiry bei sojos padazu.

Vegetables or Fish stir-fried with paprika, red onions, black pepper & soy
sauce.

Darzoviu massaman karis su Birmos tofu (*v)

Vegetable Massaman Curry with Burmese Tofu

Lengvas aitrokas Tailondietiskas karis su kokosy ir zemés riesuty padazu.
A smooth yet spicy Thai curry in coconut and peanut sauce.

Tailandieti3kas Zaliasis Zuvies karis

Thai Green Curry with Fish

Zuwvis ir darzoves tailandietiskame zaliojo kario padaze.
Fish & vegetables cooked in thai green curry sauce.

Zuvies ir mangu karis / Fish Mango Curry

Mangai ir Zuvis, troskinti su malabaro prieskoniais, kokosuy pienu ir
pomidorais.

Mangoes and fish cooked together with malabar spices, coconut cream
& tomatoes.
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Malabar spices™* - a spice blend of cinnamon, cardamom, cloves, nutmeg, cumin and
black pepper

Bengali Zuvies masala / Bengali Fish Masala
Zuvis ir kalcfiorai kreminiome lesiy ir garsty¢iy padaze.
Fish and cauliflower in creamy mustard & lentil gravy,

Crybu ir burokéliy kurma / Beetroot & Mushroom Kurma (*v)
Skrudinti grybai ir burokéliai svelniome anakardziv padaze .
Mushrooms and beetroot sauted in mildly spiced cashewnut gravy:

Kokosinis mangu karis / Coconut Mango Curry (*v )
Mangai, saldziosios bulvés ir pomidorai tirstame kokosu padaze
pagardintame garsty&iy séklomis ir kario lapais.

Mangoes, sweet potato & tomatoes in a coconut gravy tempered with
mustard & curry leaves.

Mung pupeliu ir saldZiuju bulviy karis (*v)

Mung Bean Sweet Potato Curry

Daigintos mung pupelés ir saldziosios bulvés imbiery, kumino ir kokosu
padaze.

Sprouted mung beans and sweet potato in ginger-cumin flovored roast
coconut curry.

Kokosiné kalafiory ir morky masala (*v )

Carrot & Cauliflower Coconut Roast Masala

Skrudlinti kalafiorai ir morkos, tirstame kokosy ir Garam masalos padaze.
Roasted cauliflower and carrots in thick coconut & garam masala gravy,.

Chickpea Curry (*v)
Avinzimici tirstame pomidory ir kokosu padaze.
Chickpeas cooked in thick coconut tomato masala.
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Darzoviu masala / Vegetable Masala (*v)
Sezoninés darzoves kreminiome anakardziv padaze.
Seasonal vegetables in mildly spiced creamy cashew nut curry sauce.

Vegan (*v )

Labai prasome mus informuoti, jei esate alergiski kokiems nors maisto produktams.

Kindly keep us informed about any food allergies you have.

Saldieji patiekalai / Desserts ¢vegan)

Dienos pyragas 35
Cake of the day
Naminiai ledai ir Serbetai 35

Homemade Ice-creams & Sorbets

Kokosinis $afrano kheer / Safron Coconut Kheer 35

Karstas kokosiniu ryziu pudingas pagardintas pistacijomis.
Hot coconut rice pudding with saffron topped with pistacho nuts.

* Mosuy tiekiomas maistas yra veganiskas, idskyrus patiekalus su Zuvimi ir medumi.
All the food we serve is vegan other than the fish dishes and honey.
* Naudojame tik nerafinuotg cukranendriu cukru. / Sugar we use is unrefined cane sugar.

* Maisto gaminimui naudojame tik nerafinuotq alieju.
We use only non refined oil in our cooking.

* Nenaudojame mikrobangy krosnelés. / We do not use microwave oven.
*  Gaminame nenaudodami tefloniniy kepimo indu. / No cocking on teflon.
* Naudojame tik rupig Himalaju druska. / Salt we use is Himalayan rock salt.

*  Mosuy naudojamos zvakés pagamintos i3 biciu arba ekologiiko soju vasko.
We use candles from organic soya wax and bee wax only.

* Vandeni i§ Eiaupo sidlome nemokamai pagal pageidavima.
Tap water is certified safe to drink and offered free on request.

* Labai prasome mus informuoti, jei esate alergiiki kokiems nors maisto produktams.
Kindly keep us informed about any food allergies you have.



Uzkandziai / Snacks

Papadoms (*v)
Traskas indiski krekeriai, pagaminti i§ avinzimiy i leSiu milt.
Crispy Indian crackers made from gram & lentil flour.

Humusas su linu séklomis ir dZovintais pomidorais (*v)
Flaxseed hummus with sun-dried tomatoes

Patiekiomas su rauginty ir Svieziy darzoviy lazdeléemis,

Served with fermented and fresh vegetable fingers,

Zemes rie3uty chaat / Peanut Chaat (*v)

AvinZirniy chaat/ Chickpea Chaat

/emés riesuty arba avinzimiu uzkandis su pomidorais, agurkais,
kalendromis, aitriosiomis paprikomis ir saldziaisiais svogunais.

Mildly spiced, tangy peanut or chickpea starter with fresh tomatoes,
cucumber, corriander, chilies & red onions.

Darzoviy ie3meliai su medumi / Honey Vegetable Sticks
Kepty darzoviy iesmeliai, gardinti sezamu, patiekiomi su medaus-imbiero
padazu.

Rocsted sesame vegetable sticks served with honey ginger sauce.

Zuvies tikka / Fish tikka
Ant groteliy kepti zuvies gabaléliai su paprika ir raudondisiais svogonais,
patiekiami su mango Catniu.
Pan-griled fish with paprika and red onions served with mango chutney,

Priedai / Accompaniments
Kim&i / Catnis / Sambal / Satay padazas / Achar / Medus
Kimchi / Chutney / Sambal / Satay sauce / Achar / Honey

Vegan (*v)

Labai prasome mus informuoti, jei esate alergiski kokiems nors maisto produktams.

Kindly keep us informed about any food allergies you have.



