MENIU




|]SPEJIMAS DEL ALERGENY

PATIEKALUOSE GALI BUTI ALERGENY: 1 -PIENO, 2 - KIAUSINIY, 3 - GLITIMO,
4 - SOJY PRODUKTVY, 5 - RIESUTVY, 6 - ZUVIES, 7 - VEZIAGYVIY, 8 - MOLIUSKY.
9 — SEZAMVY SEKLOS, 10 — SALIERY, 11 — GARSTYCIY.

KLAUSKITE PADAVEJO (-S)

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

.
V tinka veganams / vegan



tﬁdﬁf = - tai populiaris ,,raw stiliaus” virtuvés uZkandziai. Patiekiami be karsto apdirbimo.
TARTARAS (totoriskas ,kepsnys“) - mongoly klajokliy tradicinis patiekalas buvo pradétas
gaminti is kapotos arklienos arba jautienos, pagardintos jvairiais priedais.

Brandintos jauciy (maitinty Zole) iSpjovos 14.00
(Ciabatta Nerone duonele, sauléje dZiovinti pomidorai, Salotiniai svoginai, rikytas alyvuogiy aliejus,
trumy majonezas, Tartar padazas, Parmigiano Reggiano suris, rikyty kiausiniy tryniy drozlés)

Lasisy filé 12.00
Rausvuyjy tuny filé 12.00
(kaparéliai, Wasabi majonezas, mangy — pasiflory gelis, apelsiny ir mandariny sulciy redukcija,
marinuota lotosy Saknis)

Pomidory ir avokady V 10.00
(sauléje dziovinti ir vytinti pomidorai, mélynieji svogiinai, daiginti kvieciai, rikytas alyvuogiy aliejus)

TATAKI - Zuvis arba mésa marinuojama Tataki padaZe, po to lengvai uzdeginama atvira liepsna
ir pjaustoma.

Anciy kratinélés 12.00
Rausvuyjy tuny filé 12.00
(avokadai, viskyje marinuoti apelsinai ir greipfrutai, misy vytinti pomidorai, Wasabi majonezas,

Tataki padazas)

CEVICHE - peruietiskas ptiekalas, susidedantis is Zuvies arba véZiagyviy, marinuoty citrusiniuose
vaisiuose ir prieskoniuose. Citriny sultyse esanti rigstis apdoroja Zalig Zuvj.

Tigriniy kreveciy 12.00
Rausvuyjy tuny filé 12.00
(avokadai, agurkai, paprikos, sauléje dZiovinti pomidorai, marinuoti svogtnai, citrusinis tekilos uzpilas,
Wasabi padazas, marinuota lotosy Saknis, viskyje marinuoti apelsinai ir greipfrutai)

CARPACCIO - plonai pjaustyta Zalia jautiena, tapusi Italijos virtuves klasika, kuriqg sukiiré Venecijos
Harry‘s Bar savininkas, pavadines patiekalg dailininko Vittore Carpaccio vardu.

Anciy kratinélés Prosciutto 12.00
(marinuoti svogilnai, tarkuotas kietas sdris, trumy skonio balzaminis actas, karamelizuoty

svoginy gelis, rikytas alyvuogiy aliejus)

LasiSy filé Gravlax 12.00
(kaparéliai, mangy — pasiflory gelis, Wasabi majonezas)

UZKANDZIAI PRIE VYNO IR ALAUS

Tapy rinkinys (skirtas dalinis, 8 vnt.) 20.00
(la8isos Tartar, jautienos Tartar, karamelizuotas ozky sdris, vytinti pomidorai ir baziliky Pesto)

Astras visty peteliai (skirta dalintis) 14.00
(astrus sojy padazas, marinuoti svoginai ir patisonai)

Miisy gamybos astrios surio spurgytés (su rikyty papriky agurkiniu padazu) 8.00
Vytinty ir rikyty mésy rinkinys 12.00
Kietyjy ir minkstuyjy siriy rinkinys 12.00
Kepta duona su varskés siirio padazu ir rozmarinais 8.00
Miisy marinuotos alyvuogés su kepintais migdoly riesutais V 6.00
SRIUBOS

Saltibar3¢iai su putpeliy kiausiniais ir keptomis mini bulvytémis 6.00

Saldziaragste baltyjy gryby ir vistienos sriuba (astri) 8.00


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

SALOTOS

Cezario su:
- visty file 10.00
- lasisy filé Graviax 12.00
- tigrinémis krevetémis (5 vnt.) 12.00
Nigoise (Nicos) su lengvai apkepta rausvyjy tuny file 12.00

(saloty lapeliai, kiausiniai, misy marinuotos alyvuogeés, vytinti pomidorai, garsty¢iy majonezas)
Antienos su apelsinais 14.00
(saloty lapeliai, mélynieji svoglinai,viskyje marinuoti apelsinai ir greipfrutai, sojy — medaus padazas,
Pekano rieSutai, karamelizuoty svogliny gelis)

N\

Avokady su kukuriizais V 10.00
(agurkai, misy vytinti pomidorai, Salotiniai svoginai, rikytas alyvuogiy aliejus)

BURGERIAI
- su ,Black angus” jautienos paplotéliu 15.00
- su vegetarisku Zirniy ,,Moving mountains” paplotéliu 15.00

(Brioche bandelé, BBQ garstyciy padazas, salotos, marinuoti agurkai, pomidorai, svogiinai,
keptos bulvytés)

PAGRINDINIAI PATIEKALAI

Brandintos jauciy (maitinty Zole) iSpjovos kepsnys 32.00
(deginty papriky ir bulviy kremas, smidrai, mini bulvytés, kramelizuoti svogtnai, Chimichuri padazas)
Eriuky kumpio kepsnys (rump steak) 20.00
(perlinés kruopos su morkomis ir salierais, brokoliy stiebai, raudonojo vyno ir Zaliyjy pipiry padazas)
Kiauliy Sonkauliai 16.00
(kopusty salotos Coleslow, keptos mini bulvytés su ¢esnakais, marinuoti svoginai, naminis BBQ padazas)
Anciy kratinélé 22.00
(Ziediniy kopasty ir Wasabi piuré, kukurtizy burbuole, naminis Teriyaki padazas, Cesnaky gelis)
Kukuriizinio visciuko kratinélé Supreme 16.00

(bataty kremas, brokoliai, Zemoje temperatiiroje ruostos morkos, karamelizuoty svoginy gelis,
raudony apelsiny Gravy padazas)

Zemoje temperatiiroje ruostas juodyjy paltusy kepsnys 20.00
(daiginti kvieciai su Portabelo grybais ir saliery stiebais, keptas pomidoras Coeur de Boeuf,

baziliky Pesto, baltojo vyno — garstyciy ir medaus padazas)

Midijos (1 kg) baltojo vyno ir grietinélés padaze 18.00
(tiekiamos su skrudintomis bulvytémis)

Daiginti kvieéiai su Portabelo grybais ir saliery stiebais V' 14.00
(keptas batatas, Chimichuri padazas)

DESERTAI

Degintas naminiy ledy tortas 7.00
(su braskiy skonio balzaminio acto kremu)

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

Rikotos siirio pyragas 7.00
(su braskiy geliu ir SvieZiomis braskémis)

Baltojo Sokolado ,,Ganache” su avieCiy Sampano putésiais 9.00
(su liofilizuotomis avietémis ir avieciy skonio balzaminio acto kremu)



TARTARE — TOTORIAN STEAK

Aged beef (grass fed) tenderloin 14.00
(Ciabatta Nerone, sun dried tomatoes, shallots, smoked olive oil, Tartar sauce, Parmigiano Reggiano,
smoked egg yolks shavings)

Salmon fillet 12.00
Red tuna fillet 12.00
(capers, Wasabi mayonnaise, tangerine & orange reduction, mango — passion fruit gel,

marinated lotus root)

N
Tomato and avocado V 10.00
(dark Kaizer bread, sun dried tomatoes, avocado, red onions, wheat sprouts, smoked olive oil)

TATAKI
Duck breast 12.00
Red tuna fillet 12.00

(avocado, whiskey marinated orange and grapefruit, semi — dried tomatoes, Wasabi mayonnaise,
Tataki sauce)

CEVICHE
Red tuna fillet 12.00
Tiger shrimp 12.00

(avocado, cucumber, paprika, sun dried tomatoes, marinated onion, whiskey marinated
orange and grapefruit, marinated lotus root, citrus tequila dressing, Wasabi mayonnaise, )

CARPACCIO

Duck breast Prosciutto 12.00
(marinated onion, hard cheese shavings, truffle balsamic vinegar, caramelised onions gel,
smoked olive oil)

Salmon fillet Graviax 12.00
(capers, mango— passionfruit gel, Wasabi mayonnaise)

SNACKS WITH WINE AND BEER

Tapas plate (for sharing, 8 pcs.) 20.00
(salmon Tartar, beef Tartar, caramelised goat cheese, dried tomatoes and basil Pesto)

Hot chicken shoulders (for sharing) 14.00
(spicy soy sauce, marinated onion and pattysons)

Home made spicy cheese donuts 8.00
(served with smoked paprika & cucumber sauce)

Cured and smoked meat board 12.00
Soft and hard cheese board 12.00
Fried bread with curd cheese dip and rosemary 8.00
Home marinated olives with roasted almonds V 6.00
SOuP

Cold beetroot soup with quail eggs and roasted mini potatoes 6.00

Sweet and sour white mushrooms and chicken soup (spicy) 8.00



SALAD

Caesar salad with:

- chicken breast 10.00
- salmon Gravlax 12.00
- tiger shrimp (5 pcs.) 12.00
Nigoise with seared red tuna fillet 12.00

(lettuce, eggs, home marinated olives, dried tomato, mustard mayonnaise)

Duck breast with oranges 14.00
(lettuce, red onions, whiskey marinated orange and grapefruit, soy — honey sauce, Pecan nuts,
caramelised onions gel)

\
Avocado and sweet corn V 10.00
(dried cherry tomato, cucumber, shallots, smoked olive oil)

BURGERS
- with ,Black angus” beef patty 15.00
- with vegetarian green peas ,,Moving mountains” patty 15.00

(Brioche, BBQ mustard sauce, lettuce, pickled cucumber, tomato, onion, French fries)

MAIN COURSE

Aged beef (grass fed) fillet steak 32.00
(burnt paprika and potato cream, asparagus, baby potatoes, caramelised onion, Chimichuri sauce)
Lamb rump steak 20.00
(pearl barley with carrots and celery, broccoli stems, red wine and green pepper sauce)

Pork ribs 16.00
(Coleslow salad, roasted baby potatoes with garlic, marinated onion, home made BBQ sauce)

Duck breast 22.00

(cauliflower and Wasabi purée, corn cob, home made Teriyaki sauce, garlic gel)

Corn chicken breast Supreme 16.00
(sweet potato cream, broccoli, low temperature cooked carrots, caramelised onion gel, red orange
Gravy sauce)

Low temperature cooked Greenland halibut steak 20.00
(sprouted wheat with Portabello mushrooms and celery stalks, grilled tomato Coeur de Boeuf,
basil Pesto, white wine — mustard and honey sauce)

Mussels (1 kg) in white wine cream sauce 18.00

(served with French fries)
.

Sprouted wheat with Portabello mushrooms and celery stalks V' 14.00
(baked sweet potatoes, Chimichuri sauce)

DESSERTS

Burnt homemade ice cream cake 7.00
(with strawberry balsamic vinegar cream)

Dates dessert (Sticky Toffy) with salted caramel 7.00

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

Ricotta cheese cake 7.00
(with strawberry gel and fresh strawberries)

White chocolate Ganache with raspberry champagne mousse 9.00
(with lyophilized raspberries and raspberry balsamic vinegar cream)



