MENIU

COLD STARTERS

SEFO MARINUOTOS ALYVUOGES
CHEF'S MARINATED OLIVES

TRIJY SURIY RINKINYS
THREE CHEESE PLATTER

MATJES SILKUTE marinuoty agurkéliy - burokéliy tartaras, naminis majonezas, jirZolés
MATJES HERRING pickle - beetroot tartare, homemade mayonnaise, seaweed

OZKOS SURIO SALOTOS ozkos siirio kremas, burokéliy carpaccio, graZgarstés
GOAT'S CHEESE SALAD goat's cheese cream, beet carpaccio, arugula

SKUMBRES "STRAGANINA" marinuoti kornisonai, marinuoti $alotiniai svoganai, ruginé duona
MACKEREL "STRAGANINA" pickled gherkins, pickled shallots, rye bread

TUNO TATAKIS pomidory salsa, Zoleliy aliejus, jarZolés
TUNA TATAKI tomato salsa, herb oil, seaweed

TUNO TARTARAS kukurazinis krieny traskutis, naminis majonezas, agurkas, wakame salotos
TUNA TARTARE corn and horseradish crisp, homemade mayonnaise, cucumber, wakame salad

HOT STARTERS

TUNO CONFIT SPURGYTES ryZiai, Zolelés, burokéliy majonezas
TUNA CONFIT PUFFS rice, herbs, beetroot mayonnaise

GALICIJIETISKAS ASTUONKOJO UZKANDIS
PULPO A LA GALLEGA

JURINES SRAIGES BURGUNDISKAI
BAKED WHELKS IN BURGUNDY STYLE

TIGRINES KREVETES "PINA COLADA" kokosy pienas, ananasas, Cili pipiras
TIGER PRAWNS "PINA COLADA" coconut milk, pineapple, chili pepper

ASTRI AZIJIETI§KAJUROS GI'ERYBIU SRIUBA kokosy pienas, krevetés, moliuskai, ryZiy
makaronai
SPICY ASIAN SEAFOOD SOUP coconut milk, shrimps, mollusks, rice noodles
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MUSSELS

A LA MARINIERE Zuvies sultinys, baltasis vynas, salieras
A LA MARINIERE fish broth, white wine, celery

A LA CREME Zuvies sultinys, baltasis vynas, grietinélé, salieras
A LA CREME fish broth, white wine, cream, celery

MAROKIETISKAI Zuvies sultinys, pomidorai, harissa
MOROCCAN STYLE fish broth, tomato, harissa

TAILANDIETISKAI kokosy pienas, imbieras, laimas
THAI STYLE coconut milk, ginger, lime

MAIN COURSES

TUNO IR LASISOS MALTINUKAI sviestiné bulviy piuré, SvieZios salotos
TUNA - SALMON BALLS buttery mashed potatoes, fresh salad

JOROS GERYBIU TROSKINYS jvairi Zuvis, krevetés, moliuskai, astuonkojis, darZovés
SEAFOOD STEW various fish, shrimps, mollusks, octopus, vegetables

TUNO KEPSNYS smidrai, grill darZovés, bok choy salota, geltonyjy morky pesto
TUNA STEAK asparagus, grill vegetables, bok choy, yellow carrot pesto

KEPTAS JUROS LIEZUVIS kreveciy ir kepinty lazdyno riesuty plutelé, Zoleliy aliejus, SvieZios
salotos
GRILLED DOVER SOLE shrimp and roasted hazelnut crust, herb oil, fresh salad

KEPTAS ASTUONKO]JO CIUPTUVAS bulviy Simtalapis, chorizo traskutis, confit Eesnakas,
deginty papriky padaZas

GRILLED OCTOPUS TENTACLE potato gratin, chorizo crisp, garlic confit, roasted bell pepper

sauce

.ZEME IR JURA" brandintos black Angus jautienos antrekotas, bulviy Simtalapis, juodyjy
trumy pasta
"SURF ‘N’ TURF" aged black Angus rib-eye, potato gratin, black truffle paste

KEPTAS KANADINIS OMARAS c¢esnakinis sviestas, Zolelés, SvieZios salotos
GRILLED CANADIAN LOBSTER garlic butter, herbs, fresh salad

DESSERTS

PASIFLORY ZELE kokosiniai putésiai, deginti greipfrutai
PASSION FRUIT JELLY coconut mousse, burnt grapefruit

SOKOLADINIS FONDANT ledai, avieciy piure
CHOCOLATE FONDANT ice cream, raspberry puree

CITRININIS DESERTAS citriny kremas, kreminis morengas, SvieZios uogos, saldds trupiniai
LEMON DESSERT /lemon cream, meringue, fresh berries, sweet crumbs
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