Salti uzkandziai / Appetizers

v SvieZios austrés 1vnt. , Huitres fraiches” (Klauskite padavéjo kokios austrés Ziandien) 3,-Eur./5,-Eur. l
Fresh Oysters 1 ( Please, ask the waiter about the oysters’ choice today) \

y Tartare de crabe ( Vintage) 19,-Eur
KaraliSkyjy Barenco krabo jiros uzkandis su marinuotais $pinatais bei spurgamis - ldantomis karaliSkyjy kraby
mésa. l
Crab tartar(Barents Sea Crab tartar, marinated spinach, doughnuts with f#i=4 ki erab meat stuffing)

\y Burrata 14,-Eur.

Burrata , spalvotas pomidory carpaccio, Zalumyny emulsija, pinijy riesutai
Burrata (heirloom colorfull tomatoes carpaccio, pine nuts, greens emulsion) ‘
y Burrata su juodaisiais trumais spalvotas pomidory carpaccio, zalumyny emulsija, pinijy rieSutai 14,-Eur

Burrata with black trufes (heirloom colorfull tomatoes carpaccio, pine nuts, greens emulsion)

y Terrine de foie gras 19,-Eur.
Foie gras terinas su juodaisiais trumais, avieciy musu bei svoguny — vynuogiy dZzemu.
Foie gras terina with raspberries mousse, black tufles and onion- grapes jam

v Tuno tartar ala Marche 19-, Eur.
Kapota Sviezia raudonyjy tuny file (tartar), kepty bulviy kubeliai,dZiovinti pomidorai, kaparéliai, sezamo séklos,
zalumynai

Tuna tartare ala Marche and chopped red tuna fillet (tartar) with pommes fritter cube, sundried tomatoes, |

|

' capers, sesame seeds, greens

y Bruschetta su Karaliskyjy Barenco krabo mésa 14-, Eur.
(Barenco krabo mésa, sauléje dZiovinti pomidorai, bazilikas)
y Bruchetta with Barents Sea Crab ( Barents sea crab meat, sun-dried tomatoes, greens)

v Brioche ( sviestiné prancaziSka duonelé su vistienos teniru ir juodaisiais trumais) 14-, Eur

v Jautienos tartare 19,-Eur. :\
Jautienos arba Veréienos tartar pateikiamas su egliy dgliy aioli, putpelés kiausinis, traskuciai i

v Beef or Veal tartar with spurce tips aioli, quaill egg, chips. §
|
|
y Vitello tonnato (Zemoje temperatiroje paruosta versienos nugariné su tuno musu, 19,- Eur '
dZiovintais pomidorais bei
it 3
pastarnoky cipsu) §
y Vitello Tonato (In low temperature prepared veal tenderloin with tuna mousse, dried tomatoes A

y and parsnip chip.)




Karstieji mésos patiekalai/ Main courses :

\y Boeuf Bourguignon 22,-Eur,
‘ tro3kintas jaucio Zandas, $onine, jaunos bulvytes, vyno padazas

Boeuf Bourguignon oven baked beef cheek, bacon, morels, baby potatoes,vine sauce

Cotlete ,, De Volaille*

(Kukurdzinio vistiuko file, jdaryta karaligkjy kraby mésa)
Diced chiken fillet, stuffed with fried king crab meat

22,-Rr

y Steak de boeuf

Jautienos steikas,anciy kepenéliy foie gras, porto vyno padaas, prancizidiv:: buluytes
Beff steak with mushroomes, french potatoes, ,porto vine” sauce

26,-Eur.

y Gigot d'agneau 22,-Eur.
Eriuko koja su kepta polenta, misko grybais bei garsty&iy padazu
y Lamb leg with fried polenta, boletus and mustard sauce

y Fat Duck 22,-Eur.
Barbarisines anties kratinélé, bataty piure, jaunos morkytés
Y Fat duck breast with sweet potat, baby carrot

Zuvies ir jaros gérybiy patiekalai/ Fish and Seafood

y Sote 23,-Eur.
Jaros gérybiy tro3kinys, Safrano padaZe
Seafood saute

\ Filet de poisson de mer cuit (se renseigner aupres du serveur sur I'espéce de poisson) 23,-Eur.
Kepta jarineés Zuvies file (Teiraukités padaveéjo apie g¢iandienos zuvj) kalafijory piure, Spinatai bei midko grybai
\ Fried sea fish fillet ( please, ask the waiter about the choice) couliflower puree, spinach, forest mushrooms)

\ Poisson frais et fruits de mer grillés au sel 1kg./ 44,-Eur.
SvieZios Fuvys ir jury gérybés keptos druskoje(Teiraukités padavéjo apie Siandienos Zuvj ir garnyra)
Fresh fish and seafood grilled in salt
( Please, ask the waiter about today’s fish and garnish)

25,- Eur.
y Poulpe .
AStuonkojis su prancuziskomis bulvytémis, smidrais, rukyta grietine
Octopus with French fries, asparagus and smoked sour cream

24,-Eur.
| v Juodojo oto filé g e
' Oto file pateikta su midijomis, kalafiory kremas, sviesto padazas beurre blanc, ,juodi® ikrai

Black Halibut fillet with moussels, couliflower pure, citrus beurre blanc, ,blanc” roe




V' Salade des fruits de mer

Juros geérybiy salotos: Krevetés, midijos, kalmarai, cherry pomidorai, 8v. saloty miksas
Seafood salad Shrimps, mussels, squid, cherry tomatoes, fresh vegetables mix

y Salate de anguille ( jvairios $vieZios salotos su rakytu unguriu, teriaki

padaiu ir anakardziy riesuty kremu)

Karstieji uzkandziai / ot Agpetizer’s :

\ Juros Sukutés
Juros Sukutés uZkeptos savo kiaute, krevetés, Noily padaZas, darZoviy Ziuljenas.
Scallops baked in own shell, prawns, Noily Prat sauce, weg juliene

\y Foie gras frais de canard poélé 19,-Eur.
Lengvai pakeptos SvieZios anciy kepenélés foie gras su ,baby” bulvytémis, kriausiy musu bei avietemis.
Pan seared fresh duck foie gras with ,baby” potatoes, pear mousse and raspberries

22,-Eur.

\p Crab cake
Karaliskojo krabo koja su parmezano putomis
King crab leg with Hollandaise sauce and Provence spice herbs

18,-Eur.

v Karaliskos krevetés su cukinijomis
Krevetes, cukinijos makaronai, baltas vynas, raudonéliai

y Soupe de homard 10,-Eur.

Omary sriuba
Lobster bisque with scallops |
8,-Eur. I

Gazpacho i$ geltondjy pomidory ir papriky,apkeptos jary Sukuteés, pomirody salsa, migdolao
Gazpacho from yellow tomatoes and bell pepper, seared scalop, tomatoes salsa




