


IV SEZONAS
BUTI ZMOGUMI
10 KURINIY VAKARIENE

Saltiena i vandenyny
Sukutés, juros dumbliai, pomidorai

Bendruomeneé ir tradicijos
RUkyta zuvis, obuoliai, rikyta grietiné, spurgos

Tobuli netobulumai
Zirniq ankstys, builis, austrés, pomidorai ir agurkai

Kultdros ir kompromisai
Eringiai, sUris, sviestas, krapai, Seivamedziai

Laisves
Otas, paprikos, grietinélé, Zzolelés, ridikai

RUpestingumas
Burokai, saulégrgzos, krapai, topinambai

Saknys
Kaliaropés, medus, pastarnokai, ciberzolé

Juozo sodas
Morkos, rabarbarai, raugerskis, palergonijos
ACiU
Sabayon, pelésinis suris, jerez vynas, planktonai, ersketo ikrai

Emocijos Kurios Kuria
Agurkai, medus, braskés, peletranai, rabarbarai



SEASON IV
TO BE A HUMAN
10 COURSE DINNER

Aspic From The Ocean
Scallops, seaweed, tomatoes

Community And Traditions
Smoked fish, apple glaze, smoked sourcream, doughnuts

Perfect Inperfections
Pea pods, chervil, oysters, tomatoes and cucumbers

Cultures And Compromises
Eringi, cheese, butter, dill

Freedoms
Bass, raw cream, forest herbs, radish

Compassion
Crayfish, celery roots, snow peas, fennel

Roots
Kohlrabi, honey, turmeric, parsnip

Juozas Garden
Carrots, rhubarb, burberry, geranium

Thank You

Sabayon, white mold cheese, jerez wine, plankton, caviar

Emotions That Build
Cucumbers, honey, strawberry, rhubarb, tarragon



IV SEZONAS
BUTI ZMOGUMI
7 KURINIY VAKARIENE

Saltiena i$ vandenyny
Sukutés, jaros dumbliai, pomidorai

Tobuli netobulumai
Zirniq ankstys, builis, austrés, pomidorai ir agurkai

Kultlros ir kompromisai
Eringiai, sUris, sviestas, krapai, Seivamedziai

Laisves
Otas, paprikos, grietinélé, Zzolelés, ridikai

Saknys
Kaliaropés, medus, pastarnokai, ciberzolé

Juozo sodas
Morkos, rabarbarai, raugerskis, palergonijos

Emocijos Kurios Kuria
Agurkai, medus, braskeés, peletranai, rabarbarai



SEASON IV
TO BE AHUMAN
10 COURSE DINNER

Aspic From The Ocean
Scallops, seaweed, tomatoes

Perfect Inperfections
Pea pods, chervil, oysters, tomatoes and cucumbers

Cultures And Compromises
Eringi, cheese, butter, dill

Freedoms
Bass, raw cream, forest herbs, radish

Roots
Kohlrabi, honey, turmeric, parsnip

Juozas Garden
Carrots, rhubarb, burberry, geranium

Emotions That Build
Cucumbers, honey, strawberry, rhubarb, tarragon



10 KURINIY AUTORINE VAKARIENE 115
7 KURINIY AUTORINE VAKARIENE 85

IV SEZONAS ,,BUTI ZMOGUMI”

Mes tikime, jog gastronomija gali buti menu,
taciau ne visada yra ir nebutinai turéty bati.
Gastronomijos meno iStakos — tai amatas, o Sis
savo ruoztu kilo i$ poreikio pamaitinti Zzmones.

Manome, kad amatas ir menas néra tapatds
dalykai. Amatas mums reiskia techniniy ziniy
visumg, o gastronomijos kontekste — tai
gebéjimas sukurti skany ir graziai atrodant;
patiekalq. Vis délto, kai Sias technines zinias ir
amatq pasitelkiame tam, kad atskleistume idéjq,
tuomet, tai tampa menu.

Sio sezono asis — tema, kuri paliecia kiekvieng
i$ masy. Sj autorinés vakarienés karybinj sezong
pavadinome — ,bati Zmogumi”, todél ateinancius

kelis ménesius per savo klrinius analizuosime
jvairius socialinius konstruktus, jausmus ir
ieSkosime atsakymo j klausimg, kas gi mus i$
tiesy daro Zzmonémis.

PRIDERINTI GERIMAI 55|75

Autorines vakarienes papildanti musy
somelje atrinkty vyny selekcija. Atrinkti gerimai
savo aromatais bei skoniais papildo bei leidzia

kitaip - giliau - pazinti maistq, bei suteikia
papildomos erdveés diskusijoms. Esant poreikiui,
galime parinkti gérimus is iskirtinés musy gérimy

kolekcijos beijuos varijuoti vakaro eigoje.



10-COURSE AUTHOR'S DINNER 115
7-COURSE AUTHOR'S DINNER 85

SEASON IV “TO BE HUMAN"

We believe that gastronomy can be art, but it
isn't always and doesn't necessarily have to be.
The origins of gastronomic art lie in craftsman-

ship, which in turn arose from the need to feed

people.

We think that craft and art are not the same
things. To us, craft signifies a set of technical
skills, and in the context of gastronomy, it is the
ability to create a delicious and beautifuly
looking dish. However, when we use this technical
knowledge and craft to express an ideq, then it
becomes art.

The axis of this season is a theme that touches
every one of us. We have named this creative
season of our Author s dinner “To Be Human.”
Therefore, over the next few months, through our
creations, we will analyze various social con-
structs and emotions, and search for an answer
to the question of what truly makes us human.

PAIRED BEVERAGES 55 | 75

A selection of wines chosen by our sommelier to
complement the Author s dinners. The selected
drinks, with their aromas and flavors, enhance
and allow for a different—deeper—understanding
of the food, as well as provide additional space
for discussion. If requested, we can select bev-
erages from our exclusive drinks collection and
vary them throughout the evening.



