PRADZIAI

Omary Biskas
Omary biskas, Riesling vynas,
avietiniai pipirai, midijos, skrebutis

Prancuziska svoguniné

Karamelizuoti svogunai, baltas vynas,
duonos skrebutis, Comte suris

Ozkos suris ir karamelizuotos
kriauses

Ozkos suris, graikiski riesutai
Traski vistiena

Traski viStiena, roméniskos salotos,
panceta, Dizono garstyciu padazas

Jautienos tartaras

Kapota jautiena, Salotinis svogunas,
putpelés kiausinis, trumai

12

12

14

14

17

PAGRINDINIAI

Ilgai troskintas jautienos Zandas 23

Bulviy kosé, trumy griezinéliai,
karamelizuotos morkos

Vilkeserio file 19

Ciobreliais skaninta bulviy kosé,
sezoninés darzoveés

Anties krutinélé 26
Jaunosios bulvytes, slyvos, garstyciy
redukcija

Jautienos steikas 34

Patiekiamas su raudono vyno padazu
ir sezoninémis darzZovemis

Ravioliai 14

Osso bucco, verSiena / Burata suris

Pasidalinimui

Karaliski ersketo ikrai 30 gr.
Blyneliai, grietiné
59

Burgundiskos sraiges

Burgundiskos sraigés 6 vnt.
c¢esnakinis sviestas, Silta duona

16

Papildomai

Bulviy kosé, ciobrelis, sviestas
Traskios keptos bulvytés

Darzo salotos

=)

Sezoninis Zuvies tartaras
Sezoniné zuvis, imbierinis aioli
16
Vistienos kepenéliy pastetas
Raudonyjy svoguny uogiene,
karamelizuota kriause, duona
12

Saldzioji dalis

Sefo desertas 8
Varskétukai, sezoninés uogos 12
Affogato /ledai, espresso 9

Papildoma informacija, alergenai - teiraukites aptarnaujancio personalo



TO START MAINS

Lobster Bisque 12 Slow roasted Ox Cheeks 23
Lobster Bisque, Riesling wine, Slow cooked Ox Cheeks, mashed

mussels, pink peppercorns potatoes, caramelized carrots, Truffles
French Onion Soup 12  Sea Bass fillet 19
Caramelised Pear Salad 14  Duck Breast 26
Goat cheese, caramelized pears, Roasted Duck Breast, plum and baby
walnuts potatoes, mustard sauce

Crispy Chicken 14  Beef Steak 34
Romaine salad, crispy chicken Beef Steak, crispy baby potatoes, red
Pancetta, Mustard Sauce wine sauce

Beef Tar tar 17 Ravioli 14
Cappers,shallot,pickles,quail Osso Buco or Burrata Cheese
egg, winter truffles

To Share
Ossetra Caviar 30 gr. Seasonal Fish Tar tar
Blinis, sour cream Seasonal fish tartar, ginger, garlic
59 16
Escargot Chiken liver pate
6 Escargots, Garlic and Parsley Butter Red Onion Jam, Caramelized Pear, Bread
16 19
Sides Sweet
Creamy mashed potatoes, thyme 6 Chef's Dessert 8
Oven roasted baby potatoes Cottage cheese pancakes 12

Garden salad with lemon dressing

Affogato, espresso, Ice Cream 9

If you have any food or drink allergies or intolerances, please speak to a member of our staff
before placing your order



