Hey there! A few words about our menu:

We live and create with the seasons, allowing Lithuania’s nature to shape what
finds its way into our kitchen. We draw inspiration from local produce, childhood
memories, and the changing rhythms of the natural world.

Our culinary philosophy is rooted in simplicity and respect for every ingredient.
We celebrate the character of Lithuanian cuisine through seasonality, local
traditions, and a contemporary approach. Each plate brings these elements
together, allowing nature and flavour to tell their own story.

For us, gastronomy is a dialogue between bistro culture and Lithuania’s nature — one
that evolves with the seasons.

Snacks
Donut | dill / whipped butter | 6

Starters

Koji Waffle | trout roe / whipped sour cream / dill | 13
Tarte tatin | leeks / yoghurt / greens | 12
Chicken liver pafé | sea buckthorn / caramelised onions / brioche bun | 14
Crudo | arctic char / pear ponzu / shiso | 15
Rainbow trout I fermented plum / beetroot / nasturtium | 16
Beef tartar | shiitake / buckwheat / hazelnuts | 17
Layered beef tongue | beef / celeriac purée / fennel | 20

Mains

Roast beef | jus sauce / black currant beer | 392
Veal patty | potato purée / Robert sauce / salad | 24
Dump|ings | buckwheat / porcini mushroom / almond milk | 18 d
Zander | leek burre blanc / trout roe | 28

Sides

Layered potatoes | dill emulsion | 8

Brussel sprouts | fermented gooseberries / hazelnut dukkah | 7
Beetroots | heirloom beetroots / goat cheese / apple glaze | 7
Red cqbbqge squerkrau’r | black currant sauce I 6
Potato purée | 6

Sweet treats

Creme briilée | parsnip / whipped cream / currant jam | 9
Ant hill cake | reduced milk foam / sea buckthorn ice cream / poppy seeds | 10

lce cream I jerusalem artichoke or dill | 6

* Information about dishes which may contain QHergens or substances
causing intolerances and GMO, ask your serving staff.

10% service chorge will be added to the groups of 8 guests or more

—_—




Gerg dieng! Sis tas apie misy meniu:

Gyvename ir kuriame mety laiky ritmu, jkvépimo semdamiesi i§ Lietuvos gamtos,
vietos tkiy geérybiy ir vaikystés prisiminimy.

Musy virtuvés filosofija remiasi paprastumu bei pagarba ingredientui.
Puoseléjame lietuvidko skonio savitumgq, jj atskleisdami per sezonitkumg, vietos
tradicijas ir $iuolaikiskq poZiarj. Visa tai susitinka vienoje lekstéje, kurioje gamta ir
skoniai pasakoja savo istorijq.

Tai gastronomija, kurioje bistro kultira tampa gyvu dialogu su Lietuvos gamta ir
jos sezonais.

UZkandZiai
Mieliné spurga | krapai / plaktas sviestas | 6

JZanga
Koji vaflis | ikrai / plakta grieting / krapai | 13
Tarte Tatin | porai / jogurtas / 2aluma | 12
Vistienos kepenéliq paté | $altalankiai / karamelizuoti svoginai / brioche bandelée | 14
Crudo | arktine palija / kriausiy ponzu / perile | 15
tivoryk§1'inis upéfakis I fermentuota slyva / burokélis / nasturté | 16
Jautienos tartaras | danteniai / grikiai / lazdyno riesutai | 17
LieZuvio $imtalapis | jautiena / saliery kremas / pankoliai | 20

Rimti reikalai

Rostbifas | sodrus kauly sultinio padaZas / juodyjy serbenty alus | 32
Versienos kotletas | bulviy kremas / Roberto padazas / salotos | 24
Virtinukai | grikiai / baravykai / migdoly pienas I 18 d
Sterkas | pory beurre blanc / upetakio ikrai | 28

Pastiprinimui
Sluoksniuotos bulvytés | krapy emulsija | 8
Briuse|io kOpUSfGi | fermentuoti agrastai / lazdyno riesuty dukkah | 7
Burokeliai | spalvoti burokeliai / ozkos saris / obuoliy glazara | 7
ungin’ri raudonieji kOpUSfGi I juodyjy serbenty padazas | 6

Bulviy purée | 6

SaldZiai ir laimingai
Créme brﬁlée I pastarnokai / plakta grietinelée / serbenty uogiene | 9
Skruzdé|ynas | nugarinto pieno puta / saltalankiy ledai / svarainiai / aguonos | 10

Ledai | krapy arba topinamby skonio | 6

* \mcormodjos apie poﬂek(ﬂq sudéfyje esandius 0|ergenus arba neTo|erovimq
sukelian¢ias medziagas ir GMO, teiraukites aptarnaujancio personalo.

Taikome 10% aptarnavimo mokestj nuo 8 svediy.

—_—




