Gerq dieng! Sis tas apie miasy meniu:

Patiekaly vizualinis santirumas atspindi minimalistinés skandinaviskos virtuvés
filosofijg. Gaminame % sezoniniy ir vietiniy produkty: mésos, Zuvies, $akniniy
darzoviy bei pieno produkty. Mus jkvepia Siaurietiski restoranai - jy idéjos &ia
suskamba vietinémis natomis.

Masy Sefai kuria Zemi3kus, takiau rafinuotus patiekalus, leisdami kalbéti”
ingredienty ypatybéms. Kvie¢iame pasimégauti autentitkais Siaurés regiono
skoniy sgskambiais.

Kiekvieno stalelio svecius vaisiname
marinuoty/fermentuoty darzoviy puokste

Uzkandziai
Austres | fermentuotas pomidory vanduo / peletranas | 10
Jautienos tartaras | Yagareélis / krapy emulsija / mikroZalumynai | 15
Koji vaflis | grietiné / krapai / ikrai | 12
Skumbres rillettes | kvietinis krepselis / marinuota kaliaropé | 10
Polenta | gryby kremas / saris / trynys I 9

JZanga
Tunas | radicchio / naminé pomidory soja | 21
Jautienos carpaccio | kalendra / 3alotiniai svoginai / umami | 16
Paté | Vistienos kepenélés / 3altalankiai / brioche | 14
LieZuvis | nduja / Zalumynai | 15

Midijos | baltojo vyno padazas / bulviy dimtalapis | 15

Rimti reikalai
Erienos fonkauliai | chimichurri / zalumynai / serbentai | 28 J
Roastbeef | jautienos ispjova / sodraus sultinio padaZas / alus | 34
Kukurazinis vis¢iukas | keptos paprikos / kapareliai / me3kinis éesnakas | 26
Risotto | perlines kruopos / kopastas / burokéliai | 16

Grilinta Zuvis | $ios savaités laimikio rasies ir svorio teiraukités padavéjo

Pastiprinimui
Jaunos bulves | sviestas / krapai | 6
Kreminé bulviy purée | 6
Broccolini | lazdyno rieduty dukkah I 7
Mini cukinijos | zirneliai / metos | 8
Gryby iesmelis | 7
Saldziai ir laimingai
Creme briilée | Topinambai / lazdyno rieduty aliejus / slyva | 9

Baba au midus | grietiné / midus / ziedadulkes | 11
Basky sario pyragas | miso / 3okoladas | 9

* Informacijos apie patiekaly sudétyje esancius alergenus arba netoleravimg
sukelian¢ias medziagas ir GMO, teiraukités aptarnaujanéio personalo.

Taikome 10% aptarnavimo mokestj nuo 8 svetiy.
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Hey there!l A few words about our menu:

The visual simplicity of our dishes reflects the philosophy of minimalism inherent
in Scandinavian cuisine. We focus on seasonal and local ingredients — meat, fish,
root vegetables, and dairy products. Our inspiration comes from classic Nordic
restaurants, enriched with a local touch.

Our kitchen creates dishes that are simple yet refined, allowing the ingredients to
“speak for themselves” and reveal the authenticity of the northern region.

We serve our pickled veggies as
complimentary treat for every table

Snacks
Oysters | fermented tomato water / tarragon | 10
Beef tartare | rosette / dill emulsion / microgreens I 15
Koji waffle | sour cream / dill / lumpfish roe | 12
Mackerel rillettes | tartalette / pickled kohlrabi | 10
Polenta | mushroom pé&té / cheese / egg yolk | 9

Starters

Tuna | radicchio / tomato shoyu | 21
Beef carpaccio | cilantro / shallot / umami | 16
Paté | chicken liver / sea buckthorn / brioche | 14
Beef tongue | nduja / greens | 15
Mussels | white wine / potato terrine | 15

Mains

Lamb ribs | chimichurri / greens / red currants | 28 J
Roastbeef | beef tenderloin / rich stock sauce / beer | 34
Corn-fed chicken | roasted peppers / capers / ramson | 26
Risotto | barley / cabbage / beetroot | 16
Grilled fish | ask your server for the catch of the week and its weight

Sides

New potatoes | butter /dill | 6

Creamy potato purée | 6
Broccolini | hazelnut dukkah | 7
Baby courgette | snap peas / mint | 8
Mushroom skewer | 7

Sweet treats

Creme brilée | Jerusalem artichoke / hazelnut oil / plum | 9
Baba au midus | sour cream / midus / bee pollen I 11
Basque cheesecake | miso / chocolate | 9

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

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