KAupovy PLYTY TAKAS
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EDAMAME PUPELES 5,00
Sojy pupelés ankstyse su fleur de sol druska | chives aliejumi

KALAMATA ALYVUOGES 5,00
Graikiskojs juodosios alyvuogés su kauliukais

TRASKUS HALLOUMI SURIS 5,00
Karviy, oZky ir aviy pieno suris kiprietisku stiliumi

AGURKAI SU MEDUMI 5,00
Taip, tiesiog geri lietuviski agurkai su fleur de sol druska | medumi

CHALLAH 4,00
MGsy namy Zydiska Sviesi duona | issuktas sOdytas sviestas

GRUZDINTA DUONA 6,00
Gruzdinta ruginé duona su séklomis | parmezano aioli

BRESAOLA 6,00
[tlaliska vytinta jautiena

HUMUSAS SU GRYBAIS 8,00
Libanietisko stiliaus humusas | zhug | kreivabodes | challah

HUMUSAS SU ARBUZAIS 9,00

Libanietisko stiliaus humusas | zhug | arbdzai | challah

HUMUSAS SU KREVETEMIS 1,00
Libanietisko stiliaus humusas | zhug | argentinietiskos krevetés |

Challah

TIROKAFTERI 9,00
Graikiska, astri fetos uztepélé | challah

SKUMBRES EKLERAI 6,00 / 9,00
Krapy , sriracios aioli | traskUs Salotai

PATAGONIJOS SUKUTES 13,00

Beurre blanc | patagonijos 3ukutés | marinuotos kriau3és | pastarnokai
JAUTIENOS KAPOTINIS 13,00

Brandintas black angus i3 Urugvajaus | ruginé duona | traskds 3alotai | kietasis
soris

JUODOJO PALTUSO SEVICHE 14,00

Juodojo paltuso file | “tigrés pienas” | avokadai



SOTIEJI
comfort

SOTIEJI
ture

DESERTAI

VAIKAMS

CEZARIO SNICELIS 13,00

Vistienos krotinélé | romaninés salotos | anciuviy aioli | Soninés trupiniai |

jaunos bulvés

AZLJIETISKAS KOPUSTAS 13,00

Keptas guzinis kopUstas | humusas | kininis bastutis | avinZirniai

JAUTIENOS MESAINIS 13,00

Brandinta jautiena | anyZiniai svoginai | ¢ederis + gruzdintos bulvytés

JAUTIENOS ISPJOVOS STEIKAS 32,00
Brandintas black angus i3 Urugvajaus | pastarnoky muslinas |
sviestinés darzovés | kreivabidés

PATARSKOS “supreme” 19,00
Patarskos file | morky muslinas | marinuotos kriau3és
sviestinés darzovés

VILKESERIS 19,00
Vilkeserio file | beurre blanc padazas | pastarnoky muslinas |
darZoveés

SANDROS BASKY PYRAGAS 6,00
Degintas, baky stiliaus, strio pyragas | apelsiny dzemas

SOKOLADINIS MARSELIO PYRAGAS 6,00

VARSKECIAI 8,00

Graikiskas jogurtas | vogiené | uogos

VISTIENOS JUOSTELES SU BULVYTEM 8,00
Vlstienos krotinélé | bulvytés | darzoves

5 patiekaly degustacija 50,00
7 patiekaly degustacija 65,00



SMALL PLATES

STARTERS

EDAMAME BEANS 5,00
Chives oll | fleur de sol salt

KALAMATA OLIVES 5,00

Greek black olives | stones in

CRISPY HALLOUMI CHEESE 6,00
Cypriot-style cheese made from cow’s, goat’s and sheep’s milk

CUCUMBERS WITH HONEY 5,00

Simply good Lithuanian cucumbers | fleur de sel | honey

CHALLAH 4,00
Our homemade Jewish-style white bread | whipped salted butter

FRIED BREAD 6,00

Crispy rye bread with seeds | Parmesan aioli

BRESAOLA 6,00
ltalion cured beef

HUMMUS WITH MUSHROOMS 8,00
Lebanese-style hummus | zhug | oyster mushrooms | challah

HUMMUS WITH WATERMELON 9,00
Lebanese-style hummus | zhug | watermelon | challah

HUMMUS WITH SHRIMP 1,00
Lebanese-style hummus | zhug | Argentine shrimp | challah

TIROKAFTERI 9,00
Greek spicy feta dip | challah

MACKEREL ECLAIRS 6,00 / 9,00
Dill & sriracha aioli | crispy shallots

PATAGONIAN SCALLOPS 13,00
Beurre blanc | Patagonian scallops | pickled pear | parsnip

BEEF TARTARE 13,00

Dry-aged Black Angus beef from Uruguay | rye bread | crispy shallots | hard
cheese

BLACK HALIBUT SEVICHE 14,00
Black halibut fillet | leche de tigre | avocado



MAIN
comfort

MAIN
ture

DESSERTS

FOR KIDS

CEASAR SCHNITZEL 13,00

Chicken breast | romaine lettuce | anchovy aioli | bacon crumbs | baby potatoes

ASIAN - STYLE CABBAGE 13,00
Roasted cabbage | hummus | bok choy | chickpeas

BEEF BURGER 13,00
Aged beef | aniseed onions | cheddar + French fries

BEEF TENDERLOIN STEAK 32,00

Dry-aged Black Angus beef from Uruguay | parsnip purée | buttered vegetables | oyster
mushrooms

GUINEA FOWL “SUPREME” 19,00

Guinea fowl breast | carrot purée | pickled pear | buttered vegetables

SEABASS 19,00

Seabass fillet | beurre blanc | parsnip purée | vegetables

SANDRA’S BASQUE CAKE 6,00
Burnt Basque-style cheesecake | orange jam

CHOCOLATE MARSEILLE CAKE 6,00
Semi-baked chocolate cake | lemon meringue

CURD CHEESE PANCAKES 8,00
Greek yoghurt | jam | berries

CHICKEN STRIPS WITH FRIES 8,00
Chicken breast | French fries | vegetables

5-COURSE TASTING MENU 50,00
7-COURSE TASTING MENU 65,00



