AN

AS KLUBAS

RESTAURANT & HOTEL

MENIU

SALTI UZKANDZIAI | COLD APPETIZERS

ELNIENOS TARTARAS | DEER TARTARE *3,6,7,9,10

vytinti vySniniai pomidoriukai, baravyky - maskarponés putésiai, kapariai,
putpelés kiauSinis, obuoliy - saliery tyre, duonos trupiniai, parmezano traskutis |

dried cherry tomatoes, boletus - mascarpone mousse, capers, quail egg,
apple - celery puree, bread crumbs, parmesan crisps

€18

KEPTAS SALIERAS | FRIED CELERY *79
Sieno panakota, trumai, topinambuy traskuciai, peletrino aliejus |
hay panna cotta, truffles, Jerusalem artichoke chips, tarragon oil
€10

BUROKELIL} IR OZKOS SURIO KREMO DUO | *7,8
BEETROOT AND GOAT C HEESE CREAM DUO
virti, marinuoti, fermentuoti burokéliai, fermentuotos zaliosios vynuoges,
burokeliy drebuciy antklodé, kanapiy seklos, alyvuogiy aliejaus pudra |

boiled, marinated, fermented beetroots, fermented green grapes,
beetroot blanket, hemp seeds, olive oil powder

€15

SRIUBOS

SOUPS

KREMINE MOLIUGY SRIUBA | CREAMY PUMPKIN SOUP <78

molidgai, lazdyny riesutai, voveraités, baravykai, trumy pudra, pieno puta |
pumpkins, hazelnuts, chanterelles, boletus, truffle powder, milk foam

€10

SULTINYS SU PATARSKA | BROTH WITH GUINEAFOWL

vistienos sultinys, pakepta patarska, cukinija, molitdgas, daigai |
chicken broth, fried guineafowl, zucchini, pumpkin, sprouts

€12

Jei buvo skanu ir patiko, busime laimingi, jei pasidalinsite savo jspudziais
If you liked our food and vibe, we'll be happy if you share your experience in social media
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KARSTIEJI PATIEKALAI | MAIN COURSES

,LA TROSKINYS“ PAGAL MUS | LA RATATOUILLE OUR STYLE *78

saldzios bulves, baklazanai, pomidorai, cukinija, sviestinis moliugas,
Lromesco” padazas, baziliky pesto |
sweet potatoes, aubergines, tomatoes, zucchini, pumpkin,
romesco sauce, basil pesto

€21

OTO FILE | HALIBUT FILLET *24.7
rakyty bulviy tyre, Kale kopuUstai, kreveciy sultinio padazas |
smoked mashed potatoes, kale, shrimp broth sauce

€32

KEPTAS KARVELIS | FRIED PIGEON *79

keptas obuoliy ir saliery suktinis, fermentuotos Silauoges, degintas poras,
juodosios voveraites, ,demi-glace” padazas |

fried apple-celery roll, fermented bilberries, burnt leeks,
black chanterelles, demi-glace sauce

€36

JUODOJO ANGUS ISPJOVA | BLACK ANGUS STEAK *7
jaunos bulves, Salotiniy svoglny tyre, Sparagai, juodoji druska, perliniai svogunai,
peletruny aliejus, ,demi-glace” padazas |
young potatoes, shallot puree, asparagus, black salt, pearl onions,
tarragon oil, demi-glace sauce

€38

ERIUKO NUGARINE SU SONKAULIU | LAMB CHOPS +7,1
burokeliy tyre, morky tyre, susukti j vynuogiy lapa virti lesiai ir kuskusas, austriy grybas,
marinuotos vynuoges, marinuoti svogunéliai, ,demi-glace” padazas |

beetroot puree, carrot puree, wrapped in a grape leaf cooked lentils and couscous,
oyster mushroom, pickled grapes, pickled onions, demi-glace sauce, herbs

€34

SALDIEJI PATIEKALAI | DESSERTS

AVIETE SU AVIETEMIS | RASPBERRY WITH RASPBERRIES +7
aviecCiy putesiai, SvieZios avietés, avieciy ir juodo balzamiko padazas, Seivamedzio
arbatoje fermentuotos avietés, rugstyniy lapeliai, liofilizuoty avieciy pudra |

raspberry mousse, fresh raspberries, raspberry-balsamic sauce, in elderberry tea
fermented raspberries, sorrel leaves, lyophilized raspberry powder

€14

SAKURA (VEGANISKA | VEGAN) +7s

(be laktozés, be glitimo, be pridétinio cukraus | lactose free, gluten free, no added sugar)

vysSniy putésiai, vysniy ,confit", saldUs trupiniai, balzamiko kremas |
cherry mousse, cherry confit, sweet crumbs, balsamic cream

€14

DEKONSTRUOTAS TIRAMISU | DECONSTRUCTED TIRAMISU +*738
Sokoladas, maskarpones kremas, pistacijy kremas,
kavos ir romo skonio ,kempinée”, traskutis |
chocolate, mascarpone cream, pistachio cream,
coffee and rum flavored "sponge", crisp

€n

* Alergenai. Detalaus alergeny saraso prasykite padavejo.
* Food allergens. Ask your waiter for the detailed list of allergens.




