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Kviecia ragauti patiekalus, sukurtus pagal ilgaamZiskumo mitybos Kqr enkatés:

principus ir pelniusj ,,Michelin Gide“ jvertinimaq. derme ar kontrastq?
IS kruopsciai atrinkty sezoniniy produkty bei sefo Edgaro Rutkausko What is your choice:
meistrystés gimsta nepamirstama kulinariné patirtis. harmony or contrast?

Invites you to taste dishes, created according to longevity nutrition
principles and highly rated by the “Michelin Guide”.

Carefully selected seasonal products and chef’s Edgaras Rutkauskas
mastery creates an unforgettable culinary experience.

SKAIDULOS | FIBERS

Apetitui suzadinti ir virSkinimui paruosti |
For stimulate the appetite and prepare for digestion

KOPUSTY SULTYS SU MARINUOTU RIDIKU IRACTU €9
CABBAGE JUICE WITH PICKLED RADISH AND VINEGAR

rauginti kopustai, balzamiko actas, greipfruto sultys, apelsino sultys, laimo sultys,
marinuotas ridikas, marinuoti SHIMEIJI grybai, builis |

sauerkraut, balsamic vinegar, grapefruit juice, orange juice, lime juice, pickled radish,
pickled SHIMEJI mushrooms, chervil

SKAIDULY PIRAMIDE | FIBER PYRAMID €18 G. Bertrand AOP Crémant Rose € 14
musy fermentuotos darzoveés, vaisiai, uogos ir grybai, humusas su lapiniu kopustu, Vin Orange Farouche, Alsace €13
sojy pupeliy tempe su slyvy ir burokeéliy glazdra bei spragintais grikiais |

our fermented vegetables, fruits, berries and mushrooms, hummus with kale,
soybean tempeh with plum and beetroot glaze and popped buckwheat

SALTIEJI UZKANDZIAI | COLD APPETIZERS

CUKINIJA SU MORKY-PASIFLORY KREMU €16 Ferrari Brut Trento DOC €12
ZUCCHINI WITH CARROT-PASSIONFLOWER CREAM M. De Grinon Verdejo Rueda €12

fermentuoti obuoliai, boliviné balanda | fermented apples, quinoa

SMIDRAI SU UNGURIU | ASPARAGUS WITH EEL €18 Champagne P. Bertrand 1-ier Cru Brut € 14
ungurys, smidrai, krieny padazas, putpelés kiausinis, meskinis ¢esnakas | Gravner Ribolla Gialla 2013 Friuli € 26
eel, asparagus, horseradish sauce, quail egg, wild garlic

JAUTIENOS TARTARAS | BEEF TARTAR €19 Nipozzano Chianti Rufina Riserva DOCG € 14
grybai, salieras, duonos trapuciai, kanapiy seklos | M. De Murrieta Rioja Reserva DOCA €14
mushrooms, celery, bread crisps, hemp seeds

AVIETES SU FOIE GRAS | RASPBERRIES WITH FOIE GRAS €13 Marimar Estate Cristina Pinot Noir € 17

avieCiy tyre, Zasy kepeneéliy pastetas | raspberry puree, foie gras Champagne Ruinart Rose € 28

Tokaji Oremus Aszu 3 Puttonyos 2017 €13
DUONA IR PAGARDAI | BREAD AND THE CONDIMENT €12

aliejus su zolelémis, augalinis sviestas, kepintos moliugy séklos, trumy sviestas |
herb oil, vegetable butter, toasted pumpkin seeds, truffle butter

DUONELE SU SVIESTU | BREAD WITH BUTTER €9

KARSTIEJl UZKANDZIAI | HOT APPETIZERS

ESERYS SU KREVETEMIS | PERCH WITH SHRIMPS € 20 Joseph Drouhin Meursault €18

Cesnaky laiskai, apelsino Zievelé, sGdyti agurkai, poras, bulviy tyré, pory pelenai, marinuoti 3alotiniai Torres Fransola Penedes DO Organic € 14
svogunai, baltas vynas, midijos, juodieji ikrai, Salotiniy svoguny kremas, dzZiovinti Ziedlapiai |
garlic leaves, orange peel, pickled cucumbers, leeks, mashed potatoes, leek ash, pickled shallots,
white wine, mussels, black caviar, shallot cream, dried petals

RIZOTAS | RISOTTO €22 P. Cesare Piodilei Chardonnay Langhe DOC €18
su Criollo kakava ir jaunaisiais briedziukais | Liberté N33 Orange, Alsace €14
with with Criollo cocoa and young morel mushroom

KEPTAS SALIERAS | FRIED CELERY €16 Torre Rosazza Friuliano DOC € 14
trumuy milteliai, lazdyno riesutai, builis, trumuy ,beurre blanc®, fermentuotas salieras, M. de Grinon Verdejo Rueda €12
marinuotas obuolys |

truffle powder, hazelnuts, chervil, truffle beurre blanc, fermented celery, pickled apple



SRIUBOS | SOUPS

MISKO UMAMI | FORREST UMAMI €16

baravyky ir bobausiy kapucinas su Criollo kakava |
boletus and gyromitra mushroom cappuccino with Criollo cocoa

GRYBY CONSOMME | MUSHROOM CONSOMME €14
gryby sultinys, juodieji trimitéliai, marinuoti SHIMEJI grybai, misko grybai, sojy pupelés, zalumynai |
mushroom broth, black trumpets, pickled SHIMEJI mushrooms, forrest mushrooms, soybeans, greens

KARSTIEJ PATIEKALAI | MAIN COURSE

LA TROSKINYS* PAGAL MUS | LA RATATOUILLE OUR STYLE €29
saldzios bulvés, baklazanai, pomidorai, cukinija, sviestinis molidgas, ,romesco” padazas, baziliky pesto |
sweet potatoes, aubergines, tomatoes, zucchini, pumpkin, romesco sauce, basil pesto

OTO FILE | HALIBUT FILLET € 38

sepijy majonezas, TORTELLINI makaronai su skumbre, mini cukinija, upétakio ikrai,
véziai, kreveciy padazas |

cuttlefish mayonnaise, TORTELLINI pasta with mackerel, mini zucchini, trout roe,
crayfish, shrimp sauce

JUODOJO ANGUS ISPJOVA | BLACK ANGUS STEAK € 40
karaliska kreivabude, kastainiai, morkyté, topinambuy tyre, geltekle, ,demi-glace” padazas |
king oyster mushroom, chestnut, mini carrot, Jerusalem artichoke puree, black salsify, demi-glace sauce

STIRNIENOS NUGARINE | ROELOIN €39

Savojos kopuUsto balandélis su darzovémis ir grybais, burokéliy pudra, burokéliy ir morky tyré,
,demi-glace" padazas |

Savoy cabbage roll with vegetables and mushrooms, beetroot powder, beetroot and carrot puree,
demi-glace sauce

ELNIENOS NUGARINE DVIEMS | DEER LOIN FORTWO €69
karvelio filé, pory pelenai, saldziy bulviy cepelinai, Salotiniy svoguny kremas, gelteklé,
aviecCiy pudra, demi-glace padazas, grazgarsté, smidrai, marinuotas salieras, ridikéliai,
balzamiko actas, dziovinti ziedlapiai |

pigeon fillet, leek ash, sweet potato zeppelin, shallot cream, black salsify, raspberry powder,
demi-glace sauce, rucola, asparagus, pickled celery, radish, balsamic vinegar, dried petals

ATGAIVA GURMANAMS |
GOURMET REFRESHMENT

RUKYTOS SKUMBRES LEDAI | SMOKED MACKEREL ICE CREAM €16
spanguolés, sepijy morengas, Zalioji citrina, dZiovinti duonos trupiniai |
cranberries, cuttlefish meringue, lime, dried bread crumbs

SALDIEJI PATIEKALAI | DESSERTS

AVIETE SU AVIETEMIS | RASPBERRY WITH RASPBERRIES €16
avieciy putésiai, Sviezios avietés, avieciy ir juodo Balzamico padazas, Seivamedzio
arbatoje fermentuotos avietés, ragstyniy lapeliai, liofilizuoty avieciy pudra |

raspberry crémeux, fresh raspberries, raspberry-Balsamic sauce, raspberries
fermented in elderberry tea, sorrel leaves, lyophilized raspberry powder

SAKURA (VEGANISKA | VEGAN) €15

(be laktozés, be glitimo, be pridétinio cukraus | lactose free, gluten free, no added sugar)
vysniy putésiai, vysniy ,confit", saldUs trupiniai, balzamiko kremas |

cherry mousse, cherry confit, sweet crumbs, balsamic cream

SALDI SROVE | SWEET STREAM €16
baltojo Sokolado, juodojo Sokolado ir mangy akmenukai, mangy kriauklytes, rieSuty
koralai, zemés riesSuty chalvos smélis, Sokolado ir karamelés padazas |

white chocolate, black chocolate and mango stones, mango shells, nut coral,
peanut halva sand, chocolate-caramel sauce

OBUOLIY TATINAS | APPLE TATTIN €16

obuoliai, apelsinai, ozkos surio pyragaitis, egzotiniy vaisiy padazas,

traskutis, vaniliniai ledai, balto Sokolado trupiniai |

apples, oranges, goat cheese cake, exotic fruit sauce, crisp, vanilla ice cream,
white chocolate crumbs

TRIUFELIAI | TRUFFLES €8

NAMY GAMYBOS LEDY ASORTI € 7.90
HOMEMADE ICE CREAM ASSORTMENT

Ferrari Brut Trento DOC € 12
Gravner Ribolla Gialla 2013 Friuli € 26

Torre Rosazza Friuliano DOC € 14
Vin Orange Farouche, Alsace €13

Torre Rosazza Friuliano DOC € 14
P. Cesare Barolo DOCG, Piedmont € 19

P. Cesare Piodilei Chardonnay Langhe DOC € 18
Ferrari Brut Trento DOC € 12

Nipozzano Chianti Rufina Riserva D.O.C.G. € 14
The Chocolate Block Swartland WO €15

Pagodes de Cos 2019, Ch. Cos d'Estournel € 35
Mascota Unanime Malbec € 12

Pagodes de Cos 2019, Ch. Cos d'Estournel € 35
M. De Murrieta Rioja Reserva DOCA € 14

Liberté N33 Orange, Alsace € 14
Lagavulin 16 Y.O. Single Malt Scotch Whisky € 13

Barbeito 10 Y. O. Reserva Velha Malvasia € 8
Chambord Black Raspberry Liqueur € 7

Cherry Brandy Liqueur €7
Patron XO Cafe Tequila Liqueur € 7

Limoncello di Amalfi Terra di Limoni €7
Barbeito 10 YO Reserva Velha € 8

Quinta do Crasto 10 YO Tawny Porto €18
Calvados Boulard Grand Solage €10

Shanky’s Whip Black Whiskey Liqueur €7
Zacapa 23 Centenario Gran Reserva Rum €10
Frapin Cognac VSOP € 20



