VANI|LLE

MENIU

Uzkandziai.

AUSTRE 4-6
Citrinos skiltelé | Mignonette padazas

ALYVUOGES 5
Ispaniskos alyvuogés | sauléje dziovinti pomidorai

EDAMAME PUPELES SVIESTE 6
Su druska arba astrios

KONFITUOTU CESNAKUY UZTEPELE 8
Sezamo séklos | Sviezia duona

SVEISTE KEPTI ERINGI GRYBAI (veganiskas) 10
Pastarnoky kremas | lazdyno riesutai

GRUZDINTAS ZIEDINIS KOPUSTAS (veganiskas) 11
Vysniniai pomidorai | marinuotos darzoves

SURIY IR MESY LEKSTE 24
Lietuviski bei pranctiziski suriai ir mésos
alyvuogeés | riesutai

RANKU DARBO SURIO SPURGYTES (5vnt.) 12
Padron pipirai | Soniné | naminis majonezas

GRILIUJE KEPTAS KAMAMBERAS (2 asm.) 16
Figy dzemas | karamelizuoti rieSutai | bageté

KEPTOS TIGRINES KREVETES 16
Balto vyno ir sviesto padazas | bageté

SVIEZIAS OMARAS BRIOCHE DUONELEJE 28
Safrano majonezas | laiskiniai Gesnakai

JAUTIENOS ISPJOVOS KARPACIO 17
Parmigiano reggiano | pomidory kraujas | pipirinis
majonezas

NAMINIAI DARYTI JALAPENAI 14
Soniné | kreminis siris | naminis majonezas
Salotos.

CEZARIO SALOTOS 9
su vistiena 11
su krevetémis 16

Naminis cezario padazas | krutonai

JAUTIENOS ISPJOVOS SALOTOS 15
Karamelizuota kriausé | ozkos stris | rukola

KAMAMBERO SALOTOS 13
Rukola | braskes | Silauogés | pistacijos

SILTY DARZOVIY SALOTOS 12
Briuselio kopUstai | jvairios Sakninés darzoves |
pastarnoky kremas

MUSU TIKSLAS

Pamaitinti ne tik pilvg, bet ir nuotaika.
Suburti prie vieno stalo, palepinti geru skoniu, taure vyno
ir jaukia akimirka, j kurig norisi sugrizti.

Pagrindiniai patiekalai.

Kepama ant griliaus

VISTIENOS KRUTINELE
Panko dziuveséliai | kininis bastutis | morkytés | Zoleliy veloute

IBERICO KIAULIENOS NUGARINE
Brokolis | pankolio ir apelsiny salotos | porto vyno padazas

OSSO BUCO
Létai troskinta versienos kulniné | bulviy kosé | salsa verde

ARGENTINIETISKOS JAUTIENOS ISPJOVA
Bulviy koseé | marinuoti Salotai | porto vyno padazas | svoglny kremas

ERIUKIO SONKAULIAI
Bataty kremas | riesuty granola | jaunos bulvytés | pipirinis padazas

SEZONINE ZUVIS
Perlinis kuskusas | Zoleliy aliejus | kininio bastucio salotos

VILKESERIS
Kalafiory kremas | gruzdinti ryziy makaronai | apelsiny aliejus

ASTUONKOJIS
Bataty kremas | shitake grybai | jaunos bulvytés | terijaki glazra

KARALISKOJO SNIEGINIO KRABO KOJOS
Kukurtizy kremas | Cili-zaliosios citrinos sviestas

SVIEZIA MELYNOJO OMARO UODEGA

Kalafijory piuré | kreveciy kremas | beurre blanc padazas | upétakiy ikrai

Desertai.

Visi desertai gaminami Svieziai muasy rankomis

SURIO PYRAGAS
LAVOS PYRAGELIS SU TONKA LEDAIS
VYSNIY PYRAGAITIS

NAMINIAILEDAI

Grupéms nuo 8 asmeny taikomas 10% aptarnavimo mokestis
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VANI|LLE

MENU

Starters.
OYSTER
Lemon wedge | Mignonette sauce 4-6
OLIVES 5
Spanish olives | sun-dried tomatoes
EDAMAME BEANS IN BUTTER 6
With salt or spicy
CONFIT GARLIC SPREAD 8
Sesame seeds | fresh bread
BUTTER-FRIED ERINGI (vegan) 10
Parsnip cream | hazelnuts
FRIED CAULIFLOWER (vegan) n
Cherry tomatoes | pickled vegetables
CHEESE AND MEAT PLATE (for sharing) 4
Lithuanian and French cheeses and meats olives | nuts
HANDMADE CHEESE PUFFS (5pcs) 1
Padron peppers | bacon | homemade mayonnaise
GRILLED CAMEMBERT (for sharing) 16
Fig jam | caramelized nuts | baguette
FRIED TIGER PRAWNS 16
White wine and butter sauce | baguette
FRESH LOBSTER ROLL 28

Saffron mayonnaise | chives

BEEF CARPACCIO 7

Parmigiano reggiano | tomato blood | pepper mayonnaise

HOMEMADE STUFFED JALAPENOS 1
Bacon | cream cheese | homemade mayonnaise

Salads.
CAESAR SALAD 9
with chicken 11
with shrimp 16

Homemade caesar dressing | croutons

BEEF SALAD 15
Caramelized pear | goat cheese | arugula

CAMEMBERT SALAD 13
Arugula | strawberries | blueberries | pistachios

WARM VEGETABLE SALAD 12
Brussels sprouts | various root vegetables | parsnip
cream

OUR AlM

To feed not only the stomach, but also the mood.
Gathered around one table, pampered with good taste,
a glass of wine, and a cozy moment that you want to
return to.

Main course.

Grilled

CHICKEN BREAST
Panko breadcrumbs | Chinese breadcrumbs |carrots | herb veloute

IBERICO PORK TENDERLOIN
Broccoli|fennel and orange salad | port wine sauce

OSSO BUCO
Slow-braised veal shank | mashed potatoes [salsa verde

ARGENTINE BEEF FILLET
Mashed potatoes | pickled shallots | port wine sauce |onion cream

LAMB CHOPS
Sweet potato cream [nut granola |new fries | pepper sauce

SEASONAL FISH
Pearl couscous [herb oil | Chinese basil salad

SEA BASS
Cauliflower cream | fried rice noodles |orange oil

OCTOPUS
Sweet potato cream [ shitake mushrooms [new fries | teriyaki glaze

KING SNOW CRAB LEGS
reamy corn|chili-lime butter

FRESH BLUE LOBSTER TAIL
Cauliflower puree [shrimp cream | beurre blanc sauce [trout roe

Desserts.

All desserts are freshly handmade

CHEESE CAKE
LAVA CAKE WITH TONKA ICE CREAM
CHERRY CAKE

HOMEMADE ICE CREAM

For groups of 8 or more 10% service charge is applied.
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