SV. VALENTINO DIENA

ANKSTYVO]JI VAKARIENE
17:30 - 19:30

VELYVO]JI VAKARIENE
20:00 — 23:00

59 € | ASMENIUI

VIENIL

SEFO KOMPLIMENTAS

PIRMAS PATIEKALAS
TUNO TARTARAS

Avokadai | $viezi agurkai | salotos | rabarbary - "Ponzu” padazas
arba

RANKUY DARBO SIRDIES FORMOS RAVIOLIAI
Ozkos saris | burokéliai | graikiniai rie§utai |

Prosecco ir deginto sviesto padazas

PAGRINDINIS PATIEKALAS

Zemoje temperatiiroje létai gaminta jautienos i§pjova |
karamelizuotu morky tyré | smidrai | brokoliy stiebai |

“Espagnole” padazas
arba
Menkés filé | karamelizuoty burokéliy tyré | smidrai | cukinijos |

Sparaginés pupelés | grikiy padazas

DESERTAS
BRASKIY TIRAMISU



VALENTINE’S DAY

EARLY DINNER
17:30 - 19:30

LATE DINNER
20:00 - 23:00

VIENU
1

CHEF COMPLIMENT

FIRST COURSE

TUNA TARTARE
Avocados | fresh cucumber | salad | rhubarb — Ponzu sauce
or
HAND MADE RAVIOLI

Goat cheese | beetroot | walnuts | Prosecco and burnt butter sauce

MAIN COURSE

Cut of beef prepared in the ,Sous Vide“ | caramelized carrot puree |
asparagus | broccoli stems | "Espagnole” sauce
or
Cod fillet | caramelized beetroot puree | asparagus | zucchini |

green beans | buckwheat sauce

DESSERT

STRAWBERRY TIRAMISU



