ATEJAI TAUREI YYNO
IR POKALBIAMS?

Duona su naminiu sviestu 8.00€

Ant groteliy kepti smidrai su oZzkos striu,
Zirniais, svoginu dZzemu ir mikro Zaluma 13.00€

Ivairiaspalviy pomidory salotos su burata striu
pagardinta baziliku aliejumi 16.00€

Elnienos tataki su trumu ponzu 16.00€

Kreveciyu krudo su mango
ir chia séklu padaZzu 16.00€

APSILANKEI VAKARIENEI?

Uzkeptas baklazanas su pavytintais pomidorais,
mikro zolelémis ir parmezano puta 17.00€

LasSiSos konfit su keptais pankoliais,
marinuotom cukinijom, pavytintais pomidorais
ir kreveciy olandiSku padazu 22.00€
Kepta anties krutinélé su venere risotto ir slyvyu padazu 21.00€

Létai ir ilgai troSkintas jau€io skruostas
su saliero kremu ir keptais grybais 17.00€

VAKARO )
PABAIGAI AR JO PRADZIAR

Kavos ir karamelés putésis su avietiniais ledais
ir glazaruotais pekano rieSutais 8.00€

Pavlova, morengas, rabarbary dzemas,
Sviezios braskés, greipfrutu Serbetas 8.00€

Jei esate alergisSkas, praSome informuoti mus.




CAME FOR
A GLASS OF WINE & SNACKS?

Bread & butter 2.00€

Grilled asparagus, goat cheese,
spring peas, onion jam, micro herbs 12.00€

Heritage tomatoes, burrata cheese salad
topped with basil oil 16.00€

Venison tataki and truffle ponzu 16.00€

Shrimps with creamy eggplant, tomatoes,
mango and fennel 16.00€

MAYBE DINNER?

Baked aubergine with micro herbs,
tomatoes, parmesan foam 17.00€

Salmon confit, chard fennel, pickled zucchini,
tomatoes, shrimp hollandaise 22.00€

Pan seared duck breast
with plums and venere risotto 21.00€

Low and slow braised beef cheeks
with celery cream and pan-fried mushrooms 17.00€

SOMETHING SWEET?

Coffee-caramel mouse with raspberry ice cream
and glazed pecan nuts 8.00€

Pavlova, meringue, rhubarb compote, fresh strawberries,
white chocolate ganache and grapefruit sorbet 8.00€

Please let us know if you have any food allergies or special dietary needs.




