MENIU KEICIAME NUOLATOS VEDAMI SEZONISKUMO.
TAI YRA PAVYZDINIS MENIU, KURIS JUSU APSILANKYMO DIENA GALI BUTI PAKITES.

OUR MENU IS SUBJECT TO CHANGE DUE TO SEASONALITY AND SUPPLY.

DZIAUGSMATS

Z 1 EM A

VvV A S A R I S



Z1TEMOS

< A
La CAR“

Rauginty darzoviy dubenélis | 8 eur
Vamzdelis, rikyto ungurio kremas, marinuotas pankolis, ¢esnaky laiskai | 13 eur
Salyklo traskutis, jurinis karsis, krapy kremas, marinuoti svogiinai, upétakio ikrai | 14 eur
Kraujiné spurgyté, lasiniai, acto pudra, garsty¢iy padazas | 13 eur
Kvietinis krepselis, vistienos kepenéliy parfait, Madeiros vyno ir viStienos sultinio glaztra, baravyky majonezas | 12 eur
Kvietinis krepselis, antis, marinuoti svogiinai, pazandés padazas | 13 eur
Strio traskutis, jautienos tartare, stirio kremas | 12 eur

Skrudinta duona, obuoliy uogiené, laSiniai | 9 eur

Salieras, gryby padazas, lazdyno rieSuty kremas, marinuoti §eivamedziai, lazdyno rieSuty aliejus | 16 eur
Marinuota silke, jalapeny padazas, grietiné, Salotiniai svoglinai, marinuotos morkos, jiry zolés | 16 eur
Dviejy skoniy virtinukas su ozky pieno stiriu ir bulvémis, Soniné, midijy sultinio padazas, koplisty, obuoliy ir pankoliy salotos | 19 eur
Jautienos tartare, keptas cukrinis kaulas, rikyty kiauSiniy tryniy padazas, rauginti serbentai, gruzdintos petrazolés | 24 eur
Menké, Zuvies sultinio padaZas, kopustai, jury Zolés, pankoliy piure | 26 eur
Kiaulienos antrekotas, Zaliyjy pipiry padazas, briuselio koptstai, pupelés, pankolis, Salotiniai svogiinai | 28 eur
Patarska, patarskos sultinio padazas, saliery piuré, perliniy kruopy kosé | 27 eur
Versienos Ciobrialiauké, verSienos sultinio padazas, sezoninés darzovés, fermentuoti pipirai | 32 eur
Jautienos iSpjova, Porto vyno padazas, anciy taukuose kepta bulve, valgomieji danteniai | 46 eur

Jautienos Sonkauliai, Porto vyno padazas, sezoninés darzovés, bulviy apkepas su stiriu | 64 eur
(dviems asmenims)

Degustaciné vakariené¢ | 86 eur



Z1TEMOS

< 12

Lta car®

Peletriiny ledai, tamsaus alaus biskvitas, spanguolés, pistacijy stiklas | 9 eur
Slyvy ledai, slyvos, balto Sokolado putésiai, slyvy stiklas | 9 eur
Obuoliy pyragaitis, maskarponés kremas, aguony ledai | 9 eur

Var§keés spurgytés, stidyta karamelé | 8 eur



lAUGSMAS




Z1EMOS

< A2

La CAR‘(

Fermented vegetable bowl | 8eur
Crispy tube, smoked eel mousse, marinated fennel, chives | 13 eur
Malt crisp, sea bream, dill cream, marianted onions, trout caviar | 14 eur
Donut with black pudding, cured lard, vinegar powder, mustard sauce | 13 eur
Wheat tartlet, chicken liver parfait, Madeira wine and chicken broth glaze, boletus mushroom mayonnaise | 12 eur
Croustade, duck, marinated onions, pork underjaw sauce | 13 eur
Cheese crisp, beef tartare, cheese cream | 12 eur

Toasted bread, apple jam, cured lard | 9eur

Celery, mushroom sauce, hazelnut cream, marinated elderflowers, hazelnut oil | 16 eur
Marinated herring, jalapeno sauce, sour cream, shallot onions, marinated carrots, seaweed | 16 eur
Two flavors dumpling with goat cheese and potatoes, bacon, mussel broth sauce, cabbage, apple and fennel salad | 19 eur
Beef tartare, roasted bone marrow, smoked egg yolk sauce, fermented currants, fried parsley | 24 eur
Cod, fish broth sauce, cabbage, seaweed, fennel puree | 26 eur
Pork entrecote, green pepper sauce, brussels sprouts, beans, fennel, shallot onions | 28 eur
Guinea fowl, guinea fowl broth sauce, celery puree, pearl barley poridge | 27 eur

Veal sweetbread, veal broth sauce, seasonal vegetables, fermented black peppers | 32 eur

Beef tenderloin, Port wine sauce, potato confit, shiitake mushrooms | 46 eur

Beef ribs, Port wine sauce, seasonal vegetables, potato pie with cheese | 64 eur
(for two)

Tasting dinner | 86 eur



Z1EMOS

4 A

La CAR.‘

Tarragon ice cream, dark beer spongecake, cranberries, pistachio glass | 9 eur
Plum ice cream, plums, white chocolate mousse, plum glass | 9 eur
Apple pie, mascarpone cream, poppy seed ice cream | 9 eur

Cottage cheese beignets, salted caramel | 8 eur



