AUSTRES

HUITRES / OYSTERS

Celine No 3 -1 vnt./pcs. €3 | 6 vnt./pcs. €16 | 12 vnt./pcs. €29
Amulette No 5 - 1 vnt./pcs. €3.80 | 6 vnt./pcs. €21 | 12 vnt./pcs. €39
Ostra Regal No 2 -1 vnt./pcs. €5.80 | 6 vnt./pcs. €33 | 12 vnt./pcs. €63
Regal D’or No 4 -1 vnt./pcs. €6.30 | 6 vnt./pcs. €36 | 12 vnt./pcs. €65

Austriy ir jaros gérybiy degustacija /

Oyster & seafood tasting €80

8 austrés, 2 langustinai, 4 didZiosios karaliskos kreveteés,
8 tigrines krevetés

8 oysters, 2 langoustines, 4 large king prawns, 8 tiger prawns

Karaliskoji austriy ir juros gerybiy degustacija /

Royal oyster and seafood tasting €195

12 austriy, 4 langustinai, 3 didZiosios karaliSkos krevetés,

16 tigriniy kreveciy, omaras 450-550 g

12 oysters, 4 langoustines, 3 large king prawns, 16 tiger prawns,
lobster 450-550g.

Juodieji ikrai Antonius
Siberian 6* - 30g €78 | 50g €133
Oscietra 6* - 30g €87 | 50g €145

Pateikiami su ,Brioche” duonele skrudinta svieste ir grietine
Served with “Brioche” bread toasted in butter and sour cream

SRIUBOS IR SALTI UZKANDZIAI

SOUPES ET ENTREES FROIDES / SOUPS AND COLD STARTERS

Pain et Beurre en Supplément €4
Namy duona ir SvieZiai suktas prancudziskas sviestas
Homemade bread and freshly churned French butter

Planche de Fromages des Régions de France €16

Karveés sariai ,Fourme dAmbert”, ,Saint-Nectaire”, ,Munster”,
.Morbier”, ozkos stris ,Crottin de chévre”

Cow's milk cheeses “Fourme dAmbert”, “Saint-Nectaire”, “Munster”,
“Morbier”, goat's cheese “Crottin de chévre”

Soupe Froide de Concombre €9

Agurkai, avies pieno saris ,Brousse Fraiche de Brebis",
SvieZia méta ir duonos skrebuciai

Cucumbers, sheep's milk cheese "Brousse Fraiche de Brebis",
fresh mint and bread toast

Salade French Riviera €18

Grynaveisliai pomidorai, pranctziski anciuviai, Nicos alyvuogiy
tapenada, kedrinés pinijos

Purebred tomatoes, French anchovies, Nice olive tapenade, pine nuts

Caviar d’Aubergine €14

Kepty baklazany ikrai, patiekiami su avinZirniy milty duonos
riekelémis, ,Panisses mouillettes”

Fried eggplant caviar served with chickpea flour bread slices
“Panisses Mouillettes”

Salade de Monsieur Seguin €16

Zalios salotos, traskis ozkos sario ,Crottin de Chévre” paplotéliai,
medus, dZiovinti pomidorai, kedrinés pinijos, alyvuogiy aliejaus,
balzaminio acto ir medaus padazas

Green salad, crispy goat cheese "Crottin de Chévre” crottin, honey, dried
tomatoes, pine nuts, olive oil, balsamic vinegar and honey sauce

Salade Les Pieds dans I'Eau €19

Tigrinés krevetés, upétakis, marinuoti kalmarai,
traskios salotos, greipfrutai
Tiger prawns, trout, marinated squid, crispy salad, grapefruit

Tartare de crevettes et noix de Saint-Jacques €20
Sukuciy ir kreveciy kapotinis patiekiamas su tradiciniu
.bisque” padazu pagardintu citrinZole

Scallop and shrimp tartare served with traditional bisque sauce,
seasoned with lemongrass

Terrine de Foie Gras mi-cuit au naturel parfumé

au Sauternes €22

Anciy kepenéliy terinas, pagardintas ,Sauternes” vynu, burokeliy ir
obuoliy ¢atnis su cinamonu ir kariu, skrudinta ,Brioche” duona
Duck liver terrine, seasoned with “Sauternes” wine,

beetroot and apple chutney with cinnamon and curry,

toasted brioche bread

Tartare de Beeuf €23

Klasikinis jautienos tartaras, pranctziSkos bulvytés ir Zaliosios salotos,

marinuoti agurkeliai, kaparéliai, kiausinio trynys, DiZono garstycios,
Salotinis svogunas, Tabasco ir pomidory padazas

Classic beef tartare, French fries and green salad, pickles, capers,

egg yolk, Dijon mustard, shallots, Tabasco and tomato sauce

Plats de Fruits de Mer €25

Patiekiama su namy gamybos garstyc¢iy majonezu
Served with homemade mustard mayonnaise

3 Langustinai / 3 Langoustines



KARSTI UZKANDZIAI

ENTREES CHAUDES / HOT STARTERS

Tarte al’'Oignon €15
Karamelizuoty raudonuyjy svogany ir ozkos sdrio pyragas
Caramelised red onion and goat cheese pie

Coquilles Saint-Jacques gratinées au four €18
Jary Sukutés, uzkeptos su ,Béarnaise” padaZzu ir parmezano sariu
Scallops baked with “Béarnaise” sauce and Parmesan cheese

Cappuccino de Chataigne et Foie gras frais €16
Kastainiy ,kapucinas” su Parmezano sdrio plakta grietinéle,
Svieziy anciy kepenélémis ,Foie Gras" ir

skrudintais lazdyno rieSutais

Chestnut “Cappuccino” with Parmesan cheese whipped cream,
fresh duck “Foie Gras” and roasted hazelnuts

Plats de Fruits de Mer
3 Karaliskos didziosios krevetes / 3 King prawns €25

Patiekiama su namy gamybos garsty€iy majonezu
Served with homemade mustard mayonnaise

Plats de Fruits de Mer
6 vnt./pes. €12 | 12 vnt./pes. €18

Burgundijos sraigés savo kiaute, keptos sviesto ir

Zoleliy padaze ,Beurre Persillé”, patiekiama pranctziSka bagete
Burgundy snails in their shells, fried in butter and

herb sauce “Beurre Persillé”, served with a French baguette

BRETONISKI GRIKIU
BLYNAI ,GALETTES*

GALETTES BRETONNES / BRETON
BUCKWHEAT PANCAKES “GALETTES”

Galettes Bretonnes a la Farine de Blé noir

Su virtu kumpiu, sdriu ir pusiau keptu kiauSiniu - €12
With cooked ham, cheese and sunny-side-up egg

Su upétakiu ir pory confit - €14

With trout and leek confit

ZUVIES IR
JURU GERYBIU
PATIEKALAI

LA MER / FISH & SEAFOOD DISHES

Calamar Sauce Citronnée €36
Grilintas kalmaras su kreminiu citriny padazu
Grilled squid with creamy lemon sauce

Turbot Sauce Champagne €34
Otas Sampano padaze su pory fondiu
Halibut in champagne sauce with leek fondue

Sole Meuniere cuite sur I’aréte €45

Keptas jary liezuvis su kaulu sviesto-citriny

padaze ir kalafijory ,Confit”

Fried sole with bone in butter-lemon sauce and fennel confit

Homard €65
Omaras 450-550 g, patiekiama su trumy ir esnaky sviestu
Lobster 450-550 g, served with truffles and garlic butter

Pattes de Crabe royal du Kamchatka 100g €28
Kamciatkos krabo koja, patiekiama su trumy ir Cesnaky sviestu
Kamchatka crab leg, served with truffles and garlic butter

KITI PATIEKALAI

AUTRES PLATS / OTHER DISHES

Millefeuille vegan de Céléri Rave €18
Saliero Saknies sluoksniuotis su shiitake grybais,
saldZiyjy svoglny piure ir deginty darZoviy ,Jus”
Celery root layered with shiitake mushrooms,
sweet onion puree and roasted vegetable “Jus”



MESOS PATIEKALAI

LA TERRE / MEAT DISHES

Poulet du Jura aux Morilles €24

Kukurazinis vis¢iukas, voveraités, citriny sviesto

,Vin Jaune” padaZas

Corn-fed chicken, chanterelles, lemon butter “Vin Jaune” sauce

Foie de Veau déglacé au vinaigre de Frambroise €26
Jauno verSiuko kepenys, skrudintos bulvytés,

sodrus raudono vyno padaZas

Young calf's liver, roasted potatoes, rich red wine sauce

Steak de Boeuf 200g €38

Black Angus jautienos iSpjova, gruzdintos bulvytés,
jautienos kauly ,Jus”
Black Angus beef tenderloin, french fries, beef bone “Jus”

Tournedos Rossini et Gratin Dauphinois 200g €58

Black Angus jautienos iSpjova, apkeptos 3vieZios anciy kepenélés,

SvieZiy Provanso trumy droZles, keptos jautienos suliy ir

.Madére" padazas, patiekiama su ,Gratin Dauphinois” bulviy apkepu

Black Angus beef tenderloin, seared fresh duck liver, fresh Provencal
truffle crumbles, roast beef juice and “Madeére” sauce, served with
“Gratin Dauphinois” potato casserole

DESERTAI

FINALE GOURMANDE / DESSERTS

Crépe Suzette €10

Prancaziski blyneliai apkepti sviesto,

citrinos ir apelsino karameléje

French pancakes fried in butter, lemon and orange caramel

Tarte au Citron Revisitée €10

Svelnus citriny kremas, smelinés ,Sablé” teslos trupiniai,
traskus morengas ir citrusiniy vaisiy Zieveliy ,Confit”

Soft lemon cream, “Sablé" pastry crumbs, crunchy meringue
and citrus peel confit

Creme Brilée €9

Klasikinis pranctziskas desertas su Madagaskaro vanile ir
sezoninémis uogomis

Classic French dessert with Madagascar vanilla and seasonal berries

PRANCUZAI
REKOMENDUOJA
PRIES DESERTA

NOUS RECOMMANDONS AVANT LE
DESSERT / FRENCH RECOMMENDS
BEFORE THE DESSERT

Planche de Fromages des Régions de France €16

Karvés sariai ,Fourme dAmbert”, ,Saint-Nectaire”, ,Munster”,
.Morbier”, ozkos suris ,Crottin de Chevre”

Cow's milk cheeses “Fourme dAmbert”, “Saint-Nectaire”, “Munster”,
“Morbier”, goat's cheese “Crottin de Chevre”

Glace Maison €7

Namy gamybos ledai
Homemade ice cream

Glace maison a la liqueur €9
Namy gamybos ledai su likeriu
Homemade ice cream with liqueur

SAINT-MALO

FrencH CUISINE



