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SAINT-MALO

FrENCH CUISINE
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MESDEMOISELLES., MESDAMES, MESSIEURS, ESAME LAIMINCI
GALEDAMI JUS PASVEIKINTI ,Saint-Malo“ RESTORANE.

Sis restoranas gimeé i meilés Pranciizijai ir jos virtuvei, siekiant skleisti pranciziskg “Part de vivre” Vilniaus Sirdyje. Jis sukurtas
bendradarbiaujant su garsiais, Michelin ivaigidute apdovanotais pranciizy virtuves Sefais Noélle ir DavidvFaure, irsitlo va|giara§ti,
kuris atspindi jvairius Prancuzijos regionus — nuo Bretanés iki Alpiy, nuo Provanso ir Burgundijos. Sio meniu patiekalai
pasakoja istorijg — apie turtingg praeitj, isskirtinius regiony preduktus ir Simtametes kulinarines tradicijas, ypatinga démesj
skiriant juros gérybéms ir tradiciniams receptams, kurie pelné Prancuzijos virtuvei pasaulinj pripazinima.

Norime pasitlyti savo sveciams kelione | Prancuzijg neidvykstant ig Lietuvos — per autentizkg ir nuosirdzig virtuve.

Musy meniu gerbia prancuzisko valgymo ritualus — nuo aperityvo iki deserto — skatinant bendryste,
dalijimasi ir elegancija. ,Saint-Malo® yra kvietimas atrasti turtingg prancuzy kulinarijos pavelda jaukioje aplinkoje.

Virtuvé - kaip meilé: reikia atsiducti visiskal arba nesivarginti i§ viso!
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MESDEMOISELLES. MESDAMES, MESSIEURS NOUS SOMMES
HEUREUX DE VOUS ACCUEILLIR AU “Saint-Malo™.

Votre restaurant est né de 'amour de la France et de sa Cuisine avec 'ambition de faire rayonner, au ceeur de Vilnius, l'art de vivre a
la frangaise. Imaginé en collaboration avec le duo de chefs Francais étoilés Noélle et David Faure, nous vous proposons une carte qui
rend hommage aux régions de France, de la Bretagne aux Alpes, en passant par la Provence et la Bourgogne. Les plats de ce menu
racontent une histoire, un passé, des produits emblématiques et des traditions culinaires, avec une attention particuliére aux fruits de
mer et aux recettes traditionnelles qui ont fait la réputation Mondiale de la Cuisine Francaise.

Nous souhaitons offrir @ nos convives un voyage en France, sans quitter la véritable Lituanie, a travers une cuisine authentique et
sincére. La carte respecte le rituel du repas 3 la francaise - de l'apéritif au dessert - dans un esprit de convivialité, de partage et
d'élégance. “Saint-Malo” est une invitation a découvrir la richesse Culinaire frangaise dans un cadre chaleureux.

La Cuisine c’est comme Amour, on y pénétre avec abandon ou pas du tout !
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MESDEMOISELLES, MESDAMES, MESSIEURS.
WE ARE DELICHTED TO WELCOME YOU TO “Saint-Malo™.

This restaurant was born out of a love for France and its cuisine, with the ambition of bringing the French l'art de vivre
to the heart of Vilnius. Created in collaboration with the rencwned one-Michelin-star French chef duo Noélle and David Faure,
we offer a menu that pays tribute to the regions of France — from Brittany to the Alps, through Provence and Burgundy.
The dishes on this menu tell a story, a past, iconic products, and rich culinary traditions, with special attention
to seafood and traditional recipes that have earned French cuisine its worldwide reputation.

We wish to offer our guests a journey to France without leaving Lithuania, through an authentic and sincere cuisine.
The menu follows the ritual of a French meal — from apéritif to dessert — in a spirit of conviviality, sharing, and elegance.
“Saint-Malo” is an invitation to discover the richness of French culinary heritage in a cosy setting.

Cuisine is like love: you enter inte it with abandon or not at all!



AUSTRES

HUTTRES / OYSTERS

Patiekiamos su 3alotiniais svogtnais ir citrina
Served with shallots and lemon

Celine - No 3- 1 vnt./pcs. €3 | 6 vnt./pcs. €16 (su juodaisiais ikrais €36) | 12 vnt./pcs. €29 (su juodaisiais ikrais €69)
Amulette - No 5 -1 vnt./pcs. €3.8 | 6 vnt./pcs. €21 (su juodaisiais ikrais €41) | 12 vnt./pcs. €39 (su juodaisiais ikrais €79)
Ostra Regal - No 2 - 1 vnt./pcs. €5.8 | 6 vnt./pcs. €33 (su juodaisiais ikrais €53) | 12 vnt./pcs. €63 (su juodaisiais ikrais €103)
Regal D’or - No 4 - 1 vnt./pcs. €6.3 | 6 vnt./pcs. €36 (su juodaisiais ikrais €56) | 12 vnt./pcs. €65 (su juodaisiais ikrais €105)

Austriy ir jiros gérybiy degustacija
12 austriy, 4 didZiosios karaliSkos krevetés, 8 tigrinés krevetés - €80
Oyster and seafood tasting:
12 oysters, 4 large king prawns, 8 tiger prawns, - €80

Juodieji ikrai d‘Eden
Pateikiami su “Brioche” duonele skrudinta svieste ir grietine
Antonius black caviar
Serverd with “Brioche” bread toasted in butter and sour cream

Emerald Selection KALUGA - 10g €25
Sphalerite Selection OSCIETRA 10g €26



SRIUBOS IR SALT!I UZKANDZIAI

SOUPES ET ENTREES FROIDES /SOUPS
AND COLD STARTERS

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

Planche de Fromages des Régions de France €16
Karvés sariai ,Fourme d’Ambert”, ,Saint-Nectaire”,
~Munster”, ,Morbier”, ozkos saris ,Crottin de chevre”
Cow's milk cheeses “Fourme d’Ambert”, “Saint-Nectaire”,
“Munster”, “Morbier”, goat's cheese “Crottin de chévre”



Soupe a I’'Oignon €12.00

Klasikiné pranc@ziSka svogtiny sriuba, uZekpta orkaitéje su duonos skrebuciais, ,Comté” ir
parmezano sariu
Classic french onion soup, served with bread croutons, ,,Comté” and parmesan cheese

Caviar d’Aubergine €14.00

Kepty baklaZzany 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, traskas ozkos sdrio ,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 de Canard €18
Rakyta anties kratinélé, karamelizuoti graikiniai rieSutai, raudonujy apelsiny emulsija, greipfrutai
Smoked duck breast, caramelised walnuts, blood orange emulson, grapefruit



Terrine de Foie Gras mi-cuit au naturel parfumé au Sauternes €22
Anciy kepenéliy terinas, pagardintas ,Sauternes” vynu, burokéliy 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 Boeuf €23
Klasikinis jautienos tartaras, prancdzisSkos bulvytés ir Zaliosios salotos,
marinuoti agurkéliai, 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



KARSTI UZKANDZIAI
ENTREES CHAUDES / HOT STARTERS

Tarte a I’'Oignon €15

Karamelizuoty raudonyjy svogany ir ozkos sario pyragas
Caramelised red onion and goat cheese pie

Cappuccino de Chataigne et Foie gras frais €16
Kastainiy ,kapucinas” su Parmezano strio 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

Os a Moelle aux Truffes fraiches €15
Kepti kauly Ciulpai pagardinti, ,,Fleur de sel” jtros druska, patiekiama skrudinta duonele.
Su SvieZiy juodyjy trumy droZlémis 15 g - €25
Fried marrow bones, seasoned with “Fleur de sel” sea salt, served with toasted bread.
With black truffle shavings 15 g - €25

Croquettes de Turbot €16
Oto kroketai, citriny-grietinélés padazas, Yuzu emulsija, laiskiniy ¢esnaky aliejus
Halibut croquettes, croquettes, lemon cream sauce, yuzu emulsion, chive oil



Boudin Noir €20
Kraujiné deSra, Foie gras, burokéliy confit kremas, karamelizuoti burokéliai,
avieciy demi-glace
Blood sausage, Foie gras, beetroot confit cream, caramelized beetroot,
raspberry demi-glace

Plats de Fruits de Mer €25

KaraliSkos didziosios krevetés, patiekiamos su namy gamybos garstyCiy majonezu
King prawns, served with homemade mustard mayonnaise

Escargots au Beurre Persillé 6 vnt./pcs. €12 | 12 vnt./pcs. €18
Burgundijos sraigeés savo kiaute, keptos sviesto ir
zoleliy padaze ,Beurre Persillé”, patiekiama prancdziska bagete
Burgundy snails in their shells, fried in butter and herb sauce “Beurre Persillé”, served
with a French baguette



BRETONISKI GRIKIY
BLYNAI ,GALETTES”

GALETTES BRETONNES / BRETON
BUCKWHEAT PANCAKES “GALETTES”
Tiekiame savaitgaliais nuo 12:00 iki 17:00

Galettes Bretonnes a la Farine de Blé noir

Su virtu kumpiu, sariu 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

Bretanés grikiy blyneliai — tai tradicijos ir istorijos palikimas i$ Pranclzijos Siaurés vakary,
Bretanés krasto, kur nuo viduramziy mezgasi skoniy pasaka. Jie —tarsi paprasta, bet nuo seno ypatinga
alternatyva duonai. Tvirtesnés tekstiros nei saldieji ,,crépes”, su ryskiu, giliu skoniu, jie kviecia
pasimeégauti kiekvienu kasniu. Daznai patiekiami su kumpio, strio, kiauSinio jdaru, Sie blyneliai —
autentiskumo ir Silumos Saltinis, mylimas visoje Prancizijoje. O Salia - bien slr — putojantis bretoniskas
sidras, kuris uzbaigia Sig skoniy simfonija.

Breton buckwheat Galettes represent a legacy of tradition and history from the northwest of France,
specifically the region of Brittany, where a tale of flavours has been woven since the Middle Ages. They
offer a simple yet special alternative to bread that has endured for centuries. Firmer in texture than
sweet crépes and boasting a vivid, deep flavour, they invite you to savour every mouthful. Often served
with fillings such as ham, cheese, or egg, these pancakes embody authenticity and warmth, cherished
throughout France. And alongside - bien s(r — sparkling Breton cider, which completes this symphony of
flavours.



"ZUVIES IR JURY
GERYBIY 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 ir pranctziSku vyniotiniu ,I’Andouille de Guéméné“
Halibut in champagne sauce with leek fondue and French roll “I'Andouille de Guéméné”

Sole Meuniére cuite sur I'aréte €45
Keptas jary liezuvis su kaulu sviesto-citriny padaze ir pankoliy , Confit"
Fried sole with bone in butter-lemon sauce and fennel confit

Véritable Bouillabaisse de Marseille €32.00
Vidurzemio jdros pakranciy zuvys virtos savo sultinyje, bulvés su Safranu,
Cesnaku pagardinta traski duona, pranctziSkas ,Rouille” padazas
Medliterranean fish cooked in its own broth, potatoes with saffron,
garlic-flavoured crusty bread, French "Rouille" sauce
Served with truffles and garlic butter

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

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



MESOS PATIEKALAI
LA TERRE / MEAT DISHES

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

Boeuf Bourguignon €28
Burgundiskas troskinys
Beef bourguignon

Ris de Veau €28

VersSienos Ciobrialiauké, degintas sviestas, Pommes Anna, karamelizuotas svoginas, juodojo cesnako
emulsija, jautienos demi-glace
Veal sweetbread, burnt butter, Pommes Anna, caramelized onion,
black garlic emulsion, beef demi-glace

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 Sviezios anciy kepenéles,
Svieziy Provanso trumy droZzles, keptos jautienos sulciy ir ,Madere” 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

EntrecOte de boeuf €48
Jautienos antrekotas, “ Peregordine” padazas ir bulviy koSe su “Taggiasca”
alyvuogémis, svoglny laiSkais bei trumy aliejumi
Beef antrcote, ,Peregordine’ sauce and mashed potatoes with ,Taggiasca’ olives,
green onion and truffle oil



KITI PATIEKALAI

AUTRES PLATS / OTHER DISHES

Millefeuille vegan de Céléri Rave €18
Saliero Saknies sluoksniuotis, saldzZiyjy svoginy piure ir deginty darzoviy ,Jus”
Celery root layered, sweet onion puree and roasted vegetable “Jus”

GARNYRAI

ACCOMPAGNEMENTS / SIDES

Pommes Frites €5

Gruzdintos bulvytes su namy gamybos garstyCiy majonezu
French fries with homemade mustard mayonnaise

Gratin Dauphinois €6
Apkeptos bulvés su grietinéle ir sdriu ,Emmental”
Fried potatoes with cream and “Emmental” cheese

Purée de pommes de terre €6
Bulviy kose su svoguny laiSkais ir , Taggiasca” alyvuogémis
Mashed poptatoes with green onion and ,Taggiasca’ olives

Salade de Légumes de Saison €5

Sezoninés darzoves
Seasonal vegetables

*Visus patiekalus galite pagardinti SvieZiais trumais (prasome teirautis padavéjo)
*All dishes can be complemented with fresh truffles (please consult your waiter)



PRANCUZAI
REKOMENDUOIJA
PRIES DESERTA

NOUS RECOMMANDONS
AVANT LE DESSERT / FRENCH
RECOMMENDS BEFORE THE DESSERT

Planche de Fromages des Régions de France €16
Karvés sdriai ,Fourme d’Ambert”, ,Saint-Nectaire”,
~Munster”, ,Morbier”, ozkos saris ,Crottin de Chévre”
Cow's milk cheeses “Fourme d’Ambert”, “Saint-Nectaire”,
“Munster”, “Morbier”, goat's cheese “Crottin de Chévre”



DESERTAI

FINALE GOURMANDE / DESSERTS

Crépe Suzette €10
Prancaziski blyneliai apkepti sviesto, citrinos ir apelsino karameléje
Galima uzsisakyti ir sumasy gamybos ledais €12

French pancakes fried in butter, lemon and orange caramel.
Can also be ordered with our homemade ice cream

Gateau au chocolat €9

Sokoladinis pyragas, patiekiamas su tonka pupeliy ir Amaretto padazu
Chocolate cake served with tonka bean and Amaretto sauce.

Creme Brllée €9
Klasikinis prancdziS8kas desertas su Madagaskaro vanile ir sezoninémis uogomis
Classic French dessert with Madagascar vanilla and seasonal berries

Clafoutis de Grand-Maman aux Pommes €8

Siltas obuoliy ‘clafoutis’ pagal mociutés recepta, patiekiamas su namy gamybos ledais
Warm apple ,clafoutis’ grandmas recipe, served with homemade ice cream

Glace Maison €7

Namy gamybos ledai (su likeriu €9)
Homemade ice cream (wilth liquer €9)



