
SNACK
Delicately marinated sardines / seaweed
cream / seed crisp

CHEF’S COMPLIMENT

AMUSE-BOUCHE & CHAMPAGNE

DESSERT
Chocolate / cherry / dough pastry žagarėlis

MAIN COURSE
Lamb / chicory / jus

17:30–19:30
Price 110 € p.p.

New Year’s
tasting menu
„Sparkling NYE“



FIRST SNACK
Delicately marinated sardines / seaweed
cream / seed crisp

SECOND COURSE
Mushroom pâté / charred apples / moss
tex ture s

CHEF’S COMPLIMENT

AMUSE-BOUCHE & CHAMPAGNE MAIN COURSE
Lamb / chicory / jus

DESSERT & DIGESTIF
Chocolate / cherry / dough pastry žagarėlis

21:00–23:30
Price 160 € p.p.

New Year’s
tasting menu
„Sparkling NYE“
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