~NYE SPECIAL"
12 GERIAUSIY
METU PATIEKALY

Vienintelis vakaras metuose, kai leidziame sau perzengti karybinio sezono
ribas ir isties Svenciame - karybag, laisve, svajones ir ambicijas - viskq, kq
daznas musy zadam sau Naujyjy mety iSvakarése.

Ypatingame Naujyjy vakaro meniu apjungéme visus musy karybinius
sezonus ir mégstamiausius sveciy patiekalus i$ jy - tuos,
kurie labiausiai Zavéjo musy svecius, kélé emocijas, nustebino
ar tiesiog jstrigo atmintyje.

Tai reta galimybé vienu metu paragauti mety esme: nuo pirmuyjy idéjy iki
paskutinio sezono akordy. Vakaras, kuriame ant jasy stalo susitinka
skirtingi laikai, mintys ir karybinés busenos.

Kad patirtis baty Sventiskai iSbaigta, Siam meniu paruo$éme Sampano
derinimgq, sukurtg specialiai Naujyjy mety vakarui.
Norintiems nealkoholinés patirties - kruopsciai parinktg
nealkoholinj gérimy derinimg, atkartojantj vakaro ritmgq
ir skoniy dinamikg.

SEFAS - AUTORIUS

Tadas Eidukevicius

NYE SPECIAL
12 COURSES
BEST OF THE YEAR

The one evening of the year when we allow ourselves to step outside the
boundaries of a single creative season and truly celebrate - creativity,
freedom, dreams, and ambition; everything we tend to promise ourselves on
New Year's Eve.

We brought together our guests' all-time-favorite dishes from all our
creative seasons - the ones that fascinated, moved, surprised, or simply
stayed with them long after the evening ended.

It is a rare opportunity to taste the essence of an entire year in one night:
from the very first ideas to the closing notes of the latest season. An
evening where different times, thoughts, and creative states meet on your
plate.

To complete the celebration, we prepared a champagne pairing created
exclusively for New Year's Eve. And for those seeking a non-alcoholic
experience, we offer a thoughtfully curated non-alcoholic pairing that

mirrors the rhythm and flavor dynamics of the evening.

CHEF AUTHOR

Tadas Eidukevicius
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0 Ramybés sultinys
Grybai, Seivamedziai, skrudinti riesutai

1 Ramybé ir miskas
Grybai, laukinés slyvos, seivamedziai, mélynés

2 Linkéjimai i$ vandenyny
Jaros dumbliy brioche, Sukuciy paté, jaros dumbliai, Sukutés

3 Tobuli netobulumai
Austrés, peletriny Hollandaise, zieminiai smidrai

4 Geresnioji pusé
Raudonoji vidurzemio kreveté, koralas, alyvuogiy aliejus, cesnakai

5 Tradicijos
Ruginé banda, Zoleliy emulsijos, sadyti lasiniai

6 Interpretacijos
Pleksné, Zuvies beurre blanc, upétakiy ikrai

7 Saknys

Kaliaropé, medus, pastarnokai, ciberzole, lazdyno riesutai

8 Keistos idéjos

Baltasis paltusas, morkos, vanilé, skumbreé, kava, imbieras, baltieji ridikai

9 Rupestingumas
Burokai, saulégrgzos, krapai, topinambai

10 Padéka |
Kaldfijorai, zoleliy karamelé, obuolys-kriausé, abrikosai

11 Padéka Il
Vingioryksteés, baltasis pelésinis suris, jerez, planktonai, ikrai, ryziai

12 Svajonés
Morenginis tortas, viskis, serbentai

NYE SPECIAL
12 COURSES
BEST OF THE YEAR

0 Broth of Tranquility
Eringi stalks, elderflower, roasted nuts

1 Tranquility & Forest
Eringi cap, blueberries, elderflower, plums

2 Greetings from the Ocean
Algae brioche, scallop paté, cured scallops, seaweed

3 Perfect Imperfections
QOyster, Tarragon Hollandaise, Winter Asparagus

4 The Better Half
Red Mediterranean prawn, garlic, olive oil, coral

5 Traditions
Banda

6 Interpretations
Plaice, fish stock beurre blanc, trout roe

7 Roots

Kohlrabi, honey, turmeric, parsnip, hazelnuts

8 Peculiar Ideas
White halibut, yeast, vanilla, carrots, ginger, smoked mackarel, coffee

9 Compassion
Beetroots, dill, sunflowers, sunchokes

10 Gratitude |
Cauliflower, apricot, pear-apple, herb caramel

11 Gratitude Il
Meadowsweets, white mold cheese, jerez, plankton, caviar, rice

12 Dreams
Meringue cake, whiskey, currants
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12 PATIEKALY NAUJAMETINE VAKARIENE 165

PRIDERINTA VYNY SELEKCIJA
90

Autorines vakarienes papildanti masy
somelje atrinkty vyny selekcija. Atrinkti
gérimai savo aromatais bei skoniais
papildo bei leidZia kitaip - giliau - pazinti
maistg, bei suteikia papildomos erdvés
diskusijoms. Esant poreikiui, galime
parinkti gérimus i$ iskirtinés masy
gerimy kolekcijos bei juos varijuoti
vakaro eigoje.

PRIDERINTI NEALKOHOLINIAI
GERIMAI
60

Nealkoholiniy gérimy selekcija, parinkta
masy someljé Alois bei virtuves Sefo
Tado. Ji paremta idéja, kad gérimas
gali buti neatsiejama patiekalo dalis.

Kai kurie gérimai tarnauja kaip
prieskoniai patiekale, papildantys
autorinés vakarienés karinius savo

komplekcija bei skonine israiska. Visi
gérimai yra sukurti arba atrinkti i$

ekologiskus standartus puoseléjanciy
ukiy, vyndariy ir novatoriskg pozitrj
gérimy kultaroje turinciy asmenybiy.

PRIDERINTA SAMPANO SELEKCIJA

145

Unikaliy Sampany selekcija, kurig masy
someljé Alois parinko specialiai
iskirtinei Naujyjy mety
vakarienei papildyti.

Derinant putojantj vyng svarbu
ne tik papildyti patiekaly aromatus -
jis taip pat nuplauna palete tarp
patiekaly bei suteikia atgaivina pries
sutinkant ateinancius metus.

ISSKIRTINE PRIDERINTA
SAMPANY SELEKCIJA
1550

4 3ampano buteliai + 2 saldieji vynai,
. . is ~6 -

Atrinkti geriausi muasy kolekcijos
Sampanai ir vynai, skirti mégautis kartu
su jasy Naujyjy mety vakaro vakariene.
Meégausités ne tik vienais ypatingiausiy

vyny, kokiy kada nors ragavote - jie
pakylés §j isskirtinj vakarg j visiskai kitq
lygi.

— kiekis ribotas, prasome rezervuoti i$ anksto —
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12 COURSE NYE SPECIAL DINNER 165

WINE PAIRING
90

A selection of wines chosen by our
sommelier to complement the Author’s
dinners. The selected drinks, with their
aromas and flavors, enhance and allow
for a different—deeper—understanding
of the food, as well as provide additional
space for discussion. If requested, we
can select beverages from our exclusive
drinks collection and vary them
throughout the evening.

NON-ALCO PAIRING
60

A selection of non-alcoholic beverages
curated by our sommelier Alois and
head chef Tadas. It is based on the idea
that a drink can be an inseparable part
of a dish. Some beverages serve as
spices within the course itself,
complementing the creations of the
tasting menu with their composition and
flavor expression. All drinks are either
crafted by us or sourced from farms,
winemakers, and individuals who uphold
organic standards and bring an
innovative perspective to beverage
culture.

CHAMPAGNE PAIRING
145

A selection of unique champagnes
chosen by our sommelier Alois to
complement especially the NYE dinner.

Pairing sparkling wine means not
only complementing aromas of
the food, but also cleanses
the palate and keeps you fresh
for the new year to come.

ULTIMATE
CHAMPAGNE PAIRING
1550

Includes 4 full bottles + 2 sweet wines,
recommended for Tables of ~6 Persons

A selection from the best champagnes
and wines of our cellar to be enjoyed
alongside your NYE Dinner. Not only will
you enjoy some of the most special
wines you will ever try, but these will also
elevate this special evening to an
entirely next level.

- limited availability, please reserve in advance —



