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We believe that gastronomy can be art - yet it isn't always,
and doesn't always have to be. Its roots lie in craftsmanship,
which itself was born from a simple yet essential need: to feed
people.

For us, craft and art are not the same. Craft is
technical skills and knowledge combined - in gastronomy, the
ability to create a dish that is both delicious and visually
refined. But only when these skills are used to express an ideq,
a thought, or a story can craft transform into a work of art.

In our fifth creative season, we explore a theme that each of
us inevitably encounters - living a life. In our perspective,
existing in life and truly living life are two completelly different
concepts that unfold over time. To live life means to stand for
your ideas, express your thoughts, create, inspire, and nurture
human connections.

This is exactly what we explore throughout this season. And
through our creative work, we hope to inspire you - to
understand yourself more deeply and discover your own place

within the flow of time.

Chef - author
Tadas Eidukevicius



DEMO RESTORANAS
V SEZONAS

Mes tikime, kad gastronomija gali bati menu, taciau nebdtinai
visada yra - ir neturi bati. Jos Saknys gludi amate, o Sis savo
ruoztu kilo i$ paprasto, bet esminio poreikio - pamaitinti
zmones.

Mums amatas ir menas néra tas pats. Amatas - tai
techniniy ziniy ir gebéjimy visuma, kas gastronomijoje reiskia
mokeéjimq sukurti skany, estetiSkqg patiekalqg. Taciau tik tada,

kai Sios zinios pasitelkiamos idéjai, minciai ar istorijai perteikti,
amatas gali transformuotis j meno karinj.

Penktgjame karybiniame sezone leidziamés j temq, su kuria
neiSvengiamai susiduriame kiekvienas i$ musy - gyventi
gyvenimag. Musy manymu, egzistuoti gyvenime ir gyventi

gyvenimgq yra du skirtingi konceptai issipildantys laiko
tékmeéje.

Gyventi gyvenimgq - tai atstovauti savo idéjas, savo
mintis, kurti, jkvépti ir puoseléti zmogiskuosius rysius. Batent
apie tai ir diskutuojame Siame sezone, o savo karyba
stengiamés jkvépti Jus - geriau pazinti save bei atrasti savo

pozicijqg laiko tékméje.

Sefas - autorius
Tadas Eidukevicius



PROLOGUE

LIFE

EPILOGUE

AUTHOR’'S MENU
LIVING A LIFE

0 Broth of Tranquility

Eringi stalks, elderflower, roasted nuts

1 Tranquility & Forest

Eringi cap, blueberries, elderflower, plums

2 Neptune’'s Tea Party

Norvegian langoustine, gyokuro, magnolia, smoked tea
3 Makes Sense

Algae brioche, scallop paté, cured scallops, seaweed

4 Brassica
Kohlrabi, mustard, cabbages, horseradish, sage

5 Peculiar Ideas
White halibut, yeast, carrots, vanilla, smoked mackerel,

ginger, coffee

6 Gratitude |
Cauliflower, apricot, nashi pear, herb caramel

7 Dreams
Merengue cake, whiskey, currant



PROLOGAS

GYVENIMAS

EPILOGAS

AUTORINE VAKARIENE
GYVENTI GYVENIMA

0 Ramybés Sultinys

Grybai, Seivamedziai, skrudinti rieSutai

1 Ramybé ir miskas

Grybai, laukinés slyvos, Seivamedziai, mélynés

2 Neptuno arbatos valandélé

Langustinai, gyokuro, magnolijos, rakyta arbata

3 Makes Sense

Jaros dumbliy , Sukuciy paté, juros dumbliai, Sukutés

4 Brassica

Kaliaropé, garstycios, krienai, kopustai, Salavijas

5 Keistos idéjos

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

6 Padékall
Kalafijorai, zoleliy karamelé, obuolys-kriausé, abrikosai

7 Svajonés
Morenginis tortas, viskis, serbenta



PROLOGUE

LIFE

EPILOGUE

AUTHOR’'S MENU
LIVING A LIFE

0 Broth of Tranquility

Eringi stalks, elderflower, roasted nuts

1 Tranquility & Forest

Eringi cap, blueberries, elderflower, plums

2 Communities

Spurga, spurga and spurgyte

3 Neptune's Tea Party

Norvegian langoustine, gyokuro, magnolia, smoked tea
4 Makes Sense

Algae brioche, scallop paté, cured scallops, seaweed

5 Brassica
Kohlrabi, mustard, cabbages, horseradish, sage

6 Peculiar Ideas
White halibut, yeast, carrots, vanilla, smoked mackerel,

ginger, coffee
7 Compassion
Beetroots, thyme, dill, sunflowers

8 Gratitude |

Cauliflower, apricot, nashi pear, herb caramel
9 Gratitude ll

Meadowsweets, jerez, plankton, caviar

10 Dreams
Merengue cake, whiskey, currant



PROLOGAS

GYVENIMAS

EPILOGAS

AUTORINE VAKARIENE
GYVENTI GYVENIMA

0 Ramybés Sultinys

Grybai, Seivamedziai, skrudinti rieSutai

1 Ramybé ir miskas

Grybai, laukinés slyvos, Seivamedziai, mélynés

2 Bendruomeneés

Spurga, spurga and spurgyte

3 Neptuno arbatos valandélé

Langustinai, gyokuro, magnolijos, rakyta arbata

4 Makes Sense

Jaros dumbliy , Sukuciy paté, juros dumbliai, Sukutés

5 Brassica
Kaliaropé, garstycios, krienai, kopustai, Salavijas

6 Keistos idéjos
Baltasis paltusas, morkos, vanilé, skumbre, kava, imbieras,

baltieji ridikai
7 RUpestingumas
Burokai, saulégrgzos, krapai, topinambai

8 Padékall

Kalafijorai, zoleliy karamelé, obuolys-kriausé, abrikosai

9 Padékalll

Vingioryksté, baltasis pelésinis siris, jerez vynas, planktonai

10 Svajonés
Morenginis tortas, viskis, serbenta



10 KURINIY AUTORINE VAKARIENE 115
7 KURINIY AUTORINE VAKARIENE 85

PRIDERINTA VYNUY SELEKCIJA 80|60

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

PRIDERINTI NEALKOHOLINIAI GERIMAI 60 | 45

Nealkoholiniy gérimy selekcija, parinkta musy someljé Alois bei virtuvés sefo
Tado. Ji paremta idéja, kad gérimas gali bti neatsiejama patiekalo dalis. Kai
kurie gérimai tarnauja kaip prieskoniai patiekale, papildantys autorinés va-
karienés karinius savo komplekcija bei skonine israiska. Visi gérimai yra sukurti
arba atrinkti i$ ekologiskus standartus puoseléjanciy tkiy, vyndariy ir nova-
toriskq poziurj gérimy kultdroje turin¢iy asmenybiy.

10 COURSE AUTHOR 'S DINNER 115
7 COURSE AUTHOR'S DINNER 85

WINE PAIRING 80|60

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 addi-
tional space for discussion. If requested, we can select beverages from our
exclusive drinks collection and vary them throughout the evening.

NON-ALCO PAIRING 60 | 45

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 insepara-
ble 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 inno-
vative perspective to beverage culture.



