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GASTRO SAVAITE 2019
14HORSES BRASSERIE

PASITIKIMAS
Arbata
Kadagiy uvoguy arbata su peletrunais
PIRMAS UZKANDIS

Marinuota $amo filé

Ingredientai: serbenty kombucha, bulviy carpaccio,
kepty marinuoty svoginy skilteles, rokyto ungurio majonezas, zolelés

ANTRAS UZKANDIS

Juodos duonos spurgos,
fermentuoto ¢esnako panna cotta

TRECIAS UZKANDIS

Salierai

Ingredientai: fermentuotas salieras, fermentuoty obuoliy kremas,
baravyky arbata, Zolelés

PAGRINDINIS PATIEKALAS

Jautiena
Ingredientai: jautienos nugarine, saliery tyre, moliGgai, morkos,
nugarintas jautienos sultinys

arba

Menke

Ingredientai: menkes file, gelteklés,
molidgy tyré su fermentuotais ¢esnakais

arba

Grybai
Ingredientai: kepti rudieji pievagrybiai, aluje virti kvieéiai,
Ciobreliy arbatos ir kavos pupeliy padazas

DESERTAI
Agurkai

Ingredientai: agurky zéle, rokytas medaus morengas, medaus sniegas

Pyragas

Karamelinis datuliy pyragas

Jeigu esate alergiskas maistui ar turite specialius mitybos reikalavimus, praSome informuoti personala.



=S
ﬁ;—4
HIORSES

brasserie

GASTRO WEEK 2019
14HORSES BRASSERIE

WELCOME

Tea
Juniper berries tea with tarragon

FIRST STARTER

Marinated catfish fillet

Ingredients: currant kombucha, potato carpaccio,
fried marinated onion cloves, smoked eel mayonnaise, herbs

SECOND STARTER
Black bread doughnuts,
fermented garlic panna cotta

THIRD STARTER
Celery

Ingredients: fermented celery,
fermented apple mash, boletus tea, herbs

MAIN COURSE
Beef

Ingredients: beef tenderloin, celery puree,
pumpkins, carrots, demi-glace

or

Cod

InEredients: cod fillet, salsify,
pumpkin puree with fermented garlic

or
Mushrooms

Ingredients: fried mushrooms, wheat barley boiled in beer,
thyme tea and coffee beans sauce

DESSERTS

Cucumber
Ingredients: cucumber jelly, smoked honey merengue, honey snow

Pie

Caramel and dates pie

If you have a food allergy or special dietary requirements, kindly notify a member of our team before you order.



