R*B
BISTRO

UZKANDZIAI

Austres su méty ir agurky granita ir laimu 2 vnt. 10€
Marinuotos alyvuogés 00 €
Tuno tartaras su stracciatella ir focaccia 15€
Jautienos ispjovos tartaras su trumais ir parmezanu 175€
Vitello tonnato su tuno - krieny padazu (100 g ) 15€
Anties kepenéliy pastetas su raudonaisiais ikrais, patiekiame su 145€
traskuciais
Tigrinés kreveteés baltojo vyno ir Zoleliy padaze 155€
Bruskety rinkinys 6 vnt. : 1B€

o keptos kreveteés, gvakamole

e su kreivabudémis ir parmezanu

* su vytintu kumpiu, dZiovintais pomidorais ir alyvuogémis
Skrudinti pyrageéliai jdaryti trim suriais 6 vnt. 95€
Focaccia su anciuviy ir topenato 65 €

SALOTQS
Cezaris su vistiena 145€
Cezaris su krevetémis 15.5€
Lapinés salotos su burokéliais, gorgonzola ir kriausémis 145€
PAGRINDINIAI PATIEKALAI
Oto filé su bulviy piure, brokoliais, zirneliy ankstimis ir balto 245€
vyno padazu
Jaucio zandai su batatais ir trumy - raudono vyno padazu 245€
Risotto su baravykais, juodaisiais trumais ir petrazolémis 215€
Klasikiniai spageciai ,,Carbonara® 16.5€
Tagliatelle su kepty papriky padazu ir tuno tartaru 185€
Jautienos ispjovos steikas su mini bulvytémis, brokoliais, foie 315€
gras, gryby ir raudono vyno padazu
DESERTAI

Baltojo sokolado ganasas su avieciy tyre ir liciais 95€

Pavlova su pistacijy kremu, melionuy, silauogémis ir métomis 95€



R*B
BISTR

APPETIZERS

Oysters with mint and cucumber granita and lime 2 pcs.
Marinated olives

Tuna tartar with stracciatella and focaccia

Beef tenderloin tartare with truffles and parmesan

Vitello tonnato with tuna-horseradish sauce (100 g)

Duck liver pate with red caviar served with chips
Tiger prawns in white wine and herb sauce
Bruschetta set 6 pcs. :

¢ fried shrimp, guacamole

* with oysters mushrooms and parmesan

¢ with cured ham, dried tomatoes and olives

Toasted pastries stuffed with three cheeses 6 pcs.

Focaccia with anchovies and topenato

SALAD

Caesar with chicken
Caesar with shrimp

Leaf salad with beets, gorgonzola and pears

MAIN COURSES

Halibut fillet with mashed potatoes, broccoli, pea pods and
white wine sauce

Beef cheeks with sweet potatoes and truffle-red wine sauce
Risotto with boletus, black truffles and parsley
Classic Spaghetti Carbonara

Tagliatelle with roasted pepper sauce and tuna tartare

Beef tenderloin steak with mini fries, broccoli, foie gras,
mushroom and red wine sauce

DESSERTS

White chocolate ganache with raspberry puree and lychees

Pavlova with pistachio cream, melon, blueberries and mint
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