UZKANDZIAI

GRUZDINTI JAUNI KALMARAI SU CITRINA IR NAMINIU
AiOLI
13 €

SEFO STILIUMI RUOSTOS ARGENTINIETISKOS
KREVETES. GARDINTOS CESNAKU, LAIMU, POMIDORAIS
IR ZOLELEMIS, PATIEKIAMOS SU GELTEKLIY PIURE
14 €

TRUMU IR PARMEZANO ARANCINIAI SU SALDZIAI ASTRIU
POMIDORY CATNIU
10€

PIRI PIRI JAUTIENOS GABALELIAI PATIEKIAMI SU BATATY
KREMU, MARINUOTAIS SVOGUNAIS IR AGURKY SALSA
16 €

TUNO TATAKI SU YUZU-MISO KREMU IR SEZAMU-S0JOS
PADAZU
15€

DEGINTOS LASISOS SASHIMI PATIEKIAMA SU TRUMU
PONZU, AVOKADO KREMU, MASAGO IKRAIS
15€

TRASKI NAMINE SONINE SU OBUOLIY-PASTARNOKY
KREMU, PATIEKIAMA SU MEDAUS GARSTYCIY PADAZU
12€

GURMANAI UZKANDZIY RINKINYS

SEFO SPECIALUS PASIULYMAS - 7 SKIRTINGY
UZKANDZIU PADEKLAS
79€

SALOTOS

,GURMANAI" SALOTOS - LAPINES SALOTOS, KAPOTAS
AVOKADAS, KALAMATA ALYVUOGES, POMIDORAI,
AGURKAI, NAMY GAMYBOS PADAZAS, KEDRO RIESUTAI,
PECORINO SURIS 12 €

SU GRILL VISTIENA 16 €
SU GRUZDINTOMIS KREVETEMIS 17 €
SU JAUTIENA 17 €

KARSTIEJI PATIEKALAI

KEPTI MISKO BARAVYKAI IR SEZONINES DARZOVES,
7OLELIY-GRIETINELES PADAZE SU BULVIY PIURE
19€

TRASKIOS KARALISKOS KREVETES SU VIDURZEMIO
JUROS SALSA, PATIEKIAMOS SU TRUMU-GRIETINELES
PADAZE RUOSTAIS JUODAISIAIS SPAGECIAIS IR
PARMEZANO SURIU
18 €

SPECIALUS SEFO ZUVIES PASIULYMAS
(TEIRAUTIS APTARNAUJANCIO PERSONALO)
19 €

TOGARASHI JAUCIO ZANDAI, PATIEKIAMI SU WASABI
BULVIY PIURE, KEPTOMIS SAKNINEMIS DARZOVEMIS IR
BURGUNDISKU PADAZU
24 €

BRANDINTOS JAUTIENOS MESAINIS (190 gr) SU NAMY
GAMYBOS KIMCHI, CEDERIO SURIU, TRASKIAIS
SVOGUNUY TRUPINIAIS, BARBEKIU AIOLI, PATIEKIAMAS
SU TRUMAIS SKANINTOMIS BULVYTEMIS
18 €

LETAI TROSKINTA ERIENOS KARKUTE, PATIEKIAMA SU
TRUMAIS GARDINTA BULVIY PIURE, ERIENOS SULTINIO
PADAZU, BEI ORKAITEJE KEPTOMIS PURPURINEMIS
MORKOMIS
32€

AZIJIETISKU STILIUMI KEPTA JAUTIENA arba
ARGENTININES KREVETES SU SEZONINEMIS
DARZOVEMIS, ZOLELEMIS SALDZIARUGSCIAME GRAVY
PADAZE, PATIEKIAMA SU GARINTAIS RYZIAIS
SU JAUTIENA 22 € / SU KREVETEMIS 25 €

BRANDINTOS JAUTIENOS ISPJOVOS STROGANOVAS,
PATIEKIAMAS SU NAMINIAIS PAPPARDELLE
MAKARONAIS, GRIETINELES PADAZU
22¢€

DESERTAI

SIANDIENOS DESERTY - TEIRAUTIS APTARNAUJANCIO
PERSONALO

DEL ALERGENY TEIRAUTIS APTARNAUJANCIO| PERSONALO



STARTERS

FRIED BABY SQUID WITH AIOLI AND LEMON
13€

CHEF STYLE KING PRAWNS FLAVOURED WITH GARLIC
AND LIME, TOMATO, HERBS - SERVED ON THE BED OF
SALSIFY PUREE
14 €

TRUFFLE AND PARMESAN ARANCINI WITH SWEET AND
SPICY TOMATO CHUTNEY
10€

PIRI PIRI BEEF BITES, SWEET POTATO PUREE, PICKLED
RED ONIONS AND CUCUMBER SALSA
16 €

TUNA TATAKI WITH YUZU-MISO CREAM AND GRENADINE
SEZAME-SQOY SAUCE
15€

TORCHED SALMON SASHIMI SERVED WITH TRUFFLE
PONZU, AVOCADO CREAM, MASAGO CAVIAR
15€

CRISPY PORK BELLY WITH APPLE-PARSNIP CREAM
SERVED WITH HONEY MUSTARD SAUCE
12€

GURMANAI APPETIZER PLATER

THE CHEF'S SPECIAL OFFER - A PLATER OF 7
DIFFERENT STARTERS TO SHARE
79€

SALAD

,GURMANAI" SALAD WITH BABY GEM LETTUCE,
KALAMATA OLIVES, CHOPED AVOCADO, TOMATOES,
CUCUMBERS, SPECIAL HOUSE DRESSING, PINE NUTS
AND PECORINO CHEESE 12 €

WITH GRILL CHICKEN 16 €
WITH CRISPY PRAWNS 17 €
WITH THAI BEEF 17 €

MAIN COURSE

FRIED WILD BOLETUS MUSHROOMS AND SEASONAL
VEGETABLES IN HERB-CREAM SAUCE WITH POTATO-
PARSNIP PUREE
19€

CRISPY KING PRAWNS SERVED WITH A TRUFFLE-
CREAM SAUCE, SQUID INK SPAGHETTI, PARMESAN
CHEESE AND MEDITERRANEAN SALSA
18 €

CATCH OF THE DAY

ASK YOUR WAITER FOR THE FRESH FISH OF THE DAY
19€

TOGARASHI SLOW BRAISED OX CHEEKS, WASABI-
POTATO PUREE, OVEN BAKED ROOT VEGETABLES AND
BOURGUIGNON SAUCE
24 €

DRY AGED BEEF BURGER (190 gr) WITH HOMEMADE
KIMCHI, CHEDDAR CHEESE, CRISPY ONIONS, BBQ AIOLI,
SERVED WITH TRUFFLE AND PARMESAN FRIES
18€

SLOW-BRAISED LAMB SHANK, SERVED WITH TRUFFLE-
FLAVORED MASHED POTATOES, LAMB BROTH SAUCE,
AND OVEN BAKED PURPLE CARROTS
32€

ASIAN STYLE STIR FIED BEEF OR KING PRAWNS WITH
SEASONAL VEGETABLES, ASIAN SWEET AND SOUR
GRAVY SAUCE, SERVED WITH STEAMED RICE
WITH BEEF 22 € IWITH PRAWNS 25 €

DRY AGED BEEF FILLET STROGANOFF SERVED WITH
HOMEMADE PAPPARDELLE AND CREAM SAUCE, WILD
MUSHROOMS AND PECORINO
22¢€

DESSERT

PLEASE ASK YOUR WAITER FOR THE DESSERTS OF THE
DAY

ASK THE WAITER ABOUT ALLERGENS IN OUR DISHES



