ME NU

SOUPS

SOUP OF THE DAY

Please ask the waiter

LOBSTER BISQUE

Lobster ravioli | Chives oll

SALADS

NICOISE SALAD

Anchovies | Boiled quail egg | Potatoes | Tuna | Kalamata olives

GARDEN SALAD

Seasonal garden vegetables | White balsamic vinegar sauce

Add:

Chicken breast

Salmon fillet

Burrata Cheese

Beef

Tuna
APPETIZERS

LITHUANIAN CHEESE PLATTER

Hand crafted goat and cow cheese selection from Darguziai Village

LITHUANIAN MEAT PLATTER

Traditional lithuanian pork and beef cuts from Varniskiai Village

CAVIAR

Premium Quiality Siberian sturgeon black caviar

OYSTER

Please ask the waiter for todays variety

MEZZE

Baba ganoush | Hummus | Olives | Pita | Fresh vegetables
Add:

Tuna tartare

Beef tartare

OLIVES

Marinated black and green olives

MUIOS
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STARTERS

BURRATA AND BEETS

Burrata | Salted lemon sauce | Baked beet roll | Dukkah

TUNA TARTARE

Yellowfin tuna | Avocado | Bread crumbs | Sesame oil | Wasabi

BEEF TARTARE

Manchego cheese | Iberico lard | Hazelnuts | Egg yolk | Tomato consomme

BEEF CARPACCIO WITH TUNA SAUCE

Beef | Tuna sauce | Crispy capers | Potato hair | Green oil | Aged cheese

SCALLOPS
Pumpkin puree | Blood pudding | Caramelized apples

MAIN COURSES
FROM THE SEA

LINGUINE WITH SHRIMPS
Spinach | Chili | Shrimps

LABEL ROUGE SALMON

Peas puree | Quinoa salad | Pine nuts

OCTOPUS

Roasted bell pepper puree | Hasselback potatoes | Caramelized shallots

FISH OF THE DAY

Garnishes and sauces included

FROM THE FIELDS

MINI BURGERS
Wagyu beef patty | Mushroom ketchup | Cheddar | Caramelized Onions

DUCK BREAST

Shiitake mushrooms | Dried marinated plums | Fennel | Potatoes | Port wine sauce

SHORT RIB

Black currant glaze | Mashed potatoes | Green oil | Caramelized carrots

MUTOS
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STEAKS

FILLET MIGNON FROM ARGENTINA

RIB EYE FROM NEW ZEALAND

RIB EYE USDA PRIME CHOICE FROM USA

NEW YORK STRIP FROM USA

NEW TORK STRIP USDA PRIME CHOICE FROM USA
WAGYU STRIP LOIN FROM MIYAZAKI

CUT OF THE DAY

CHICKPEAS STEAK

Vegan

SIDES

ASPARAGUS 5
CARAMELIZED CARROTS 5
SAUTEED MUSHROOM ASSORTI 5
PADRON PEPPERS 5
BELGIAN FRIES 4
FRESH VEGETABLE SALAD 4
CRUSHED POTATO MASH 4
DESSERTS

CHOCOLATE FONDANT

Raspberry ice cream | Vanilla creme anglaise

PAVLOVA

Meringue | Passion fruit & mango puree | Coconut espuma

STRAWBERRY BABA

Strawberries | Cream | Cheesecake

*Please inform our team about allergies or food intolerancies

MUTOS

200g | 35
300g | 55
300g | 65
300g | 45
300g | 55
300g | 120

15

SAUCES

MUSHROOM SAUCE
GREEN PEPPER SAUCE
PORT SAUCE

CHIMICHURRI SAUCE

12

12

12



