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UZKANDZIAI PRIE VYNO IR ALAUS / SNACKS WITH WINE AND BEER

6 uzkandziy rinkinys — specialus Sefo pasitlymas
- marinuoty lasisy ir fetos sario suktinukas

- varSkeés suris su sauléje dziovintais pomidorais

- Parmos kumpis su melionais

- dziovintos slyvos su skrudinta rukyta Sonine

- viSty kepenéliy pastetas su raudonojo vyno drebuciais
- ,Chorizo“ deSra su ozky siriu

Chef’s special — 6 assorted snacks

- marinated salmon and feta cheese roll

- curd cheese with sun dried tomatoes

- Parma ham with melon balls

- crispy bacon and prune wrap

- chicken liver pate with red wine jelly

- chorizo with goat cheese

Minkstieji pelésiniai suriai

bri, mélynojo pelésio, oZky ,Buche®, ozky sdrio rutuliai ,Labrit*
Soft cheese

Brie, Blue cheese, goat Buche, goat cheese balls Labrit

Kietieji suriai

parmidzanas, ,lberico®, ,Gran Moravia“, ,DZiugas”
Hard cheese

Parmigiano reggiano, Iberico, Gran Moravia, Dziugas

Vytinty mésy rinkinys
Cured meat / Charcuterie

Rinkinys prie alaus

kepta duona, vytinta jautiena, skilandis, suris
Assorted snack with beer

fried bread, jerked beef, smoked pork sausage, cheese

Kepta duona su ¢esnakiniu varskés surio padazu
tiekama karsta

Fried bread with garlic cheese dip

served hot

Marinuotos alyvuogés (zaliosios / juodosios)
Marinated green / black olives

18.00 Lt

22.00 Lt

22.00 Lt

22.00 Lt

18.00 Lt

8.00 Lt

8.00 Lt



SALOTOS / SALAD

Svieziy darzoviy salotos su pranciiziskos duonos skrebugéiais
tiekiamos su virtais putpeliy kiausSiniais, raudonojo ,Pesto” uZpilu
Seasonal green mixed salad with French bread toasts

served with boiled quail eggs, red Pesto dressing

Klasikinés Cezario salotos

saloty lapeliai, duonos skrebuciai, parmezanas, anciuviy padazas
Traditional Caesar salad

lettuce, croutons, Parmesan cheese, anchovy dressing

Cezario salotos / Caesar salad

- su marinuota lasisa

- su keptomos tigrinémis krevetémis ir pomidorais
- su melynojo pelésio sariu

- su ant groteliy kepta visty kratinéle

- with marinated salmon

- with sauteed shrimp and oven baked tomatoes
- with blue cheese

- with grilled chicken breast

Zaliosios salotos su lasisy ir fetos sirio suktinukais

saloty lapeliai, avokadai, Spinatai, agurkai, sauléje dz. pomidory uzpilas
Green salad with salmon and feta cheese rolls

lettuce, avocado, spinach, cucumbers, sun - dried tomato dressing

Mocarelos ir vytinto kumpio (Prosciuto) salotos su melionais
saloty lapeliai, persikai, aliejaus ir balzaminio acto uzZpilas su bazilikais
Mozzarella and Prosciutto salad with melon

lettuce, peach, olive oil and balsamic vinegar dressing with basil

Rukyto ungurio salotos su avokadais ir pomidorais

be luksto virti putpeliy kiausiniai, kaparéliai, ,WWasabi“ krieny uzpilas
Smoked eel and avocado salad with tomatoes

poached quail eggs, capers, wasabi olive oil dressing

Apelsiny zieveliy dumuose rikytos anciy kratinélés salotos
greipfrutai, obuoliai, burokéliai, saloty lapeliai, kisju rieSutai,
aliejaus ir medaus uzpilas su imbierais

Orange zest smoked duck breast salad

grapefruit, apples, beetroot, lettuce, cashew, olive oil, honey and
ginger dressing

12.00 Lt

18.00 Lt

22.00 Lt
22.00 Lt
20.00 Lt
20.00 Lt

22.00 Lt
22.00 Lt
20.00 Lt
20.00 Lt

20.00 Lt

20.00 Lt

26.00 Lt

24.00 Lt



SALTIEJI UZKANDZIAI /| APPETIZERS

Sviezios bretaniskos austrés Nr. 2 (1 vnt.)
Fresh Breton oysters Nr. 2 (1 pcs)

v

Raudonieji lasiSiniy zuvy ikrai

tiekiami ant ledy su citrina ir sviestu

Red caviar

served on ice with lemon wedge and butter

Keptos tigrinés krevetés su fetos ir agurky ritinéliais
Pan - seared tiger shrimps with feta and cucumber rolls

Trijy zuvy ir tigriniy kreveéiy ,,Sasimi“

rukytas ungurys, marinuota lasisa, tuny , Tartar®, raudonieji ikrai
Three fish and tiger shrimp Sashimi

smoked eel, marinated salmon, tuna Tar tar, red caviar

Plonai pjaustyta geltonzuviy filé (Carpaccio)

mangy, meliony ir vynuogiy salotos, uzpilas su aitriosiomis paprikomis
Hamachi fish fillet Carpaccio

mango, melon and grape salad, olive oil jalapeno vinaigrette

Plonai pjaustyta jautiena (Carpaccio) su fetos ir krieny rutuliais
aliejaus ir balzaminio acto uzpilas, kaparéliai, ,WWasabi“ Zirneliai
Beef fillet Carpaccio with feta and horseradish balls

olive oil and balsamic vinaigrette, capers, Wasabi coated green peas

Anciy kepenéliy pastetas

mango — aitriyjy papriky padazas, baltos duonos skrebuciai
Foie gras pate

mango jalapeno sauce, white bread toasts

Silké su burokéliy, bulviy ir obuoliy boksteliu
pomidorai, grietinés ir majonezo padazas
Herring with beet, potato and apple tower
tomatoes, sour cream and mayonnaise sauce

KARSTIEJI UZKANDZIAI /| HOT APPETIZERS

Austrés, uzkeptos su mangais ir kiausiniy tryniy (Sabayon) padazu
Grilled oysters with mango Sabayon sauce

Sukutés su burokéliy - apelsiny ir geltonyjy pipiry dzemais
tiekiama su bulviy ir saliery tyre

Scallops with beetroot — orange confit and yellow paprika jam
served with potato and celery puree

Keptos anciy kepenélés (foie gras) su karamelizuotomis
vynuogémis ir mangais
Pan — seared Foie gras with caramelised grape and mango

7.00 Lt

26.00 Lt

26.00 Lt

26.00 Lt

28.00 Lt

28.00 Lt

26.00 Lt

10.00 Lt

24.00 Lt

28.00 Lt

42.00 Lt



SPECIALUS VIRTUVES SEFO DIENOS PASIULYMAS
nuo 12 iki 17 val.

SPECIAL KITCHEN CHEF OFFER OF THE DAY
from 12 a. m. till 5 p. m.

Dienos sriuba 6.00 Lt
Soup of the day

Dienos karstasis mésos patiekalas 20.00 Lt
Meat main course of the day

Dienos karstasis zuvies patiekalas 20.00 Lt
Fish main course of the day

P.S. specialiems pasiiilymams nuolaidos netaikomos

SRIUBOS / SOUPS

Pranciizi§ka zuviené (tiekiama dviem) 42.00 Lt
Samuy filé, tilapija, sterkas, tigrinés krevetés, moliuskai,

baltos duonos skrebuciai su provansietiSku ¢esnaky majonezu (Aiolli)

Bouillbaisse (served for two)

catfish, tilapia, pike perch, prawns, mussels; white bread toasts with aiolli

Kreminé kukuriizy ,,Curry” sriuba 12.00 Lt
su tigrine krevete ir kokosy traskuciais

Cream of corn and Curry soup

with tiger shrimp and coconut chips

Zaliyjy S$paragy ir sirio sriuba 12.00 Lt
su skrudinta Sonine

Green asparagus cheese soup

with bacon bits

Antienos ir karamelizuoty obuoliy sriuba 12.00 Lt
su Spinaty lapais, pomidorais ,Wasabi“ Zirneliais

Duck and caramelized apple soup

with spinach, tomatoes, wasabi coated green peas



KARSTIEJI PATIEKALAI / MAIN COURSES

sourf'n' Turf” — (angl. — mésa ir juros produktai)

jauciy iSpjova su anciuviy sviestu ir balzaminiu brendZio padaZzu, oty filé su
,Panko” dZilvéseéliuose keptais moliuskais ir mangy padazu, darZzovémis
»ourf 'n' Turf“ — beef and halibut

beef fillet steak with anchovy butter and balsamic brandy sauce, halibut fillet
with Panko bread crumbs coated mussels and mango sauce, vegetables

MESOS IR PAUKSTIENOS PATIEKALAI / MEAT AND POULTRY

Pipirinis jauciy iSpjovos kepsnys su balzaminiu brendzio padazu
bulvés, pievagrybiai, keptos darzoves

Pepper beef fillet steak with balsamic brandy sauce

potatoes, fieldmushrooms, baked vegetables

Jauéiy ispjova ,,Wellington*“

kepta sluoksniuotoje tesloje su pievagrybiy plutele, tiekiama su ruduoju
kepimo sulCiy padazu, karamelizuotomis bulvémis, darzovémis

Beef fillet Wellington

baked in puff pastry with duxelles, served with gravy sauce,
caramelized potatoes and vegetables

Kiauliy iSpjovos kepsnys su kreminiu ,,Romesco“ padazu
Sonine apjuostos bulvés, svieste kepti Savojos kopustai, kalafijorai
Pork tenderloin steak with creamy Romesco sauce

bacon wrapped potatoes, buttered Savoy cabbage, cauliflower

Ant groteliy kepta elniena su raudonojo vyno ir brukniy padazu
voveraiCiy kremas, keptos bulves, burokeéliai, sojy pupelés,

lazdyny rieSutai

Grilled venison loin steak with red wine and cowberry sauce
chanterelle cream, baked potatoes, beetroot, soy beans, hazelnuts

Kepta ériuky nugariné su ,,Curry“ kriausémis

kukurtzy kruopy ,Polenta®“, nugarinto raudonojo vyno padazas
Lamb loin chops with curried pears

grits, red wine reduction

Ang¢iy kratinélé su kriausiy ir roziniy pipiry padazu

bulviy ko$é su mélynojo pelésio suriu

Duck breast in pear and pink peppercorn sauce

potato mash with blue cheese

Kalakuty kratinélé su apelsiny ir kiviy padazu

bulviy kosé su garstyCiomis, paryzZietiSkos morkytés, sojy pupelés
Orange and kiwifruit turkey breast

potato mustard mash, Parisienne carrots, soy beans

54.00 Lt

58.00 Lt

48.00 Lt

32.00 Lt

58.00 Lt

48.00 Lt

52.00 Lt

34.00 Lt



Keptas kukuruzinis viS¢iukas ("2 vnt.)

jdarytas darzovémis, figomis ir kriau§émis, tiekiamas su bulvémis,
cukinijomis, kepty ankstiniy pipiry kreminiu padazu

Roasted corn chicken (1/2 pcs.)

stuffed with vegetables, figs, pears, served with potatoes, zucchini,
grilled paprika creamy sauce

,Panko“ dzitvéséliuose kepta visty kratinélé su fetos

ir Spinaty jdaru

keptos bulvés, cukinijos, morky kremas, skaidrus sviesto ir Zoleliy padazas
Panko bread crumbs coated chicken breast with feta

and spinach stuffing

baked potatoes, zucchini, carrot cream, herbed butter sauce

ZUVU IR JURY GERYBIU PATIEKALAI / FISH AND SEAFOOD

Orkaitéje kepta oty filé su japoniskais grybais (Shitaki)

svieste kepti Spinaty lapai, bulviy ir saliery kremas su lasiSy gabaléliais
Shitaki mushrooms crusted oven baked halibut fillet

buttered spinach leaves, potato and celery cream with salmon bits

Lasisy filé su aromatingu zoleliy, migdoly ir kreveéiy uztepu
saliery kremas, ,Pesto” padazas, keptos darzovés

Salmon fillet with herb, almond and shrimp spread

celery cream, Pesto sauce, baked vegetables

Raudonuyjy tuny filé, jdaryta rakytu unguriu

rytietiSkas padazas, cukinijos, melionai, makaronai su kalmary rasalu
Red tuna fillet with smoked eel stuffing in oriental sauce

pan — seared melon, zucchini, Tagliatelle with squid ink

Keptas ungurys ,,Unagi kabayaki*

ryziy susiai, jorzolés ,Wakame*, kepty darzoviy salotos su ,Shitaki*
Grilled eel Unagi Kabayaki

rice Sushi, Wakame salad, warm vegetable salad with Shitaki

Zuvy ir jary gérybiy rinkinys

kepta lasisy filé, japoniSkai keptas ungurys, paprikomis ir alyvuogémis
jdarytas mazasis kalmaras, Sukuté su mandarinais ir migdolais,

austreé uzkepta su pomidorais ir kaparéliais, lengvai apkeptas tunas

Fish and seafood selection

sauteed salmon fillet, grilled eel, paprika and olives stuffed mini squid, scallop
with tangerine and almond, tomato and caper baked oyster, seared tuna fillet

Jury eserio filé su skaidriu voveraiciy ir perliniy svogunéliy padazu
keptos cukinijos, ryZiai

Perch fillet with chanterelle and pearl onions sauce

sauteed zucchini, rice

34.00 Lt

28.00 Lt

44.00 Lt

36.00 Lt

50.00 Lt

54.00 Lt

54.00 Lt

28.00 Lt



Ant groteliy keptos tigrinés krevetés su Spinatais

kalafijorai, Sparagai, ,,Curry“ bulviy koseé, raudonasis ,Pesto“ padazas
Grilled garic tiger shrimp with buttered spinach

cauliflower, green asparagus, Curry potato mash, red Pesto

KITI KARSTIEJI PATIEKALAI / OTHER MAIN COURSES

Vegetariska leksté

,Curry“ prieskoniais jtrinta ,Tofu“ varskeé, kepti Spinatai, kalafijorai, morky
suktinukai, grikiy makaronai, pistacijy rieSutai

Vegetarian plate

Curry seasoned Tofu, sauteed spinach, cauliflower, carrot rolls,
buckwheat spaghetti, pistachio nuts

Lakstiniai makaronai (Lasagne) su malta jautiena ,,Bolognese"
sluoksniuoti su ,Mornay“ padazu ir parmezanu

Lasagne Bolognese

layered with Mornay sauce and Parmesan cheese

Spageciai su vistiena ir zaliaisiais Sparagais

Spaghetti with chicken breat and green asparagus

Spageciai su kalmary ziedais ir pomidory padazu

Spaghetti with calamari rings and tomato sauce

LIETUVISKUY PATIEKALY MENIU / LITHUANIAN CUISINE MENU

Saltyjy uzkandziy rinkinys / Assorted cold appetizers

- silké su baravykais / herring with white mushrooms (boletus)

- skilandis / smoked pork sausage

- karstai rikyta Soniné su svoguny laiSkais / smoked bacon with green onion
- lietuviSkos bulviy salotos / Lithuanian potato salad

Karstieji patiekalai / Main courses

Bulviniai blynai su grietine arba var§kés padazu
Grated potato pancakes with sour cream or curd sauce

Bulviniai blynai su raudonujy ikry ir grietinés padazu
Grated potato pancakes with red caviar and sour cream sauce

Kiaulés nugarinés kepsnys su baravyky padazu
tiekiama su keptomis bulvémis, burokéliais

Pork loin chop with white mushroom (boletus) sauce
served with baked potatoes, beetroot

Desertas / Dessert

- varSkés kremas su medumi, lazdyny rieSutais / curd honey cream, hazelnuts
- ruginés duonos ledai su vysniy likeriu / rye bread & cherry liqueur ice cream
- avieCiy padazas / raspberry sauce

36.00 Lt

28.00 Lt

24.00 Lt

24.00 Lt

24.00 Lt

15.00 Lt

15.00 Lt

24.00 Lt

32.00 Lt

12.00 Lt



DESERTAI /| DESSERTS

Karaliskas tortas

migdolinis biskvitas, juodojo Sokolado kremas su migdolais
Royal cake

almond bisquit, dark chocolate cream with almond flakes

Apelsininio Sokolado pyragas

tiekiamas Siltas su karameliniu ,Dulce de Leche” padazu
Orange chocolate dessert

served with warm Dulce de Leche sauce

Kiausiniy ir grietinélés kremas (Creme brulee)
deginto rudojo cukraus plutelé

Créme brulee

cream and eggs custard with caramelized sugar topping

Kepti Sokoladiniai triufeliai Sampano tesloje
tiekiami karsti su avieCiy padazu

Fried chocolate truffles in champagne pastry
served hot with raspberry sauce

Karstos vysSnios su brendzio ir cinamono padazu
tiekiamos su vaniliniais ledais

Warm cherry with brandy and cinnamon sauce
Served with vanilla ice cream

Vaisiy ir surio Serbety ,, Trio*

raudonajame vyne virty kriauSiy, mandariny bei mélynojo pelésinio
surio Serbetai su juodujy serbenty padazu

Fruit and cheese sorbet Trio

Pinot Noir pear, Chardonnay tangerine, blue cheese sorbet with
blackcurrant sauce

»,Daugirdo“ ledy tortas
Daugirdas ice cream cake

Vaniliniai / Sokoladiniai ledai
Vanilla / chocolate ice cream

Naminiy ledy kokteilis

persiky, braskiy, vysniy, banany, juoduyjy serbenty, avieciy
Home made ice cream cocktail

peach, strawberry, cherry, banana, black currant, raspberry

Svieziy vaisiy léksté
Fresh fruit plate

12.00 Lt

10.00 Lt

10.00 Lt

12.00 Lt

10.00 Lt

8.00 Lt

10.00 Lt

8.00 Lt

8.00 Lt

12.00 Lt



KAVA | COFFEE

Espresas / Espresso

Dvigubas espresas / Double espresso
Juoda kava / Black coffee

Kava su pienu / Coffee with milk
Kapucinas / Cappuccino

Kava su pieno puta / Cafe Latte
AiriSka kava / Irish Coffee
MeksikietiSka kava / Mexican coffee

ItaliSka kava / Italian coffee

ARBATA/TEA

Juodoji arbata / Black Tea ,,Darjeeling”
Juodoji aromatiné arbata / Black Tea ,,Earl Grey”
2a|ioji arbata / Green Tea ,,China Gun Powder”

Vaisiné arbata / Fruit Tea ,,Rod Grod”

Karstas Sokoladas / Hot chocolate

5.00 Lt
8.00 Lt
5.00 Lt
6.00 Lt
7.00 Lt
7.00 Lt
16.00 Lt
16.00 Lt
16.00 Lt

5.00 Lt
5.00 Lt
5.00 Lt
5.00 Lt

8.00 Lt



SALTIEJI GERIMAI / SOFT DRINKS

Svieziai spaustos sultys
apelsiny, greipfruty
Fresh squeezed juice
orange, grapefruit

Sultys

apelsiny, persiky, pomidory, multivitaminy, vynuogiy

Juice

orange, peach, tomato, multivitamin, grape

Coca-cola, Sprite, Tonic water

Nataralus mineralinis vanduo
Natural mineral water

nguotas miner_alinis vanduo
Mineral water with aas

Nataralus mineralinis vanduo ,,Vittel“
Natural mineral water ,,Vittel*

Gazuotas mineralinis vanduo ,,Perrier*
Mineral water with gas ,,Perrier”

Energinis gérimas “Red Bull”
Energy drink ,,Red Bull*

ALUS / BEER

~Svyturio Ekstra“
»Svyturio nealkoholinis“ / alcohol-free

,Corona Extra"

250 mi

250 mi

250 mi

330 mi

330 mi

250 mi

1000 ml

330 mi
750 mi

250 mi

300 ml
5.00 Lt

350 ml
8.00 Lt

10.00 Lt

4.00 Lt

5.00 Lt

5.00 Lt

5.00 Lt

7.00 Lt
18.00 Lt

7.00 Lt
18.00 Lt

10.00 Lt

500 ml
7.00 Lt
7.00 Lt



