PILSTOMI VYNAI / WINE BY THE GLASS

Cilé / Chile

Baron Philippe de Rothschild Mapu

(balt. / white)

Baron Philippe de Rothschild Mapu Merlot
(raud. / red)

Pranc Gzija / France

Baron Philippe de Rothschild Mouton Cadet Bordeaux A.C.
blanc (balt. / white)

Baron Philippe de Rothschild Mouton Cadet Bordeaux A.C.
rouge (raud. / red)

Australija / Australia

Rosemount Estate Diamond Label Chardonnay

(balt. / white)

Rosemount Estate Diamond Label Shiraz (raud. / red)

Ispanija / Spain
Enate Gewurztraminer Somontano DO (balt. / white)

Italija / Italy
Antinori Peppoli Chianti Classico DOCG (raud. / red)

150 ml

14.00 Lt

18.00 Lt

22.00 Lt

26.00 Lt

26.00 Lt

750 ml

70.00 Lt

90.00 Lt

110.00 Lt

130.00 Lt

130.00 Lt



UZKANDZIAI PRIE VYNO IR ALAUS / SNACKS WITH WINE AN D BEER

6 uzkandzi y rinkinys — ypatingas Sefo pasi Glymas

- marinuoty laSisy ir fetos sdrio suktinukas

- raudonajame vyne virta kriausé su mélynojo pelésio siriu
- Parmos kumpis su melionais

- dziovintos slyvos su skrudinta rakyta Sonine

- viSty kepeneliy pasStetas su raudonojo vyno drebuciais
- ,Chorizo" deSra su ozky suriu

Chef’s special — 6 assorted snacks

- marinated salmon and feta cheese roll

- red wine poached pear with blue cheese and walnuts
- Parma ham with melon balls

- crispy bacon and prune wrap

- chicken liver pate with red wine jelly

- chorizo with goat cheese

Minkstieji pel ésiniai s ariai

bri, mélynojo pelésio, ozky ,Buche*, ozky sdrio rutuliai ,Labrit"
Soft cheeses

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

Kietieji s triai

parmidzanas, Iberico, ,Gran Moravia“, ,Dziugas"
Hard cheeses

Parmigiano reggiano, Iberico, Gran Moravia, Dziugas

Vytint y mésy rinkinys
Cured meat / Charcuterie

Rinkinys prie alaus

Kietieji sdriai, vytinta jautiena, sauléje dziovinti pomidorai, anciuviai,
marinuoty lasiSy suktinukai

Assorted snack with beer

hard cheese, jerked beef, sun - dried tomatoes, anchovies, marinated
salmon rolls

Kepta duona su €esnakiniu varsk és surio padazu
tiekama karSta

Fried bread with garlic cheese dip

served hot

Marinated green / black olives

18.00 Lt

22.00 Lt

22.00 Lt

22.00 Lt

20.00 Lt

8.00 Lt

8.00 Lt



SALOTOS / SALAD

SvieZiy darzovi y salotos su pranc aziskos duonos skrebu éiais
tiekiamos su virtais putpeliy kiauSiniais, raudonojo ,, Pesto” uzpilu
Seasonal green mixed salad with French bread toasts

served with boiled quail eggs, red Pesto dressing

Klasikin és 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 lasi§ y ir fetos s @rio 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 uzpilas 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 kiausSiniai, kaparéliai, ,Wasabi“ krieny uzpilas
Smoked eel and avocado salad with tomatoes

poached quail eggs, capers, wasabi olive oil dressing

Apelsin y zieveli y dumuose r akytos an €iy kratin élés 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

16.00 Lt

20.00 Lt
22.00 Lt
18.00 Lt
18.00 Lt

20.00 Lt
22.00 Lt
18.00 Lt
18.00 Lt

18.00 Lt

18.00 Lt

26.00 Lt

22.00 Lt



SALTIEJI UZKANDZIAI / APPETIZERS

SvieZios bretanidkos austr és Nr. 2 (1 vnt.)
Fresh Breton oysters Nr. 2 (1 pcs)

o

Raudonieji laSiSini y Zuvy ikrai

tiekiami ant ledy su citrina ir sviestu

Red caviar

served on ice with lemon wedge and butter

Keptos tigrin és krevet és su fetos ir agurk y ritin éliais
Pan - seared tiger shrimps with feta and cucumberr  olls

Trijy zuvy ir tigrini y kreve €iy ,Sasimi*

rokytas ungurys, marinuota lasisa, tuny ,Tartar”, raudonieji ikrai
Three fish and tiger shrimp Sashimi

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

Plonai pjaustyta geltonzuvi y 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 k. rieny rutuliais
aliejaus ir balzaminio acto uzpilas, kaparéliai, ,Wasabi“ Zirneliai
Beef fillet Carpaccio with feta and horseradish bal Is

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

Ané€iy kepen éliy pastetas

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

mango jalapeno sauce, white bread toasts

Silk @ su burok éliy, bulvi y ir obuoli y boksteliu
pomidorai, grietinés ir majonezo padazas
Herring with beet, potato and apple tower
tomatoes, sour cream and mayonnaise sauce

7.00 Lt

26.00 Lt

26.00 Lt

26.00 Lt

28.00 Lt

26.00 Lt

26.00 Lt

10.00 Lt



KARSTIEJI UZKANDZIAI / HOT APPETIZERS

Austr és, uzkeptos su mangais ir kiausini  y tryni y (Sabayon) padazu
Grilled oysters with mango Sabayon sauce

Sukut és su burok éliy - apelsin y ir gelton yjy pipir y dzemais
tiekiama su bulviy ir saliery tyre

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

Keptos an €iy kepen élés (foie gras) su karamelizuotomis
vynuog émis ir mangais
Pan — seared Foie gras with caramelised grape and m  ango

SRIUBOS / SOUPS

Pranc aziSka zuvien é (tiekiama dviems)

jary gaidzio file, tilapija, sterkas, tigrinénés krevetés, moliuskai,
baltos duonos skrebuciai su provansietiSku ¢esnaky majonezu (aiolli)
Bouillbaisse (served for two)

with red gournard, tilapia, pike perch, prawns, mussels,

served with aiolli white bread toasts

Kremin & kukur tizy ,Curry” sriuba

su tigrinémis krevetémis ir kokosy traskuciais
Cream of corn and Curry soup

with tiger shrimp and coconut chips

Miso sriuba su soj y pupeli y varske ,Tofu"

lotosy Saknys, dziovinti jary dumbliai, ryziy makaronai, kraby traskuciai
Miso soup with Tofu

lotus root, dried seaweed, rice vermicelli, crab meat chips

Antienos ir karamelizuot y obuoli y sriuba

su Spinaty lapais, pomidorais ,Wasabi“ zirneliais
Duck and caramelized apple soup

with spinach, tomatoes, wasabi coated green peas

24.00 Lt

28.00 Lt

42.00 Lt

42.00 Lt

10.00 Lt

10.00 Lt

12.00 Lt



KARSTIEJI PATIEKALAI / MAIN COURSES

»ourf 'n" Turf* — ( angl. — meésa ir j uros produktai)

jauciy iSpjova su anciuviy sviestu ir balzaminiu brendzio padazu, oty filé su
.Panko” dziivéseliuose keptais moliuskais ir mangy padazu, darzovemis
~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 jau €iy iSpjovos kepsnys su balzaminiu brendzio padazu
bulvés, pievagrybiai, keptos darzoves

Pepper beef fillet steak with balsamic brandy sauce

potatoes, fieldmushrooms, baked vegetables

Jau€iy 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

Kiauli y nugarin és kepsnys su kreminiu ,Romesco” padazu
Sonine apjuostos bulvés, svieste kepti Savojos kopustai, kalafijorai
Pork loin steak with creamy Romesco sauce

bacon wrapped potatoes, buttered Savoy cabbage, cauliflower

Ant groteli y kepta elniena su raudonojo vyno ir brukni  y padazu
voveraiciy kremas, keptos bulvés, burokéliai, sojy pupelés,

lazdyny rieSutai

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

Kepta ériuk y nugarin é su ,,Curry“ kriaus émis

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

grits, red wine reduction

Kepta versi y iSpjova su greipfrut y ir kapar éliy padazu
bulviy — Sparagy kremas, kepti Sparagai, cukinijos

Veal tenderloin with grapefruit and caper sauce

potato — asparagus cream, sauteed asparagus, zucchini

54.00 Lt

52.00 Lt

40.00 Lt

32.00 Lt

58.00 Lt

46.00 Lt

50.00 Lt



An€iy kratin élé su kriausi y ir rozini y pipir y padazu
bulviy kosé su mélynojo pelésio siriu

Duck breast in pear and pink peppercorn sauce
potato mash with blue cheese

Kalakut y krutin élé su apelsin y ir kivi y padazu

bulviy koSé su garstyCiomis, paryzietiSkos morkytés, sojy pupelés
Orange and kiwifruit turkey breast

potato mustard mash, Parisienne carrots, soy beans

Keptas kukur azinis vis €iukas (%2 vnt.)

jdarytas darzovémis, figomis ir kriausémis, 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“ dziavéseliuose kepta vist y kratin élé su fetos

ir Spinat y jdaru

keptos bulveés, 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

KARSTIEJI ZUV Y IR JURUY GERYBIUY PATIEKALAI
MAIN COURSES (FISH AND SEAFOOD)

Orkait éje kepta ot y fil @ su japoniSk y gryb y (Shitaki) plutele

svieste kepti Spinaty lapai, bulviy ir saliery kremas su lasSiSy gabaléliais

Shitaki mushrooms crusted oven baked halibut fillet
buttered spinach leaves, potato and celery cream with salmon bits

Lasis y fil @ su aromatingu zoleli y, migdol y ir kreve €iy uztepu
saliery kremas, ,Pesto” padazas, keptos darzovés

Salmon fillet with herb, almond and shrimp spread

celery cream, Pesto sauce, baked vegetables

Raudon yjy tuny fil &, jdaryta r tkytu unguriu

rytietiSkas padazas, cukinijos, melionai, makaronai su kalmary rasalu

Red tuna fillet with smoked eel stuffing in orienta | sauce
pan — seared melon, zucchini, Tagliatelle with squid ink

50.00 Lt

32.00 Lt

34.00 Lt

26.00 Lt

42.00 Lt

32.00 Lt

50.00 Lt



Keptas ungurys ,Unagi kabayaki 50.00 Lt
ryziy susiai, jurzolés ,Wakame*, kepty darzoviy salotos su ,Shitaki*

Grilled eel Unagi Kabayaki

rice Sushi, Wakame salad, warm vegetable salad with Shitaki

Zuvy ir j Gry gérybi y rinkinys 50.00 Lt
kepta laSisy filé, japoniskai keptas ungurys, paprikomis ir alyvuogémis

jdarytas mazasis kalmaras, Sukuté su mandarinais ir migdolais,

austré 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

Jary gaidzZio fil é su voverai €iy ir perlini y svog anéliy padazu 28.00 Lt
keptos cukinijos, laukiniai ryziai

Red gurnard fillet with chanterelle and pearl onion S sauce

sauteed zucchini, wild rice

Ant groteli y keptos tigrin és krevet és su Spinatais 34.00 Lt
kalafijorai, Sparagai, ,Curry” bulviy kose, raudonasis ,Pesto“ padazas

Grilled garic tiger shrimp with buttered spinach

cauliflower, green asparagus, Curry potato mash, red Pesto

KITI KARSTIEJI PATIEKALAI / OTHER MAIN COURSES

VegetarisSka | éksté 26.00 Lt
,Curry* prieskoniais jtrinta , Tofu“ varske, 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 ,B olognese" 24.00 Lt
sluoksniuoti su ,Mornay* padazu ir parmezanu

Lasagne Bolognese

layered with Mornay sauce and Parmesan cheese

Spage €iai su vistiena ir Zaliaisiais Sparagais 24.00 Lt
Spaghetti with chicken breat and green asparagus

Spage €iai su kalmar y Ziedais ir pomidor y padazu 24.00 Lt
Spaghetti with calamari rings and tomato sauce



DESERTAI / DESSERTS
KaraliSkas tortas

migdolinis biskvitas, juodojo ir baltojo Sokolado kremai su migdolais

Royal cake
almond bisquit, dark and white 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

Kiausini y ir grietin élés kremas (Creme brulee)
deginto rudojo cukraus plutelé

Creme brulee

cream and eggs custard with caramelized sugar topping

Kepti Sokoladiniai triufeliai Sampano teSloje
tiekiami karsti su aviecCiy padazu

Fried chocolate truffles in champagne pastry
served hot with raspberry sauce

Vaisiy ir s ario Serbet y ,Trio®

raudonajame vyne virty kriausSiy, mandariny bei meélynojo pelésinio
sario Serbetai su juodyjy serbenty padazu

Fruit and cheese sorbet Trio

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

,Daugirdo“ led y tortas
Daugirdas ice cream cake

Vaniliniai / Sokoladiniai ledai
Vanilla / chocolate ice cream

Namini y ledy kokteilis

persiky, braskiy, vysSniy, banany, juoduyjy serbenty, avieciy
Home made ice cream cocktall

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

SvieZiy vaisi y lékst é
Fresh fruit plate

12.00 Lt

10.00 Lt

10.00 Lt

12.00 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

Kapu €inas / Cappuccino

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

ltaliSka kava / Italian coffee

ARBATA/TEA
Juodoji arbata / Black Tea ,Darjeeling”

Juodoji aromatin é arbata / Black Tea ,Earl Grey”
Zalioji arbata / Green Tea ,China Gun Powder”

Vaisin e arbata / Fruit Tea ,R6d Grod”

KARSTAS SOKOLADAS / HOT CHOCOLATE

§ALTIEJI G ERIMAI / SOFT DRINKS
Svieziai spaustos sultys / Fresh squeezed juice 200 ml

apelsiny, greipfruty
orange, grapefruit

Sultys / Juice 200 ml
apelsiny, persiky, pomidory, multivitaminy, vynuogiy, obuoliy, ananasy
orange, peach, tomato, multivitamin, grape, apple, pineapple

Coca-cola, Sprite, Tonic water 250 ml (but.)
Mineralinis vanduo / Mineral water

Vichy 330 ml
Perrier 330 ml
Nataralus Saltinio vanduo / Natural spring water

Vichy 330 ml

Vittel 250 ml

PILSTOMAS ALUS / DRAUGHT BEER
330 ml

,Svyturio Ekstra* 5.00 Lt

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

9.00 Lt

4.00 Lt

5.00 Lt

5.00 Lt
7.00 Lt

5.00 Lt
7.00 Lt

500 ml
7.00 Lt



