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SPECIALUS SEFO MENIU %% W;

Trinta lietuvisky baravyky sriuba su grikiy
spragesiais

Elnienos nugarine su kepintais burokeliais, ozkos
suriu, vysniy geliu ir kavos padazu

Tartalete su rabarbarais ir saltalankiy ledais 48 Eur
UZKANDZIAI
Brandintos jautienos karpacas su gervuogemis,
: : . o 16 Eur
marinuotais svogunais ir trumy aliejumi
Lasisos kapotinis su varskes surio kremu,
o . 14 Eur
garstyciomis, citrina ir zoleliy padazu (D,F)
Saltai rukytas ungurys su Sonines trupiniais, 16 E
degintu obuoliu, krieny kremu ir sokolado padazu ur
(D,FN)
Kepti ,,Eringi grybai su riesuty kapotiniu,
- . o we 12 Eur
pelésiniu suriu ir topinamby traskuciais (D,N)
% Vargkés kremas su marinuotais burokéliais, 12 Eur
gervuogemis ir baziliko bei zoleliy padazu (D,N)
UZKANDZIY RINKINIAI
Klasuk!nlf (suris, V)'/tlntas kUI’.ﬂPIS, 22 Eur
»Chorizo",alyvuogeés, duonele) (D,G)

Silty uzkandziy (sirio rutuliukai, vistienos 20 E
peteliai, Zuvies spurgos, kalmary ziedai) (D,G,F) ur
SRIUBOS
Dienos sriuba Teirautis restorano darbuotojy 5 Eur

® Trinta lietuvisky baravyky sriuba su grikiy 10 Eur

spragesiais (D)

KARSTI PATIEKALAI

Elnienos nugariné su kepintais burokéliais, ozkos

. .. . . 34 Eur
suriu, vysniy geliu ir kavos padazu (D) "
Jautienos filé su mazosiomis bulvytemis
pagardintomis pesto, karamelizuotais salotiniais 36 Eur
svogunais ir demi glace padazu (N)

Patarskos krutinele su karaliskosiomis
kreivabudémis, topinamby kremu ir demi glace 26 Eur
padazu (D)
Glaz'uru.ot?s astuorrlfc'glls su juodaisiais ryziais, 28 Eur
chorizo ir safrano ajolis (D,F)
Démetojo eserio filé su zemés riesutais,

3 Eur

kepintomis darzovémis, salotiniais svogunais ir ikry
padazu (D,F,N)

% Namy gamybos humusas su kalendromis bei

UZSISAKYKITE PAPILDOMAI &

Gruzdintos bulvytés
Mazosios bulvytés
Griliuje keptos darzoves 5 Eur
Svieiiy darioviy dubenélis

Juodieji ryziai

e 15 Eur
kepintais sakniavaisiais
PAMEGTOJI KLASIKA
Klasikiniai, visy megstami patiekalai be kuriy
nejsivaizduojamas viesbucio restorano meniu
»Gouda® surio rutuliukai, mélynojo surio
padazas (D,G) 8 Eur
Cezario salotos, romaninés salotos, surio
drozleés, anciuviy padazas, skrebuciai (F,G,D) 10 Eur
su vistiena +3 Eur
su krevetemis +4 Eur
Nicos salotos, apkeptas tunas, rinktinés
bulvyteés, Sparaginés pupeles, putpeliy 16 Eur

kiausiniai (F)
Tuno ir lasisos sevice su avokadais bei mangais (F) 14 Eur
Klubo sumustinis, vistiena, sonine, gruzdintos

bulvytes (G,D) 14 Eur

Jautienos mésainis, karamelizuoti svogunai,

cederio suris, gruzdintos bulvytes (G,D) 17 Eur
\Vegetari§kas sumustinis, sojy paplotélis, 14 E

cederio suris, gruzdintos bulvyteés (G,D,N) ur

Lakstiniai makaronai su vistiena, grietinélés

padazu ir suriu ,,Dziugas“ (G,D) 12 Eur
® Ravioli su smidrais, grietinelés padazu ir suriu 12E

»Dziugas“ (G,D) ur

DESERTAI

Obuoliy pyragélis su baltojo sokolado putésiais 8 Eur

(D,F,N)

Lietuvos zemeélapis su minksto varskes kremo

7 Eur

burbulu ir vysniy geliu (D,F,N)
Tartalete su rabarbarais ir saltalankiy ledais (D,F,N) 8 Eur

Dél alergeny ar produkty netoleravimo prasome informuoti musy personala.
D - laktozé, G - glitimas, N - rieSutai, F - Zuvis, moliuskai, véziagyviai.
W - vegetariskas patiekalas.




st

DI N I N G

SPECIAL CHEFS MENU % W

Creamy Lithuanian boletus mushroom soup and
buckwheat popcorn

Venison loin with beets, goat cheese, cherry gel and
coffee sauce

Tartlet with rhubarb and buckthorn ice cream 48 Eur

STARTERS
Aged beef carpaccio with blackberries,

HOT DISHES

Venison loin with beets, goat cheese, cherry gel
and coffee sauce (D) 34 Eur
Beef fillet with baby potatoes seasoned with

. . 36 Eur
pesto, caramelized shallot and demi-glace sauce
(N)
Guinea fowl supréme with King Oyster
mushrooms, Jerusalem artichoke cream and 26 Eur
demi-glace sauce (D)
Glazed octopus with black rice, chorizo and 28 E
saffron aioli (F,D) ur
Striped bass fillet with peanuts, roasted 23 Eur

vegetables, shallots and caviar sauce (F,D,N)

% Homemade coriander hummus with roasted root
15 Eur

marinated onion and truffle oll 16 Eur
Salmon tartare with cream cheese, mustard, 14 Eur
lemon and herb sauce (F,D)
Cold-smoked eel with bacon crumbs, roasted 16 Eur
apple, horseradish cream and chocolate sauce
(FO,N)
Roasted King Oyster mushrooms V\{ith chopRed 12 Eur
nuts, blue cheese and Jerusalem artichoke chips
(D,N)

% Cottage ?heese cream with pickled beets, 12 Eur
blackberries and basil herb sauce (D,N)

SNACKS TO SHARE
Classic appetizers plate cheese, curred ham,
Chorizo, olives, bread(D,G) 22 Eur
Hot appetizers, cheese balls, chicken drumettes, 20 E
fish donuts, calamari rings (D,F,G) ur
SOUPS

Soup of the day Please ask our personnel 5 Eur

% Creamy Lithuanian boletus soup with 10 E
buckwheat popcorn (D) ur

SIDES @

French fries
Baby potatoes
Grilled vegetables 5 Eur

Fresh vegetables bowl

Black rice

vegetables
FAVORITE CLASSICS

Gouda cheese balls, with blue cheese sauce 8 Eur
(D,G)
Caesar salad, romain lettuce, cheese shavings, 10 E
anchovy sauce, bread crisps (F,G,D) ur

add chicken +3 Eur

add prawns +4 Eur
Nicoise salad, seéred tuna, baby potatoes, 16 Eur
green beans, quail egg (F)
Salmon and tuna ceviche with avocado and

14 Eur

mango (F)

Club sandwich with chicken, bacon, mayo and 14 Eur
french fries (G,D)

Beef burger with cheddar cheese, caramelized

onions, home made mayo and french fries 17 Eur
(G,D)

R Vegeterian burger with soya patty, cheddar
cheese, French fries (G,D,N) 14 Eur
Pasta tagliatelle with chicken, cream sauce

) 12 Eur

and Dziugas cheese (G,D)

R Ravioli with asparagus, cream sauce and 12 Eur

Dziugas cheese (G,D)

DESSERTS

Mini apple pie with white chocolate mousse (N,D,G) 8 Eur
Lithuanian map with light cottage cream bubble and
cherry gel (N,D,G)

Tartlet with rhubarb and buckthorn ice cream
(N,D,G)

7 Eur
8 Eur

For any allergies or intolerance please inform your waiter.
D - lactose, G - gluten, N - nuts, F - fish, shellfish

R - vegetarian course.




