PBare wihardZai

Skrebuciai su svieZiais pomidorais ir bazilikais / 2 vnt.
Bruschetta with fresh tomatoes and basil / per 2 unit

Skrebuciai su silpnai sudyta lasisa ir pomidorais / 2 vnt.
Bruschetta with lighty salted salomon and tomatoes / per 2 unit

Skrebuciai su vytintu kumpiun ir pomidorais /2 vnt.
Bruschetta with Prosciutto and tomatoes / per 2 unit

Uztepélés (sauléje dziovinty pomidory, baklazany, alyvuogiy)/ 3 vnt.
Paste with sun-dried tomatoes, with eggplant, with olives / per 3 unit

UZkanda prie vyno

(suriai, alyvuogés, vytintas kumpis, karamelizuotas svogiiny dZemas)
Wine snack

(cheese, olives, cured ham, caramelized onion jam)

Ispaniskos alyvuogeés/100 g
Spanish olives /100 g

3,00

3,50

4,00

5,00

8,00

2,50



Salolos
Salads

Salotos su apelsiny sultyse marinuotais burokéliy grieZinéliais,
saloty lapais, oZkos striu ir kedrinémis pinijomis

Salad with beetroot slices, marinated in orange juice,

served with lettuce, goat cheese and cedar nuts

Salotos su kepta vistienos kritinéle ir anciuviy padazu
Salad with grilled chicken breast and anchovy sauce

Salotos su siltu kamamberu, greipfrutais ir apelsiny padazu
Salad with warm Camembert cheese, grapefruit and orange
sauce

Siltos antienos salotos

(kepta anties kratinélé, saloty lapai, granapadano suris, dumplainiai
ir imbiery padazas)

Warm duck salad

(baked duck breast, lettuce, Grana Padano, physalis and ginger sauce)

Siltos jiry gérybiy salotos

(mazi astuonkojai, kalmarai, krevetes, saloty lapai ir baziliky
padazas)

Warm seafood salad

(mini octopus, squids, shrimps, lettuce mix and basil sauce)

Tigriniy kreveciy ir gvakamolés salotos
Tiger shrimps and Guacamole salad

6,00

6,00

7,00

7,00

8,00

8,00
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Austrés / 1 vnt. (sezoninis patiekalas) 3,00
Oysters / per 1 unit (seasonal dish)

Lasisos ir jury sukuciy karpacas su kedrinémis pinijomis, 8,00
kaparéliais ir juodojo pesto padazu

Salmon and sea scallops

carpaccio with cedar pine seeds, capers and black pesto sauce

Totoriskas tuny uzkandis su Aioli padazu 9,00
Tuna tartar with Aioli sauce

Totoriskas jautienos uzkandis su ekologiskais putpeliy kiausiniais, 8,00
Jjaunais marinuotais agurkéliais ir saloty lapais
Beef tartar with organic quail eggs, gherkins and lettuce mix

Jautienos karpacas su kaparéliais, kedrinémis pinijomis, granapadano
suriu ir keptais baravykais 7,00
Beef carpaccio with capers, cedar seeds, fried boletus and

Grana Padano cheese

Silké su baravykais, ekologiskais putpeliy kiausiniais ir karstomis
bulvémis 7,00
Herring with boletus, organic quail eggs and bot potatoes

Midiges / Mussels

Midijos su pomidorais, Cesnakais, astriaisiais pipiriukais ir 9,00
baltuoju vynu
Mussels with tomatoes, garlic, bot peppers and white wine

Midijos su grietinéle ir baltuoju vynu 9,00
Mussels with cream and white wine

Gruzdintos bulvytés prie midijy 2,00
French fries to mussels



€
Sraigés su cesnakinin sviestu (Escargot) 9,00
Snails with garlic butter (Escargot)
Anties kepenéliy eskalopas su baltojo vyno drebuciais 11,00
Duck Foie Gras escalope wirb white wine jelly
Anties kepenéliy eskalopas su jautienos sultiniu, pastarnokais 14,00
ir lazdyny riesutais
Duck liver escalope (Foie gras) with beef Consommé, parsnips
and bazelnuts
Buviniai tarkainiai su silpnai sidyta lasisa ir varskés padazu 8,50
Potato pancakes with lightly salted salmon and curd sauce
Bulviniai tarkainiai su varskés padazu 8,00

Potato pancakes with curd sauce

Baklazany griezinéliai, apkepti su fetos sariu ir sauléje dZiovintais
pomidorais 8,00
Slices of eggplant baked Feta cheese and sun-dried tomatoes

Italiskos virtuvés patiekalai/ Italian cuisine

Rizotas su baravykais 9,00
Risotto with boletus

Rizotas su vytintu kumpiu, pesto padazu ir sauléje dZiovintais 9,00
pomidorais
Risotto with Prosciutto with Pesto sauce and sun-dried tomatoes

Ranky darbo virtiniai (ravioliai) su rikotos siriu ir Spinatais 9,00
Handmade ravioli with Ricotta and spinach

Ranky darbo virtiniai (ravioliai) su baravykais 9,00
Handmade ravioli with boletus
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Zuvies sultinys su juodos teslos rysuleliais (al nero di sepia), 7,00
jdarytais Cilietisku eseriu ir tigrinémis krevetémis

Fish soup with black pasta (al nero di sepia), stuffed with

Chilean sea bass and tiger shrimps

Jury gérybiy sriuba su pomidorais, pagardinta Chalapo aitriosiomis 7,00
paprikomis
Seafood soup with tomatoes flavored with spicy jalapeno pepper

Jautienos sultinys 7,00
(plésyta jautiena, darzovés)
Beef Consommé

(shredded beef and vegetables)

Kreminé misko gryby sriuba 6,00
Cream of wild musbrooms soup

Kreminé molitigy sriuba su pomidoru, jdarytu darZovémis 6,00
Cream of pumpkin soup with tomato picked with vegetables



Saarslicyi parehisle

vadiolaloi
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Vistienos kritinelé , kepta Zemoje temperatiiroje, (64 C, 2,5 val.), 9,00
su bolivine balanda ir kario medaus padazu

Chicken breast baked at a low temperature, (64C, 2,5 brs.),
with quinoa and curry- boney sauce

Ekologisko kukuriizinio vis¢iuko kratinélé ir kulselés, patiekiamos 12,00
su anciy kepenéliy padazu, polenta, skaninta trumy aliejumi ir
keptomis darZovémis

Organic corn fed chicken breasts and drumsticks, with duck liver
Foie Gras sauce, with corn polenta flavored with truffle oil and
roasted vegetables

Anties kriutinélé, pagaminta Zemoje temperatiroje (SS C, 1,5 val.) 15,00
su mangy ir cukaty marmeladu ir ,, Kamberlendo“ padazu

Duck breast, prepared at low temperature (SS C, 1,5 brs), served with
mango-candied 'Marmalade’ and Cumberland sauce



Versiena, gaminta Zemoje temperatiroje (SS C, 2 val.),

kukurizy polenta ir garstyciy-safrano padaziu

Veal, prepared at low temperature (SS C, 2 brs.), with corn polenta
and mustard-saffron sauce

Versienos Zandai, gaminti Zemoje temperatiroje (SS C, 16 val.),

su bulviy kremu, mazZomis romaninémis salotomis ir Porto padazu
Veal cheeks, prepared at low temperatures (SS C, 16 brs.),

with potato creme, Roman salad and Porto sauce

Jautienos ispjovos (sirloin) kepsnys
Beef sirloin steak

Sausai brandintas (28 dieny) jautienos nugarinés kepsnys (Ribeye)
Dry matured (28 days), beef terdelion steak (Ribeye)

Garnyrai (pasivinktinai)/ Garnish (for choice)

- Keptos pranciziskos bulvytés su rozmarinais ir askaloniniais
svogiunais/Fried French potatoes with rosemary and shallot onion
- Gruzdintos bulvytés / French potatoes

- Grilio darzovés/ Grill vegetables

- Sviezios dariovés/Fresh vegetables

- Gruzdinti svogiiny Ziedai/ Fried onion rings

Padazai (pasivinktinai)/ Sauce (for choice)

- Raudonojo vyno / Red wine

- Pomidory, cesnaky ir aitriyjy pipiriuky / Tomatoes, garlic and
bot peppers

- Svieziy Zoleliy / Fresh berbs

- Baravyky /Boletus

Stirniena su raudonajame vyne virta kriause, topinamby kremu,
saliery traskuciais ir brukniy padazu

Venison meat with pear boiled in red wine, topinambour cream,
celery chips and cranberry sauce

17,00

18,00

21,00

32,00

22,00
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Sios dienos Zuvis (teirautis padavéjo)
Fish of the day (please ask the waiter)
Jury sukutés (Saint Jacques), tigrinés krevetés su darZovémis 14,00

ir juodaisiais makaronais, skanintais trumy aliejumi ir terijakio
padazu

Scallops (Saint Jacques) and tiger shrimps with vegetables and black
pasta (al nero di sepia), flavored with truffle oil and

Terijaki sauce

Tigrinés krevetés su topinamby kremu, darZovémis ir omary padazu 13,00
Tiger shrimps with topinambour cream, vegetables and lobster sauce

Juodojo paltuso filé su mélynyjy bulviy piuré, darZovémis ir 14,00
omary padazu
Halibut fillet with blue potatoes puree, vegetables and lobster sauce

Dorados filé su spinatais, migdoly riesutais ir topinamby kremu 14,00
Dorado fillet with spinach, almond and topinambour cream

Dorados filé su pomidorais, Cesnakais, aitriaisiais pipirais 14,00
Dorado fillet with tomatoes, garlic and pepper

Astuonkojis, keptas ant groteliy, patiekiamas su pranciiziskomis 22,00
bulvytémis, keptais vysniniais pomidorais ir briuselio kopiistais

Octopus, grilled, served with French fries, fried cherry tomatoes

and Brussels sprouts

Jury liezuvis (Sole fish) su keptomis sparaginémis 22,00
pupelémis ir Mousseline padazu

Sole fish with roasted asparagus and Mousseline sauce
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Salotos su apelsiny sultyse marinuotais burokéliy grieZinéliais, 6,00
salotylapais, oZkos siiriu ir kedrinémispinijomis
Vegetablesalad with beetroot slices, marinated in orangejuice,

€

served with lettuce, goat cheese and cedar nuts

Kreminé misko gryby sriuba 6,00
Cream of wild musbrooms soup

Kreminé molingy sriubasupomidoru, jdarytu darZovémis 6,00
Cream of pumpkin soup with tomato picked with vegetables

Baklazanygriezinéliai, apkepti su fetos siriuirsauléje 8,00
dzZiovintais pomidorais
Slices of egglant baked with Feta and sun-dried tomatoes

Boliviniy balandyséklos su kedrinémispinijomis ir darZovémis 9,00
Ouinoa seeds with cedar nuts and vegetables

Rizotas su baravykais 9,00
Risottowith boletus
Rankydarbo virtiniai (ravioliai) surikotos suriuirspinatais 9,00

Handmade ravioli with Ricotta and spinach

Rankydarbo virtiniai (ravioliai) su baravykais 9,00
Handmade ravioli with boletus

Bulviniai tarkainiai su varskés padazu 8,00
Potato pancakes with curd sauce



Deselai
YDesserls

Sokoladinis burbulas, pildytas vaniliniais ledais ir morengy
trupiniais
Chocolate scoop filled vanilla ice-cream and morenga sprinkles

Kriauseé, virta raudonajame vyne, patiekiama su saldZiaisiais
trupiniais, Sokoladu ir vyno glazura

Pear, cooked in red wine, served with sweet crumbs, chocolate
and wine glaze

Karaliskas sokoladinis makarunas
King size chocolate macaroon

Pasiflory pyragas
Passion cake

Siltas obuoliy strudelis su karamelés padazu ir vaniliniais ledais
Hot apple strudel with caramel sauce and vanilla ice-cream

Krembriulé
Créme briilée

Plikyti pyragaiciai profitroliai
Profiteroles

Citrininis Serbetas su avieCiy padazu
Lemon sorbet with raspberry sauce

Vaniliniai ledai su moliigy aliejumi ir sokolado droZlémis
Vanilla ice-cream with pumpkin seeds oil and grated chocolate

Pistacijy grietininiai ledai su kepintomis pistacijomis
Pistachio ice-cream with roasted pistachios

6,00

6,00

3,50

4,50

4,50

5,00

4,50

4,50

4,50

4,50
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Coca-Cola, Schweppes, Sprite
Sultys / Juice

Svieziai spaustos sultys /Fresh juice
Svyturio gira/Kvass

ml

250
200
200
330

1,50
1,50
2,50
1,70

San Pellegrino (gazuotas / sparkling)
San Pellegrino (gazuotas / sparkling)
Acqua Panna (negazuotas / still)
Acqua Panna (negazuotas / still)

750
250
750
250

Kava / Coffee LAVAZZA

Juoda kava / Black coffee

Espresas / Espresso

Kava su pienu / Coffe with milk
Kapucinas / Cappuccino

Kava ,,Latte“/ Coffee ,,Latte

Airiska kava/Irish coffee

Kava be kofeino / Decaffeinated coffee
Frapé/ Cold coffee ,,Frappe*

Arbata ,,Ronnefeldt” (juodoji, Zalioji, raudonoji, vaisiné)
Tea ,,Ronnefeldt* (black, green, red, fruit)

Saltalankiy arbata/ Seakbukthorn tea
Imbiery arbata/ Ginger tea

4,00
2,50
4,00
2,50

2,00
2,00
2,50
2,50
2,50
4,00
2,00
3,00

2,50

1,50
1,50
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Lietuviska Auksiné
Finlandia

Russky Standart Platinium
Beluga

Diinas /| Gire

Beefeater

G

Grappa di Moscato
Viskis | Whhishy

Jameson

Jack Daniel’s

Monkey Shoulder Malt
Woodford Reserve
Macallan 12Y0

Sauza Silver/Gold
Patron Reposado Silver/Gold

Remas | Lo

Pyrat Rum XO Reserve

Hennessy V.S.0.P.
Courvoisier X.0.

Janneau V.S.0.P.
Janneau X.0.

Halvadeosas | Calvades

Papidoux VSOP

Torres 10 m.

ml

40
40
40
40

40

40

40
40
40
40
40

40
40

40

40
40

40
40

40

€

1,90
2,90
2,90
6,00

3,00

3; 00

3,00
4,00
5,00
6,00
8,00

3,50
8,00

5,00

9,00
17,00

5,00
8,00

4,50

3,00
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Sambuca
Limoncino

Likerinis vynas ,,King’s Tawny Port*

Jagermaister

Zalios devynerios

Bobeliné

Midaus SUKTINIS

Midaus balzamas ,,Zalgiris“

Campari Bitter
Martini Extra Dry /Bianco/Rosso

ggg. 2 . /gggé .

Karstas raudonas vynas / Glithwein

SVYTURYS Ekstra

Nezinomas Krantas Tamsusis alus/Dark beer

Béganti Kopa Baltas (nefiltruotas)

GRIMBERGEN Kriek (vysniy skonio)/ Cherry taste beer
Nealkobolinis alus/Non-alcobolic beer

Raudony plyty - Ungurio kojos (sSviesus)

GRIMBERGEN Blanche (Siltuoju sezonu)
GRIMBERGEN Blanche (Siltuoju sezonu)

ml

40
40
40

40
40
40
40
40

40
80

150

500
330
330
250
500

400

500
300

€

3,50
4,00
2,50

2,50
2,50
2,50
2,50
9,00

3,50
3,00

2,50

3,00
3,00
3,00
3,00
3,00

4,00

4,00
3, 00
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