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DAUGIRDAS

MENDU
Alacarte




UZKANDZIAI / STARTERS

Lengvai rukyta feta su skrudinta Sonine ir smidrais 5.50 €
Lightly smoked Feta with bacon and.asparagus

Svelniai marinuota damy skonio lagi$a su pistacijy kremu 5.50 €
Marinated smoke flavour salmon with pistachio /cream

Juary Sukutés su Serano kumpiu ir mangy kremu 10.00 €
Scallops with Serano ham and mango cream

Brandintos jautienos Tartar su balzamiko ikrais 10.00 €
Aged beef Tartare with balsamic caviar

Minkstyjy ir kietyjy striy rinkinys 9.90 €
Assofted cheese plate

Vytinty meésy rinkinys 9.90 €
Charcuteric-plate

Serano kumpio traskuciai su rieSuty kremu ir aStriu padazu  6.00 €
Serano-ham crisps with nuts cream and spicy sauce

SALOTOS / SALAD

Cezario salotos (mini Romaine) su anc¢iuviy padazu 5.00 €
Mini Romaine Caesar salad with anchovy dressing

Priedai prie Cezario saloty: / Sides with Caesar:

- kepta lasi§a / pan seared salmon 3.00 €
- tigrinés krevetés / prawns 3.50 €
- vi§ty krutinélé / chicken breast 2.50 €
- jautiena / beef 5.50 €
Tigriniy kreveciy ir mangy salotos su astriu 8.00 €

medaus — garstyCiy uZpilu
Prawn and mango salad with spiced honey — mustard dressing

SRIUBOS / SOUP

Zuviené su kokosy pienu ir ,,Curry® pasta 6.50 €
Curry fish soup with coconut-milk

Trinta pomidory — sirio sriuba su Gorgonzolos puta 4.00 €
Cream of tomato cheese soup/with Gorgonzola foam

PAGRINDINIAI PATIEKALAI / MAIN COURSE

Jautienos nugariné (Hereford veislé, Slapias brandinimas) 22.00 €
bulviy Au Gratin, svieste kepti smidrai, cesnaky kremas, pory aliejus

Beef loin (Hereford breed, wet mature)

potato Au Gratin, buttered asparagus, garlic cream, leek oil

Versio kumpio ,,Eye round“ su Shiitake grybais 16.00 €
jautienos Demi - glace padazas, deginty pastarnoky ir burokeéliy kremas

Veal Eye round with Shiitake

beef Demi - glace sauce, burned parsnip and beetroot cream

Kiaulienos sprandinés medalionai, apjuosti riikyta Sonine 12.00 €
Pork neck medallions in bacon wrap

Anciy kratinélé su juodyjy serbenty dZemu 14.00 €
astrios kriauses, kepintos perlinés kruopos su persikais

Duck breast with black currant jam

spiced pears, sauteed pearl barley with peach

Jary eserys su juoduoju sepijy rasalo perliniu kuskusu 14.00 €
brokoliy — cukinijy kremas, morky suléiy padazas su safranais

Sea bass with black sepia ink pearl cous cous

broccoli — zucchin cream, carrot juice sauce with saffron

Lasisy filé su bataty kremu ir bulviy ,,sialais* 14.00 €
brokoliai, musy vytinti vy$niniai pomidorai

Salmon fillet with sweet potato cream and potato;;threadss

broccoli, home dried cherry tomatoes

Juodieji Tagliatelle su krevetémis ir midijomis 12.00 €
Black Taglietelle with shrimp and mussels

pasirinkite padaza / sauce choice:

- baltojo vyno - $pinaty / white wine and spinach

- Curry — $afrany — $alavijy / Curry — saffron - sage

- pomidory — ¢esnaky — kalendry / tomato — gatlic - coriander

BaklaZany, cukinijy ir pomidory ritinéliai 10.00 €
Eggplant, zucchini and tomato rolls

DESERTAI / DESSERTS
»sDaugirdo“ ledy mozaika / Daugirdas ice cream mosaic 5.00 €
Creme Brulee tartaletéje su uogomis / Creme Brulee in Tartalett = 5.00 €

Sokolado ir rieSuty pyragas su varskés kremu, medaus ikrais 5.00 €
Chocolate and nuts cake with curd cream and honey caviat

ISPEJIMAS DEL ALERGENU / FOOD ALLERGY NOTICE
Patiekaluose gali buti alergeny: pieno, kiausiniy, glitimo, sojy pupeliy, riesuty,
Zuvies, véZiagyviy, moliusky. Klauskite padavejo.

Pleasebe advised that food prepared-here may contain these ingredients: milk,
eggs, wheat, soybean, nuts, fish-and shellfish. Ask the waiteér!
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