sl

D I N I N G

SPECIALUS SEFO MENIU

Raudonyjy svogiiny pyragaiciai su pelésiniu
suriu, marinuotu graikiniu rieSutu ir kriause

Eriuko $onkauliukai su rikotos strio kroketais,
topinamby kremu, smidrais ir eriuko sultinio padazu

Mangy ir pasiflory varskés pyragélis

su ,,DzZiugas” surio ledais 46 Eur
UZKANDZIAI

Elnienos karpacas su gervuogémis,

marinuotais svogunais, burokeliais, trumuy 16 Eur \

aliejumi ir kaparéliy padazu

Jarinio eserio tartaras su kreveciy krekeriais,

citrina ir kreveciy majonezu (F) 16 Eur
Versienos nugarinés uzkandis su vytinto
e . 15 Eur
tuno drozlémis ir tuno padazu (F)
Astuonkojo karpacas su rukytais ciegoriy
ikrais, avokado kremu, nasturtomis, Gili 16 Eur
pipirais ir zaliosios citrinos zievele (F)
Raudonyjy svogiiny pyragaiciai su
R pelésiniu sariu, marinuotu graikiniu riedutu 12 Eur
ir kriause (D, G, N)
UZKANDZIY RINKINIAI
Klasikinis (sUris, vytintas kumpis, 22 E
,Chorizo"alyvuoges, duonelé) (D, G, N) ur
Silty uzkandziy (strio rutuliukai, vistienos 20 Eur

peteliai, Zuvies spurgos, kalmary ziedai) (D, G, N)

SRIUBOS

Dienos sriuba (Teirautis restorano darbuotojy) 5 Eur

Salta agurky ir smidry sriuba su graikiniu
jogurtu, ozkos sUriu ir prieskoninémis zolelémis 8 Eur

(D)

KARSTI PATIEKALAI

Jautienos filé su degintais porais, kepintomis

bulvémis, Zirneliais ir demi glaze padazu (D) 38 Eur
Eriuko Sonkauliukai su rikotos sUrio kroketais,
topinamby kremu, smidrais ir ériuko sultinio 36 Eur
padazu (D, G)
Oto filé su kepintu obuoliu, pankoliu ir salieru,
N . . 25 Eur
Sampano - grietinélés padazu (D, F)
Glazlruotas astuonkojis su juodaisiais ryziais,
chorizo ir safrano ,aioli (F) 28 Eur
»Sous vide" vistienos filé su bulviy ir srio

- o . . . 24 Eur
putésiais, misko grybais ir petrazoliy padazu
(D, C)
Sojy maltinukai su saldziyjy bulviy kremu ir 17 Eur

svoguny traskuciais (G, D, N)

UZSISAKYKITE PAPILDOMAI

Gruzdintos bulvytés
MazZosios bulvytés

Ant griliaus keptos darzovés
Svieziy darzoviy dubenélis

Juodieji ryzZiai 5 Eur

PAMEGTOJI KLASIKA

Klasikiniai, visy megstami patiekalai be kuriy
nejsivaizduojamas viesbucio restorano meniu

Smidry ir cukinijy salotos su burata sUriu ir

N 14 Eur
pesto padazu (D)
Cezario salotos, romaninés salotos, strio 10 Eur
drozlés, anciuviy padazas, skrebuciai (F, G, D)
su vistiena + 3 Eur
su krevetémis + 4 Eur
Nicos salotos, apkeptas tunas, rinktinés
bulvytés, Sparaginés pupeles, putpeliy 16 Eur
kiausSiniai (F)
Tuno ir lasiSos sevi¢eé su avokadais bei
mangais (F) 14 Eur
Klubo sumustinis, vistiena, Soniné, gruzdintos
bulvytes 14 Eur
Jautienos mésainis, karamelizuoti svogunai,
Cederio suris, gruzdintos bulvytés (G, D, N) 17 Eur
Vegetariskas sumustinis, sojy paplotélis,
. ¢ederio suris, gruzdintos bulvytés (G, D, N) 15 Eur
Lakstiniai makaronai su vistiena, grietinélés
. . .. B 12 Eur
padazu ir suriu ,Dziugas” (G, D)
Ravioli su smidrais, grietinélés padazu ir sGriu
\ .Dziugas” (G, D, N) 12 Eur
DESERTAI
Mangy ir pasiflory varskés pyragélis su
.Dziugas” surio ledais (G, D, N) 8 Eur
Lietuvos Zemélapis su minksto varikeés 7 Eur
kremo burbulu ir vysniy geliu (G, D, N)
Citrininé ,,Panna Cotta" su pistacijomis,
7 Eur

avietémis ir gervuogemis

Del alergeny ar produkty netoleravimo praSome informuoti masy personalg.
D — laktoze, G — glitimas, N — rieSutai, F — Zuvis, moliuskai, véziagyviai.
% — vegetariSkas patiekalas.
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SPECIAL CHEF'S MENU

Red onion cakes with blue cheese, marinated
walnuts and pear

Lamb ribs with ricotta cheese croquettes, Jerusalem
artichoke cream and lamlb stock sauce

Mango and passionfruit cheesecake with

.. . . 46 Eur
.DZiugas" cheese ice cream
STARTERS
Venison carpaccio with blackberries,
marinated onion, beetroots, truffle oil and 16 Eur \

caper sauce
Sea bass tartare with prawn crackers, lemon

and prawn mayonnaise (F) 16 Eur
Veal loin ,vitello tonnato" with cured tuna
. 15 Eur

chips and tuna sauce (F)
Octopus carpaccio with smoked caviar,
avocado cream, nasturtiums, chilli peppers 16 Eur
and lime zest (F)
Red onion cakes with blue cheese, DE

® marinated walnuts and pear (D, G, N) ur

SNACKS TO SHARE

Classic apptetizers plate (cheese, curred ham, 22 E
Chorizo, olives, bread) (D, G, N) ur
Hot appetizers (cheese balls, chicken 20 Eur

drummetes, fish donuts, calamari rings) (D, G, N)

SOUPS
Soup of the day (Please ask our personnel) 5 Eur
Cold b d ith
old cucumber and asparagus soup wi 8 Eur

greek yogurt, goat's cheese and herbs (D)

HOT DISHES

Beef fillet with charred leeks, roasted 38 Eur
potatoes, peas and demi-glace sauce (D)
Lamb ribs with ricotta cheese croquettes,
Jerusalem artichoke cream and lamb stock 36 Eur
sauce (D, G)
Halibut fillet with fried apple, fennel and

25 Eur
celery, creamy champagne sauce (D, F)
Glazed octopus with black rice, chorizo and
saffron aioli (F) 28 Eur
»Sous vide" chicken fillet with potato and
cheese mousse, wild mushrooms and parsley 24 Eur
sauce (D, G)
Soy patties with sweet potato cream and 17 Eur

crispy onions (G, D, N)

SIDES

French fries

Baby potatoes

Grilles vegetables
Fresh vegetables bowl

Black rice 5 Eur

FAVORITE CLASSICS

Classic, all-time favorite dishes that are
essential to our hotel restaurant menu.

Asparagus and zucchini salad with burata

cheese and pesto dressing (D) 14 Eur
Ceasar salad, romain lettuce, cheese
shavings, anchovy sauce, bread crisps (F, G, D) 10 Eur
add chicken + 3 Eur
add prawns + 4 Eur
Nicoise salad, seared tuna, baby potatoes,
green bean, quail egg (F) 16 Eur
Salmon and tuna ceviche with avocado and
14 Eur
mango (F)
Club sandwich with chicken, bacon, mayo
) 14 Eur
and french fries
Beef burger with cheddar cheese, caramelized
onions, home made mayo and french fries 17 Eur
(G, D, N)
Vegeterian burger with soya patty, cheddar 15 Eur
cheese, french fries (G, D, N)
Pasta tagliatelle with chicken, cream sauce, 12 Eur
and cheese ,Dziugas” (G, D)
. Ravioli witl.'\ asp?ragus, cream sauce and 12 Eur
cheese ,Dziugas” (G, D, N)
DESSERTS
Mango and passionfruit cheesecake with
,Dziugas" cheese ice cream (G, D, N) 8 Eur
Lithuanian map with light cottage cream 7 Eur
bubble and cherry gel (G, D, N)
Lemon ,,Panna Cotta" with pistachios and 7 Eur

berries

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




