Pusry¢iams
Breakfast

Omletas su parmezanu ir $vieziy darzoviy salotomis
Omlette with parmesan and fresh salad

Puras blyneliai
Fluffy pancakes

Ravioliai su varske ir $pinatais
Ravioli with curd and spinach

Ravioliai su vistiena
Ravioli with chicken

Ravioliai su versiena
Ravioli with veal

Ravioliai su grybais
Ravioli with mushrooms

45€

4€

45€

45€

5€

5€



Uzkandziai
Starters

évieiiq darzoviy salotos su vistienos kratinele, Benedikto kiau$iniu, avokadu ir séklomis
Fresh vegetable salad with chicken breast, eggs Benedict, avocado and seeds

évieiiq darzoviy salotos su ,grill” lasisa, jaunomis bulvémis, apelsiny file, séklomis ir
zoleliy padazu
Fresh vegetable salad with grilled salmon, young potatoes, orange fillet, seeds and herbs sauce

évieiiq darzoviy salotos, patiekiamos su , grill” sariu, burokeéliais, kriausémis ir seklomis
Fresh vegetable salad served with grilled cheese, beets, pears and seeds

Foie Gras, patiekiamas su juodujy serbenty glaziira, , brioche” duona, riesutais, garstyciy
seklomis
Foie Gras, served with black currant glaze, brioche bread, nuts and mustard seeds

Lasisos filé cilindras, patiekiamas su darzoviy salsa, avokady kremu, ozkos striu, mango
kremu, burokéliy muslinu ir ¢iabata

Salmon fillet cylinder served with vegetable salsa, avocado cream, goat cheese, mango cream,
beetroot muslin and ciabatta

Elnienos tartaras su sauléje dZiovintais pomidorais, raudonaisiais svogtnais, kaparéliais,
trumais, putpelés kiau$iniu ir kadagiy padazu
Venison tartar with sun-dried tomatoes, red onions, capers, tomatoes, quail egg and juniper sauce

Sraiges, keptos su Zoleliy sviestu
Snails fried with herb butter

Rinkinys prie vyno

(Trijy rasiy sariai, marinuotos alyvuoges, parmos kumpis, vynuoges ir fetos sirio
vérinukas)

Wine snack set

(Three types of cheese, pickled olives, parma ham, grapes and feta cheese)

Kepta duona su siirio padazu
Fried bread with cheese sauce

75€

6,5€

6,5€

9€

9€

7€

4€



Sriubos
Soups

Kremine baravyky sriuba su Zoleliy aliejumi ir skrebuciu
Creamy boletus soup with herbal oil and toast

Dienos sriuba (klausti padaveéjo)
Soup of the day (ask the waiter)

»Grill” patiekalai
Grill dishes

Vistienos kratinéleé, patiekiama su bulviy skiltelémis, ,, grill” darzovémis, $vieziy darzoviy
salotomis ir barbekiu padazu
Chicken breast served with potato slices, grilled vegetables, fresh vegetable salad and barbecue sauce

Vistienos kratinélé, jdaryta Spinatais ir mocarela, patiekiama su kuskusu, ,grill”
darZoveémis, $vieziy darzoviy salotomis ir barbekiu padazu

Chicken breast stuffed with spinach and mozzarella served with couscous, grilled vegetables, fresh
vegetable salad and barbecue sauce

Kiaulienos sprandiné su bulviy skiltelémis, ,, grill“ darzoveémis, $vieziy darzoviy salotomis
ir barbekiu padazu
Pork neck with potato slices, grilled vegetables, fresh vegetable salad and barbecue sauce

Naminis burgeris su ,brioche” bandele, jautiena, jdaryta sariu, patiekiamas su darzovémis
ir Sonine
Homemade Burger with brioche bun, beef, stuffed with cheese, served with vegetables and bacon

Naminis burgeris su , brioche” bandele, vistiena, patiekiamas su darzovémis ir avokadu
Homemade Burger with brioche clam, chicken, served with vegetables and avocado

4€

35€

75€

8€

75€

6€

6€



Karstieji patiekalai
Main courses

Elnienos nugariné, patiekiama su bolivine balanda, sauléje dZiovintais pomidorais,
morky-molitigy kremu, Zemeés rieSuty sviestu, saldZiyju bulviy gratini, druskoje keptu
svoginy ¢atniu ir spanguoliy padazu

Venison loin, served with quinoa, sun-dried tomatoes, carrot-pumpkin cream, peanut butter, sweet
potato gratin, salt - fried onion chutney and cranberry sauce

Fazano kratinélé, marinuota su kadagio uogomis, patiekiama su bataty ir parmos kumpio
uzkepeéle, darzovémis, druskoje keptais burokéliais, morky kremu ir juodyju serbenty
padazu

Pheasant breast, marinated with juniper berries, served with batata and parma ham casserole,
vegetables, salt-fried beetroot, carrot cream and black currant sauce

Kukurazinio vis¢iuko suktinukas, jdarytas sauléje dziovintais pomidorais ir mocarela,
patiekiamas su batatu ir parmos kumpiu, morky kremu, darZzovémis ir voveraiciy padazu
Corn Chicken Roll, stuffed with sun-dried tomatoes and mozzarella, served with batata and parma
ham, carrot cream, vegetables and chanterelles sauce

Anties kratinéle, patiekiama su slyvy ir obuoliy putésiais, daugiakruopiu, mini darzoviy
variacijomis, darzovémis ir brukniy padazu

Duck breast, served with plum and apple mousse, orzotto, mini vegetable variations, vegetables and
strawberry sauce

Menkes file, patiekiama su daugiakruopiu, morky ir Zemeés riesuty kremu, karstomis
darzovémis ir zaliuoju pesto pagardu
Cod fillet served with mullet, carrot and peanut cream, hot vegetables and green pesto seasoning

Sviestazuvé, patiekiamas su topinamby kremu, perliniy kruopuy rizotu, darZzoviy
kroketais, krapy emulsija, citriniu kremu

Butterfish served with Jerusalem artichoke cream, pearl risotto, vegetable croquettes, dill emulsion
and lemon cream

Jautienos steikas, patiekiamas su jaunomis bulvémis, ,cherry” pomidorais, saldZiy bulviy
kremu, ir ,grill” darzovémis bei barbekiu padazu

Beef steak served with young potatoes, cherry tomatoes, sweet potato cream, grilled vegetables and
barbecue sauce

Karamelizuotos krevetés su Zolelémis, patiekiamos su mango ir darZoviy salsa, citrininiu
kremu ir Zoleliy aliejumi
Caramelized shrimps with herbs served with mango and vegetable salsa, lemon cream and herb oil

Midijos su sauléje dziovintais pomidorais ir ¢iobreliu, patiekiamos su brusketa
Mussels with sun-dried tomatoes and thyme, served with bruschetta

22€

16 €

14 €

14 €

11€

14 €

15€

9€

9,50 €



Vegetariski patiekalai
Vegetarian dishes

Darzoviy uzkepeélé su baklazanu ir mocarela
Vegetable casserole with eggplant and mozzarella

Naminis vegetariskas burgeris su , brioche” bandele, patiekiamas su kiausiniu ir mocarela
Homemade vegetarian burger with brioche bun served with egg and mozzarella

Kuskusas su $vieziomis darzovémis
Couscous with grilled vegetables

Stario kepsnys su brukniy - kriau$iy ¢atniu ir $vieziy darZzoviy salotomis
Cheese steak with strawberry - pear chutney and fresh vegetable salad

Meniu maziesiems:
Menu for children

Purts blyneliai su dzemu
Fluffy pancakes with jam

Gruzdintos bulvytés su darZzovémis ir pomidory padazu
Fried potatoes with vegetables and tomato sauce

Ravioliai su varske ir $pinatais
Ravioli with curd and spinach

Ravioliai su vistiena
Ravioli with chicken

6€

55€

5€

6€

4€

4€

45€

45€



Desertai
Desserts

Sefo desertas ,Rojaus obuoliukas” su svarainiy konfit karamelizuotais obuoliais, 7€

naminiais juodyjy serbenty ledais, italiSka morenga ir SvieZiomis uogomis
Chef’s dessert " Paradise apple" with quince jelly, caramelized apples, caramel ice cream, grapefruit

and fresh berries

Dienos desertas (klausti padavéjo)
Dessert of the day ( ask the waiter)

Ledai: misko uogu/ karameliniai/ pistacijy
Ice cream: forest berries/ caramel/ pistachios

Nealkoholiniai gérimai
Soft drinks

Naminis limonadas (mochito/mangu/kriausiy)
Homemade lemonade (mojito/mango/pear)

Sultys Cido (jvairios/200 ml)
Juice Cido (various)

Duonos gira (300 ml)
Bread kvass

Coca cola (250 ml)

Sprite (250 ml)

Fanta (250 ml)

Schweppes Tonic (250 ml)
Schweppes Russchian (250 ml)

Mineralinis vanduo Borjomi (gazuotas/500 ml)
Sparkling water Borjomi (carbonated)

Mineralinis vanduo Norte (gazuotas/negazuotas/330 ml)
Mineral water Norte (carbonated/still)

4€

35€

3€

1,50 €

1,50 €

1,50 €
1,50 €
1,50 €
1,50 €
1,50 €

2,50 €

1,50 €



Kava/arbata

Coffee/tea

Juoda kava 1,50 €
Black coffee

Espreso kava 1,50 €
Espresso

Kava su pienu 2€
Coffee with milk

Kapucino kava 2€
Cappuccino

Latte kava 2,50 €
Latte

Latte kava (riesuty/karamelés/vanilés skonio) 3€

Latte (nut/caramel/vanilla taste)

Plikoma arbata (Zalia/juoda/vaisiné) 2€
Brewed tea (green/brack/fruit)

Nataralio arbatos (Saltalankiy/juoduyju serbenty/brukniy) 2,50 €
Natural teas (sea buckthorn/blackcurrant/lingonberries)



VIRTUVE



