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DI N I N G

UZKANDZIAI

Antienos uzkandis su rugines duonos kremu,
Silauogemis, ,,.Shimeji* grybais ir spanguoliy dzemu
(D, G N)

12 Eur

Jautienos karpacio su gervuogemis, marinuotais
svogunais, suriu ,Dziugas’, grazgarstemis ir trumy
aliejumi

16 Eur

Keptuvéje keptos Sukutés su pastarnoky kario tyre,

mango obuoliy Catniu ir karamelizuotu molitigu (F ,D) 14 Eur

Tuno kapotinis su putpeles kiausiniu, avokadu,

Safrano ajoli ir citrusiniu sojy padazu (F) 12 Bur

% Burokeliy karpacio su minkstu ozkos sariu,
karamelizuotais svogunais, lazdyno rieSutais ir
balzamiko padazu (N, D)

11 Eur

UZKANDZIU RINKINIAI

Klasikinis uzkandziy rinkinys (kietasis suris, vytintas
kumpis, ,Chorizo", alyvuoges, duonele) (D, N, G)

22 Eur

Silty uzkandziy rinkinys (sario rutuliukai, vistienos

peteliai, zuvies spurgos, kalmary juosteles) (D, N, G) 20 Eur

SRIUBOS

Dienos sriuba (Teirautis restorano darbuotojy) 5 Eur

% Kreminé gryby sriuba su rasos varskés kremu,
trumais ir grikiy spragesiais (D) 8 Eur

SALOTOS

Traskus ozkos suris su agurky ir cukinijy juostelemis,
lazdyno riesutais, apelsiny dzemu ir citrininiu padazu
(O, N, Q)

14 Eur

PAGRINDINIAI PATIEKALAI

Jautienos iSpjovos kepsnys su bulviy koses

juostelemis, karamelizuoty ziediniy kopusty tyre, 36 Eur

demi glace padazu (D)

Eriuko $onkauliukai su deginto sviesto bulviy kose,

jaunosiomis kukurtizy burbuoléemis bei morkomis, 34 Eur

eriuko sultinio padazu (D)

Glazuruotas astuonkojis su jaunosiomis bulvytemis,

vys$niniais ir sauléje dziovintais pomidorais, olandisku 28 Eur

padazu (F, D)

..Sous vide" kukuruzinis vis¢iukas, Salotinis svogtinas, .,

T e . 23 Eur

chorizo, ¢ili pipirai, zaligji zirneliai, grietineles padazas (D)

Oto filé su molitigy rissoto ir kalendry padazu (F) 27 Eur
% Polenta su eringi grybais ir darzoviy sultinio padazu (D) 18 Eur

UZSISAKYKITE PAPILDOMAI

Gruzdintos bulvytés
Mazosios bulvytes

Ant griliaus keptos darzovés

Svieziy darzoviy dubenélis 5 Eur

PAMEGTOJI KLASTKA

Klasikinial, visy megstami patiekalai be kuriy
nejsivaizduojamas viesSbucio restorano meniu

Cezario salotos su vistiena, romanine salota, stris

.Dziugas” anciuvy padazas (F, G, D) 3 Eur
Cezario salotos su krevetémis romanine salota,
saris ,Dziugas’, anc¢iuvy padazas (F, G, D) 14 Eur
Nicos salotos, apkeptas tunas, rinktines bulvytes, (6E
Sparagines pupeles, putpeliy kiausiniai (F) ur
Klubo sumustinis su vistiena, Sonine, salota, 16 Eur
pomidorais ir gruzdintomis bulvytemis (G, D)
Jautienos meésainis su karamelizuotais svogunais,
Cederio suriu, pomidorais ir gruzdintomis 17 Eur
bulvytémis (G, D, N)
Fish & chips su tartaro padazu (F, G, D) 17 Eur
Lakstiniai makaronai su vistiena grietineles padazu
ir sariu .D¥iugas” (G, D) 12 Eur
% Ravioli su smidrais striu ,DZiugas” ir grietinélés
. 12 Eur
padazu (G, D, N,)
DESERTAI
Obuoliy ,, Tarte Tatin" su cinamoniniais ledais SE
O, N, G ur
Glazuruota avieté su vaniles kremu, pasiflory jdaru, 7 Eur

avieciy balzamiko padazu (D, N, G)

Dél alergeny ar produkty netoleravimo praSome informuoti masy personalg.
D — laktozé, G — glitimas, N — rieSutai, F — Zuvis, moliuskai, véziagyviai.
w — vegetaridkas patiekalas.
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DI N I N G
STARTERS MAIN COURSE
Duck breast with rye bread cream, marinated Beef fillet with mashed potato strips, caramelized 36 E
blueberries, shimeji mushrooms, and cranberry jam 12 Eur cauliflower purée, demi glace sauce (D) ur
(D, G N)
Lamb chops with brown butter potato purée, young )
Beef carpaccio with blackberries, pickled onions, corn cob and carrot, lamb stock sauce (D) 34 Eur
"‘Dziugas” cheese, arugula, and truffle oil 16 Eur
, . Glazed octopus with baby potatoes, cherry and sun-
Pan-seared scallops with parsnip curry puree, mango dried tomatoes, Hollandaise sauce (F. D) 28 Eur
apple chutney, and caramelized pumpkin (F, D) 14 Eur ' '
Tuna tartar with quail eaas. avocado. safran aioli .Sous vide" corn-fed chicken, shallots, chorizo,
q 995 ' J 12 Eur chili peppers, green peas, cream sauce (D) 23 Eur
and ponzu sauce (F)
%8 Beetroot carpaccio with ligh goats cheese, Halibut fillet with pumpkin risotto and coriander 27 Fur
caramelized onions, hazelnuts, balzamic vinagar 11 Eur sauce (F)
(N, D)

% Polenta su eringi grybais ir darzoviy sultinio padazu (D) 18 Eur

SNACKS TO SHARE
FAVORITE CLASSICS
Classic appetizer plate (hard cheese, cured ham, 22 Fur ) ) ) )
A . Classic, all-time favorite dishes that are
Ch , olives, bread) (D, N, G !
orizo, olives, bread) | ) essential to our hotel restaurant menu.
Hot appetizer plate (cheese balls, chicken wings, fish
fritters, and calamari strips) (D, N, G) 20 Eur . .
' o Caesar salad with chicken, romaine lettuce,
"Dziugas” cheese, anchovy dressing (F, G, D) 13 Eur
SOUPS Caesar salad with shrimp, romaine lettuce,
Dziugas" cheese, anchovy dressing (F, G, D) 14 Eur
Soup of the day (Please ask our personnel) 9 Eur Nicoise salad, seared tuna, baby potatoes, green
; 16 E
% Creamy mushroom soup with seared oyster bean, quail egg (F) ur
8 Eur
muchrooms and cream cheese (D) Club sandwich with chicken, bacon, lettuce, 16 Eur
tomatoes, and french fries (G, D)
SALAD Beef burger with cheddar cheese, caramelized
onions, home made mayo and french fries 17 Eur
Crispy goat cheese with cucumber and zucchini (G, D, N)
. . o 14 Eur T
strips, hazelnuts, orange gel and citrus vinaigrette
D, N G) Fish & chips with tartar sauce (F, G, D) 17 Eur
Pasta tagliatelle with chicken, cream sauce, and
.. . 12 Eur
cheese ,Dziugas” (G, D)
SIDES % Ravioli with asparagus, cheese ,Dziugas” and 12 Eur
cream sauce (G, D, N,)
French fries
DESSERTS
Baby potatoes
Grilles vegetables Apple , Tarte Tatin" with cinnamon ice cream (G, D, N) 8 Eur
Fresh vegetables bowl o Eur Glazed raspberry with vanilla cream, passion fruit
. . 7 Eur
filling, raspberry balsamic sauce (G, D, N)

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

w — Vegetarian course.



