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Virtuve 7:00 23:00

UZKANDZIAI Lt
SU KEPTA ANTIES FILE
Patiekta su gaiviomis salotomis bei Zoleliy ir grietinélés padazu 28 Lt

SU KEPTA LASISOS FILE, PAGARDINTA SEZAMAIS BEI TERIYAKI PADAZU
Patiekta su saloty lapeliais, pagardinty bambuky Ggliais ir sojy pupeliy daigais,
dziovinty pomidory bryzeliais ir balzamiko acto uzpilu 20 Lt

SU TRASKIOJE PLUTELEJE KEPTAIS MOLIUSKAIS (JORY SUKUTEMIS) IR LAIMO VAISIAIS
Patiekta su dviem padazais: vasabi ir majonezo bei pavasariniy svoglny laisky ir sojy 26 Lt

RUKYTO TUNO “TARTAR” PAGARDINTA DZIOVINTAIS POMIDORALIS,
ALYVOMIS IR KEDRY RIESUTAIS
Patiekta ant SvieZiy agurky juosteliy su duonos skrebuciais 18 Lt

SUDYTOS LASISOS “CARPACCIO”
Marinuotas alyvuogiy aliejuje ir “Cherese”, patiekiamas su ridikéliais,
imbierais ir laimo grieZinéliais 16 Lt

SILKIY UZKANDA
Patiekta su gruzdintomis mazomis bulvytémis, pomidorais,
marinuotais svoglnais, grietinés padazu 9Lt

SUMUSTINIAI

TRADICINIS KLUBO SUMUSTINIS
Trijy sluoksniy sumustinis su kepta vistiena, pomidorais, skrudinta Sonine,
saloty lapeliais majonezo padazu 16 Lt

KLUBO SUMUSTINIS SU MARINUOTA LASISA
Kaparéliai, raudonieji svoglinai, saloty lapeliai, majonezas su garstyCiomis 18 Lt

Klubo sumustiniai patiekiami su gruzdintomis bulvéemis ir marinuotais agurkéliais
SALOTOS

SVIEZIOS SALOTOS IR DARZOVES

Sezononiy saloty lapai, ridikéliai, agurkai, svogliny laiskai,

patiekiama su Picorinno suriu ir pranctzisSkuoju uZpilu 16 Lt

ITALISKOS SALOTOS CAPRESSE
Patiekta su avokady, agurky ir Zalumyny uZpilu bei skrudinta duonele 17 Lt

CEZARIO SALOTOS SU ANT GROTELIY KEPTA VISTIENA
Romaniniy ir grazgarsciy saloty lapai su klasikiniu Cezario uzpilu,

patiekiami su duonos skrebudiais ir Parmezanu 17 Lt
RINKINIAI

RUKYTOS MESOS 15 Lt

RUKYTOS ZUVIES 38 Lt

KEPINTOS DUONOS SU CESNAKINIU PADAZU 6 Lt

SURIY IR VAISIY 25 Lt
SRIUBOS

TRINTA SEZONINIY DARiOVIU SRIUBA
Su gryby kapuéinu (cappuccino) 12 Lt

PIKANTISKA ZUVIENE

Su jaros gérybémis, imbieru, laimu, Cili pipirais, cukinijy ir pory Siaudeliais, rozmarino Sakele 19 Lt

POMIDORY SRIUBA
—l Patiekiama su kepta jautiena, pupelémis, Seri pomidoriuku ir ruginés duonos skrebuciu 18 Lt |

SALTIBARSCIAI SU BULVEMIS 9Lt
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PAGRINDINIAI PATIEKALAI

ANT GROTELIY KEPTA VISTIENOS KRUTINELE
Patiekiama su saldZiarGgsciu darZoviy troskiniu, laukiniais ryziais

KIAULIENOS ISPJOVA, KEPTA SU VOVERAITEMIS, JVYNIOTA | SONINES GRIEZINEL)
Patiekiama su bulviy ir morky muslinu, Svelniu garstyciy padazu

KROSNYJE KEPTA TRIUSIO KULSELE SU SVIESTO IR GARSTYCIY GRUDELIY PADAZU
Patiekiama su keptomis ant groteliy cukinijomis ir maZzomis bulvytémis,

pagardinta rozmarino Sakele

ANT GROTELIY KEPTA SVIESTAZUVES FILE SU KARIO PADAZU
Patiekiama su Sparagais, saldziartgsciais morky Siaudeliais ir polenta

JUROS VELNIO FILE SU KOKOSINIU SAFRANO PADAZU
Patiekiama su vaisiy salsa ir raudonaisiais ryZiais

KEPTA AVIENA (NUGARINE) SU BALZAMINIU SVOGUNELIY IR VYNO PADAZU
Patiekiama su virty darZoviu trupininiu / crumbly

ANT GROTELIY KEPTA JAUTIENOS ISPJOVA SU BULVEMIS
Siilome pasirinkti padazg ir garnyra:
Pipirinis, granaty arba raudono vyno padaZas
SvieZiomis arba ant groteliy keptomis darZzovémis

KEPTA DORADO SU ZALUMYNAIS IR CITRININIU SVIESTELIO PADAZU
Patiekiama su SvieZiy darzoviy salotomis, pagardintomis minkstu fitaki sdriu

GARNYRAI
Kepty bulviy pyragas su Parmezanu
Gruzdintos bulviy skiltelés su odele
Virti ryZiai
VEGETARISKI PATIEKALAI

SPINATY, SURIO IR GRYBY TRAPUS APKEPAS / CRUMBLY
Paskaninta su graikiniais rieSutais, patiekiama su saloty lapeliais ir pavasarinémis Zolelémis

MAKARONUY JUOSTELES SU KEPTAIS BAKLAZANAIS / TAGLIATELLE
Patiekiami su misy gamybos pomidory padazu, parmezanu

PATIEKALAI IS MAKARONU IR KIAUSINIU

MAKARONAI SU PESTO PADAZU
Paskaninta pekorino sdriu ir baziliku

KEPTAS KIAUSINIS SU KUMPIU IR SKRUDINTA DUONA14Lt
KIAUSINIENE SU DARZOVEMIS

KIAUSINIENE SU RUKYTA SONINE

LIETINIAI SU VARSKE IR BRASKIY PADAZU

SOKOLADINIS SKANESTAS

Patiekiamas su apelsinu ir imbieru padazu ir meta
KARAMELINIS DESERTAS

RICOTTOS SURIO RAFFAELLO
Patiekiama su braskiu carpaccio, paskaninta baltuoju Sokoladu, misko uogomis 14Lt

MUSY GAMYBOS VANILINIAI LEDAI
Patiekiami su apelsiny cukatomis, imbiery padazu, méta

SERBETO RUTULIUKAI
Patiekiami tauréje ant leduky, paskaninta méta.8 Lt
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Room Service:

1 RESTAURANT MENIU ;05 5000

Kitchen 7:00 23:00

STARTERS

WITH ROAST DUCK FILLET
Served with fresh salad and herbs-cream sauce

WITH ROAST SALMON FILLET SEASONED SESAME AND TERIYAKI SAUCE
Served with fresh lettuce, seasoned bamboo shoot and bean sprouts,
sun-dried tomatoes slices and balsamic sauce

CRISPY SCALLOPS WITH LIME
Served with two sauce: wasabi-mayonnaise and spring-soy

SMOKED TUNA TARTAR SEASONED SUN-DRIED TOMATOES, OLIVES AND CEDAR NUTS
Served with fresh cucumber slices and toast

SALMON CARPACCIO
Marinated in olive oil and Cheres, served with radish, ginger and lime

HERRING SNACK
Served with fried baby potatoes, fresh tomatoes, marinated onions, sour cream sauce

SANDWICHES

TRADITIONAL CLUB SANDWICH
With grilled chicken breast, crispy bacon, lettuce, tomatoes, mayonnaise sauce

CLUB SANDWICH WITH MARINATED SALMON
Capers, blue onions, lettuce, mustard mayonnaise sauce

Club sandwiches served French fries and pickles cucumber

SALADS
MIXED FRESH SALAD AND VEGETABLES
Seasonal salad, radish, cucumber, spring, served with Picorinno cheese and French sauce

ITALIAN SALAD CAPRESSE
Served with avocado, cucumber and herbs sauce, toast

CAESAR SALAD WITH GRILLED CHICKEN

Romaine and rucola lettuce with classic Caesar sause, served with croutons and Parmesan

SELECTION
SMOKED MEAT
SMOKED FISH
FRIED BREAD WITH GARLIC SAUCE
CHEESE AND FRUIT
SOUPS

CREAMY SEASONAL VEGETABLE SOUP
With mushrooms Cappuccino

SPICE FISH SOUP
With seafood, ginger, lime, chilli, zucchini leek, fresh rosemary

TOMATO SOUP
Served with roast beef, beans, Cherry tomatoes and rye bread crisp

COLD BEET SOUP WITH POTATOES
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MAIN COURSES
GRILLED CHICKEN BREAST
Served with sweet-and-sour ratatouille, wild rice

ROAST PORK FILLET AND CHANTERELLES WRAPPED IN BACON
Served with potatoes and carrot muslin, mustard sauce

ROAST IN OVEN RABBIT (HAUNCH) WITH BUTTER-MUSTARD SAUCE
Served with grill zucchini and baby potatoes, fresh rosemary

GRILLED BUTTERFISH WITH CURRY SAUCE
Served with asparagus, sweet-and-sour carrot slices, polenta

FILLET OF MONKFISH WITH COCONUT
Served with fruit salsa and red rice

ROAST SADDLE OF MUTTON WITH BALSAMIC -WINE AND SHALLOTS SAUCE

Served with steamed vegetables crumbly
GRILLED BEEF TENDERLOIN WITH POTATO
Of your choice:
Peppercorn, pomegranate or red wine sauce
Fresh vegetables or grilled seasonal vegetables

ROAST DORADO WITH HERBS AND BUTTER-LEMON SAUCE
Served with fresh vegetables salad, seasoned soft
Fitaki cheese

EXTRAS
Parmesan Swiss Potato Pie
Fried Jacket Potatoes in slices
Steamed rice

VEGETARIAN DISHES

SPINACH, CHEESE AND MUSHROOMS CRUMBLY
Season with walnut, served with fresh lettuce and herbs

TAGLIATELLE WITH ROAST EGGPLANT
Served with homemade tomato sauce, Parmesan

EGG AND NOODLE DISHES

SPAGHETTI WITH PESTO SAUCE
Season with Pecorino cheese and fresh basil

FRIED EGGS WITH HAM AND TOAST
SCRAMBLED EGGS WITH VEGETABLES
SCRAMBLED EGGS WITH BACON

CREPES WITH CURD AND STRAWBERRY SAUCE
CHOCOLATE DAINTY

Served with orange-ginger sauce and fresh mint
CREME BRULE

RICOTTOS CHEESE RAFFAELLO
Served with strawberry carpaccio, white chocolate, wild berry

HOMEMADE VANILLA ICE CREAM
Served with orange candied, ginger sauce, fresh mint

SORBETS BOOLS
Served in glass with ice, fresh mint

[ ] DAY’S PIE

Ask the waiter

Room Service:

Brealk fast 7:00 10:00

Bar 12:00 24:00 /
Kitchen 7:00 23:00
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