VALGIARASTIS
MENU

SALOTOS
SALADS

Gaiviosios saloty lapy ir darzoviy salotos su zalumyny padazu

Fresh lettuce and vegetable salad with greenery sauce
Rekomenduojama su /recommended with: Jurtschitsch Gruve

Graikiskos salotos, pagardintos Fitaki sturiu ir baziliko padazu

Greek salad with Fitaki cheese and basil sauce
Rekomenduojama su /recommended with:
Chateau Val Joanis Cotes du Luberon Rose, Laibach Sauvignon Blanc

Ant groteliy keptos jautienos iSpjovos salotos su avokadais,
pilevagrybiais bei sauléje dziovintais pomidorais ir balzamiko
padazu

Grilled beef steak salad with avocado, champignons,sun- dried

tomatoes and balsamic sauce
Rekomenduojama su /recommended with:
Cairanne Le Chene Noir Cote du Rhone Villages, Planeta La Segreta Rosso

Kepty karaliSkyju kreveciy salotos su citrininiu medaus
padazu
Roast king prawns salad with lemon and honey sauce

Rekomenduojama su /recommended with:
Planeta Alastro, Pra Soave Calssico

Avokado ir kreveciy salotos su Pesto padazu, puostos kepta
karaliskqja krevete
Avocado and shrimps salad with ‘Pesto’ sauce, decorated with

roast king prawn
Rekomenduojama su /recommended with: Sienna Estate Momentum Chardonnay

Tuno salotos su putpelés kiauSinukais, vysniniais
pomidoriukais bei Cezario padazu
Tuna salad with quail eggs, cherry tomatoes and ‘Ceasar’

sauce
Rekomenduojama su /recommended with:
Louis Mondeville Chardonnay, Georg Breuer Sauvage Riesling

Keptos lasisos salotos su medaus citrininiu padazu

Roast salmon salad with lemon and honey sauce
Rekomenduojama su /recommended with: Planeta Alastro

13,00 Lt

18,00 Lt

23,00 Lt

25,00 Lt

18,00 Lt

19,00 Lt

20,00 Lt



UZKANDZIAI
APPETIZERS

Juros gerybiy daugiaryzis ( risotto)
Seafood risotto

Rekomenduojama su /recommended with:
Masciarelli Trebbiano d’Abruzzo Bianco, Duval Leroy Blanc de Blanc 1998

Misko grybuy daugiaryzis ( risotto)
Forest mushroom risotto

Rekomenduojama su /recommended with:
Planeta Alastro, Michel Prunier Les Beaumonts Chorey Les Beaune

Naminiai “Dvaro” makaronai su Pesto padazu ir Parmezan
suriu
Home made ,Dvaras’ noodle with Pesto sauce and

Parmesan cheese
Rekomenduojama su /recommended with: Sienna Estate Momentum Chardonnay

Naminiai “Dvaro” makaronai su jiuros géerybemis
Home made ,Dvaras’ noodle with seafood

Rekomenduojama su /recommended with:
Masciarelli Trebbiano d’Abruzzo Bianco, Louis Mondeville Chardonnay

Krosnyje uzkepti pievagrybiai su triju suriy idaru
Champignons stoved with three cheese filling

Rekomenduojama su /recommended with:
Georg Breuer Sauvage Riesling, Bott Geyl Pinot Gris Les Elements

Lasisy griezinéliai ( carpaccio), idaryti Sparagais, su saloty
puokste ir alyvuogiy aliejaus padazu
Salmon carpaccio filled with asparagus, with salad

bouquet and olive oil sauce
Rekomenduojama su /recommended with: Sienna Estate Momentum Chardonnay

Jautienos griezinéliai ( carpaccio), pagardinti alyvuogiy
aliejumi, garstyciomis, kaparéliais bei Parmezan suriu
Beef carpaccio, tasted with olive oil, mustard, caper and

Parmesan cheese
Rekomenduojama su /recommended with:
Domaine Jean Defaix Chablis Premier Cru Cote De Lechet, Planeta La Segreta Rosso

Pomidory griezinéliai ( carpaccio) su Mocarelos suriu bei Pesto
padazu

Tomatoe carpaccio with Mozzarella cheese and Pesto sauce
Rekomenduojama su /recommended with: Pra Soave Calssico

Keptos juros sukutés baltojo vyno padaze, pagardintos juros
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zuikiy ikrais
Roast sea scallop in white wine sauce tasted with sea rabbit

Sspawn
Rekomenduojama su /recommended with:
Sienna Estate Momentum Chardonnay, Duval Leroy Blanc de Blanc 1998

Midijos su geldelémis, troskintos baltojo vyno padaze, 16,00 Lt
patiekiamos su gruzdintomis bulvytéemis

Mussels with seashell, stewed in white wine sauce, served

with fried potatoes

Rekomenduojama su /recommended with: Louis Mondeville Chardonnay

Silké su kepintomis bulvytémis bei vysniniais pomidoriukais 14,00 Lt

Herring with fried potatoes and cherry tomatoes
Rekomenduojama su /recommended with:

Chateau Val Joanis Cotes du Luberon Rose, Bott Geyl Pinot Gris Les Elements

SRIUBOS
SOUPS

Naturalus vistienos ir omleto sultinys 9,00 Lt
Natural chicken and omelette broth

Salta graikiska sriuba, pagardinta Fitaki stiriu 10,00 Lt
Cold Greek soup tasted with Fitaki cheese

Pertrinta zaliyjy darzoviy sriuba 10,00 Lt
Strained green vegetable soup

Pertrinta prancuzisSky molitugy sriuba su skrudintomis molitigy 15,00 Lt
séklomis
Strained French pumpkin soup with roast pumpkin seeds

»Dvaro“ svogunuy sriuba su skrebuciu 11,00 Lt
“Dvaras” onion soup with sippet

Tirsta italiSka zuviené su lasisa, juros geérybemis, kaparéliais 24,00 Lt
ir Safranu
Stiff italian fish soup with salmon, seafood, caper and saffron

Darzoviy ( minestrone) sriuba 14,00 Lt
Minestrone soup



KARSTIEJI MESOS PATIEKALAI
MEAT MAIN COURSES

Jautienos iSpjovos kepsnys su keptomis darzovemis, bulviniais
lapeliais ir Porto vyno padazu
Beef steak with fried vegetables , potatoe leaves and Port wine

sauce

Rekomenduojama su /recommended with:

Charles Melton Father in Law Shiraz, Planeta Santa Cecilia Sicilia, Bodegas Darien Reserva
Rioja

Anties kritinélés kepsnys su keptu obuoliu, naminiais “Dvaro”
makaronais ir kadagiy padazu
Duck breast with stoved apple , home made ‘Dvaras’ noodle

and juniper sauce
Rekomenduojama su /recommended with:
Bott Geyl Pinot Gris Les Elements, Michel Prunier Les Beaumonts Chorey Les Beaune

Versienos ispjovos kepsnys su bulviniu boksteliu, Svieziu
saloty puokste ir Rokforo sturio padazu
Veal steak with potatoe tower, fresh vegetable bouquet and

Roquefort cheese sauce
Rekomenduojama su /recommended with: Planeta Alastro

Kiaulienos iSpjovos kepsnys su zirniy ankstimis, bulvytémis,
rozmarinais ir brukniy padazu
Roast pork fillet with pea pod, potatoes, rosemary and

cowberry sauce
Rekomenduojama su /recommended with: Cairanne Le Chene Noir Cote du Rhone Villages

Sultinga vistienos krutinélé, idaryta Brie suriu bei sauléje
dziovintais pomidorais, patiekiama su kepintomis darzovemis
ir kario padazu

Juicy chicken breast filled with Brie cheese and sun- dried

tomatoes, served with fried vegetables and curry sauce
Rekomenduojama su /recommended with:
Georg Breuer Sauvage Riesling, Pra Soave Calssico

Kalakutiena su kepty vaisiy skiltelemis medaus padaze

Turkey fillet with fried fruit cloves in honey sauce
Rekomenduojama su /recommended with: Bott Geyl Pinot Gris Les Elements

Avienos nugariné su Sonkauliuku su smulkintomis kepintomis
bulvytemis, salierais, morkytémis ir ciobreliy padazu
Lamb sirloin with ribs served with fried vegetables and thyme

sauce
Rekomenduojama su /recommended with:
Chéteau Fongaban Cotes De Castillon, Protos Roble Ribera del Duero
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KARSTIEJI ZUVU PATIEKALAI
FISH MAIN COURSES

Oto file traskioje pluteléje su darzoviy Siaudeliais, pagardinta
Olandisku padazu
Halibut fillet with crispy crust with vegetable straws tasted

with Dutch sauce
Rekomenduojama su /recommended with: Henri Bourgeois Petit Bourgeois

Karaliskoji dorada su svieste kepintais zaliaisiais Sparagais,
vysniniais pomidoriukais ir Sampano padazu
Seabreab with asparagus, cherry tomatoes and champagne

sauce
Rekomenduojama su /recommended with:
Domaine Jean Defaix Chablis Premier Cru Cote De Lechet, Duval Leroy Blanc de Blanc 1998

Sterko file su daugiaryziu ( risotto), darzoviy boksSteliu ir
baltojo vyno padazu
Pikeperch fillet with risotto , vegetable towel and white wine

sauce
Rekomenduojama su /recommended with:

Masciarelli Trebbiano d’Abruzzo Bianco, Chateau Buisson Redon Bordeaux Sauvignon
Blanc

Lasisos filé su kepintais brokoliais ir kreveciy padazu
Salmon fillet with fried broccoli and schrimp sauce
Rekomenduojama su /recommended with: Sienna Estate Momentum Chardonnay

Plaukiantis upétakis su kiniSkomis darzovemis

Swimming traut with Chinese vegetables
Rekomenduojama su /recommended with:
Planeta Alastro, Duval Leroy Blanc de Blanc 1998

Keptos karaliskosios krevetes su apelsininiais ryziais bei
cesnakiniu padazu
Roast king prawns and rice tasted with oranges and garlic

sauce
Rekomenduojama su /recommended with: Georg Breuer Sauvage Riesling

Kalmarai, troskinti Sugo padaze, pagardinti midijomis ir
kaparéliais

Squid, stewed in ‘Sugo’ sauce , tasted with mussels and caper
Rekomenduojama su /recommended with:

Domaine Jean Defaix Chablis Premier Cru Cote De Lechet, Michel Prunier Les Beaumonts
Chorey Les Beaune
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SALDIEJI PATIEKALAI
DESSERTS

Kepto Brie surio desertas su raudoname vyne trosSkintais
obuoliais

Baked Brie cheese dessert with apples stewed in red wine
Rekomenduojama su /recommended with: Chéateau Fayau Cadillac

Puteésiy pyragaitis su laimy sultimis ir juodojo Sokolado padazu
Light souffle cake with lime juice in dark chocolate sauce
Rekomenduojama su /recommended with: Kracher Auslese Cuvee

Sokoladinio biskvito ir karameliniy traskuciy pyragaitis
su baltojo Sokolado padazu
Chocolate light cake with caramel chips and white chocolate

sauce
Rekomenduojama su /recommended with:
Ca‘ Dei Mandorli Le Donne Dei Boschi Brachetto d‘Acqui

Karstas juodasis sokoladas, pagardintas graikiSku riesutu

Hot chocolate tasted with Greek nut
Rekomenduojama su /recommended with: Niepoort Tawny Port

Naminiai vysniniai “Dvaro” ledai
Homemade cherry ‘Dvaras’ ice — cream
Rekomenduojama su /recommended with: Barbeito Madeira Wine Island Rich*

Naminis “Dvaro” Serbetas ( asorti)
Homemade ‘Dvaras’ sherbet

Naminis ,Dvaro“ obuoliy pyragas, paskanintas vaniliniu
padazu

Homemade “Dvaras” apple pie tasted with vanilla sauce
Rekomenduojama su /recommended with: Barbeito Madeira Wine Island Rich*

Vaniliniai ledai, patiekiami su karsSto juodojo Sokolado gsotéliu

Vanilla ice-cream, served with hot chocolate pot
Rekomenduojama su /recommended with: Barbeito Madeira Wine Island Rich*

*Si vynq siiilome gerti ir taurémis ( 5cl)- 10Lt
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