VALGIARASTIS
MENU

STARTERIAI, UZKANDZIAI PRIE VYNO IR ALAUS
STARTERS AND SNACKS

Musuy marinuotos juodosios bei zaliosios alyvuogés
Our marinated black and green olives

Kalamata alyvuogés
Kalamata olives

Basturma su misy marinuotomis juodosiomis bei zaliosiomis
alyvuogemis
Basturma with our marinated black and green olives

Kapariai, muasy marinuotos juodosios bei zaliosios alyvuogeés,
sauléje dziovinti pomidorai

Capers, our marinated black and green olives, sun - dried
tomatoes

Fitaki surio ir vysniniy pomidoriuky uzkandeélé
Fitaki cheese and cherry tomatoes' snack

Uzkandis prie vyno (triju ruSiy suriai, graikiski riesutai,
alyvuogeés, vynuoges)
Wine snack (three types cheese, Greek walnuts, olives, grapes)

Rinkinys prie alaus (kepinta duona, parukytos kiauliy ausytés,
skrudintos sturio bei vistienos lazdelés, cesnakinis padazas)
Beer snack (fried bread, smoked pig ears, roast cheese and
chicken sticks, garlic sauce)

12,00 Lt

12,00 Lt

30,00 Lt

20,00 Lt

15,00 Lt

20,00 Lt

15,00 Lt



SALOTOS
SALADS

Gaiviosios saloty lapy ir Svieziy darzoviy salotos su zalumynuy
padazu
Fresh lettuce and vegetable salad with greenery sauce

Rekomenduojama su /recommended with:
Jurtschitsch GruVe Kamptal

Graikiskos salotos, pagardintos Fitaki sturiu ir medaus
garstyciy padazu

Greek salad with Fitaki cheese and honey mustard sauce
Rekomenduojama su /recommended with:

Chateau Val Joanis Rose Cotes du Luberon A. O. C.
Laibach Sauvignon Blanc Stellenbosch

Ant groteliy keptos jautienos iSpjovos salotos su jvairiais saloty
lapais, avokadais, pievagrybiais, sauléje dziovintais pomidorais ir
Pesto padazu

Grilled beef steak salad with various lettuce, avocado,

champignon, sun - dried tomato and ‘Pesto’ sauce
Rekomenduojama su /recommended with:
De Angelis Oro Rosso Piceno Superiore D.O.C.

Kepty karaliskyju kreveciy salotos su jvairiais saloty lapais,
vynuogemis, kepta cukinija ir citrininiu medaus padazu
Roast king prawn salad with various lettuce, grape, roast zucchini

and lemon honey sauce
Rekomenduojama su /recommended with:
Planeta Alastro Bianco Sicilia I1.G.T.

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

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

Nicos salotos su putpelés kiausinukais ir Cezario padazu

‘Nice’ salad with quail eggs and ‘Caesar’ sauce
Rekomenduojama su /recommended with:

Paul Sapin Mount Franklin Sauvignon Blanc Marlborough
Jurtschitsch GruVe Kamptal

15,00 Lt

18,00 Lt

23,00 Lt

25,00 Lt

18,00 Lt

25,00 Lt



Karstos vistienos kriutinéles salotos su jvairiais saloty lapais,
karamelizuotais ananasais, kedro riesutais ir raudonojo vyno
padazu

Roast chicken breast salad with various lettuce, caramelised

pineapple, cedar nuts and red wine sauce
Rekomenduojama su /recommended with:

Chateau Val Joanis Rose Cotes du Luberon A. O. C.
Domaine Bott-Geyl Pinot Gris Les Elements Alsace A.O.C.

UZKANDZIAI
APPETIZERS

Juros gerybiy daugiaryzis (risotto)
Seafood risotto

Rekomenduojama su /recommended with:

Louis Mondeville Chardonnay Vin de Pays d‘OC
Plenio Verdicchio Dei Castelli Di Jesi D.O.C.
Duval Leroy Blanc De Chardonnay Vintage 1999

Darzoviy daugiaryzis (risotto)

Vegetable risotto

Rekomenduojama su /recommended with:

Henri Bougeois Petit Bourgeois Vin de Pays du Jardin de France
Valbuins Sauvignon Cru D.O.C.

Misko grybuy daugiaryzis (risotto)
Forest mushroom risotto
Rekomenduojama su /recommended with:

Planeta Alastro Bianco Sicilia I.G.T.
Sct. Valentin Pinot Bianco D.O.C.

Naminiai “Dvaro” makaronai su Pesto padazu ir Parmesan Surio
traskuciu
Homemade ‘Dvaras’ noodle with Pesto sauce and

Parmesan cheese crisp
Rekomenduojama su /recommended with:
Joffre e Hijas Grand Chardonnay Valle de Uco Mendoza

Lasisy griezinéliai (carpaccio), idaryti Sparagais, su salotu
puokste, kaparéliais, baltojo vyno padazu ir laimo vaisiaus
skiltele

Salmon Carpaccio filled with asparagus, salad bouquet, caper,

white wine sauce and lime clove
Rekomenduojama su /recommended with:
Sienna Estate Momentum Semillon

22,00 Lt

20,00 Lt

18,00 Lt

24,00 Lt

18,00 Lt

21,00 Lt



Jautienos griezinéliai (carpaccio) su saloty puokste, pagardinti
sauléje dziovintais pomidorais, kaparéliais, Parmesan suriu ir
raudonojo vyno — Dijon garstyciy padazu

Beef steak Carpaccio, salad bouquet, tasted with sun — dried
tomato, caper, Parmesan cheese and red wine — Dijon mustard

sauce

Rekomenduojama su /recommended with:

De Angelis Oro Rosso Piceno Superiore D.O.C.

Domaine Jean Defaix Cote de Lechet Premier Cru Chablis A.O.C.

Lasisa totoriskai (tartar) su putpelées kiauSinuku, meélynaisiais
svogunais, kaparéliais, skrebuciu ir laimo vaisiaus skiltele
Salmon tartar with quail egg, blue onion, caper, sippet and lime

clove
Rekomenduojama su /recommended with:
Domaine Jean Defaix Cote de Lechet Premier Cru Chablis A.O.C.

Jautiena totoriSkai (tartar) marinuota brendyje, su putpelés
kiausinuku, alyvuogiy, mélynyjuy svogunuy ir rauginty agurky
uzkanda

Beef steak tartar marinated with brandy, quail egg and olive, blue

onion, marinated cucumber cocktail
Rekomenduojama su /recommended with:
Domaine Jean Defaix Cote de Lechet Premier Cru Chablis A.O.C.

Keptos juros Sukutés baltojo vyno padaze, padétos ant bulvinio
traskucio bei pagardintos raudonaisiais ikrais
Roast sea scallop in white wine sauce put on potatoes' crisp

and tasted with red caviar

Rekomenduojama su /recommended with:

Domaine Jean Defaix Cote de Lechet Premier Cru Chablis A.O.C.
Duval Leroy Blanc De Chardonnay Vintage 1999

Silkés suktinukai, idaryti baravykais ir grietine, su kepty bulviy
gélytemis ir vysniniais pomidoriukais
Herring rolls stuffed with boletus and sour cream, baked potatoes

and cherry tomatoes

Rekomenduojama su /recommended with:

Chateau Val Joanis Rose Cotes du Luberon A. O. C.
Domaine Bott-Geyl Pinot Gris Les Elements Alsace A.O.C.

28,00 Lt

26,00 Lt

49,00 Lt

32,00 Lt

19,00 Lt



SRIUBOS
SOUPS

Pertrinta pomidory sriuba, pagardinta apelsinais,
Parmesan sturio traskuciu ir baziliku

Strained tomatoes' soup tasted with orange, Parmesan cheese

crisp and basil

Tirsta baravyku sriuba su skrebuciais
Stiff boletus soup with sippet

Pertrinta zaliyjy darzoviy sriuba
Strained green vegetable soup

»,Dvaro“ svogunuy sriuba su skrebuciu
'‘Dvaras’ onion soup with sippet

Darzoviy (minestrone) sriuba
Minestrone soup

Zuviené su lasiSa, juros gérybemis, kaparéliais ir Safranu
Fish soup with salmon, seafood, caper and saffron

AStri jautienos sriuba su darzovemis
Hot beef soup with vegetables

12,00 Lt

15,00 Lt

10,00 Lt

11,00 Lt

14,00 Lt

24,00 Lt

18,00 Lt



KARSTIEJI MESOS PATIEKALAI
HOT MEAT DISHES

Jautienos iSpjovos kepsnys su baklazany ir pomidory Pesto 49,00 Lt
boksteliu, bulve su lupena ir Porto vyno padazu
Beef steak with grilled aubergine and tomatoes' Pesto tower,

potato with jacket and Port wine sauce
Rekomenduojama su /recommended with:

Charles Melton Father in Law Shiraz
Planeta Santa Cecilia Sicilia Rosso I1.G.T.
Darien Reserva Rioja D.O.C.

Anties kritinélés kepsnys su karamelizuotu obuoliu bei kriause ir 46,00 Lt
apelsiny padazu

Roast duck breast, caramelised apple and pear, orange sauce
Rekomenduojama su /recommended with:

Domaine Bott-Geyl Pinot Gris Les Elements Alsace A.O.C.

Chateau de Saint Cosme Gigondas A.O.C.

Capsico Rosso 1.G.T.

Versienos iSpjovos kepsnys su bulviy suflé, Svieziy saloty puokste 42,00 Lt
ir Rokforo stirio padazu
Veal steak with potatoes' soufflé, fresh vegetable bouquet and

Roquefort cheese sauce

Rekomenduojama su /recommended with:

Chateau Fongaban Cotes de Castillon A.O.C.
Planeta Alastro Bianco Sicilia I.G.T.

Sct. Valentin Pinot Nero D.O.C.

Kiaulienos iSpjovos kepsnys su alyvuogemis ir cesnakais idarytu 32,00 Lt
pomidoru, bulve su lupena ir barbekiu padazu
Roast pork steak , tomato stuffed with olives and garlic, potato

with jacket, barbeque sauce
Rekomenduojama su /recommended with:
Cairanne Les Salyens Cotes du Rhone Villages A.O.C.

Sultinga vistienos krutinélé, idaryta Brie suriu bei sauléje 29,00Lt
dziovintais pomidorais, patiekiama su darzoviy krepsSeliu ir kario
svoguny padazu

Juicy chicken breast filled with Brie cheese and sun - dried

tomatoes, served with vegetable punnet and curry onion sauce
Rekomenduojama su /recommended with:

Kesselstatt RK Riesling Trocken

Planeta Alastro Bianco Sicilia I.G.T.



Kalakutienos krutinele su karamelizuoty vaisiy skiltelemis 32,00 Lt
medaus padaze

Turkey fillet with caramelised fruit cloves in honey sauce
Rekomenduojama su /recommended with:
Domaine Bott-Geyl Pinot Gris Les Elements Alsace A.O.C

KARSTIEJI ZUVU PATIEKALAI
HOT FISH DISHES

Garinto juodojo paltuso boksteliai, pagardinti kraby kremu, su 42,00 Lt
ryziais, idarytais darzoviy risotto, ir juros kopustais
Steamed halibut fillet tasted with crab cream, rice tower stuffed

with vegetable risotto, sea cabbage
Rekomenduojama su /recommended with:
Henri Bougeois Petit Bourgeois Vin de Pays du Jardin de France

Juodojo paltuso suktinukai, idaryti lasisSa, su darzoviy 41,00Lt
Siaudeliais, cesnakiniu avokadu kremu, skrebuciu ir laimo
vaisiaus skiltele

Halibut rolls stuffed with salmon, vegetable straws, garlic

avocado cream, sippet and lime clove
Rekomenduojama su /recommended with:

Joffre e Hijas Grand Chardonnay Valle de Uco Mendoza

Karaliskoji dorada meksikietiSkame troskinyje 39,00 Lt

Sea bream in Mexican stew

Rekomenduojama su /recommended with:

Domaine Jean Defaix Cote de Lechet Premier Cru Chablis A.O.C.
Duval Leroy Blanc De Chardonnay Vintage 1999

Sterko file su daugiaryzio (risotto) lapeliais, darzoviy boksteliu ir 36,00 Lt
baltojo vyno padazu
Pikeperch fillet with risotto leaves, vegetable tower and white

wine sauce
Rekomenduojama su /recommended with:
Chateau Buisson Redon Sauvignon Blanc Bordeaux A.O.C.

LasiSos didkepsnis su cukinijos laiveliu, Parmesan sturio bei 32,00 Lt
saliero traskuciais ir ciberzole pagardintais ryziais
Grilled salmon, zucchini ship, Parmesan cheese and celery

crisps, rice tasted with curcuma

Rekomenduojama su /recommended with:

Joffre e Hijas Grand Chardonnay Valle de Uco Mendoza
Domaine Jean Defaix Cote de Lechet Premier Cru Chablis A.O.C.



Upétakis savo sultyse su troskinty darzoviy Siaudeliais ir 28,00 Lt
bulviniais rutuliukais

Trout in its juice with stewed vegetable straws and potato balls
Rekomenduojama su /recommended with:

Planeta Alastro Bianco Sicilia I.G.T.
Duval Leroy Blanc De Chardonnay Vintage 1999

Keptos karaliskosios krevetés su apelsininiais ryziais bei 35,00 Lt
cesnakiniu padazu

Grilled king prawns, rice tasted with orange, garlic sauce

Rekomenduojama su /recommended with:

Kesselstatt RK Riesling Trocken
Jurtschitsch GruVe Kamptal

Kalmarai, trosSkinti “Sugo” padaze, pagardinti midijomis ir 23,00 Lt
kaparéliais

Squid stewed in 'Sugo' sauce and tasted with mussels and caper
Rekomenduojama su /recommended with:

Domaine Jean Defaix Cote de Lechet Premier Cru Chablis A.O.C.
Duval Leroy Fleur De Champagne Brut

GARNYRAI

SIDE DISHES
Sviezios dargoveés 7,00 Lt
Fresh vegetables
Keptos ant griliaus darzoveés 7,00 Lt
Grilled vegetables
KinietiSkos darzovés 9,00 Lt
Chinese vegetable
Garintos darzovés 6,00 Lt
Stewed vegetables
Bulvé su lupena 6,00 Lt
Potato with jacket
Bulviy kose 5,00 Lt
Mashed potatoes
Gruzdintos bulvytés 5,00 Lt
Potato chips
Ryziai 5,00 Lt

Rice



SALDIEJI PATIEKALAI
DESSERTS

Kepto Brie surio desertas su raudoname vyne troskintais
karamelizuotais obuoliais
Baked Brie cheese dessert with apples stewed and caramelised

in red wine
Rekomenduojama su /recommended with:
Chateau Fayau Cadillac A.O.C

Traskus kepti obuoliukai tesloje, patiekiami su vaniliniais ledais ir
karsto juodojo Sokolado bei karamelés padazais (leksté dviems)
Crispy apples, served with vanilla ice cream and hot chocolate

caramel sauce (plate for two persons)
Rekomenduojama su /recommended with:

Barbeito Madeira Wine Island Rich*

Putesiy pyragaitis su laimy sultimis ir juodojo Sokolado padazu

Light soufflé cake with lime juice and dark chocolate sauce
Rekomenduojama su /recommended with:
Kracher Auslese Cuvee

Sokoladinio biskvito ir karameliniy traskuciy pyragaitis
su baltojo Sokolado padazu

Chocolate biscuit cake with caramel crisps, white chocolate sauce
Rekomenduojama su /recommended with:
Ca' Dei Mandorli Le Donne De Boschi Brachetto d'Acqui

Sufle su vaisiais

Soufflé with fruit

Rekomenduojama su /recommended with:

Ca' Dei Mandorli Le Donne De Boschi Brachetto d'Acqui
Kracher Auslese Cuvee

Karstas juodasis Sokoladas, pagardintas graikisku rieSutu

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

Naminis karaliskas ,Dvaro“ obuoliy pyragas, paskanintas vysniy
padazu

Homemade “Dvaras” apple pie tasted with cherry sauce
Rekomenduojama su /recommended with:

Barbeito Madeira Wine Island Rich*

Vaniliniai ledai, patiekiami su karsto juodojo Sokolado gsotéliu

15,00 Lt

18,00 Lt

12,00 Lt

12,00 Lt

10,00 Lt

10,00 Lt

10,00 Lt

13,00 Lt



Vanilla ice-cream served with hot chocolate pot
Rekomenduojama su /recommended with:

Barbeito Madeira Wine Island Rich*

Leduy asorti

Various ice - cream
Rekomenduojama su /recommended with:
Chateau Fayau Cadillac A.O.C.

* §i vynq siilome gerti ir taurémis ( 5cl)- 10Lt

10,00 Lt
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