RIB ROOM

RESTAURANT - CATERING

VERSLO PIETUS / BUSINESS LUNCH

Pirmadienis / Monday
2023-05-08

"PASTA MONDAY*

Keptos antienos sriuba su kiausiniy makaronais,
kininiu bastuciu, shitake grybais ir sojy pupelemis
Roasted duck soup with egg noodles. bok choy, shiitake

mushrooms and soy bean sprouts
6 €

Rukytos IasiSos salotos su braskemis ir citriny-medaus
padazu
Smoked salmon salad with strawberries, lemon and
honey dressing
7 €

Samas tempUroje, patiekiamas su citrinZoliy padazu
ir japoniskais makaronais
Catfish in tempura, served with lemongrass sauce and
udon noodles
11 €

Sernienos ir raudono vyno troskinys, patiekiamas su
bulviy kose ir traskiais kopuUstais
Wild boar and red wine stew, served with potato mash
and crispy cabbage
11 €

Dienos desertas
Dessert of the day
5¢€

Executive Chef Miroslav Stycinskij



RIB ROOM

RESTAURANT - CATERING

VERSLO PIETUS / BUSINESS LUNCH

Anfradienis / Tuesday
2023-05-09

"COMFORT FOOD"

Zuviené su darzovémis
Home style fish and vegetable soup
6 €

Fetos surio ir agurky salotos su kaparéliais ir baziliky
uzpilu
Feta cheese and cucumber salad with green salad,
capers and basil dressing
7 €

Paltuso file, patiekiama su keptais kalafiorais,
moliogy kose ir teriyaki padazu
SlowfFillet of halibut served with roasted cauliflower,
pumpkin mash and teriyaki sauce
11 €

TraskOs grybai, patiekiami su bulviy ir Spinaty kose, ir
sOrio padazu
Crispy mushroomes, served with potato and spinach mash
and cheese sauce
10 €

Dienos desertas
Dessert of the day
5¢€

Executive Chef Miroslav Stycinskij



RIB ROOM

RESTAURANT - CATERING

VERSLO PIETUS / BUSINESS LUNCH

TreCiadienis / Wednesday
2023-05-10

"WORLD TOUR"

Kopusty sriuba su dziovintais grybais ir kiaulienos
Sonkauliy mésa
Fresh cabbage soup with dry mushrooms and pork rib
meat

6€

Stikliniy makarony ir darzoviy salotos su mazomis
krevetemis ir zaliyjy citriny padazu
Glass noodle and vegetable salad with small shrimps and
lime dressing
7€

Kiaulienos Sonine su teriyaki ir imbiery glazora,
patiekiami su ryziais, kininiu bastuciu ir daigais
Roasted pork belly with teriyaki and ginger glaze, served
with rice, bok choy and sprouts
11€

Zuvies kukuliai su agurky kimehi, bulvémis su kariu,
krieny padazu ir rakola
Fish meatballs with cucumber kimchi, curry potatoes,
horseradish sauce and rucola
10€

Dienos desertas

Dessert of the day
5€

Executive Chef Miroslav Stycinskij



RIB ROOM

RESTAURANT - CATERING

VERSLO PIETUS / BUSINESS LUNCH

Ketvirtadienis / Thursday
2023-05-11

"NICE & SIMPLE"

Kreminé grybu sriuba su ryziy traskuciais
Creamy mushroom soup with rice crisp
6€

Avokady ir vistienos salotos su Svieziomis Zzolelémis, ir
medaus-garstyCiy padazu
Avocado and chicken salad with fresh herbs and honey
mustard sauce

7€

Kiaulienos sprandinés steikas, patiekiamas su
raudono vyno padazu, keptomis jaunomis bulvemis
ir keptais grybais
Pork neck steak served with red wine sauce, roasted
baby potatoes, and roasted mushrooms
11€

Lasisos file banano lape, patiekiama su citrinzoliy
padazu, keptomis zaliosiomis pupelémis, morky
piure ir sojy daugais
Fillet of salmon in banana leaf served with lemon grass
sauce,roasted green beans, soy bean sprouts and carrot
cream
10€

Dienos desertas
Dessert of the day
5¢€

Executive Chef Miroslav Stycinskij



RIB ROOM

RESTAURANT - CATERING

VERSLO PIETUS / BUSINESS LUNCH

Penktadienis / Friday
2023-05-12

"RIB FRIDAY "

Pomidory ir papriky sriuba su Chorizo desrelémis
Tomato and paprika soup with grilled chorizo sausage
6€

SvieZi spring rolls suktinukai su kepta lasisa, Zaliomis
salotomis ir kokosy-Cili papriky padazu
Fresh spring rolls with roasted salmon fillet and coconut
chilli sauce on the side and green salad
7€

GlazUOruoti BBQ Sonkauliai, patiekiami su keptomis
bulvemis, morky salotomis ir daigais
BBQ glazed sous vide pork ribs, served with roasted
potato, carrot salad and sprouts
11€

Keptas baklazanas su lengvu kario padazu ir
keptomis darzovémis
Roasted eggplant with light curry sauce and roasted
vegetables
10€

Dienos desertas

Dessert of the day
5€

Executive Chef Miroslav Stycinskij



