O

DEMO LUNCH



VASARIS

PIRMIEJI
Darzoviy sultinys su apkeptais virty bulviy kukuliais,
zoleliy aliejumi, marinuotais geltonaisiais burokais

bei romesko Ziedynais

Kepti bakalazanai su rakytu Samu, skrudintais
migdoilais, riesuty ir zoleliy kremu bei Zolelémis

Keptos ropés su darzo saloty emulsija, kepty saliery gumby
kremu, juodos duonos traskuciais ir vytintu kumpiu

ANTRIEJI
TriuSienos nugariné su pastarnoky kremu, keptais Simeji
grybais, apkeptomis cikorijomis, Svieziomis kaliaropémis

bei veloute padazu

Keptas kalafijoras su pistacijy emulsija, papriky
kremu ir cukinijy salotomis, marinuotais obuoliais

DESERTAS

Kepti kaulavaisiai su jogurtu, lazdyno riesuty aliejumi
bei baltojo Sokolado ir zoleliy putésiais

3 uzkandziai ir pagrindinis patiekalas

3 uzkandziai, pagrindinis patiekalas ir desertas

Dél alergeny ar kity mitybos jprociy
ispékite aptarnaujantj personalg
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FEBRUARY

STARTERS

Vegetable broth with roasted boiled potato dumplings,
herb oil, marinated yellow beets and romesco florets

Roasted eggplant with smoked catfish, toasted
almonds, nut and herb cream and herbs

Roasted turnips with garden salad emulsion, cream of
fried celery roots, black bread crisps and cured ham

MAIN COURSE

Rabbit loin with parsnip cream, sautéed shimeji mushroomes,
roasted chicory, fresh kohlrabi and velouté sauce

Roasted cauliflower with pistachio emulsion, paprika
cream and zucchini salad, marinated apples

DESSERT

Roasted stone fruits with yogurt, hazelnut oil
and white chocolate and herb mousse

3 starters and a main course

3 starters, main course and dessert

For allergens or dietary restrictions please
consult with our Team member
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GERIMAI | DRINKS

KLASIKINIAI | CLASSICS

Espresso 2.6
Americano 2.6
Macchiato 2.8
Cappuccino 37| 4
Flat white 3.9
Latte 4
BREW

Batch Brew 200 ml 2.8
Aeropress 200 ml 4.2
V60 400 ml 5.2

SALTA KAVA | COLD COFFEE

Espresso onice 2.6
Cappuccino 39
Latte 4.2
Flat White 41
Espresso Rose 4.2
Espresso Tonic 4.2

GAIVIEJI | SOFT

Pakruojo Dvaro 4
Putojanti arbata | 8|40
Sparkling tea

Sultys | Juices 45

Antilope putojancios sultys 7| 35
Antilope putojancios sultys 7| 35
Naminiai limonadai 3.5
Kokosy vanduo 3.9

KARSTI|HOT

Cacao

Specialty Cacao
Cafe Bombon
Lion’s Mane Latte
Bulletproof Coffee

ARBATOS

Matcha Latte

Cinnamon Matcha Latte
Chai Latte

Hojicha Latte

Ciberzolés | Tumeric Latte
Arbata | Tea

Zoleliy | Herbal Infusion

KOKTEILIAI | COCKTAILS

Mimosa Cremant
Mimosa Champagne
Mimosa Jasmin
Cloudy Matcha

VANDUO | WATER

Stellaris gazuotas 750 ml

Stellaris negazuotas 750 mi

Stalo

45
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VYNAS TAUREMIS | WINE BY GLASS

BALTIEJI | WHITES 125 ML

Domaine Vocoret & Fils, Burgundy, France 2022 Chablis
Premier Cru Les Vaillons

Anselmo Mendes Parcela Unica, Portugal, Vinho Verde
Alvarinho, 2021

Saint Clair Pioneer's Block, New Zealand, Marlborough
Sauvignon Blanc, 2020

Chateau de Laborde Cuvee K, France, Burgundy
Chardonnay, 2022

La Val Albarifo, Spain, Rias Baixas, Alvarino, 2022

RAUDONIEJI | REDS 125 ML

Knipser, Pfalz, Germany 2014 Spdtburgunder Kirschgarten GG

L'ecuyer Du Moulin, Bordeaux, France 2020 Haut-Medoc Rouge

Castello di Volpaia, Tuscany, Italy 2022 Chianti Classico

Petra, Tuscany, Italy 2020 Quercegobbe

PUTOJANTIS | SPARKLING 125

Benoit Marguet, Champagne, France
Yuman 21 Premier Cru Blanc de Blanc
Shaman Rosé 20 Grand Cru

Bruno Verret, Burgundy, France Cremant de Bourgogne

Eugene Meyer, Alsace, France Cremant de Alsace Rosé
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DEMOLOFTAS

Gimes iS noro jprasminti buitj, Siandien Demoloftas — multifunkciné erdve,
sujungianti skirtingus vaidmenis. Dienomis ¢ia veikia Demo Kaviné bei galerija,
o vakarais erdvé transformuojasi j Demo Restorang. Savo veikla norime
parodyti, jog erdvée gali apjungti zmones, kurti bendruomene bei skirtingu
laiku jgauti vis Kitokig paskKirtj.

DEMO KAVINE

Demo Kaviné — vieta, kurioje apsijungia létas laikas, kokybiska kava,
maistas bei pokalbiai. Didziuojamés Lietuvos skrudintojy kavos kokybe,
tad pas mus visada galite ragauti jvairiausius jy darbo rezultatus.
Kavinéje galite rasti ir musy someljé vyny selekcijg. Kavinés meniu kinta
priklausomainuo mikro sezony — sitlome tik tai, kuo galime didziuotis. Vélyvyjy
pusrycCiy meniu kinta kas ménes;.

DEMO RESTORANAS

Naujy gastronominiy potyriy ieSkancius svecius savaite jporasminti kvieciame
i$skirtinése Demo Restorano vakarienése. Cia laikas sustoja, taurése sukasi
gérimai, o lékstése nugula tai, kg Svieziausio gali mums pasialyti gamta.

Autoriniy vakarieniy metu per patiekalus analizuojame jvairius socialinius bei
kultarinius konstruktus. Siuo metu nagrinéjame riby klausimg musy aplinkoje
ir vartojimo kultdroje.

Farmer's Table — konceptas, paremtas amatyste bei gaunamy produkty gry-
numu bei Sviezumu. Meniu keiciasi priklausomai nuo to, kg gauname is Lietu-
vos Ukininky. Vakariené susideda i$ uzkandziy, skirty dalintis, bei individua-
laus pagrindinio patiekalo.

Svetingumo vadoveé: Andzelika Jokubauskaité
Virtuvés Sefas: Tadas Eidukevicius

Virtuvés Sous-chef: Rokas Pocius

Interjero Autoriai: Dalia ir Nauris Kalinauskai



DEMOLOFTAS

Born out of a desire to give meaning to everyday life, today Demoloftas is a
multi-functional space that combines different roles. During the day, it operates
as Demo Café and gallery, while in the evenings, the space transforms into
Demo Restaurant. Through our activities, we aim to show that space can bring
people together, create community, and evolve its purpose over time.

DEMO CAFE

Demo Café is a place where time slows down, offering quality coffee, food, and
conversations. We take pride in the quality of Lithuanian Roasters' coffee, so
you can always taste various results of their work here. In the café, you can also
find our sommelier’'s wine selection.

The café food menu changes depending on micro-seasons — we offer only
what we can be proud of. Saturdays and Sundays feature a special brunch
menu that chage on monthly basis.

DEMO RESTAURANT

We invite guests seeking new gastronomic experiences to join us for exclusive
Demo Restaurant dinners during the week. Here, time stands still, drinks flow in
glasses, and plates hold the freshest offerings nature can provide.

During our signature dinners, we analyze various social and cultural constructs
through the dishes. Currently, we are examining the concept of boundaries in
our environment and in consumer culture.

Farmer's Table — a concept based on craftsmanship and the purity and
freshness of the products we receive. The menu changes depending on what
we get from Lithuanian farmers. Dinner consists of sharing appetizers and an
individual main course.

Hospitality manager: Andzelika Jokubauskaité
Executive chef: Tadas Eidukevicius

Sous-chef: Rokas Pocius

Interior designers: Dalia ir Nauris Kalinauskai






