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MAIN COURSES

Salmon with corn grits, asparagus and seaweed
18,50 Eur

Octopus with tomato ragout, with lemon-flavored potatoes, eggplant and crawfish sauce
28,50 Eur

B Chicken schnitzel with mashed potatoes, radish salad, butter sauce
15,50 Eur

Beef meatballs with baby potatoes, pepper salad, zucchini strips with feta cheese and pine nuts
17,50 Eur

Beef steak with potato croquettes, fried with plums, caramelized red onions
26,00 Eur

B (Grated potato dumplings (cepelinai) with meat, served with a creamy sauce of bacon bits
14,50 Eur

B Fried chanterelles with bacon and mashed potatoes
15,50 Eur

Homemade ravioli with ricotta cheese and spinach filling, sage sauce
13,50 Eur

DESSERTS

Hot caramel apple pie Tarte Tatin with vanilla ice cream
11,00 Eur

Chocolate cake Lava cake with raspberry sorbet
11,00 Eur

B Homemade poppy ice cream with mashed strawberries
11,00 Eur

Mango sorbet with mango pieces, grappa
11,00 Eur

Cake of the day (ask the waiter)
3,50 Eur
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SALADS AND STARTERS

Mango and avocado salad with octopus honey and lemon sauce
18,00 Eur

Buratta cheese with tomato carpaccio
13,50 Eur

Caesar salad with king prawns, fried bacon or with fried chicken breast
13,00 Eur

Tiger prawns in garlic apple sauce
14,50 Eur

B Lithuanian beef tartare with quail egg, hard cheese and pickled cucumbers
17,50 Eur

Cheese donuts with spicy sauce
11,50 Eur

Fish and chips - fried cod strips in batter with french fries, sauce
14,00 Eur

B Lithuanian cheese set
8,50 Eur

SOUPS

B Traditional Lithuanian cold beetroot soup with baked potatoes
6,50 Eur

B Beef broth, kibin with chopped lamb
7,50 Eur

B Lithuanian boletus cappuccino with wild mushroom chips
7,50 Eur

SMALL
LUXURY

HOTELS

OF THE WORLD




