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LOCAL CUISINE

Kai senoji tradicija ir elegancija ima kalbéti viena
kalba, o pagarba ingredientul susijungia su
aistra gaminti, ¢ia gimsta naujoji lietuviska

virtuve.

When the old tradition and elegance begin to speak one
langnage, and respect for the ingredient joins the
passion to cook, here, a new identity of Lithuanian
cuisine 7s born.



UZKANDZIAI / APPETIZERS

“Stikliy“ salotos su granaty sé¢klomis, riesutais, medaus ir alyvuogiy aliejaus uZpilu
“Stikliai” salad with pomegranate seeds, nuts, honey and olive oil dressing
12,00 €

Avokady ir Zalumyny puoksté su keptomis tigrinémis krevetémis
Avocado salad, served with grilled tiger prawns
18,00 €

Silké su baravykais, pomidorais ir keptomis bulvémis
Traditional herring, served with boletus mushrooms, tomatoes and baked potatoes
12,00 €

LasiSos karpacas
Salmon carpaccio
16,00 €

Elnienos tartaras su raugintomis darZovémis ir gruzdintomis bulvytémis
Hand-chopped venison tartare served with pickled vegetables and potato fries
23,00 €

Kepta duona su naminiu sario kremu

Fried rye bread with homemade cream cheese
8,00 €

Raugintos Stikliy tikio darZoveés
Pickled vegetables from our farm
7,00 €
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SRIUBA/SOUP

Topinamby sriuba su karamelizuotu sviestu ir topinamby traskuciais
Jerusalem artichoke soup with caramelized butter and Jerusalem artichoke crisps

9,00 €

Lietuviska misko gryby sriuba su grietine
Lithuanian forest mushroom soup with sour cream
10,00 €
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KARSTIEJI PATIEKALAI /HOT DISHES

Spageciai su tigrinémis krevetémis, vySniniais pomidorais ir balto vyno padazu
Spaghetti with tiger prawns, cherry tomatoes and white wine sauce
19,00 €

Stirnienos desrelés su kadagiy uogy padazu,
troskintais raudonaisiais kopustais ir keptomis bulvémis
Venison sausages with juniper berry sauce,
stewed red cabbage and baked potatoes
24,00 €

Visc¢iukas ,,Tabaka‘ su ¢esnaky ir Zoleliy padazu
Chicken “Tabaka” with garlic and herb sauce
24,00

Atviras jautienos burgeris ant bulviy Simtalapio su krieny padazu,
raudonyjy svoginy marmeladu, Cederio sariu ir vytintu kumpiu

Open beef burger on potato gratin with horseradish, red onion marmalade, Cheddar cheese and

dry-cured ham
21,00 €

Oto filé su Ziediniy kopuasty piuré, mazaisiais brokoliais
4y kopusty piure, ’
pankoliy troskiniu ir sviesto padazu
Halibut fillet, served with cauliflower puree, stem broccoli, fennel stew and butter sauce
32,00 €

Elnienos kepsnys su troskintais raudonaisiais kopustais,
karamelizuotais burokéliais ir kadagiy padazu
Venison steak, served with stewed onions, caramelized beetroots and juniper sauce
37,00 €

Kiaulienos Sonkauliukai glaziiruoti naminiu pomidory ir rakyty slyvy padazu,
patiekiami su keptomis darZovémis ir marinuota kaliarope.
Pork spare ribs, glazed in homemade tomato and smoked plum sauce,

served with roasted vegetables and marinated German turnip.
27,00 €
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Lietuviski koldunai su mésa, spirguciais ir grietine
Traditional Lithuanian pierogies with pork, bacon and sour cream
18,00 €

Bulviniai blynai su stidyta lasisa ir grietine
Potato pancakes with salted salmon and sour cream
18,00 €

Bulviniai blynai su grietine
Potato pancakes, served with sour cream
13,00 €

Cepelinai su mésos jdaru, grietine ir spirguciais
(ruoSiama 30 min.)

Zeppelins (traditional potato dumplings) stuffed with pork,
Served with sour cream and smoked bacon sauce
(please allow 30 min. cooking time)

14,00 €

Cepelinai su varskés ir strio jdaru
(ruosiama 30 min.)
Zeppelins with cottage cheese filling and sour cream
(please allow 30 min. cooking time)
12,00 €
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DESERTAI/ DESSERTS

Ruginés duonos ledai su samane
Homemade bread ice-cream with traditional “Samané” vodka

6,00 €

Obuoliy pyragas “Tart-Tatin”, patiekiamas su grietine

Apple Tart-Tatin, served with sour cream
7,00 €

Tekancio Sokolado pyragaitis
Molten chocolate cake

8,00 €
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