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SKUMBRES “STRAGANINA" 14
SALDYTA, PRIESKONIUOTA SKUMBRES  §
FILE, ZOLELIL) FADAZAS, JUDDA DUONA,
MACKEREL "STRAGANINA~

FROZEN, SEASONED MACKEREL FILLET, §
HERBAL SAUCE, BLACK BREAD &

UZKANDZIAI
SNACKS

MUSU FIRMINIAI 13
STARKIO PIRSTELIAI
SU JOGURTINIU ZOLELIY PADAZU

OUR SPECIAL PIKE-PERCH “FINGERS"
WITH HERBED YOGURT SAUCE

_SILKE “IS BACKOS” 13
1 SU KARSTOMIS BULVEMIS, MARINUOTAIS
 SVOGUNAIS, AGURKELIAIS IR GRIETINE

HERRING WITH HOT POTATQES, MARINATED ¢

KA%ST[ VISTIENOS 11 ONIONS, PICKLES ¢ SOUR CREAM
PIRSTELIAI

HOT CHICKEN “FINGERS" SALOTOS
KEPTA DUONA SUCESNAKU 6 SALAD

FRIED BREAD WITH GARLIC

KEPTA DUONA SU SURIU 7.5
FRIED BREAD WITH CHEESE

MUSU NAMINIAI SURIO 11

PIRSTELIAI SU PADAZU
OUR SPECIAL CHEESE “FINGERS"

SALOTOS SUSTARKIOFILE 16
JUOSTELEMIS IR KIETUOJU SURIU

SALAD WITH FRIED FPIKE-PERCH FILLET
AND HARD CHEESE

GRAIKISKOS SALOTOSSU 15
FETA SURIU IR ZOLELIY PADAZU

WITH SAUCE GREEK SALAD WITH FETA CHEESE

& HE SAUCE
SEFO MARINUOTOS 5 T —
ALYVUOGES SU SALOTOS SURUKYTA 17
AROMATINGU ALIEJUMI LASISA, SAULEJE DZIOVINTAIS

POMIDORAIS IR OZKOS SURIU

SMOEKED SALMON SALAD WITH
SUN-DRIED TOMATOES & GOAT CHEESE ‘

. SALOTOS SU TRASKIA VISTIENA 15

BULVYTES FRI SU KECUPU 8 IR CESNAKINIU KRAPU PADAZU
SALAD WITH CRISPY CHICKEEN AMD

FRENCH FRIES WITH KETCHUP GARLIC-DILL SAUCE
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RGIES AND INTOLERANCES - PLEASE SEEAK TO OURSTAFF ABOUT

CHEF5S MARINATED QLIVES
WITH AROMATIC OIL

i;::'- FIRNIAI SU SPIRGUCIAIS 7
H"‘ FEAS AND CRACKLINGS

SRR T
e - = S, F.

o F ey L
; WATEN M2
i L Py -
Jr. 4

SRIUBOS S
SOUPS

ZUVIENE - UNGURIENE 12 @,,
AUTENTISKA, RUGSIAMA PAGAL i

VIETINIU ZVEJU RECEPTA, TRADICISKAI
VERDAMA 1S TRIJU ROSIU ZUVIES

FISH-EEL SOUP

AUTHENTIC, MADL USING THE RECIPE
OF LOCAL TISHERMEN, TRADITICNALLY
THREL TYPES OF FISH ARL USED

ZUVIENE 7.5

SU ZUVIES KUKULAICIAIS
FISH SOUF WITH FISH BALLS

SALTIBARSCIAI SU -
VIRTOMIS, APKEPTOMIS
BULVEMIS

TREADICIONAL COLD BEETEOQOT

SOUP WITH CRISPED BOILED
POTATOES

DIENOS SRIUBA b
SOUP OF THE DAY

INOTI PASITEIRAVUS PERSONALO
ING YOUR ORDER '
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 KARSTIEJI PATIEKALAI |

MAIN COURSE
KEPTA VIETINE PLEKSNE 18

SU VASAROS ZALUMYNALS, BABY BULVYTEMIS
IR SVIESTE PAKEPINTAIS SVOGUMNELIALS

FRIED LOCAL PLAICE

WITH SUMMER GREEMNS, BABY POTATOES
e BUTTERED ONIONS

KEPTAS VIETINIS OTAS
SU VASAROS ZALUMYMAIS, BABY BULVYTEMIS
IR SVIESTE PAKEPINTAIS SVOGUNELIAIS

FRIED LOCAL TURBOT
WITH SUMMER GREENS, BABY POTATOES
& BUTTERED ONIONS

STARKIO FILE 22
SU W ASAROS ZALUBMY SMATS, BABY BULVYTEMIS,
IR CITRINIMNIL HAFAHE!.ILI PFalassL

FIKE-PERCH FILLET
WITH SUMMER GREENS, BARY POTATOES
& LEMON-CAPER SAUCE

LASISOS FILE 22 |

KEFTA ORKAITEIE :
SUVASAROS ZALUMYMNAIS, BABY BULVYTEMIS
IR CITRININILU KAPARELIV PADALU

OVEN-BAKED SALMON FILLET
WITH SUMMER GREENS, BARY POTATOES

o LEMON-CAIMER SAUCE

SKUMBRE 15
KEPTA ORKAITEJE )
SUWASARCS SALUMY NAIS IR BABY BULVYTEMIS

OVEN-BAKED MACKEREL
WITH SUMMER GREENS ¢ BABY POTATOES

HDELE

KOTLETUKALI

i
s ﬂAR%ﬁ\-‘ 15 TR BULVIL KOSE

PIKE & PERCH CUTLETS
WITH VEGETARLES AND POTATO MASH
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FALAFELIAI "9 16

SUVASARDS ZALUMYNAIS, BARY
BULWYTEMIS IR ALY VLIOGEMIS

FALAFELS
WITH SUMMER GREENS, BABY POTATOES & OLIVES

VISTIENOS KEPSNELIAI 13

SU WASARDS ZALUMYNALS IR BULVY TEMIS FRI

FRIED CHICKEN FILLETS
WITH SUMMER GREENS & FRENCH FRIES

KOLDUNAI CHINKALIAI 12
SU MESA, PATIEKIAMI] SU GRIETINE

DUMPLINGS CHINKALI WITH MEAT
SERVED WITH SOUR CREAM

NAMINIAI VARSKECIAIL 12

SUGRIETIME IR TRIMNTCOMIS LIOGOMIS

CURD PANCAKES
WITH SOUR CREAM & BERRY SAUCE

GRILIAUS PATIEKALAI

LYDEKOS IR STARKIO  =iit14 E
16 B

GRILL MENU

KIAULIENOS SPRANDINES 18
SASLYKAS

SU VASARDS ZALUMYNAIS, KEPTOMIS "
BULVYTEMIS IR NAMINIU POMIDORY PADAZLI

PORK SHASHLIK
WITH SUMMER GREENS, POTATO WEDGES
# HOMEMADE TOMATO SAUCE

VISTIENOS KUMPELIU 18
SASLYKAS

SU VASAROS ZALUMYMNAIS, KEFTOMIS
BLILVYTEMIS IR NAMINIU POMIDORL PADAZL

CHICKEN THIGH SHASHLIK
WITH SUMMER GREENS, POTATO WEDGES
& HOMEMADE TOMATO SAUCE

GRILL DIENOS ZUVIS 18

SU VASARDS FALUMYMNAIS IR BULVY TEMIS

GRILLED FISH OF THE DAY
WITH SUMMER GREENS & ROASTED POTATOES
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DESERTALI
DESSERTS

PAVLOVA 8 ?_

KARSTAS OBUOLIU PYRAGAS 7
SULEDAIS
HOT APPLE PIE WITH ICE-CREAM

MASKARPONES SURIO 8
DESERTAS SU UQOGOMIS

MASCARPONE CHEESE DESSERT

NAMINIAI VAFLIAI 10
HOMEMADE WAFFLES

SU LEDAIS, BANANAIS, UOGU
PADAZU IR PISTACIJOMIS
WITH BANANA, BERRY SAUCE e ICE-CREAM

SU MASKARPONES KREMU,
BANANAIS, UOGU PADAZU
IR KARAMELE

WITH BANANA,BERRY SAUCE,
MASCARPONE CREAM e~ CARAMEL

SU LEDAIS, SOKOLADU
IR RIESUTAIS
WITH ICE- CREAM, CHOCOLATE e~ NUTS

SU PISTACIJU IR PLOMBYRO
LEDAIS, SOKOLADU IR
SMULKINTOMIS PISTACIJOMIS

WITH PISTACHIO AND CREAMY VANILLA
ICE CREAM, CHOCOLATE e+ PISTACHIOS




LEDAI / ICE-CREAM

PLOMBYRAS SU TRINTOMIS UQGOMIS 6
[CE-CREAM WITH MASHED BERRIES

SU KARAMELE IR MIGDOLAIS ©
ICE-CREAM WITH CARAMEL AND ALMONDS

SU SOKOLADU IR RIESUTAIS 6

ICE-CREAM WITH CHOCOLATE AND NUTS

SU VAISIAIS IR UDGOMIS 6
ICE-CREAM WITH FRUIT AND BERRIES
: g PISTACIJ| LEDAI SU SOKOLADU 7 I
b= IR SMULKINTOMIS PISTACIJOMIS

FISTACH D ICE-CHEAM WITH CHOCOLATE ef PISTACHIOS

PIENO IR LEDU KOKTEILIAI
MILKSHAKES

VANILINIS / VANILLA
SOKOLADINIS / CHOCOLATE
BRASKINIS / STRAWRLERY

EANANINIS / BANANA

SMUCIAI / SMOOTHIES

ZALIASIS KOKTEILIS 0
AMINATAL AMAMASAL BAMANAL MANGE, LAIMAS

GREEN 5MOOTHIE

ko APIMACH, MINEAPPLE, BANANA. MANGE, LIME

' UOGU KOKTEILIS 6
. MIBKOUOGOS, BANANAI -
. BERRY SMOOTHIE

%ﬁi‘ FOREST HRERRIES, BANAMNAS E_:
~ GAIVUSIS KOKTEILIS 6« B

BRASKES. MANGO, META
REFRESHING SMOOTHIE

MANGO, STRAWEBERRY. MINT

GAIVIE]l GERIMALI
SOFT DRINKS

SULTYS / JUICE 02L 3
APELSINL § MAULTIVITAMINL f OBLUOLIL /
PFERSIKY /WY RNUDGIL / POMIDORY [/ ANANASL
ORANGE /f MULTIVITAMIN / APPLE / FEACH /
GRAPFE / TOMATO f PINEAPPLE

LIETUVISKOS OBUOLIUSULTYS 03BL 4
LITHUANIAN APPLE JUICE

PFAFILDOA L SKOMIL) TEIRAUKITES

MUST KOMANDDS

MORE FLAVORS AVAILABLE = ASK

OUFRE TEARM

PAGARDINTASSTALOVANDUOQ OSL 2
WATER INFUSED WITH LEMON & MINT  IL 3
VANDUO / WATER 03L 3
NEGAZUOTAS / GAZUOTAS

STILL / CARBOMNATED

PILSTOMA DUONOS GIRA 03L 35
BREAD KVASS .GUBERNIIA" 05L 45
PREMIUM KOKYBES LIMONADAS

PREMIUM QUALITY LEMONADE 02751 45
COCA-COLA 051 35
COCA-COLA LIGHT 0250 35
SPRITE / FANTA / SCHWEPPES 0.5L 35
NAMINIS AVIECIU LIMONADAS 03L 45
HOMEMADE LEMONADE

KOMBUCIA “BUK CIA® 03L 55
ACALA PREMIUM KOMBUCIA 033l 65
SKOMIL TEIRALITIS APTARMALAMCIO PERSONALD
SVIEZIAI SPAUSTOS SULTYS 05L 5
APELSING / GREIPFRUTL)

FRESHLY SQUEEZED JUICE

ORANGE/GRAPEFRUIT

45

COFFEE

ESPRESSO 3
JUODA KAVA / BLACK COFFEE 3
DVIGUBAS ESPRESSO/ DOUBLE ESPRESSO 4
KAVA SU PIENU / COFFEE WITH MILK 35
CAPPUCCINO 4
LATTE 4
LATTE MACCHIATO CHOCOLATE / CARAMEL 4.5
KAKAVA [ CACAD 4.5
SALTA KAVA / ICECOFFEE 4.5

SALTA KAVASU LEDAIS/ ICE CREAMCOFFEE 6§

AIRISKA KAVA / IRISH COFFEE 5

*VISAS KAVAS GALIME PARUOATI SU
AUGALINIU MENG GERIMU ARBA BE KOFEIRNC

*ALL COFFEE DRIMKS CAM BE PREFARETD WITH PLAMT
EASED MILE SURBSTITUTE QR WITHOUT CAFFEINE

ARBATA
TEA

SVIEZIL METU) ARBATA 3 |
MINT TEA
SVIEZIL CIOBRELIU ARBATA 3
THYMETEA :
PLIKYTA ARBATA 3
BREWED TEA -

JUODA [ ZALLA  VAISINE
BLACK / GREEN / FRUIT

UOGY TYRIU ARBATA 4

BERRY PUREE TEA
AVIECIN / SERBENTL / SALTALAMKIL
HASPBERRY / BLACKCURRANT / SEA BUCKTHORN

MEDUS /{ HONEY
CITRINA / LEMON
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