
                                                                                                                                          

Please do not hesitate to inform us if you have any allergies or you would like to know more 

about the preparation of the dishes 

 

 

 

BREAKFAST MENIU (7:00 – 11:00) Price 

Flaked porridge (oatmeal, five grains) 

(Served with butter or mashed berry sauce) 

4,50 Eur 

English breakfast 

(Fried eggs, fried bacon, mushrooms, tomatoes, beans, fried potatoes, toast)  

11,00 Eur 

Omelets: 

(Served with fresh vegetables and tomato sauce) 

(With ham and cheese, served with mushrooms) 

8,50 Eur 

Crepes with curd 

(Served with sour cream and mashed strawberries) 

8,00 Eur 

 

 

SALAD            Price 

Spinach salad with beef (Chef recommends) 

(Spinach, sliced beef, dried tomatoes, toasted sesame seeds and Balsamic 

dressing) 

15,00 Eur 

Green salad with royal shrimps and orange - lemon dressing  

(Salad, tomatoes, olives, onions, oranges, king prawns, dressing) 

14,00 Eur 

Fresh vegetable salad with fried halibut fillet and oriental dressing 

(Salad, cucumbers, tomatoes, halibut fillet, seaweed, sesame seeds) 

 

Greek salad  

(Salad, tomatoes, cucumbers, feta cheese, peppers, olives, blue onion 

rings, oyster sauce) 

13,00 Eur 
 

  

             10,00 Eur 

Ceasar salad   

(Crispy salad, boiled eggs, croutons and anchovy dressing) 

8,00 Eur 

Ceasar salad with:  

• royal shrimps 12,00 Eur 

• salted salmon and black bread croutons 12,00 Eur 

• grilled chicken fillet 

  

SOUPS Price 

Spicy beef soup with cheese „Džiugas“   7,00 Eur 

Creamy mushroom soup  7,00 Eur 

Creamy cheese soup with roasted sunflower seeds 6,00 Eur 

Daily soup (ask for waitress) until 15:00 3,50 Eur 
 

 

11,00 Eur 
 

 

 

7,00 Eur 

7,00 Eur 

6,00 Eur 

3,50 Eur 
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HOT AND COLD APPETIZERS  

Mussels:  

• cream – pear cider sauce 17,00 Eur 

• tomatoes – basil sauce 

(served with french toast) 

15,00 Eur 

 

Beef Carpaccio 

(Beef medals, capers, dried tomatoes, „Džiugas“ cheese) 

15,00 Eur 

Royal shrimps with „Teriyaki“ sauce  13,00 Eur 

Herring with fried mushrooms 

(Herring, leeks, fried mushrooms, fried potatoes) 

9,00 Eur 

Assortment to wine 

(Parma ham, „Džiugas“ cheese, toast with dried tomatoes spread, olives)  

Assortment to beer 

(Garlic bread sticks with cheese mayonnaise topping, spicy nuts and dried 

bief) 

10,00 Eur 

 

10,00 Eur 
 

Toasted garlic bread sticks with cheese - mayonnaise topping 6,00 Eur 

 

Olives with herbs 

(Black and green pinned olives) 

              6,00 Eur 

 
 

 

MAIN COURSES  

Beef steak  (Dry aged beef) 

(Beef tenderlion served with Maitre D‘Hotel“ butter, fried vegetables and 

boiled-fried potatoes) 

37,00 Eur 

 

 

Grilled veal steak with Brasilian bertoles 

(Choose two side dishes: boiled - baked potatoes, french fries, boiled rice, 

grilled vegetables, fresh vegetables) 

 

Slow-roasted pork ribs BBQ 

(Choose two side dishes: boiled - baked potatoes, french fries, grilled 

vegetables, fresh vegetables) 

25 ,00 Eur 
 

 

 

               22,00 Eur 

Duck steak 

(Baked potato pancakes, caramelized apples and orange sauce) 

20,00 Eur 

 

Grilled salmon steak 

(Served with grilled vegetables and king prawn sauce) 

17,00 Eur 

 

Grilled chicken fillet 

(Choose two side dishes: boiled - baked potatoes, french fries, boiled rice, 

grilled vegetables, fresh vegetables) 

14,00 Eur 

Pork neck roast with BBQ sauce 

(Choose two side dishes: boiled - baked potatoes, french fries, boiled rice, 

grilled vegetables, fresh vegetables) 

               14,00 Eur 
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• royal shrimps and vegetables 15,00 Eur 

• dried tomatoes, spinach and chicken 11,00 Eur 

 

 

                      Price  

Pancakes with curd and dessert sauce 7,50 Eur  

French fries with tomato sauce 5,00 Eur  

 

 

DESSERTS 

Napaleon cake  6,00 Eur  

„Creme Brulee“ with „Toffee“ caramel  6,00 Eur  

„Victoria“ ice cream with lemon and caramel  6,00 Eur  

Natural fruit coctail  5,00 Eur  

Ice cream milkshake  5,00 Eur  

 

 

OTHER MEALS 

Beef hamburger „Victoria“  (Chef recommends) 

(Brioche bun, french fries, tomatoes, iceberg lettuce, pickles, fried onion 

and bacon jam, tomato and jalapeno pepper sauce) 

15,00 Eur 

 

 

Hamburger with grilled chicken 

(Brioche bun, french fries, iceberg lettuce, mango mayonnaise, Cheddar 

cheese, pickles, onion rings, tomato and jalapeno pepper sauce) 

12,00 Eur 

 

Vegetarian hamburger 

(Brioche bun, french fries, tomatoes, cucumbers, iceberg lettuce, vegan 

mayonnaise and tomato sauce) 

12,00 Eur 

Fetuccine pasta with:  

 MEALS FOR CHILDREN   

                                              

Tagliatelle pasta with cream and cheese 8,50 Eur 

Chicken strips with french fries, vegetable sticks and tomato sauce   8,50 Eur  

Curd-fritter with mashed strawberries and yogurt 7,50 Eur  


