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%Ti-MUSU FIRMINIAI

UZKANDZIAI
SNACKS

STARKIO PIRSTELIAI )
SU JOGURTINIU ZOLELIU PADAZU

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

KARSTI VISTIENOS 12

PIRSTELIAI

HOT CHICKEN “FINGERS”

| FILE, ZOLELIY PADAZAS, JUODA DUONA -

145 §

&“'; '-'{

KEPTA DUONA SU CESNAKU 6.5 .

FRIED BREAD WITH GARLIC

KEPTA DUONA SU SURIU 79
FRIED BREAD WITH CHEESE

MUSU NAMINIAI SURIO

PIRSTELIAI SU PADAZU

OUR SPECIAL CHEESE “FINGERS”
WITH SAUCE

SEFO MARINUOTOS 8
ALYVUOGES SU

AROMATINGU ALIEJUMI
CHEF'S MARINATED OLIVES
WITH AROMATIC OIL

5

ZIRNIAI SU SPIRGUCIAIS 8 &

PEAS AND CRACKLINGS

BULVYTES FRI SU KECUPU 85 |

FRENCH FRIES WITH KETCHUP

TA] PAT!EKAtAI SU ISTQI{:[}A — IS MUSU SEIMOS VIRTUVES, KURSIU MARIU KRASTO IR VIETINI :
THESE ARE DISHES WITH A STORY - FROM OUR FAMILY KITCHEN, THE CURONIAN LAGOON REGION AND LOCAL FISHE

SKUMBRES “STRAGANINA” 155 &

SALDYTA, PRIESKONIUOTA SKUMBRES

MACKEREL «STRAGANINA”

FROZEN, SEASONED MACKEREL FILLET,

HERBAL SAUCE, BLACK BREAD
SILKE “IS BACKOS”

ONIONS, PICKLES &~ SOUR CREAM

SALOTOS
SALAD
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SALOTOS SU STARKIO FILE 17

JUOSTELEMIS IR KIETUOJU SURIU
SALAD WITH FRIED PIKE-PERCH FILLET

AND HARD CHEESE

SRIUBOS
SOUPS

w7 %T‘LZUVIENE UNGURIENE 12
| SUKARSTOMIS BULVEMIS, MARINUOTAIS &
SVOGUNAIS, AGURKELIAIS IR GRIETINE R
‘ﬁ HERRING WITH HOT POTATOES, MARINATED '-.

AUTENTISKA. RUOSIAMA PAGAL
VIETINIU ZVEJU RECEPTA, TRADICISKAI
VERDAMA 1S TRIJU RUSIU ZUVIES

FISH-EEL SOUP
AUTHENTIC, MADE USING THE RECIPE
OF LOCAL FISHERMEN, TRADITIONALLY

THREE TYPES OF TISH ARE USED

GRAIKISKOS SALOTOS SU  15.9 ‘%”LZUVIENE 8

FETA SURIU IR ZOLELIU PADAZU

GREEK SALAD WITH FETA CHEESE
¢ HERBAL SAUCE

SALOTOS SU RUKYTA 17 &

LASISA, SAULEJE DZIOVINTAIS

POMIDORAIS IR OZKOS SURIU
SMOKED SALMON SALAD WITH

SUN-DRIED TOMATOES ¢ GOAT CHEESE
SALOTOS SU TRASKIA VISTIENA 16.5

IR CESNAKINIU KRAPY PADAZU

SALAD WITH CRISPY CHICKEN AND
GARLIC-DILL SAUCE

SU ZUVIES KUKULIAIS
FISH SOUP WITH FISH BALLS

SALTIBARSCIAI SU
VIRTOMIS, APKEPTOMIS
BULVEMIS

TRADICIONAL COLD BEETROOT

SOUP WITH CRISPED BOILED
POTATOES

DIENOS SRIUBA 6
SOUP OFTHE DAY
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%IIL LYDEKOS IR STARKIO

KARSTIEJI PATIEKALAI

MAIN COURSE
KEPTA VIETINE PLEKSNE 20

SU VASAROS ZALUMYNAIS, BABY BULVYTEMIS
IR SVIESTE PAKEPINTAIS SVOGUNELIAIS

FRIED LOCAL PLAICE
WITH SUMMER GREENS, BABY POTATOES
¢ BUTTERED ONIONS

KEPTAS VIETINIS OTAS 100g -9.5
MINIMALUS SVORIS - 300 _

SU VASAROS ZALUMYNAIS, BABY BULVYTEMIS
IR SVIESTE PAKEPINTAIS SVOGUNELIAIS

FRIED LOCAL TURBOT

MINIMUM WEIGHT 300¢g, WITH SUMMER
GREENS, BABY POTATOES e+ BUTTERED ONIONS

STARKIO FILE 24

SU VASAROS ZALUMYNAIS, BABY BULVYTEMIS,
IR CITRININIU KAPARELIU PADAZU

PIKE-PERCH FILLET
WITH SUMMER GREENS, BABY POTATOES
¢ LEMON-CAPER SAUCE

LASISOS FILE 24
KEPTA ORKAITEJE

SU VASAROS ZALUMYNAIS, BABY BULVYTEMIS
IR CITRININIU KAPARELIY PADAZU

OVEN-BAKED SALMON FILLET
WITH SUMMER GREENS, BABY POTATOES
& LEMON-CAPER SAUCE

PUSE SKUMBRES 1%
KEPTA ORKA[TE]E
SU VASAROS ZALUMYNAIS IR BABY BULVYTEMIS

OVEN-BAKED HALF MACKEREL

WITH SUMMER GREENS e+ BABY POTATOES
oI5
KOTLETUKAI PIOEE17
SU DARZOVEMIS IR BULVIU KOSE

PIKE & PERCH CUTLETS
WITH VEGETABLES AND POTATO MASH

INFORMACIIA»DEL ALERGE'NU APIE PATIEKALU INGREDIENTUS,GALINCIUS SUKELTI ALERG[]A DA
G GIES AND INTOLERANCES - PLEASE SPEAK TO OUR STAFE ) |
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FALAFELIAI Vegan

SU VASAROS ZALUMYNAIS, BABY
BULVYTEMIS IR ALYVUOGEMIS

FALAFELS

WITH SUMMER GREENS, BABY POTATOES ¢ OLIVES ‘-‘ .

14.5 &8

VISTIENOS KEPSNELIAI
SU VASAROS ZALUMYNAIS IR BULVYTEMIS FRI

FRIED CHICKEN FILLETS
WITH SUMMER GREENS ¢ FRENCH FRIES

KOLDUNAI CHINKALIAI 13 :

SU MESA, PATIEKIAMI SU GRIETINE

DUMPLINGS CHINKALI WITH MEAT
SERVED WITH SOUR CREAM

NAMINIAI VARSKECIAI 13
SU GRIETINE IR TRINTOMIS UOGOMIS

CURD PANCAKES
WITH SOUR CREAM & BERRY SAUCE

GRILIAUS PATIEKALAI

GRILL MENU

KIAULIENOS SPRANDINES 20
SASLYKAS

SU VASAROS ZALUMYNAIS, KEPTOMIS .
BULVYTEMIS IR NAMINIU POMIDORLU PADAZU

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

VISTIENOS KUMPELIU 20
SASLYKAS

SU VASAROS ZALUMYNAIS, KEPTOMIS ’
BULVYTEMIS IR NAMINIU POMIDORU PADAZU

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

GRILL DIENOS ZUVIS 17/20

SU VASAROS ZALUMYNAIS IR BULVYTEMIS

GRILLED FISH OF THE DAY
WITH SUMMER GREENS & ROASTED POTATOES

SKREBUCIAI
SOURDOUGH TOAST

SUAVOKADU 10
AVOCADO TOAST

SUMUSU RUKYTA LASISA 13

IR AVOKADU
WITH HOUSE-SMOKED SALMON e+ AVOCADO

SU KEPINTU HALUMI SURIU 13
IR AVOKADU

WITH GRILLED HALLOUMI CHEESE e2AVOCADO

BLYNELIAI
PANCAKES

BLYNELIAI SU BANANAIS 11
BANANA PANCAKES

AVIZINIAI BLYNELIAI 11

SU OBUOLIAIS
APPLE & OAT PANCAKES

DESERTAI

RESSER TS
PAVLOVA 9
MASKARPONES SURIO 8
DESERTAS SU AVIETEMIS

MASCARPONE RASPBERRY DESSERT

MORKU PYRAGAS SU RIESUTAIS 7
CARROT CAKE WITH WALLNUTS

KARSTAS OBUOLIU PYRAGAS 7

SU LEDAIS
HOT APPLE PIE WITH ICE-CREAM

ASUZINOTI PASITEIRAVUS PERSONALO
HEN MAKING YOUR ORDER

e A




BLIUDAI (aws

BLIUDAS SU LASISA 16

RYZIAL LASISA, TERIYAKI PADAZAS, JUROS
DUMBLIU LAPAIL, SOJU PUPELES, MORKOS,
AVOKADAS, WAKAME SALOTOS, PONZU
PADAZAS, AGURKAI, IMBIERAS, MASAGO TKRAI

SALMON
RICE, SALMON, TERIYAKI SAUCE, GINGER, SEA WED,
SOYBEANS, WAKAME SALAD. AVOCADO, CARRCOTS,

CUCUMBER, PONZU SAUCE, MASAGO CAVIAR

BLIUDAS SU ASTRIA LASISA 16

RYZIAL LASISA, TERIYAKI PADAZAS, JUROS DUMBLIU
LAPAI, SOJU PUPELES, MORKOS, WAKAME SALOTOS,
IMBIERAS, ASTRUS MAJONEZAS, MASAGO IKRAI,
SAULEGRAZU DAIGAI, SEZAMO SEKLOS

SPICY SALMON

RICE, SALMON, TERIYAKI SAUCE, SEAWED, SOYBEANS,
WAKAME SALAD, CARROTS, GINGER, SPICY MAYONNAISE,
MASAGO CAVIAR, SUNFLOWER SPROUTS, SESAME SEEDS

BLIUDAS SU DEGINTA LASISA 16

RYZIAIL LASISA, TERIYAKI PADAZAS, AVOKADAS, JUROS
DUMBLIU LAPAI SOJU PUPELES, WAKAME SALOTOS, MASAGO
IKRAI, SEZAMO SEKLOS

TERIYAKI SALMON

RICE, SALMON, TERIYAKI SAUCE, SEAWEED, SOYBEANS,
WAKAME SALAD, AVOCADO, MASAGO CAVIAR, SESAME
SEEDS

BLIUDAS SU TRASKIOMIS KREVETEMIS 16

KRE\{ETES TEMPUR()S_TEg[()]E, WAKAME SALOTOS, TERIYAKI
PADAZAS, IMBIERAS, ASTRUS MAJONEZAS, AGURKAI, MORKOS,
SEZAMO SEKLOS, MASAGO IKRAI, KONSERVUOTAS ANANASAS, /

POKE BOWLS

SVOGUNU LAISKAI

CRISPY SHRIMP

RICE, CRSIPY SHRIMP, WAKAME SALAD, TERIYAKI

SAUCE, GINGER, SPICY MAYONNAISE, CUCGUMBER,
CAROT, SESAME SEEDS, MASAGO CAVIAR,

PINEAPLE, SPRING ONOINS o

BLIUDAS SU TUNU 16

RYZIAL TUNAS, TERIYAKI PADAZAS, JUROS
DUMBLIU LAPAIL, SOJU PUPELES, AVOKADAS,
WAKAME SALOTOS, MORKOS, AGURKALI,

IMBIERAS, PONZU PADAZAS, MASAGO IKRAI

TUNA
RICE, TUNA, TERIYAKI SAUCE, SEA WED, SOYBEANS,
WAKAME SALAD, AVOCADO, CARROTS, CUCUMBER,
GINGER, PONZU SAUCE, MASAGO CAVAIR

BLIUDAS SU ASTRIU TUNU 16

RYZIAI, TUNAS, TERIYAKI PADAZAS, JUROS DUMBLIY
LAPAI, SOJU PUPELES, MORKOS, WAKAME SALOTOS,
ASTRUS MAJONEZAS, MASAGO IKRAI, SAULEGRAZU
DAIGAI, IMBIERAS, SEZAMO SEKLOS

SPICY TUNA

RICE, TUNA, TERIYAKI SAUCE, SEAWED. SOYBEANS,
WAKAME SALAD, CARROTS, GINGER, SPICY MAYONNAISE,
MASAGO CAVIAR, SUNFLOWER SPROUTS, SESAME SEEDS

BLIUDAS SU TRASKIA VISTIENA 15

RYZIAI, TRASKI VISTIENA, TERIYAKI PADAZAS,
VYSNINIAI POMIDORIUKAL, AGURKAI, MORKOS,
AVOKADAS, SWEET CHILLI PADAZAS

CRISPY CHICKEN

RICE, CRISPY CHICKEN, TERIYAKI SAUCE, CHERY
TOMATOES,CUCUMBER, SOYBEANS, SWET CHLILI
SAUCE




