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"Two senses” is for two experiences: the restaurant & the bar.

It's the harmony of fire in the kitchen and the ice at the Bar. Perfectly matched
together and complementing each other for a united dining experience.
Here at "Two senses” we aim to create new tastes and flavors inspired by
local gardens, forests, seas, rivers, and seasons.

Discover two: the taste & the emotion.

APPETIZERS —

SMOKED BURRATA 16,00 GARLIC SHRIMP 15,00
Various garden tomatoes | Fresh berries | Rape blossom | Baby spinach |

Honey | Basil pesto | Hard cheese and Grape tomatoes | Celery cream | Garlic
nut crumbs grain bread | Greens

LEMON DONUT WITH 12,00 CHANTERELLES 12,00
SALTED TROUT Young potatoes | Bacon | Chestnuts |
Cheese mousse | Garlic leaves | Freshly pickled cucumbers | Dill

Trout roe | Greens | Dill oil

SNACKPLATE TO SHARE 22,00

BEEF TARTAR 100 Lithuanian cheeses | Cured and smoked
Cracked capers | Currants | Tomatoes | meats | Peppers stuffed with cheese |
Onions | Mustard | Cream of fresh Crispy bread sticks | Cheese sauce |
cheese | Buckwheat chips Marinated olives | Homemade jam

SMOKED TROUT FISH 8,00 BEEF SOUP 2,00
SOUP Wheat | Tomatoes | Root

Parsnip chips | Horseradish | vegetables | Cumin | Homemade
Dill grain bread
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MAIN COURSES

BEEF TENDERLOIN
FROM LOCAL FARMERS

Potato donuts | Chestnuts | Grilled

eggplant with tomatoes | Scallions | Beef

broth sauce

BEEF CHEEK
Mashed potatoes | Crispy bacon |

Scallions | Swiss chard | Lightly pickled
garden vegetables | Broth and beer sauce

SLOOW COOKED
LAMB SHANK

Mashed potatoes with fried onions |
Garlic green beans | Freshly pickled

cucumbers | Gravy with malt

ADDITIONALLY

Lightly pickled cucumbers with dill
Pickled various garden vegetables
Young potatoes with beaten cream

Mashed potatoes with crispy bacon

Fresh seasonal vegetables

TWO SENSES
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DUCK BREAST 20,00

Swiss chard | Parsnips | Potato donuts |
Broth with rhubarb sauce

COD LOIN 21,00

Sweet peas | Rape blossom | Spring
onion | Young potatoes | Parsley sauce

WHEAT WITH SWEET 14,00
PEAS, ROPEBLOSSOM

AND SPINACH

Aged cheese | Root vegetables |

Parsnip chips | Nuts

GUINEA FOWLBREAST 22,00
Parsnips | Chanterelles | Carrofs |
Barley | Bacon | Hazelnuts | Parsley sauce

DESSERTS

ICE CREAM 5,00
Choose your favorite

toppings

CURD DESSERT 7,00

WITH STRAWBERRIES

Rhubarb ice cream | Cornflowers

NAPOLEON CAKE 7,00

Blackcurrants

YOGURT AND HONEY 6,00
Honeycomb caramel | Bee bread |
Pollen
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