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Matured Lithuanian beef |180 g|, finished in smoker,
l crispy bacon, rye bun, cheddar cheese, leek, coriander, | 9.45
homemade smoked aioli sauce
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Matured Lithuanian beef |180 g|, crispy bacen, brieche bun,
] cheddar cheese, pickles, pickled onions, lettuce, homemade | 8.95
| tomato and aioli sauces |
CATERORY | waews |
\ - —Y
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Matured Lithuanian beef |180 g|, brioche bun, cheddar cheese,
| pimiento de padron peppers, lettuce, leek, pickled peppers, 8.95
I homemade habanero peppers sauce I
CATEGORY I HATERIALS | VAU
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Matured Lithuanian beef |180 g|, spicy chorizo, brioche bun,
| cheddar cheese, pimiento de padron peppers, lettuce, mint, | 8.85
| homemade tomato with habanero peppers and feta cheese sauces
CATEGORY | MATERIALS | VALUE
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Two matured Lithuanian beef patties |200 g|, crispy bacon,
brioche bun, twice as much cheddar cheese, pickles, crispy | 9.45
| onions, lettuce, homemade tomato and aicli sauces
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Matured and pulled Lithuanian beef, brioche bun, cheddar
cheese, pickled onions, coleslaw salad, homemade barbecue | 7.95
| and feta cheese sauces I
CATEGORY | MATERIALS | VALUE
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Matured Lithuanian beef |[180 g|, cheddar cheese,
| pickled onions, pickled fennel, herb-marinated | 8.95
| tomatoes, homemade aioli sauce |
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Chicken fillet, brioche bun, cheddar cheese, caramelized
] onions, herb-marinated tomatoes, pickled fennel, lettuce, | T7.95
I homemade aioli sauce
CATEGORY | MATERIALS | VALUE
—_— —\ | —_—
Fried chicken fillet, brioche bun, pickled mango,
lettuce, mint, homemade tomato with habanero peppers | 7.95
| and feta cheese sauces I
CATEGOR | MATERIALS | Ve
Portobello mushroom, brioche bun, blue cheese,
he:b marinated tomatoes, capers, caramelized onions, | 7.95

ettuce, homemade feta cheese sauce
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HOMEMADE 2.45 FRIES

PBTATU EHIPS : with rosemary Red cabbage,

salt
with rosemary salt

2.45 CALESLAW SALAD  2.45

carrots, coriander,
chili peppers,
! homemade aioli and |
| feta cheese sauces

SPICY BEANS 2.95

White and red kidney
beans, bean sprouts,
edamame beans, leek,
five pepper mix,
homemade tomato sauce
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HOMEMADE SAUCES

L

Feta cheese | Tomatoes
with Greek yogurt °°° | with basil

Tomatoes with

098 , habanero peppers

Alioli with garlic  ©.95s
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HOMEMADE POTATO CHIPS ces  CHEESEBALLS 5.95

with rosemary salt, crispy bacon Mozzarella, cheddar, blue cheese, coriander,
and parmesan cheese | fresh jalapeno and chili peppezs

- with the sauce of your choice - with the sauce of your choice

SPICY CHICKEN WINGS 5. CHICKEN NUGGETS 6.45

Lingonberry and honey glaze, Fried chicken fillet with homemade
chili peppers and sesame seeds potato chips / fries
- served with the sauce of your choice

el o i v i v S i S S S Ve i O
BEEF CARPACCIO 8.95
Matured beef, pistachio nuts, capers,

parmesan cheese, olive o0il with herbs,
homemade smoked aioli

BARBECUE CHICKEN WINGS 6.45
Homemade barbecue glaze,
coriander and sesame seeds

| I
Matured Lithuanian beef tenderloin, spicy homemade
BEEF SUUP I beef stock, chorizo, parmesan cheese, coriander, I 7.95
| grilled vegetables: mushrooms, paprika, carrot |
| - prepared only after ordered |

Matured Lithuanian beef tenderloin / chicken I
SAI.AD | fillet / feta cheese, lettuce, spinach, parmesan |

cheese, olive o0il with herbs, homemade aioli, 8,45/?’.45/7,45
with BEEF , CHICKEN I ];E‘I'A EHEESE | grilled vegetables: sundried tomatoes, pickled

onions, corn, mushrooms

PORK RIBS

Prepared at low temperature sous-vide for 8

|
hours|350 g|, smoked, glazed in homemade barbecue, | 13.95
served with coleslaw salad and fries | '

I

| Lithuanian beef tenderloin |200 g|, matured more |
than 14 days, served with grilled vegetables:

BEEF TE NDE RLU'N | paprika, zucchini, portobello mushroom, shallot I
onion, smoked garlic with honey and thyme 22.00

| - served with the sauce of your choice: creamy I

pepper or smoked garlic butter |
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/S Please, just ask your waiter or check ocut ouxr specials board

T swmms

Homemade lemonade |200 ml/700 ml| 2.75/6.95 | Juice Pago 2.45
Freshly squeezed citrus | Pepsi/Pepsi Max/Mirinda/7-up 2.45

juice, soda water | Water Surgiva still/sparkling 2.45

///// HOT DRINKS /////

Huracan Coffee 1
Espresso / Black Coffee 1.55 / 1.95 ] Tea jar |500 ml]| 2.95
Cappucecino / Latte 1.95 / 2.45
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/Please warn staff about your possible allergies
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