TWO-FLAVORED CHICKEN SKEWER WITH VEGETABLES

GRILLED DISHES

SPECIALLY MARINATED CHICKEN FILLET 13,90 €

SUPREME WITH SKIN AND WING

Served with potato wedges,
grilled vegetables, and two kinds
of sauces.

TWO-FLAVORED CHICKEN SKEWER 1290 €
WITH VEGETABLES

Served with boiled rice, fresh vegetables,
and two kinds of sauces.

GRILLED PORK COLLAR CHOP WITH
CARAMELIZED RED ONIONS
Served with potato wedges, two kinds of

sauces, marinated eggplant salad, fresh
and pickled vegetables.

13,90 €

GRILLED PORK NECK SHASHLIK

Crilled on an open flame, served with
boiled rice, fresh and pickled vegetables,
and tomato sauce.

1290 €

GRILLED GROUND PORK RING
WITH CURED HAM CRUST
Served with beoiled rice, fresh

and pickled vegetables, and two
kinds of sauces.

1n,90€

HOT PORK DISHES

TRADITIONAL LITHUANIAN SCHNITZEL

Served with bay porcini sauce,
French fries, and fresh
vegetable salad.

1290 €

SPICY AND TENDER PORK

Served with potato wedges,
cabbage salad, and seasonal
vegetables.

‘MOM'S™ CUTLET

Served with porcini sauce, marinated
beets, and mashed potatoes.

9,90€

HOT POULTRY DISHES SNACKS

CHICKEN KIEV 1n,90€ Ky RUSTIC-STYLE HERRING APPETIZER 790 €

Served with French fries and ba WITH WARM POTATOES

vegetable salad dressed with '

mayonnaise sauce. HERRING FILLET WITH FRIED PORCINI 890€
MUSHROOMS, CARAMELIZED ONIONS,

CHICKEN FILLET STEAK STUFFED WITH 12,90 € AND PUMPKIN SEEDS

CHANTERELLES AND MELTED CHEESE Served with potato wedges.

Served with chanterelle sauce, fried mashed

thEtDES, and 'FI’E'Sh vegetable salad. CRISPY CHICKEN BUBBLES 8'90 €
s d with spi d

[] TURKEY FILLET WITH THREE-CHEESE 13,90 € S chiaNinai i e

FILLING IN LINGONBERRY SAUCE,

WITH WINE-POACHED PEARS m SHRIMP APPETIZER 8,90 €

Eert\;ed W't:,rcc'fsmd tpi:}tlatoes and Cabbage salad, marinated seaweed, and

e o M JSLaANES. fried shrimp with crispy onion sauce.

Served with crunchy bread.

H']T HABB”- VEAI. & FRIES WITH TRUFFLE MAYO 6,90€

1 AND HARD CHEESE {;"

THE LEGENDARY “GILDIJA™ STEAK 16,90 €

OF KAUNAS OLD TOWN SNACKS WITH BEER AND WINE

Beef tenderloin steak topped with a

fluffy cheese and pumpkin seed crust. B DRINK PLATTER (FOR 2 F’EOPLE) 15.90 €

Served with potato croquettes and §i m :

traditional Lithuanian summer salad - Mini cured mold sausages, cured turkey, cured

lettuce, radishes, and spring onions, pork sticks, kabanos sausages, Kalamata olives,

seasoned with sour cream. hard cheese flakes, “DZiugas” cheese, fried Cheddar
cheese bites, crispy “Dziugas” cheese balls, fried

m SLOW-BRAISED VEAL BITES 14,90 € ham and cheese rings, and fried bread slices.

IMARRLE IJUICE FRIED SHRIMP PLATTER 14,90 €

Served with roasted potatoes and s R hil 3

freshly pickled or marinated erveda with sweet chill sauce an

S sweet & spicy mayo.

SMETONA-STYLE RABBIT STEW 13,90 € g‘:g{;g"&fﬁsg 890€

Rabbit marinated with herbs, _ {}‘-’

stewed with vegetables and cream Served with yogurt and

in a clay pot. Served with mashed hard cheese dip.

potatoes and roasted beets.

890¢€

m FRIED MAC &
CHEESE BALLS

Served with crispy onion sauce and
yogurt-hard cheese dip.

SYMBOL MEANINGS:

“/ Vegan Dish

HERRING FILLET WITH FRIED PORCINI MUSHROOMS,

The dish has a Natlonal CARAMELIZED ONIONS, AND PUMPKIN SEEDS

heritage product

apeap——

§ ol

New Dish e

i‘?

DISH GALLERY

Spicy Dish

Vegetarian
Dish



FRIED HAM & CHEESE RINGS,
CHEDDAR CUBES, AND MAC
& CHEESE BALLS

Served with crispy onion sauce.

FRIED ONION AND CALAMARI RINGS

Served with steak sauce and
yogurt-hard cheese dip.

PAN-FRIED WHITE CHEESE
WITH SPICES @

SMOKED PIG EARS
FRIED BREAD WITH CHEESE (?'

WARM FRIED BREAD
WITH CHEESE SAUCE f?'

PEAS WITH CRISPY PORK BITS @&
CURED PORK SLICES

SPICY STUFFED PRUNES

SALADS

GREEN GODDESS SALAD WITH
TRUFFLE DRESSING {}

Mixed salad leaves, grilled zucchini and
asparagus, marinated seaweed, green peas,
roasted pistachios, crispy "“DZiugas” cheese
balls, hard cheese, truffle dressing.

ADD-ONS:

GRILLED NATURAL CHICKEN FILLET
CRISPY CHICKEN FILLET

GRILLED SHRIMP

GRILLED FETA CHEESE

FRESH VEGETABLE SALAD WITH

SWEET & TANGY CITRUS DRESSING ‘?
Crispy lettuce, avocado, fresh cucumber,
cherry tomatoes, capers, boiled eggs, mini
peppers, seasoned with a sweet & tangy
citrus dressing.

ADD-ONS:

GRILLED NATURAL CHICKEN FILLET
CRISPY CHICKEN FILLET
TUNA

SHRIMP SALAD WITH AVOCADO

Crispy lettuce, avocado, bell peppers,
cherry tomatoes, red onions, boiled eggs,
green peas, and warm grilled king prawns,
served with creamy hard cheese dressing.

FISHERMAN'S SALAD

Crispy lettuce, spinach leaves, tuna,
mushrooms, fresh cucumber, tomatoes, bell
peppers, canned corn, avocado, boiled eggs,
capers, Kalamata olives, and red onions,
seasoned with sweet & tangy dressing.

590€

390€
590¢€

590€

8,90€

WITHOUT
ADD-ONS

10,90 €
10,90 €
1n90€
10,90 €

8,90 €

WITHOUT
ADD-0ONS

10,90 €
10,90 €
9,90 €

N80 €

9,90€

9,90€

GREEK SALAD {}

Tomatoes, fresh cucumber, red
onions, bell peppers, Kalamata
black olives, and feta cheese,
seasoned with olive oil, red wine
vinegar, and oregano.

THE GOOD OLD “FARMERS” SALAD

Crispy lettuce, tomatoes, cucumbers,
canned corn, carrots, leeks, bell peppers,
smoked ham, cheese, boiled eggs, and
soy-infused mayonnaise dressing.

790 €

CUCUMBER PLATE (UF'ON GUEST REQUEST) {? 390€
FRESHLY PICKLED OR NATURALLY

FERMENTED CUCUMBERS — DEPENDING

ON SEASONALITY.

S0UPS

SPICY “PERKUNAS”
SOUP o

590€

LITHUANIAN BEETROOT SOUP WITH
PORCINI MUSHROOMS # @

590€

SAUERKRAUT SOUP 590€

WITH SMOKED RIBS

Served with skin-on
potatoes.

SALTIBARSCIAI WITH BOILED
POTATOES {}

590€

SALTIBARSCIAI WITH BOILED POTATOES

LITHUANIAN DISHES

“TISKEVICIAI” HANDMADE DUMPLINGS
WITH GAME MEAT AND DRIED PORCINI

Served with wild mushroom sauce or
sour cream and crispy pork bits.

1n,90€

HANDMADE
DUMPLINGS

9,90€

HANDMADE
DUMPLINGS

“BERNELIY UZEIGA” SIGNATURE
HANDMADE DUMPLINGS WITH PORK

Served with wild mushroom sauce or
sour cream and crispy pork bits.

SMASHED POTATO WITH BEETROOT CREAM
WITH HERRING

WITH CRISPY CHICKEN

WITH SALTED SALMON

9,90 €
9,90 €
10,90 €

TURKEY MEATBALLS IN ROOT
VEGETABLE SAUCE

Served with mashed potatoes, marinated
beets, and pickled cucumbers.

9,90€

VEGETARIAN MEATBALLS IN ROOT
VEGETABLE SAUCE ;:;'
Served with potato wedges,

marinated beets, and pickled
cucumbers.

1N,90€

STUFFED CABBAGE ROLLS
WITH BOILED POTATOES

8,90€

PAN-FRIED “CEPELINAI" WITH MEAT FILLING

Served with crispy pork bits sauce and
sour cream.

9,50€

CEPELINAI &

Choice of filling: with meat
or with cottage cheese.

9,50€

VEGAN CEPELINAI ) 1n90€

With plant-based scy;'-ﬁlling and
vegetable "cracklings”.

“KARCEMA” POTATO “VEDARAI" WITH PORK
BITS AND SOUR CREAM SAUCE &

9,90 €

POTATO BAKE WITH
SMOKED PORK KNUCKLE

9,90€

“GASPADORIUS” FEAST (FOR 2-4 PEOPLE)

The hostess cooked and baked, the host
invited guests...

Includes: cepelinas, vedarai, potato pan-
cakes, potato wedges, sauerkraut, smoked
sausage, smoked pork knuckle, pickled
cucumbers, crispy pork bits, sour cream,
bbqg sauce, horseradish sauce.

29,90 €

POTATO PANCAKES {?’

With wild mushroom sauce 8,9
With sour cream sauce 8,9
With cottage cheese and herb sauce 8,9
With arugula and chanterelle sauce 8,9
With truffle sauce, grated dried truffle-flavored 9.9
‘Dziugas” cheese, and truffle pearls

“GASPADORIUS” FEAST (FOR 2-4 PEOPLE)

“ZEMAICIAI" PANCAKES

Served with butter and sour cream sauce.

VEGETARIAN “ZEMAICIAI" PANCAKES ;?‘

Served with butter and sour cream sauce.

BUCKWHEAT PANCAKES FROM THE
DAINAVA REGION ® {?

Served with porcini
mushroom sauce and roasted beets

HEART PANCAKES WITH HONEY
AND RASPBERRIES @& {}

HOT FISH DISHES

SALMON FILLET WITH MUSSELS
IN A CREAMY TOMATO SAUCE

Served with boiled rice and grilled
vegetables.

PIKEPERCH FILLET WITH CARAMELIZED
ONION SAUCE

Served with mashed potatoes and
marinated fresh vegetable cubes.

“PROSECCO” SHRIMP

Specially marinated shrimp in a
Prosecco and cream sauce, cooked with
cherry tomatoes and spinach. Served
with crispy bread.

SCORPIONFISH FILLET WITH ALMOND CRUST

Served with steamed vegetables, citrus and
cream sauce, and boiled potatoes.

8,90€

9,90€

7,90 €

790€

1590 €

14,90 €

14,90 €

1n,90€



