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SNACKS




@ @

Hat Iealian WVepetarian

ingredients dish

Beef carpaccio made using the classic
Venetian preparation method

Beef fillet, pecorino cheese, rucola, olive oil

ns5€ %

Bruschetta (Italian grilled bread) with
smoked mackerel, Lithuanian boletus
and Parmigiano cheese P

4 € (2psc)

Bruschetta (ltalian grilled bread)

7

Bruschetta, grape tomatoes, black clives, basil,
grated pecorino cheese

35€ E%j

Salmon tartare

(7
Fresh salmaon, lettuce, red onions, cucumbers
7.5€
Fried tiger shrimp 5

Tiger prawns, zucchini, tomatoes, lettuce,

balsamic cream, bell pepper g

127 €

Fried tiger shrimp with saffron
sauce

7

Tiger prawns, chilli peppers, garlic, lemaon, ginger sauce,
pickles, dill oil, bell peppers, lettuce, greens,
saffron sauce

95€,"

4 \% g

Bruschetta (ltalian grilled bread) with & ,
smoked mackerel, Lithuanian boletus ., ¢+

and Parmigiana éhﬂiﬂ:_.‘ gl A

Fried tiger shrimp with"
saffron sauce
>

> .
ot = -



MO

Focaccia with flank

Parmigiano cheese, crispy flank, canned chilli

peppers, pizza bread
35€

()
S

Focaccia with blue cheese

7

Parmigiano cheese, blue cheese, pizza bread

=
3€ @

Garlic toast with peanuts

French toast, cream cheese “Creme Bonjour”,
peanuts, ga rlic, dill, parsley

2€ @

Mussels in cream sauce

Mussels, eream sauce

10€

Snails

9¢€

Antipasti (Italian snacks)
Ollives, sun-dried tomatoes, Parma ham, Parmigiano
cheese, focaccia

15,5 € @

Antipasti (Italian snacks)
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D ® @

Itakian Wegetarian
gt dish
Soup of the day 5
(ask the waiter)
25€
Cold beetroot soup P

Canned beetroots, cucumbers, kefir, eggs, boiled

and fried potatoes
&

Italian chowder

Cod, prawns, carrot, onion, dill il

6,5€

E

-

Italian chowder



SALADS




Heat Ieakian Vepetarian

ingredients dish

With goat cheese

Goat cheese, red onions, tomatoes, bell peppers,
cucumbers, olives, walnuts, lettuce, dressing

6,5€

With mozzarella cheese

Mozzarella, tomatoes, olives, lettuce,
pesto sauce

6€

With pulled beef

Beef loin, cucumbers, lettuce, sun-dried tomatoes,
sesame seeds, red onion jam, balsamic cream sauce,
Teriyaki sauce, herb sauce

ne

With fish of your choice

- turbot
- salmon
= tuna

- cod

Lettuce, tomatoes, bell peppers, cucumbers, radishes,
sun-dried tomatoes, pumpkin seeds, carrots, herb
sauce, fish

8 €

With smoked duck breast P - ~

Smoked duck breast, cedar nuts, tomatoes, lettuce, a
pesto sauce

T

Salad with turbot fillet

With Parma ham P

Parma ham, Parmigianc cheese, ruccla, pear pieces,
cedar nuts, pesto sauce

8 €



VEGAN PARADISE




e c s Soup

Asian “Laksa”

Chocolate banana and hazelnut /7
smM Qﬂth ie (j’l Rice noodles, broccoli, coriander, chilli pepper, bamboo
shoots, black sesame seeds, lemongrass, “Shallot” onions,
Oat milk, hazelnuts, banana, dates, cocoa powder, turmeric, ginger, olive oil, cumin, coconut oil
hemp seeds, chia seeds, coconut shreds 45€
Asian “Laksa"
3,5€ : '
S Black currant, banana and kiwi Creamy carrot and celery tuber
o ) Y il
. smoothie soup with rosema
b Vs, P ry )
E : =i Black currant, dates, banana, kiwi, cat milk, hemp seeds, Carrots, celery tuber, garlic, rosemary, olive oil, coconut
. chia seeds, coconut shreds milk, pesto sauce
L]
35€ 4€
L]
bl L
) [
:
L] b 1

Black currant, banana and kiwi

smoothie
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Dialads

With chickpeas P

Chickpeas, carrots, tomatoes, beetroots, onion leaves,
lettuce, pesto sauce

<

Quinoa, pickled kale and vegetable
salad with a mixture of nuts and
seeds

7

Quinoa, kale, carrots, green beans, zucchini, celery,
cherry tomatoes, sun-dried tomatoes, bell pepper,
radishes, a mixture of fried seeds

5,5€

Green zucchini pasta with ta rragon

and mint pesto sauce 7

Zucchini, green stuffed olives, carrots, basil, sun-dried
tomatoes, spinach leaves, tarragon pesto sauce, tomatoes,
cedar nuts, pea pods

8€

SloEdlShies
P

HK' h 'Hl I
ichari” Indian Stew -

Lentils, light brown rice, turmeric, cumin, brown mustard
seeds, “Shallot” onions, garlic, ginger, chilli pepper,
tomatoes, lemongrass, grainy mustard, coconut

rmilk

75€

Pumpkin polenta with balsamic

h
beetroots and thyme o

Pumpkins, corn grits, “Shallot” onions, garlic, turmeric,
coconut milk, tarragon pesto sauce, pickled beets,
balsamic vinegar, honey, olive oil, thyme

5,6 €

| Desselrk

Truffles assortment

- dates and nuts
- dates, nuts and black currants
- dates and various grains

2,5 € (3 pes)

Quinoa, pickled kale and vegetable
salad with a mixture of nuts and
seeds

( :




E

Hat leatian Vepgetarian
ingredients dish

Lebanese cuisine collection

Falafel balls, chickpea humus, spicy muhammara, eggplant babaganoush,
Tabuli parsley and wheat salad, pizza bread, vegetable assortment

17€ @




MAIINECOUIRGIES




BARBECUED FOOD

Choose a steak Choose a gamish Choose a sauce
Beef cuts Fresh salads Pepper sauce with mayﬂnnaise
15,5 € 1,8€ 1€ #
Pork cuts Grilled vegetables Barbecue sauce
6,5€ 15€ 1€
Chicken Fried potatoes with rosemary Boletus sauce
5,5 € 1,5€ 1,5€
Salmon French fries
10,5€ 1,5€
Brined beef steak Mashed potatoes
(Entrecote “Black Angus”™) 15€
25€
Boiled rice

1€

Brined beef steak

(&)




Fried duck leg meat with . T Vegetnion

caramelized apples gty =h
(7

Duck leg made at low temperature, caramelized apples,

sweet soy sauce Tertyaki, red wine sauce, fresh

rosemary, couscous

ne

Chicken
&)

Corn-fed chicken fillet on the bone, pearl couscous, E?T-FECI chicken

&

red onion jam, dill oil, tomatoes, pesto sauce

95€

Crepes

= with curd (scur cream, mashed berries)
- with bananas (dark chocolate, mashed bernies)
- with apples (mashed berries, cinnamon, sour cream)

4€

Beef steak

o Beef steak P

Diry-aged beef filet mignon, boletus sauce, small fried
potatoes, asparagus, sun-dried tomatoes,
fresh thyme

20,5€ - with sour cream

- with curd

- with flank = @
e e 45€ g

Pork »

Potato pancakes

Q

Pork loin, grilled vegetables, small fried potatoes, 1
dill oil

85€




Turbot o

Turbot, risotto, carrot puree, fresh thyme, butter,
cherry tomatoes, zucchini, pesto sauce, dill oil

12,5€

Dorada P

Dorada, garlic, fried vegetables “Ratatouille”

(carrots, zucchini, red onions, red peppers, yellow
peppers, green peppers, butter, garlic, tomatoes, ginger
root, dried marjoram), dill oil, pearl couscous, red

anoan jal‘l’l

1,7€

Tuna

Tuna fillet, asparagus, zucchini, fried potatoes, fresh
rosernary, dill oil, cherry tomatoes

14,5€

Tuna fillet

Zander fillet with mushroom

risotto -

Zander, marinated beets, mushroom risotta, parsley
mayonnaise, dill il, greens

10,5€

Zander fllet with mushroom
risotto




Rayﬁ (pasta envelopes) with ricotta,
spinach; tomato sauce and Parmigiano
cheese

0
) 6€

Calamarata (pasta rings)
with seafood

Q

Spaghetti with pesto sauce and

Parmigiano cheese
(7

75€

Calamarata (pasta rings) with
chicken

o

Chicken fillet, garlic, olive i, cream, cherry tomatoes,
onicns, Parmigianc cheese

75€

Fusilloni pasta (twists) with boletus,
hot-smoked pork flank and

Parmigiano cheese

(7

10,7 €

Spaghetti with
pesto sauce

Hot Italian Vegetarian
ingredients dish




P77




[talian pizzas

Italy is a land of pasta, pizza and wine. We've brought a piece of |taly for you to taste: |talian
parmesan, buffalo mozzarella, Parma ham, and virgin clive oil. We make our pizza dough with

Italian solid grains flour and use vegetables from Italian farms in ougdishes. Try any dish
marked with the olive label and enjoy this southern country's gour OUFS.

7

With mozzarella and cherry tomatoes

99 % of ingredients from ltaly 25cm /30 cm

“Margherita”

Mozzarella, tomato sauce, oregano, garlic oil

5€/65€

Chilli” pizza >

Mduja sausage, mozzarella, red onion, tomato sauce,
oregano, garlic oil

75€/95€ With mozzarella and cherry

tomatoes

Mozzarella, mozzarella cheese balls, cherry tomatoes,
herbs, tomato sauce, oregano, garlic oil

With Parma ham 7E/85€ %
Parma ham, mozzarella, tomatoes, herbs, herb sauce,

tomato sauce, aregano, garlic oil

85€/10€

With Parma ham . Italian "l"-n-gnlmun

ingredients




With Parmigianq cheese and
sun-dried tomatoes

: [ taliam pizzas

o
S (7
&J- 99 % of ingredients from ltaly
25em /30 em
With Parmigiano cheese and
sun-dried tomatoes
Parmigiano cheese, mozzarella, sun-dried tomatoes,
herbs, tomato sauce, oregano, garlic oil
A

R R 75€/95€

With salmon

Salted salmon, Parmigiano cheese, mozzarella, tomatoes, 1
herbs, herb sauce, tomato sauce, oregano,
garlic oil

8€/10€ %

ﬂ With salami With tuna

* Salami, canned bell pepper, chilli pepper, canned Canned tuna, olives, canned capers, red onions,
' tuffed bell papper, cherry tomatoes, herbs, olives, mozzarella, herbs, tomato sauce, oregano,
o heese, garlic oil, tomato sauce, oregano, garlic oil

leeks :
75€/95€
10€/12,5€
With salami . . .

Italian Vegetarian
ingredients dish




Other pizzas

25cm /30 cm

“Vesuvio”

O

Boiled pork ham, cheese, tomato sauce, oregano,
garlic oil

55€/7,5€

With chicken and hot-smoked
pork flank

Boiled chicken fillet, hot-smoked pork flank, jarred
onion, jarred jalapenos, cheese, herbs, tomato sauce,

O

oregano, garlic oil
6€/85€ @

With beef and champignons 5

Beef, champignans, jarred jalapenos, cheese,
tomato sauce, oregano, garlic oil

7.8€/9,8€ @
L

With boiled pork ham

L Rich pizza

Boiled pork ham, sausage, cheese, tomato sauce,
oregano, garlic oil

55€/75€

With hot-smoked pork flank

Hot-smoked pork flank, pickles, onicn, cheese,
herbs, tomato sauce, oregano, garlic oil

55€/75€

Rich

=L

Mince, hot-smoked pork flank, smoked beef ham, f*
pork ham, pepperoni, jarred jarred onion, jarred cher!}'
tomatoes, herbs, olives, cheese, garlic oil, tomato sa
oregano

/105 €



@ @

Heat Ieakian WVepetarian

ingredients dish

With beef and

“Folded” With chicken and champignons P Kot ekl s oe, el

(7

Beef mince, champignons, leeks, bell pepper, cheese, Boiled chicken fillet, champignons, chilli peppers
garlic oil, tomato sauce, oregano pods, cheese, tomato sauce, oregano,

garlic oil
55€/75€

6€E/8€

With beef and hot-smoked
“Exclusive folded pizza” ork flank

Boiled pork ham, prawns, champignons, cheese, L Beef, hot-smoked pork flank, red cnion, jarred onion,
tomato sauce, oregana, garlic oil jarred jalapenos, cheese, herbs, tomato sauce,
oregano, garlic oil

55€/7,5€ Jielose

“CEP r'iﬂ

Boiled pork ham, champignons, pickles, cheese,
tomato sauce, cregano, garlic oil

55€/75€



&

With ham and prawns P

Boiled pork ham, prawns, herbs, capers, lemon, cheese,
tomato sauce, oregano, garlic oil

TEl e

With prawns and champignons P

Prawns, champignons, cheese, tomato sauce,
oregano, garlic oil

6E/B€E

With champignons

Champignons, cheese, tomato sauce, oregano,

garlic oil
S€E/7€ 'C:,

With prawns

7

Prawns, blue cheese, cheese, tomatoes, herbs, tomato

sauce, oregano, garlic oil

65€/85€

L}

With prawns



DiES SiERIES




Tart with berries

(7

as€
Curd strudel

urd strude P,
35€
Creme brulee b,
3E
Napol

apoleon P,
3E
Vanilla cake
e %,
35 €

Caramel cake

35€

Chocolate cake

Yanilla cake

Caramel cake

Chocolate cake




@ @ @ Cake “Strawberry”

Hat leakisn Wepetarian ."C:I‘
ingredients dish

25€
Poppy cake P, Blackcurrant cake
25€ 25€
Profiterole

O Blackeurrant cake

15€
Tiramisu o

3€ .@

Meringue cake

Meringue cake

Cake “Cherry”

Cake “Cherry”
35€ 25€




“Classic” eclair

(7
25€
P. tt
danna Cotta g
3E
lce cream with:
wi ;:]

- fruit
- chocolate

= nuts

4€

Cake “Snow”

25€

Cake “Snow™

“Flores” cake

2,0 €

Cake with caramel

2€

Pistachio cake

3€

Cake with caramel

Pistachic cake



Homemade ice cream

Banana

7
4€

Chocolate

Strawberry

Vanilla




Carrot

Pistachio

We are constantly updating the flavors of ice cream,
ask the waiter what we can offer today.



BARIINICS




Kvass (330 ml) / (500ml)

7
25€/4€
lce t
ce tea fj
2€

Strawberry and ice

cream cocktail

Chocolate and ice
cream cocktail

Cocktail “Pelligris Summer”

Fruit cocktails

Cranberry juice, mineral water, sugar, lime

4€

Cocktail ,Refreshing“

Orange juice, lemon juice, grenadine syrup

4€

“7up”, “Mirinda”, “Pepsi”, Tonic

2€

“Red Bull” energy drink
(250 ml)

3€

Milkshakes with ice cream

(300 ml)

- banana

- strawberry
- vanilla

- chocolate

3,5

Strawberry Adrenaline

Fruit, berry and vegetable cocktails

a) Strawberry Adrenaline

Strawberries, bananas

b) Green Freshness
Bananas, mangoes, apples, kale, lemongrass

c) Raspberry Passion

Apples, raspberries, blueberries, mangoes

d) Pineapple Sunset
Pineapple, papaya, mangoes

38€

Green Freshness




Black coffee

2€
?spressa Al
2€

. Coffee with milk :
RN 7
InE
Cappuccino >
27 €
!_atte o
3€
Ciffee with plant based milk A

25€

Decaffeinated coffee can be prepared.

Iced latte

35€
,,Kombucha® cold tea drink
45€/NM5€

Infusion tea

- green tea
- black tea
- fruit tea

2€




" Aqua Panns nincral water “San Pellegrino” mineral water “HEPPY Day” organic juice

(750 mi) (750 mi) . (200mD
) (i)

Men-carbonated, pH 7,9 Carbonated, pH 5,0 - orange

- mi I
35€ 3€ it

- apple

- tomato
& . . Table water - red gropefruit

Vytautas” natural mineral water 77 g nectar

=cran ﬂ""
(330 mD) b, 0,5 € (200 mD) - red grape
Carbonated, pH 7,22 20000 2€
2¢€ Carrot

Freshly squeezed juice (300 ml)
“Akvile” mineral water :::;n;ipefruit
(330 ml) s :
i - celery
Mon-carbonated / carbonated, pH 8 i
35€ %
2€
- Red grapefruit -
Cr

Orange



ALCOHOLIC BEVERAGES







- gooseberry wine (sem

ﬁiﬁ E (150 ml) 33 =

- fruit and berry wine

54 € 0somn 27 € Fs0mi

- apple ice wine (sweet]

54 € som) 40,5 € 375m)

t' Lithuanian red wine

o

- cherry wine (semi-sweet)

6,6 € is0mh) 33 € (750mD
ackcurrant wine (semi-sweet)
W6 € 1somhd 33 € (750 mD)

= fruit and berry wine
54 € 50 27 € (750 M)

Lithuanian rose wine

o

- raspberry wine (semi-sweet)

6,6 € t50md 33 € (750mD

.
- fruit and berry wine

5,4 € 1somn 27 € 750 mi)

Sparkling wine

- wBotter Prosecco™ DOC Spumante
22,5 € somn

= ,.WB“ (sweag sermi- dr}r} .
-
3 € toemn
L]

L]
- wDucalis Prosecco Millesimato Extra Dry* DOC
3 € aoomd

e

Champagne

- .Mectar Imperial*
105 € 750~
- Brut Imperial®

84 € 750 mi)

- Laurent Perrier La Cuvee Brut"

30 € zoomn

Whisky (00

- nMonkey Shoulder*
6€

- nDeanston Single Malt® 12Y0
8€

- Jack Daniel’s”

S€

- Laphroaig” 10YO
82€
- oMikka Days*
6,5€
- JGlenfiddich® 15Y0
g7cl
.

- Jameson®

SE ®

-

Brandy o

- . Torres 5"

4€

- Torres 10“

S€

- J.P.Chenet" XO
32%€

Cngnac (50 mi)

- JCourvoiser” WSOP

9€

- Courvoiser” V5

6€

- yHennessy” XO
25€

Vermouth o000

Q

- Martini* Bianco

45€




Burbon

- Jim Beam®™

4€

- oMakers Mark"®
6€

Herbal Liqueurs

- oSamana”

4€

- 999" Raudonos / Zalios | Originalios
3€

- oStumbre starka®

3€

Gin

- JHendrick's"

5,5€

- Gordon's®
38€

Liqueurs

- Keglevich® Melone
3€

- Jagermeister”

45€

- Vana Tallinn®

4€

Beer

- gv}rturio oEkstra® 'W

2.7€ Goom 4€
- §vyturiu o Baltas” 'm:
3.€ Goon) 436 clos
- Vilkmergés Kriek"

45 €

- ,Budweiser”

31€ Goom) 4,5€

- wGrimbergen®

31€ 260 55€

- ,Kronenbourg"

3,1 € @s0m 55€

- pAnarkist Mew England IPA®
45€

Vodka

- wStumbras Premium Organic”

3€

- JFinlandia®

3€

Tequila

- Jose Cuervo tradicional” Silver / Reposada
4€ '.

Rum

- wBumnbu The Original*
6€

- yHavana Club" Blanco / Especial '
48€ _

Aperitifs

- ;Campari Bitter"

45€ =0

- JAperol
45€

Cider

- wSomersby” (pear)
45 € 330-

MNon-alcoholic beer

- sKronenbourg" (non-alcoholic)

- Heineken" (non-alechalic, light)

31€ @30~

Kita 7

- Cigarettes, cigars






