MENIU

BREARFAST

5-GRAIN PORRIDGE®®
Served with butter or berry puree

5
ENGLISH BREAKFAST36

Fried eggs. fried bacon, sausages, mushrooms, tomatoes, beans, fried potatoes and toast
12

OMLETTE?38
- plain, served with fresh vegetables and tomato sauce
- ham and cheese, served with champignons

8.5 /10

CREPES WITH CURD®38

Served with sour cream and strawberry puree

8
COTTAGE-CHEESE PANCAKES®*3®

With strawberry puree and natural yoghurt

8
J DQ GREEK SALAD®46 11
SOUPS
Lettuce, tomatoes, cucumber, feta cheese, bell peppers,
Soup of the day 35 olives and red onions served with oregano dressing
Spicy beef soup with ‘Dziugas’ cheese®? 8 ’ . I
Creamy mushroom soup® 7 AP PETISERS
Creamy spinach soup with bacon®® 8 MUSSEL S 23614 19
. . Served in a creamy pear-cider sauce and french toast on
b 1\ L \ D b the side
DUCK BREAST SALADs®= 15
. . . BEEF CARPACCIO®® 19
Duck breast, radicchio leaves, pistachio nuts, pears, feta
. o Served with capers, sun-dried tomatoes and 'Dziugas’
cheese and citrus teriyaki sauce
cheese
HALIBUT SALAD?7¢ 15
. TIGER PRAWNS?26 15
Halibut fillet, fresh vegetables and lettuce, seaweed and
. . . Served with Teriyaki sauce
sesame seeds, served with oriental dressing
17
CAESAR SALAD?237 10  HERRING 11
Crunchy salad, boiled egg and croutons, served with Served with fried boletus, leeks and roasted potatoes
anchovies sauce
1,3.6
- grilled chicken fillet 12 GARL'C BREAD STICKS 7
- calted salmon 14 Served with mayo-cheese hat
- tiger prawns 14

Ifyou have any food allergies of any kind or wish to see a full allergen list, please inform a member of our staff



OLIVES WITH HERBS 7

Black and green, pitted olives

CHARCUTERIE BOARD 1236 11
Parma ham, ‘Dziugas’' cheese, one-bite toasts with sun-
dried tomato spread, olives

CHARCUTERIE BOARD I[|+368 12

Fried garlic breadsticks topped with mayo and cheese,
spicy nuts and cured beef

MAINS

DRY-AGED BEEF STEAK® 37

Served with Maitre D'Hotel butter, fried vegetables and
potatoes

GRILLED VEAL STEAK® 29

With brazilian nuts and two side dishes of your choice

PAN-SEARED DUCK BREAST®3 23

Served with fried potato pancakes, caramelised apples
and orange sauce

SLOW-ROASTED PORK RIBSs° 20
Served with barbeque sauce and two side dishes of your
choice

GRILLED SALMON STEAK®267 20

Served with roasted vegetables and tiger prawn sauce

PIKE-PERCH FILLET®®7 18

Served with chantellere sauce, mashed potatotes and
fried tomato

GRILLED CHICKEN CUTLET®26 16

Served with tiger prawns, cheddar sauce and two side
dishes of your choice

GRILLED PORK-NECK STEAK:® 16
Served with barbeque sauce and two side dishes of your
choice

BEEF BURGER:®s 15

Beef patty, brioche bun, tomatoes, iceberg lettuce,
pickles, fried onion and bacon jam, tomato and jalapeno
sauce, served with french fries

SIDES

Roasted potatoes
French fries
Roasted vegetables
Fresh Vegetables
Rice

CHICKEN BURGER®36 13
Grilled chicken, brioche bun, iceberg lettuce, pickles, fried
onion and bacon jam, tomato and jalapeno sauce, served
with french fries

VEGETARIAN BURGER®5 12
Brioche bun, avocado patty, tomatoes, cucumber, iceberg
lettuce, vegan mayo, tomato sauce, served with french

fries

FETUCCINE PASTA®236 12
- sun dried tomatoes, spinach and chicken

- king prawns and octopus 15
FOR LITTLE ONES
TAGLIATELLE PASTA36 9
With cream and cheese

CHICKEN STRIPS®36 10
Served with french fries, vegetable sticks and tomato
sauce

FRENCH FRIES? 6

Served with tomato sauce

COTTAGE-CHEESE PANCAKES® 36 8

With strawberry puree and natural yoghurt

CREPES WITH CURD®3¢ 8

Topped with sweet dessert sauce

DESSERTS

Napaleon cake!3©

Caramel Creme Brulee with ice cream?®
Ice-cream with lime and caramel ©
Milkshake ©
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If you have any food allergies of any kind or wish to see a full allergen list, please inform a member of our staff



