
WEDNESDAY
1 . C r e a m y  v e g e t a b l e  s o u p  w i t h  b r e a d c r u m b s    

2 . P a s t a  w i t h  z u c c h i n i ,  m u s h r o o m s ,  m i n i  t o m a t o e s  a n d  P h i l a d e p h i a  c h e e s e  

3 . B e e s t r o g e n  w i t h  m a s h e d  p o t a t o e s  a n d  p i c k l e d  v e g e t a b l e s

TUESDAY
1 . C u c u m b e r  s o u p  w i t h  r i c e ,  v e g e t a b l e s  a n d  b r e a d  c r u m b s

2 . R a t a t o u i l l e  v e g e t a b l e  s t e w  w i t h  z u c c h i n i ,  t o m a t o e s ,  e g g p l a n t  a n d  t o m a t o  p a s t e

3 . B e e f  m e a t b a l l s  w i t h  m a s h e d  p o t a t o e s  a n d  t o m a t o  s a u c e

BUSINE﻿SS  LUNCH
11.25 - 11.29 SOUP     3.5 Eur

I  MAIN     7  Eur
 II  MAIN   9 Eur

For advance reservation contact by phone +370 655 50 960

SALMON  ROAST   9 Eur
with rice or potato wedges

with fresh vegetables or broccoli

CHEF’S  OFFERS  

CHICKEN SCHNITZEL   9 Eur
with rice, mashed potatoes or french fries

with carrot or fresh vegetable salad
with garlic, mushroom or bbq sauce

THURSDAY
1 . C r e a m y  p u m p k i n  s o u p  w i t h  s e s a m e  o i l ,  g i n g e r  a n d  c o c o n u t  c r e a m

2 . P o t a t o  p a n c a k e s  w i t h  c o t t a g e  c h e e s e ,  s m o k e d  s a l m o n  a n d  m u s h r o o m s

3 . C h i c k e n  s k e w e r  w i t h  f r e n c h  f r i e s ,  f r e s h  v e g e t a b l e s  a n d  g a r l i c  s a u c e

MONDAY
1 . C h i l i  s o u p  w i t h  h a r d  c h e e s e  a n d  g a r l i c  b r e a d

2 . B o w l  w i t h  r i c e ,  c h i c k p e a s ,  c a r r o t s ,  a v o c a d o ,  c u c u m b e r s  a n d  l e t t u c e  l e a v e s

3 . S a m o g i t i a n  p a n c a k e s  w i t h  b e e f ,  s m o k e d  b a c o n ,  o n i o n  l e a v e s  a n d  b u t t e r y  s o u r  c r e a m  s a u c e

SEASONAL DRINKS
 Sea buckthorn tea  4  Eur

Raspberry and blueberry tea  4 Eur
 Ginger and currant tea  4 Eur

Pumpkin spice latte  5 Eur
Gingerbread latte  5 Eur

FRIDAY
1 . B r o t h  w i t h  c h i c k e n  m e a t b a l l s ,  c a r r o t s  a n d  p o t a t o e s

2 . B a k e d  f a l a f e l s  w i t h  p a r s n i p  p u r e e  a n d  v e g e t a b l e  s a l s a

3 . B u r g e r  w i t h  c r i s p y  c h i c k e n ,  f r i e d  e g g ,  b a c o n  a n d  c h i p o t l e  s a u c e

WARM BEEF SALAD  9 Eur
beef, puff pastry-cheese patty, egg benedict, 

mini tomatoes, lettuce leaves, soy-teriyaki sauce

FRIED MACKEREL   8.5 Eur
mackerel fillet, homemade fries 

with mushrooms and white onions


