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MOUSE IN THE HOUSE

Osmany imperijos virtuve - Europos ir Azijos lydinys
Cuisine of the Ottoman Empire, where Europe and Asia meets

Maisto idéjos i$ Graikijos, Turkijos, Kaukazo, Balkany, Artimyjy Ryty ir Persijos, supintos ir
sulipdytos, kad griztuméte vél ir vél.

Restoranas pavadintas Mouse in the House pagal buvusj pastato $eimininka. Didelé ir draugiska
kapibara, stambiausias pasaulio grauzikas, vardu Kristoforas (pavadinta pagal Vilniaus globgjg
Sv.Kristoforg), gyveno Siame Senamiestio pastate XVIIl amZiuje. Jo portretg pamatysite pirmojoje
restorano salgje ir antrame aukste. Taip sako istorikas Andrius Uzkalnis, kuris kartu su Sefu
sukiré meniu ir kartais pats blina restorane, virdamas koldtinus ir kalbédamas su sveciais.

Gastronomic ideas from Greece, Turkey, Cyprus, Caucasus, the Balkans and Persia (and more),
blended and stitched together. This intense mix will bring you back.

We called our restaurant Mouse in the House to celebrate the previous ownen of this ancient
building. A giant friendly capybara named Christopher (after the patron saint of Vilnius, St
Christopher), the world's langest rodent, lived in this building in the 18th century. His portrait can
be found on the wall in front of the bar and also in the upstairs room of the house. Or at least this
is the story told by Andrius Uzkalnis, Lithuania’s most hated and revered restaurant critic who at
last has a restaurant that he does not belittle. He created the menu alongside with our chef and
can sometimes be seen here, verbally abusing the patrons.
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UZKALNIO UZKANDZIAI, ARBA UZKANDZIO UZKALNIA

SIARTERS T0 START WITH

v
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OSMANU PICOS,

L g PEINIRLI: atrodo,
kaip AdZarijos

chaéiapuris, bet

tesla visai kitokia,

PEINIRLI gvelniir pieniska,

:l'e“f‘l’lttf:(')gt:’s s > Su su mélynojo pelésio sariu, kriause, karoby medumi kaip radytojo sapnas

Unfiltered beer (toks pupeliy sirupas be pridétinio cukraus) ir kedro rigdutéliais. prie Egéjo jiros.

With blue cheese, pears, Carob honey and pine nuts. Vegetarians devour it. Jas naudojame ir

7,5 Eurn kaip ypatingasias

duoneles prie

Chardonnay > Su feta sdiriu, vytintais pomidorais ir grilintais artiSokais. patiekaly.
A Peinirli with feta cheese, sun-dried tomatoes and grilled artichokes. Vegetarians love it.

11 Eun

'L’:igr::tivo > Peinirli su kalabrijos a$tria n'duja desra, ananasu ir SvieZiu baziliku OTTOMAN

With hot Calabrian sausage, n'duja (enn-do-ya), pineapple because why not and fresh basil. PIZZAS,

9 Eur. PEINIRLI

(pay-near-lee): soft

and milky dough like

Petit Chablis > BABA-HANUS / BABA GHANOUSH an erotic experience

BaltasfWhite Ant ugnies kepti ir trinti baklazanai su peinirli (0smany duonelés) skrebugiais by the Aegean Sea.

Grilled and milled eggplant served with peinirli (Ottoman bread) toast We bake this also to

11 Eun accompany many of

our courses.

MOUSE IN CYPRUS
Kristoforo senelis Eustachijus turéjo vasaros rezidencij Kipre. IS ten grilintas
haloumi sairis, kurj patiekiame su figy uogiene, karoby medumi ir datuliy sirupu.
Christophen the capibara had a grandfather named Eustace. He had a summerhouse < rf:f]ﬁttrﬁ':tg;:
in Cyprus. Grilled halloumi cheese, served with fig jam, Carob honey and date syrup. Unfiltered
12 Eur.

UZKALNISKAI MARINUOTOS ALYVUOGES  Grigio
OLIVES IN SECRET MARINADE < teflthuotas
(100 gr., patiekiame su peinirli skrebugiais)
(100 gr., served with peinirli toast)
7 Eur.

PUSKIECIAI UZKALNIO RIESUTELIAI
KICK IN THE NUTS
Skrudinti ir karamelizuoti migdolai, barstyti jtros druska. Kazkada Uzkalnis iSmoko < Chardonnay
§j receptg i§ Jamie Oliverio, kurj maté per TV. / Toasted almond with sea salt. A
This is a recipe that our patron critic, Andrius Uzkalnis, learned from Jamie Oliver.
Well he saw Jamie on TV but it still counts. Moreish fun.
6 Eur.

BASTURMA (BASS-TOOR-MAH)
Viytinta ir sidyta prieskoniuose jautienos nugaring (patiekiame su peinirli, < "‘“"‘l:';e‘:
Osmany duonelés skrebuciais in karoby medumi). / Is a dried beef seasoned with salt
and ample Caucasian spices (served with peinirli toast and Carob honey)
13 Eur.

RUKYTOS ANTIES KRUTINELE
WHAT THE DUCK: SMOKED DUCK BREAST
(patiekiame su peinirli, 0smany duonelés skrebudiais ir datuliy sirupu) Pinot Noir
Served with peinirli toast and date syrup Lagen
13 Eur.



SOUP YOUR

DARZOVIENE-UZKALNIENE MOMMA NEVER

EAT YOUR VEGGIES MADE (BUT IF

Natdralaus sultinio pagrindu ilgai virta sriuba su darzo gérybémis SHE COULD SHE

Slow cooked vegetable stock with whatever good veggies we get our paws on WOULD HAVE)

6 Eur

KOURMA SURPA / KOURMA SHURPA

(uzbeky sriuba su aviena) / (insanely rich Uzbek soup with lamb and vegetables)

9 Eur.
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(Prie sriuby rekomenduojame SviezZiai kepta peinirli pyraga su siriu arba skrebut;). [T ]
Both soups are best enjoyed with freshly baked peinirli cheese pie or Ottoman toast. —
(]
(| e ]
[ |
PEINIRLI PEINIRLI —_—
pyragas su sdriu / pie with cheese skrebugiai / toasts E
5 Eur 3 Eur. (=
PEINIRLI PEINIRLI < arigio
PYRAGUS kartais Su mocarela striu ir $vieZiu baziliku (Uzkalnio lakoniska klasika - IPA
vadina “turky pica”, jo ir koldainai patys mégstamiausi yra su kiauliena ir baziliku)
het éia dar geriau, With mozzarella and fresh basil (if you are a vegetarian your search is almost over)
nes Sefas su UZkalniu 9,5 Eun.
prigalvojo visokiy
priedu. Virtuves Su virtu kumpiu ir pistacijomis (pistacijos pagios geriausios, i Irano, < °ha"d°“';§x
vadovas turi slapta kur Uzkalniui uzdrausta keliauti, bet jis vis tiek ilgisi persy kulttiros)
peinirli teglos With cooked ham and pistacchio nuts
recepta, kurio niekam 14 Eurn [
nepasakos. =L
. . P A a1 Grigio =
Su virtu kumpiu, buratta striu ir Svieziu baziliku < Unﬁltefe i 3
With cooked ham, creamy burrata cheese and fresh basil
PEINIRLI PIEis 18 Eur g
often called Turkish g
pizza but ours is Su feta siiriu, vytintais pomidonrais ir grilintais artiSokais < Chardonnay —
better because it (nes vegetarai yra Zmonés, kaip in visi mes) IPA —
comes with most With feta cheese, sun-dried tomatoes and grilled artichokes —
outrageous toppings. (because vegetarians are people just like us) —
We use cu.!r- s!JeciaI 18 Eur. g §
duug-hwhlchlsver-y » . ) . o - E —
special. Su astria n'duja deSra, figomis ir Svieziu baziliku < P""‘l‘;‘é‘;‘: —_—
With hot n‘duja sausage, figs and basil § E_-I
17 Eur. B o f—
—_ =
Su anéiuviais ir kaparéliais (Uzkalnis mégsta sariai, < Petit Chablis <' (==
0 jei jis stiriai nemegstate, saugokités) Lager i
With anchovies and capenrs (Andrius Uzkalnis has a taste for all things = 0
salty so beware if salty is not your thing but maybe it is: in life, sometimes ='= =T
you are the fly, sometimes you are the windshield) o H
12 Eur — —



Su chorizo desra ir kastainiais (primins VidurZemio jaros $alis, kur vyresni vyrukai
parduoda keptus kastainius, kuriuos vadiname ka$tonais)
With Spanish chorizo sausage and chestnuts (for the feel of the Med where older
geezers peddle roasted chestnuts on the street to gullible tourists)

16 Eur.
Su rakyta anties kratinéle ir slyvomis < "'mf
Peinirli with grilled duck breast and plums Lager
15 Eur

Syrah
Sidras
Cider

PIGA-KEBABIGA, ARBA PIGABABAI

PILZABABS, OR KEBABIZZAS

PATEIKIMAS: peinirli pica, ant vir§aus kebabo mésa nuo ie$mo,
paslakstome jogurto padazu, sviesto-paprikos padazu, pabarstome
kapotomis egzotinémis Zolelémis.

WE OFFER it as a peinirli pizza, with spit-grilled kebab meat,
butter and paprika sauce and sprinkled with exotic herbs to
justify the menu price.

PICABABAS / PIZZABAB < Syrah
Avienos liulia kebabu IPA
With lamb lyulia kabob

20 Eur
PICABABAS / PIZZABAB < 9[\;"2:
Su jautienos kofte kebabu ;
With beef kofte kabob
16,5 Eur

Pinot Grigio PICABABAS / PIZZABAB
mf: Su vistiesnos shish kebabu
With chicken shish kabob

15 Eun

G PICABABAS / PIZZABAB
IPA Su sviestazuvés kebabu
With butterfish kabob
23 Eur

Peinirli picos su
ypatingaisiais
MOUSE IN THE
HOUSE kebabais .

Peinirli pizzas with
our special kebabs (or
kkabobs for those who
are in the know).




UZKALNIS labai geide paellos, kurios Vilniuje lengvai nerasi. Sefas jam leido i$sirinkti dvi.

ANDRIUS UZKALNIS demanded paella which is hard to fing in our northern city of
Vilnius. Our chef, Linas, said he could pick two.

Rl
ﬁ
[ = T
Cava PAELLA DE MARISCO (=
IPA .- N .. | S
(su jaros gerybémis) —
(seafood) Rkl
—
25 Eur. !
=
(—=)
w &
Pinot Noir PAELLA VALENCIANA o =L
fefltruotes (su triugiena) —
nriitere: I I I H
(rabbit) =1 =T
30 Eur [ — N — W
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llgai skleides neapykanta plovo entuziastams ir kazany savininkams, UZKALNIS pagaliau
pripazino, kad tai tebuvo pavydas ir vaikystés trauma i$ nelabai skaniu sovietiniu plovu,
kuriuos jam liepé valgyti tais laikais.

Prisimines kelionése j Uzbekistana ir Indija ragautus uzbekiskus ir persiSkus plovus, piktasis
rasytojas pasirinko Siuos, sukurtus misy $efo ir konsultanty i§ Uzbekistano.

ANDRIUS UZKALNIS has long despised self-important amateur pilaf makers with
their fancy expensive quazan cooking pots. Then he realized that it was only a manifestation
of his childhood trauma: in Soviet Lithuania, pilaf was disgusting and was served to feed the
indiscriminating proletariat. Despite his aristocratic roots, he was also made to eat that by

the dinner ladies of the kindergarten.

After therapy in ashrams of India and tea-houses of Uzbekistan, he became partial to Uzbek
and Persian pilaf. Now he endorses these fine examples, created by our chef and specialist
consultants from Central Asia.

Cha.mpagn? FERGANOS
o FERGANA VALLEY
plovas su aviena / pilaf with lamb
13 Eur '—'—=
p—
—_—
DEVZIRA Pinot Noir —_
Nefiltruotas
DEVZIRA VEGETARIAN Unfitones ==
plovas su darzovemis / pilaf with vegetables g - |
12 Eur. s
(— = B = ==
&
—— -
Pateikima su §akarob salotomis: (pomidoru, svoginu, Zoleliy ir granaty séklyéiu salotos). [ e
Serving with shakarob salad (tomatoes, onions, herbs and pomegranate seeds). [ S —



I ELTRGEG HIT

o troskiniai patiekiami
inde su uzkepta teslos

kepure. Sutinkama

Turkijoje, Balkanuose

Syrah > AVIENOS KEBAP ASYATAVA ir daug kur aplink.
P LAMB KEBAP ASYATAVA llgai troskinama
(8viezia aviena, pomidorai, svoglinai, paprikos, pupelés Zolelés) meésa pasiekia
(lamb, tomatoes, onions, paprikas, beans and herbs) fantastinj mink&tuma.
21Eur
rimitivo Traditional Ottoman
Nefiltruotas JAUTIENOS KEBAP ASYATAVA stews served in clay
Unfiltered BEEF KEBAP ASYATAVA pots covered with
— (8viezia jautiena, pomidorai, svoganai, paprikos, avinzirniai, rakytos paprikos, dough. The meat
— e raudonasis vynas, Zolelés) is cooked for so
-=|_’|_|= % (beef, tomatoesm, onions, paprikas, red wine and herbs) long that_it reaches
p— 18 Eur. fantastic levels of
E IEI=—I tenderness.
[ Qe _ .
g e — :;‘;ifmwy > KUKURUZINIO VISCIUKO
P — Baltas/White , KEBAP ASYATAVA*
P— — CORN-FED CHICKEN KEBAP ASYATAVA
E 5 (kapotas kukurdzinis vi§ciukas, pomidorai, svogainai, paprikos, pupelés, grietinéle,
— kokoso pienas, mocarela, Zolelés, Zemés rieSuty sviestas)
_1 — (chicken, tomatoes, onions, paprika, beans, cream, coconut milk, mozzarella, herbs and
,E 5 peanut butter)
_— 0. 15 Eur

e e T e T e ™ e ™ e ™ e ™ e ™ e ™ e T e T e T e T ™

Kebabai, kabobai, cevapciciai ir dar deSimtys jvairiy variacijy pasaulyje (nuo
Bosnijos iki Pakistano) yra delikatesas. Patiekiame ant 0smany duonelés
(peinirli teslos) su Svieziu jogurtu, sviesto-pomidory tyrés uzpilu, papriky

padaZzu, baklazanu ikrais su sezamo pasta.

Kebab, kabob, doner, shish, shashlik, cevapcici and dozens of names and
varjeties spanning the ancient lands from Bosnia to Pakistan exist out there.
We picked the best. Served on Ottoman bread with fresh yoghurt, butter and

tomato puree, paprika sauce, blended aubergine cream and sesame paste.

AVIENOS LIULIA KEBABAS < sy",;:
LAMB LYULIA KEBAB
20 Eur

Pritivo JAUTIENOS KOFTE KEBABAS
Nefiruotas BEEF KOFTE KABAB
18 Eur

by VISTIENOS SHISH KEBABAS
BalrasWtit CHICKEN SHISH KEBAP
17 Eur.

BUTTERFISH KABOB e
22 Eur

KEBAB AS THE MEANING OF LIFE

KEBABAS UZKALNIS

SVIESTAZUVES KEBABAS < Prosecco

Unfiltered



Uzkalnis sako rinktis papildomus garnyrus (jeigu norite):
Sides we gently insist you must choose:

MARINUOTOS DARZOVES
PICKLED VEGETABLES
4,5 Eur.

SALOTOS SAKAROB / SHAKAROB SALAD
(pomidory, svogiiny, Zoleliy ir granaty séklyéiy salotos)
(tomatoes, onions, herbs and pomegranate seeds)
3,5 Eur

SMAGURIO UZKALNIO SVENTE
FEAST OF THE BLESSED
(kepta ant ieSmo ir ugnies) - 4 asmenims

(spit roasted over open fire), good for four people
90 Eur.

Dideliame padékle 0smanu duonelé (peinirli) su siiriu, jogurto padazas, sviesto ir paprikos padazas,
baklazanu tyré, salotos shakarob (pomidorai, svoginai ir Zolelés), marinuotos darZoveés ir avienos
liulia, jautienos kofe ir vistienos shish kebabai, sviestazuves kebabas.

A large tray with Ottoman bread with cheese, yoghurt, butter and paprika sauce, aubergine cream,
shakarob salad (tomatoes, onions and herhbs), pickled vegetables - lamb, beef, chicken and fish kabobhs:
lyulia, kofte and shish. Eat bravely, but if you can of course we can pack what is left to go.

Ar keturiese suvalgysite tiek, kiek gyvasis smaguriy klasikas suvartoja vienas?

UZKALNIO GYVENIMO PRASM]:: - viskas taip pat, tik optimizuota jau aStuoniems
asmenims. | Feast of the Doubly Blessed all the same but enough for eight people.

This serving tray may well be the meaning of your life.
170 Eur.

KEBAB AS THE MEANING OF LIFE

KEBABAS UZKALNIS

(™ e ™ e ™ ™ e ™ e ™ e ™ e ™ s ™ s ™ s ™ s ™ s ™ e ™

Nezinome, ar tinka prie restorano koncepcijos, bet lankytojai reikalavo.
Kas mes tokie, kad ginéytumes.

You will find this brand in most supermarkets in Lithuania: Uzkalnis is a greedy type
and markets them relentlessly. No idea if they fit our concept but Lithuanians demand them
and who are we to argue.

WORLD FAMOUS UZKALNIS RAVIOL

VIRTI KOLDUNAI p—

BOILED PORK AND BEEF RAVIOLI Z’
(su sviestu ir grietine) / (served withg butter and creme fraiche) e
12 Eur. —
Champagne 0 ]
Cremant =
Nefiltruotas —
Unfiltered - — —
GRUZDINTI-UZKEPTI KOLDUNAI —
DEEP FRIED RAVIOLI —
(su sviestu, grietine ir siniu) / (served with butter, creme fraiche and cheese - this is the traditional choice in [ -
Lithuania, known as cr@ck coc*ine of the comfort snacks, contains no narcotics or other banned substances) —
E e |
12 Eur —



LITTLE CAPIBARA MENU FOR THE YOUNG UNS

PELIUKL) MENIU (VAIKAMS)

leSmeliai su kepta ant grilio mésa patiekiami su Osmanuy duonele, pomidorais ir
marinuotomis darzovemis.

Skewers serve with Ottoman bread, tomatoes and pickled veggies.

VISTIENOS FILE IESMELIS
SKEWERED CHICKEN FILLET
7 Eur.

MALTOS JAUTIENOS IESMELIS
GROUND BEEF SKEWER
8 Eur

VIRTI UZKALNIO KOLDUNALI
UZKALNIS WORLD FAMOUS RAVIOLI
(su grietine i sviestu) / (served with butter and creme fraiche)

8 Eur.

PEINIRLI PICUTE / JUNIOR PEINIRLI
su mocarela / with mozzarella
7 Eun

PEINIRLI PICUTE / JUNIOR PEINIRLI
su mocarela i virtu kumpiu / with mozzarella and ham
9 Eur

FRI BULVYTES / FRIES
su kegiupu / with ketchup
4 Eur.

PEINIRLI SU NUTELLA
JUNIOR PEINIRLI WITH NUTELLA SPREAD
(8ito uzsisakysite pakartotinai) / and this you will order again
7 Eun

BECAUSE YOU

ONLY LIVE ONCE

DESERTAI
DESSERTS

PEINIRLI PYRAGAS
PEINIRLI PIZZA PIE
su graikiniais rie$utais, karoby medumi ir nutella (patiekiamas karstas su vaniliniais ledais).

Kepame $vieZiai - sveciui uzsakius. / With walnuts, Carob honey and nutella spread, served hot

with vanilla ice cream. Our desserts are made to order.
9 Eur.

MOUSE IN CYPRUS
Grilintas Halloumi stiris, patiekiame su figy uogiene, karoby medumi ir datuliy sirupu.
Grilled halloumi cheese served with fig jam, Carob honey and date syrup.
12 Eur

(

Pinot Grigio
Nefiltruotas
Unfiltered



