Uzkandziai / Starters

,The House” marinuotos alyvuogés

(Jvairiy rUsiy marinuotos alyvuogés pagal Sefo receptq)
“The House” marinated olives
(olives marinated by the great Chef's recipe)
Krevediy iesmeliai

(Keptos krevetés patiekiamos su padazu ir salotomis)
Shrimp skewers

(fried shrimps served with sauce and salad)

7.69 €

Nachos su plésyta kiauliena (2 asm.)

(Meksikietiski traskuciai uzkepti plésyta kiauliena ir striv, pagardinti cheddar strio ir BBQ
padazais)

Nachos with pulled pork (for two persons)
(mexican chips oven-baked with pulled pork and cheese, dressed with Cheddar cheese and BBQ
sauces)

»The House” kepta duona

(Patiekiama su naminiu majonezu, ¢esnakais ir kietuoju striu)
“The House” garlic bread

(served with homemade mayo, garlic and hard cheese)

Salotos / Salads

Salotos su grill vistiena
(Jvairts saloty |chch, darzo gérybés, kietasis siris, vistienos file, zoleliy padaias)
Grilled chicken salad 6.19€

(mixed lettuce, fresh vegetables, hard cheese, chicken fillet, herb dressing)

Salotos su rukyta lasisa ir fetta suriu
(lvairTs saloty lapai, darzo gérybés, rukyta lasisos filé, fetta stris, Zoleliy padazas)
Smoked salmon and feta salad 6.79 €

(mixed lettuce, fresh vegetables, smoked salmon fillet, feta cheese, herb dressing)

Salotos su grill jautienos ispjova
(lvairs saloty lapai, darZo gérybés, jautienos ispjova, kietasis suris, Zoleliy padazas)
Grilled beef tenderloin salad o 789€

(mixed lettuce, fresh vegetables, beef tenderloin, hard cheese, herb dressrng] N

Rekomenduojame valgyti su $vieZiai kepta duona ar naminémis bandelémis.
Apie siandien iskeptq duongq teirautis aptarnaujancio personalo.

Recommended with fresh bread or home-style buns, all baked at our restaurant.
Please ask Your waiter about the bread we have baked today.

Svieziai kepta duona/In-house bread — 0.29 €
Misy gamybos svieZiai keptos bandelés/In-house fresh-baked buns (2 vnt./2pcs.) - 0.19 €

Informacijos apie maiste esancius alergenus klausti padavéjo.
Information about allergens in food ask for a waiter.




-

> Sriubos / Soup

Saltibariéiai (sezono metu)
(Patiekiami su bulvémis) 3.50 €
Cold beet soup (during the season) .

(served with potatoes)

,House” barsciai
(Pagaminta pagal Sefo receptq)
“House” borsch 4.49 €

(chet's recipe)

Kreminé baravyky

(Pagaminta pagal 3efo receptq)

Boletus mushrooms creamsovp 3.99€
(made by a special Chef’s recipe)

Rekomenduojame valgyti su SvieZiai kepta duona ar naminémis bandelémis.
Apie Siandien iskepfq duonq teirautis aptarnaujanéio personalo.
Recommentﬁz-g with fresh bread or home-style buns.
Please gsk Your waiter about the bread we have baked today.
Svieziai kepta duona/In-house bread — 0,29 €
Masy gamybos 3vieZiai keptos bandelés/In-house fresh-baked buns (2 vnt./2pcs.) - 0,19 €

Lietiniai C" repes / Pancakes C' repe

."-"'

Lietiniai Crépe musy restorane kepami ant specialios blyninés, c'repes tesloje yra
daug sviesto, pieno, naudojami aukiciausios risies miltai leidZia sukurti tikrgjj lietinio
skonj, spalvg ir traskumaq.

Our crépe pancakes are cooked on a special pancake pan. The crépe dough is rich in butter, milk, and we
use only premium quality flour to create the genuine flavor, color and crispness of the crépes.

1vnt.(1p.)/2vnt.(2p.)

Crépes su kumpiu ir suriu  3.69 € Crépes su saldziu varskés kremu

Crépes with ham and cheese 4 g0 ¢ Crépes with sweet curd cream

Padazai / Sauces

Naminis majonezas su zolelémis / Homemade mayo with herbs ~ 0.69 €
Mélynojo pelésio sirio padaZas / Blue cheese sauce 0.69 €
Trintos uogos / Mashed berries 0.69 €

Varskédiai / Fried pancakes fromcurd

(Lithuanian traditional dish)

JTradiciniai” varskecdiai »Smaliziy” varskéciai
(Patiekiami su grietine) (Patiekiami su ledais, pasirinktinai
“Traditional” curd karamelé, sokoladas, trintos uogos)

patties “Gourmands” curd patties
(served with sour cream) (served with ice-cream and sauce

of Your choice: caramel, chocolate
or mashed berries)

3.99€ 4.69 €

Informacijos apie maiste esancius alergenus klausti padavéjo.
Information about allergens in food ask for a waiter.




Bulviniai patiekalai / Potato dishes

Stambiai tarkuoti bulviniai blynai / Coarsely grated potato pancakes

Su griefine 4,59 €  With herb sour cream

Su lasisa ir griefine  6.39€  With salmon and herb sour cream

»Mociutés” cepelinai (Tik sekmadieniais)

(Patiekiami su spirguciy ir grietinés padazu) Maza/Small  Didelé/Large
“Grandma’s zeppeli_ns” 3.69€ 5.99 €
(potato-meat dumplings) (only on Sundays)

(served with bacon and sour cream)

Apie naujus sekmadienio cepelinus klausti padavéjo
Please ask Your waiter about new potato-meat dumplings served on Sundays

Makaronai / Pasta

Siulome pasirinkti makaronus ir padazg pagal jusy skonij
Your choice of pasta and sauce

Mezze penne rigate
,Liguori” trumpieji nupjauto vamzdelio stiliaus,
kiefugrﬂdiiq kvieciy makaronai

Short tube durum wheat pasta with diagonally cut ends by ltalian producer “Liguori”

249 €

ltaly gamintojo

Padazai / Sauces |

Su jOros gérybémis
(Midijos, krevetes, lasisa, vyno-grietinélés padazas su prieskoninémis Zolelemis, ciberzole, kokoso
pienas, Cesnakai, svoginai, kietasis soris) 6.19 €

(mussels, prawns, salmon, wine and cream sauce with herbs, furmeric, coconut milk, garlic, onions,

hard cheese)

Su vistiena ir vysniniais pomidoriukais

(Vistienos filé, vysniniai pomidoriukai, éesnakai, svoginai, vyno-griefinélés padazas su

prieskoninémis zolelémis, kietasis soris) T —— S ———— 4.69 €
With chicken and cherry tomatoes

(chicken fillet, cherry tomatoes, onions, garlic, wine and cream sauce with herbs, hard cheese)

Su kumpiu ir traskia Sonine
(Soniné, kumpis, svoginai, grietinélés-vyno padazas su kiausinio tryniu, kietasis sris) 4.69 €
With ham and crispy bacon 4

(bacon, ham, onion, cream-wine sauce with yolk, hard cheese)

Informacijos apie maiste esancius alergenus klausti padavéjo.
Information about allergens in food ask for a waiter.




Ypatingieji sparneliai / Chicken wings

.The House”

(Vistos spameliai, pelésinio sirio padaZas, saldziargstis padazas, fri

bulvytés, svieziy agurky ir morky lazdelés) 6vnt./pcs. 679€
"The House" 9vnt./pcs. 7.89€

(chicken wings, blue cheese sauce, sweet and sour sauce, French fries,
fresh cucumber and carrot sficks)

BBQIJ

r

(Vistos spameliai alaus - BBQ padaze, pelésinio strio padazas, saldziarigstis

Egc;cgis, fri bulvytés, svieziy agurky ir morky lazdelés) 6 vnt. / pcs. 7.29€
(chicken wings in beer-barbeque sauce, blue cheese sauce, sweet and sour sauce, 9vnt./pes. 8.79€
French fries, fresh cucumber and carrot sticks)

- . il

Sparneliai su medumi ir cili
(Traskds vistos sparneliai, glaztruoti su medumi, soja, €ili, pelésinio strio padazas,
saldZiarGgstis padazas, fri bulvytés, svieziy agurky ir morky lazdelés) 6

o : i * g vnt./pcs. /.
Chicken wings with honey and chilli /P s
(crispy chicken wings, glazed with honey, soy, chilli, blue cheese sauce, sweet and 9 'Vm-/ pcs. 8.79€

sour sauce, French fries, fresh cucumber and carrot sticks)

Mésainiai / Burgers

Tikri naminiai mésainiai gaminami tik uZsakius. Bandelés kepamos masy restorane, naudojoma
auksciausios kokybés mésa, sviezios darzovés. Mésainiai patiekiami medinivose padékluose.

Real homemade burgers are made only when ordered. Buns are baked in our restaurant, we
use premium quality meat, fresh vegetables. Burgers are served on wooden frays.

Meésainis su plésyta kiauliena
(Plésyta kiauliena, jvairis saloty lapai, traskis svoginai, keptas kiausinis, naminis majonezas)

. 7.89€
Burger with pulled pork

(pulled pork, various salad greens, crispy onions, fried egg, homemade mayo)

~House klasikinis” su stambiai malta jautiena ir traskia Sonine

(Stambiai malta jautiena, traski Soniné, traskios darzoveés ir salotos, raudonas brandintas

cheddar siris, naminis majonezas su raudonuoju pesto) 8.49€
"House Classic" with coarsely minced beef and crispy bacon

(coarsely minced beef, crispy bacon, crispy vegetables and salad greens, mature red cheddar

cheese, homemade mayo with red pesto)

Meésainis su grill vistiena

(Naminé bandelé, , grill” vistienos kritinélé, jvairios salotos, stris ,cheddar”, traskis svoginai

ir naminis majonezas| 799 €
Hamburger with grilled chicken

(homemade bun, grilled chicken breast, mixed salad, Cheddar cheese, crunchy onions and

homemade mayonnaise)

Pastaba / Note
Mésainis patiekiamas pasirinktinai : / Burger sider options:

Su bulviy gruzdémis ir pomidory padazu
French fries and tomato sauce

Informacijos apie maiste esancius alergenus klausti padavéjo.
Information about allergens in food ask for a waiter.




Patiekalai virti Zemoje temperatiroje (sousvide) ir kepti ant lava griliaus.
Sous Vide - tai pazangiausios pasaulio virtuvés flagmanas, zavintis viso pasaulio maisto
mylétojus ir profesionalus nuostabia tekstira, iSskirtiniu skoniu ir nuostabiais aromatais.

Misy restorano 3efas sitlo susikurti mégstamq patiekalg pagal JGsy norus. Pasirinkite mésq,
paukstieng, Zuvj ar jUros gérybes, issirinkite garnyrus ir padazq pagal skon;.

The dishes are cooked in low temperature (sous-vide) and roasted on lava rock grill. Sous-vide
is the flagship of progressive global cuisine which has enchanted food fans and professionals
all over the word with its wonderful texture, exquisite taste and splendid aromas.

Our chef offers You to design Your favourite dish according to Your desires. You may select
meat, poultry, fish or seafood, decide on which sider You would like to have today (You may
choose two siders) and select Your choice of sauce.

Ypatingieji ,The House” patiekalai / The House Specials
Kukuruzinis visciukas keptas krosnyje

(Patiekiamas ant medinés lentos, garnyrai : Sviezios darzovés, bulvyéiy gruzdés “fri”, padazas pasirinktinai)
Oven-roasted corn chicken

(served on a wooden board with fresh vegetables, French fries and the sauce of your choice)

“Fish&chips” (menkeés filé tesloje)

(Patiekiame ant medinés lentos, garnyrai : “coleslaw” salotos, bulvy¢iy gruzdés “fri”, padazas)

Fish & chips (battered cod fillets) 11.99 €

(served on a wooden board with coleslaw, French fries and sauce)

Kiaulienos karkos mésa

1299 €

(Patiekiame ant medinés lentos, garnyrai : “coleslaw” salotos, krienai, “Princesse amandine” bulvytés, padazai)

Pork shank meat
(served on a wooden board with coleslaw, horseradish, Princesse Amandine potatoes and sauce)

~ Mésa pasirinkimui / Your choice of meat

Kiauliena / Pork

Kiaulienos Sonkauliai
(Virti 75 laipsniy temperatiroje — 6 valandos, marinuoti ir kepfi ant lavos griliaus)

11.99 €

Pork ribs 9.79 €

(cooked in 75 °C for 6 hours, marinated and roasted on lava rock grill)

Kiaulienos sprandinés pjausnys
(Virta Zemoje temperatiroje 63,5 laipsniy temperatiroje — 1,5 valandg)

Pork neck chop 5.99€

(slowly cooked in 63.5 °C for 1.5 hour)

Jautiena / Beef
,The House” naudojama ,,Angus” jautiena, brandinta ne maziau 15 dieny

The House used Angus beef aged not less than 15 days

Jautienos zandas
gJirfns 82,2 laipsniy temperatiroje — 12 valandy)
eef cheek

ee
(cooked in 82.2 °C for 12 hours)
Jautienos ispjovos steikas

7.49 €

(Kepta tradiciniu btdu ant , lava” griliaus, marinuota $vieZiomis Zolelémis) 180g-15.99€

Beef tenderloin steak 250g-19.99€

(roasted traditionally on lava rock grill, marinated with fresh herbs)

Informacijos apie maiste esancius alergenus klausti padavéjo.
Information about allergens in food ask for a waiter.




Karstieji patiekalai / Main courses

Mésa pasirinkimui / Your choice of meat

Paukstiena / Poultry

Vistienos krutinelé
(Virta Zemoje temperaturoje 1 valandg — 63.5 laipsniy temperatiroje, kepta ant , lava”

griliaus) | I : .......539€
Chicken breast

(cooked in low temperature of 63.5 °C for 1 hour, roasted on lava rock grill)

»Sicilietiskas” vistienos kepsnys

(Kritinélé virta Zemoje temperattroje 1 valandg — 63.5 laipsniy temperatiroje kepta ant
,Java”griliaus, patiekioma su troskintomis jUros gérybémis ir darzovémis, vyno grietinélés

BRI v e e e 7.39 €
Sicilian chicken steak

(breast cooked in low temperature of 63.5 °C for 1 hour, roasted on lava rock grill,
served with braised seafood and vegetables, in creamy wine sauce)

Zuvies ir jury gérybiy patiekalai / Fish and seafood dishes

Kamciatkinis upétakis pagal tradicinj The House receptq (300g)

Kamchatka trout, traditional “The House” recipe (300 g) 779 €

Lasisos filé kepsnys

Salmon fillet steak 8.99 €
Midijos / Mussels

Pastaba: prie midijy siGlome rinktis fri bulvytes arba skrudintg duonele.
Note: french-fries or bread toast are recommended to have with mussels.

Tailandietiskos midijos/Thai mussels
(Midijos troskintos skrudinty darZoviy griefinélés-vyno padaze su kokoso pienu, pagardinta kalendra,
cesnaku, cili ir jvairiomis Zolelémis)
(mussels braised in roasted vegetable-and-creamy wine sauce with coconut milk, seasoned with
coriander, garlic, chilli and various herbs)

8.99€

., Sefo” midijos troskintos su vistiena ir krevetémis, pagardintos ,, Cafe de paris”
padazu pagal ,, Sefo” rece
“Chef’s” mussels braised with chicken and shrimps, dressed with “Café de Paris” sauce according to

the Chet's recipe
10.99 €

Informacijos apie maiste esancius alergenus klausti padavéjo.
Information about allergens in food ask for a waiter.




Karstieji patiekalai / Main courses

Garnyrai / Siders

(pasirinkite, pagal savo skonj) / (sider of Your choice)

»Coleslaw” salotos (balti kopustai,raudoni kopustai, morkos,

mélyni svogunul, majonezas, zolelés) 1.19 €
"Coleslaw" salad (white cabbage, red cabbage, carrots, blue onions, mayonnaise, herbs)
Ant groteliy keptos darzovés - melynas svogunas, cukinijos ir paprikos 1.19 €
Grilled vegetables: red onion, zucchini and bell peppers '
Sezoninés salotos ir darzoveés 1.19 €
Seasonal salad greens and vegetables '
,Princesse Amandine” bulvytés - virtos ir skrudintos, gardintos rozmarinu 1.49 €
Small Princess Amandine potatoes — boiled and roasted, seasoned with rosemary '
,,Sllinnmm" dariovés
(Pomidorai, agurkai, mélynas svoginas, pagardinta : griefine, druska, pipirais) 119 €
Greenhouse veggies y
(tomatoes, cucumbers, red onions seasoned with sour cream, salt and pepper)
Bulvyciy gruzdeés ,, fri”
French fries 1.19€
Jundlep ir bultlep pllkyh ryzml
Black and white parbolled dice ik
Padazai (pasirinktinai) / Sauces of Your choice
Zaliyjy pipiry padazas
‘Creen peppersauce | 089 €
,Jotoriskas” puduzus
Tc:riﬂr sauce 0.89€
,,Naminio rncqonezo paduzc:s su grudefomls gnrstycmmus ir kupurelucns 0.89 €
Homemade mayonnaise sauce with grain mustard and capers y
,Pranciziskas” grietinélés ir Svelniy garstyéiy padazas
French mustard cream sauce 0.89€
,House bbq” padazas
House BBQ sauce 0.89€

Desertai / Desserts

Italiski , Gelatto” ledai
(Apie ledy skonius teirautis aptarnaujancio personalo)

Italian gelatto ice cream
(Inquire the staff about the flavours of ice cream)

1.79 €
Surio tortas
Cheesecake
3.99€

Sokoladinis tortas

Chocolate cake
3.99 €

Informacijos apie maiste esancius alergenus klausti padavéjo.
Information about allergens in food ask for a waiter.




Pusryciy meniu
Breakfast menu

Pastaba: / Note:

Pusryciaujantiems stalo vanduo nemokamas Pusryéiy laikas: iki 11.30 val.
Table water is served for breakfast free of charge Breaktast served until 11:30 am.

Kosés/Porridges

-
-

.JTradiciné” many kosé

(Patiekiama su sviestu)

Traditional semolina porridge ~APE
(served with butter)

Aviziniy dribsniy kosé

(Patiekiama su sviestu) 270 €

Oatmeal porridge
(served with butter)

Sumustiniai ,Club”/ "Club” sandwiches <~

»Club” su vistiena

(Skrudinta forminé duonelé, kepta vistienos file, naminis majonezas, konservuoti agurkeéliai, sauléje
dZiovinfi pomidorai, garstycios, salotos) 4.79 €
"Club" sandwich with chicken

(toasted bread, fried chicken fillet, homemade mayo, pickles, sun-dried tomatoes, mustard, salad)

»Club” su rokyta lasisa

(Skrudinta forminé duonelé, lasisa, naminis majonezas, agurkai, konservuoti agurkéliai, salotos)
"Club" sandwich with salmon 5.39€
(toasted bread, salmon, homemade mayo, cucumber, pickles, salad)

> Kiausinienés/Fried eggs <

Kiausiniené ,, Pranciziska”

(Kiausiniai kepti ant svieste apskrudusiy pomidory ir kumpio, pagardinta
dziovintais svogunais ir jvairiomis Zolelémis, patiekiame su saloty ir darzoviy
garnyru, su Prancizisku mini kruasanu)

Fried eggs “French”

(eggs fried on tomatoes and ham on butter, seasoned with dried onions and
herb mix, with French mini croissant)

499€

KiauSiniené ,, Kaimiska”

(Kepti kiausiniai patiekiami su Svieziy saloty ir darzoviy garnyru, traskia Sonine,
skrudintais svogunais, skrebuciai su suriu) 4.99 €
Fried eggs “Rustic”

(fried eggs served with fresh salad leaves and vegetables, crispy bacon,

roasted onions, toast with cheese)

»,Benedikto” kiausiniai: su traskia Sonine / su lasisa
(Kiausiniai virti be luksto, patiekiami ant skrudintos duonelés) 4.99 / 5.39€
Egg Benedict: with crispy bacon / with salmon /8.

(poached eggs, served on a roasted bread)

Klasikiné kiausiniené

(Kepti kiausiniai patiekiami su saloty ir darzoviy garnyru, duonos skrebuéiai su

zoleliy svietu) 3.99 €
Classic Fried Eggs

(Fried eggs served with salad and vegetables and herb butter toast)

Kiausiniené ,, English breakfast”

(Kepti kiausiniai patiekiami su kepta partkyta desrele, traskia sonine, keptu

pomidoru, konservuotomis pupe?émis, keptais pievagrybiais, skrebuciai su 6.49 €
zoleliy svietu)

English Breakfast

(Fried eggs served with grilled smoked sausage, crispy bacon, fried tomatoes,

baked beans, fried mushrooms and herb butter toast)

Informacijos apie maiste esancius alergenus klausti padavéjo.
Information about allergens in food ask for a waiter.




Pusryciy meniu
Breakfast menu

> Omletai/Omelettes <

Omletas , Klasikinis”

(Kiausiniai kepti-plakti su grietinéle, patiekiame su saloty ir darzoviy garnyru, duonos
skrebuciais ir zoleliy sviestu)

ClassicOmelette @~~~ """~~~ """~~~ 7~"~ 7" °°

(Eggs beaten with cream, fried and served with salad and vegetables as well as herb
butter foast)

Priedai/Extra
Traski Soniné (crispy bacon) — 0.69 €
Desrelés (sausages) — 0.49 €
Lasisos file (salmon fillet) —=1.49 €
Kiausinis (egg) — 0.39 €
) Suris (cheese) - 0.39 €
SvieZiai kepta duona (In-house bread) - 0.29 €

Musy gamybos Svieziai keptos bandelés _ 10 ¢
(In-house fresh-baked buns (2 vnt. /2 pcs.)

Padazas / Sauces
Naminis majonezas su zolelémis (homemade mayo with herbs) 0.69 €
Meélynojo pelésio sirio padazas (blue cheese sauce) 0.69 €

I'\ Varskeéciai/Fried pancakes from curd
(Lithuanian traditional dish)

,Tradiciniai” varskédiai

(Patiekiami su griefine) - - - - _______ 3.99€
“Traditional” curd patties

(served with sour cream)

~Smaliziy” varskéciai

(Patiekiami su ledais, pasirinkfinai karamelé, sokoladas, trintos vogos)
“Finger-Licking” curd fritters - - - - - - - - - - - - - - 4.69 €
(served with ice-cream and sauce of Your choice: caramel,

chocolate or mashed berries)

> Lietiniai C'repes/Pancakes C’repe <

Crépe su varske 3.69 € Crépe su kumpiu ir suriu
Crépes with curd :

Padazas / Sauces

Naminis majonezas su zolelémis (homemade mayo with herbs) 0.69 €
Mélynojo pelésio strio padazas (blue cheese sauce) 0.69 €
Trintos uogos (mashed berries) 0.69 €

Informacijos apie maiste esancius alergenus klausti padavéjo.
Information about allergens in food ask for a waiter.

Crépes with ham and cheese



Meniu vaikams

Gérimai / Drinks

/ Karsti gérimai / Hot drinks

Vaikiskas kapucino / Cappuccino forkids 1.99 €
Vaikiska sokoladiné Latte / Chocolate Latte for kids 1.99€
Trinty vogy arbata / Mashed berry tea 1.99 €

Salti gérimai / Cold drinks <

Sollys /.Jhiee (200M]) e e 1.09 €
(Obuoliy, vynuogiy, multivitaminy, ananasy , persiky, apelsiny)
(apple, grape, multivitamin, pineapple, peach, orange)

Pieno-ledy kokteiliai / Ice-cream milk shakes (200 ml)

Su natiraliomis morky sultimis / With natural carrot juice - . 3.69€
Su SvieZiu bananu / With banang -—=-==r==sermrmrs e 3.69 €

Vanilinis, Sokoladinis, karamelinis, braskinis / Vanilla, chocolate, caramel, strawberry 2.79 €

Visada alkaniems / For those always hungry

Vistienos filé grill iesmelis / Grilled chicken fillet (skewers) 3.49€
(Kepta ant lava griliaus vistienos filé patiekiama su bulvytémis, SvieZiomis darzovémis ir padazu)
(mava rock grilled chicken fillet served with fries, fresh salad and vegetables, sauce)

Makaronai su sviestuku / Butter pasta 299€
(Virti makaronai, patiekiami su sviestu ir zolelémis, pagardinti kietuoju striu)
(boiled pasta served with butter and herbs, dressed with hard cheese)

Gruzdintos desrelés su bulvytémis / 299€
Deep-fried sandwich sausages with fries

(Gruzdintos desrelés, bulvyciy gruzdés, patiekiame su

pomidory padazu, Svieziomis salotomis ir darzovémis)
(deep-fried sandwich sausages, deep-fried potatoes, served with
tomato sauce, fresh greens and vegetables)

Smaliziams / Sweet things

Varskeétukai
Lietinis , crepe” Lietinis , crepe” su bananu Fritters
su cukraus pudra ir gardziu u-ipilu (Svieziai kepti varskétukai,
Crépe pancake Crépe pancake with _bﬂnﬂﬂﬂ patiekiami su cukraus pudra)
with icing sugar and tasty dressing (fresh-made fritters
served with icing sugar)
1.99 € 299€ 299€

Mielas mazyli, jeigu siandien Tavo Gimtadienis
vaisiname tave desertu

&) /Dear buddy, if today is your birthday,
Ve () weare treating you to a dessert




