


Salad with grilled goat's cheese



3.00€

9.00€

10.50€

9.50€

Soup of the day
(Please ask the waiter which soup is offered today)

Spicy beef soup with beans
and hard cheese [7]

(Minced beef, grated tomatoes, beans, chili peppers, "Džiugas" cheese, bread)

Caesar salad with chicken [1;7]

(Fried chicken breast, lettuce, roasted bacon,
croutons, salad dressing, "Džiugas" cheese)

Salad with prawns
and mango relish [1;2;4;7]

(Lettuce leaves, prawns, pickled butternut squash,
pickled beetroot, pomegranate seeds)

Salad with grilled goat's cheese [7;10]

(Assorted lettuce leaves, figs, avocado, balsamic caramel,
honey-mustard dressing, goat's cheese)

6.90€
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*Please warn the waiter about any food allergens
you are sensitive to

Salad with prawns and mango relish



12.00€

9.50€

6.50€

7.50€

Prawns in garlic white wine sauce [1;4;7;14]

(Prawns, butter, garlic, cherry tomatoes, white wine, light bread)

Hot vegetables with bulgur semolina [1;7]

(Bulgur groats, vegetables, "Džiugas" cheese)

Baked Camembert cheese with
elderberry jam [1;7]

(Camembert cheese, elderberry jam, salad, grapes, bread)

Herring with hot potatoes [4;7]

(Herring fillet, baked potatoes, sour cream, fresh vegetables, pickled onions)

16.00€Cheese plate [1;5;7;8;9]

(Three types of cheese, "Grissini" sticks, grapes, nuts, olives, sun-dried tomatoes,
caramelised onions, celery stems, jam)

Bruschetta with condiments (6 pieces) [1;4;7;14]

(French baguette, paprika cream, lime cream, sun-dried tomato spread,
Serrano ham, caramelised onions, prawns)

Snack set [1;3;4;7;14]

(Fried bread, cheese, spicy chicken wings, shrimps in breadcrumbs,
"Grissini" sticks, corn chips, cured sausage, sauce)

Baked bread with cheese sauce [1;7]

Homemade cheese donuts [1;3;7]

(Served with mango-chilli sauce)

Spicy chicken wings [1;3;6;11]

Roasted anchovies [1;2;7;14]

Fried Patagonian calamari [1;2;3;7]

Sweet potato sticks with
cheddar cheese sauce [1;3;7]

Extra:
Toasted french baguettes

12.50€

15.00€

6.90€

7.50€

7.50€

0.50€

7.50€

7.00€

8.50€
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Snack set
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12.50€

11.50€

Burger with aged beef
and French fries [1;3;7]

Burger with pulled pork
and French fries [1;3;7]

24.90€Dry-aged beef entrecote [7]

(Beef entrecote, potato boats, grilled vegetables, pepper sauce)

Ox cheeks braised in red wine [7]

(Ox cheeks, mashed potatoes, grilled vegetables, Demi Glace sauce)

Grilled veal tenderloin [3;7]

(Veal cutlet, grilled potatoes, hot vegetables, French Bearnaise sauce)

14.90€

24.50€

45.90€

14.50€

12.00€

12.90€

Dinosaur feast  (3-4 persons) [10]

(Grilled pork ribs, pork neck, turkey leg, roast potatoes,
fresh and pickled vegetables)

Grilled pork ribs with bourbon sauce [10]

(Pork ribs, coleslaw, pickles, grilled potatoes, bourbon sauce)

Pork Neck Roast [7;10]

(Pork neck, baked potatoes, Coleslaw salad, whiskey sauce)

Pork neck shashlik [10]

(Pork neck 300 g, fresh vegetables, pickled onion, pickled cucumber,
rice, tomato sauce)



Burger with pulled pork and French fries
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12.50€

16.50€

12.90€

Chicken fillet stuffed with chanterelles [3;7]

(Chicken fillet, chanterelles, smoked bacon, cheese, rice, fresh vegetables)

Roasted duck leg with orange sauce [1;7;10]

(Pickled beetroot and pumpkin salad, bulgur grits, roast pear, grapefruit)

Chicken thigh meat grill [3]

(Rice, fresh vegetables, pickled onion, pickled cucumber, tomato sauce)

14.90€

15.00€

17.90€

14.00€

13.90€

Squid tentacles with
cherry tomato and garlic sauce[2;4;7]

(Mashed potatoes, grilled vegetables, garlic, cherry tomatoes)

Zander steak with seafood [1;2;4;7]

(Zander fillet, rice, fresh vegetables, seafood)

Sturgeon fillet with sparkling wine
and prawn sauce [1;2;4;7]

(Sturgeon fillet, bulgur grits, sea kale salad, prawns, champagne sauce)

Grilled catfish fillet with cognac sauce [1;4;7]

(Catfish fillet, grilled potatoes, white cabbage and sea kale salad, cognac sauce)

Mussels in cream and white wine sauce
(Served with French fries or bread)

Squid tentacles with cherry tomato and garlic sauce



Zander steak with seafood



5.00€ / 8.50€

6.00€

Manor cepellini with meat [3;7]

(Served with cream sauce and crackling or with sour cream and crackling) 

OFF-SEASON, WEEKENDS ONLY
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Baked curds [1;3;7]

(Served with mashed strawberries and sour cream)

Italian Ravioli with porcini mushrooms
and truffle sauce [1;3;4]

(Cooked ravioli, cream sauce, fried bacon "Džiugas" cheese)

Tagliatelle pasta [1;3;7]

(With ham, cream sauce and cheese)

10.50€

9.00€

Italian Ravioli with porcini mushrooms and truffle sauce



Belgian waffles with whipped cream,
ice cream and berries

American Cheesecake
(With caramel topping)

Brownie cake
(Chocolate cake with nuts, ice cream, chocolate topping)

Cake of the Day
(Please ask the waiter which one we offer today)

„Affogato“
(Ice cream drowned in coffee)

Ice cream with chocolate, caramel or
mashed strawberry topping
Blended fruit smoothie
Ice cream and juice cocktail "Iceberg"
Milkshake
(Strawberry, vanilla, banana, chocolate, watermelon, mint, coconut)

DESSERTS

6.90€

6.00€

6.50€

5.00€

4.50€

4.90€

4.00€
4.00€
4.00€

Brownie cake



LIST OF ALLERGENS
1.  Cereals containing gluten, namely: wheat (such as spelt and khorasan wheat), rye,
 barley, oats or their hybridised strains, and products thereof;
2.  Crustaceans and products thereof;
3.  Eggs and products thereof;
4.  Fish and products thereof;
5.  Peanuts and products thereof;
6.  Soybeans and products thereof;
7.  Milk and products thereof (including lactose);
8.  Nuts, namely: almonds (Amygdalus communis L.), hazelnuts (Corylus avellana), walnuts
 (Juglans regia), cashews (Anacardium occidentale), pecan nuts (Carya illinoinensis
 (Wangenh.) K. Koch), Brazil nuts (Bertholletia excelsa), pistachio nuts (Pistacia vera),
 macadamia or Queensland nuts (Macadamia ternifolia), and products thereof, except
 for nuts used for making alcoholic distillates including ethyl alcohol of agricultural origin;
9.  Celery and products thereof;
10.  Mustard and products thereo;
11.  Sesame seeds and products thereof;
12.  Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre
 in terms of the total SO2 which are to be calculated for products as proposed ready
 for consumptio;
13.  Lupin and products thereof;
14.  Molluscs and products thereofi.

CONTACTS
More information is available
restoranas@radailiudvaras.lt

+370 652 55666


