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LOCAL CUISINE

,Stikliy Taverna“ — Rai senoji tradicija ir elegancija ima Ralbéti viena kalba, o
pagarba ingredientui susijungia su aistra gaminti, ¢ia gimsta naujoji lietuviska
VIrtuve,

Siekdami ant Jisy stalo patieRti tik tai, Ras geriausia ir SvieZia, savo patieRalus
Apraturtiname gérybémis is miisy Dubingiy natirinio ukio. URyje skinamos
SvieZios Zolelés, traskios darZovés bei prisirpusios uogos. Cia pat duzgianciy aviliy
medus Jisy stalq pasiekia tiesiai i§ gamtos ranky.

Mums lietuviskas skonis, tai pagarba gamtos ciklams ir Rantrybé laukiant
geriausio derliaus. Dubingiy gérybés yra neatsiejama misy ,Stikliy Tavernos®
patirties dalis, leidZianti Riekvienoje [ék$téje perteiRti tikrgjq miusy Rrasto prigimty.
Kvieciame sustabdyti akimirkq ir pasimégauti sRoniais, Rurie sugrqZina geriausius
PrISIMINIMusS.

RELAIS &
CHATEAUX



=0 e
9 é(/gm/ \Javeur
LOCAL CUISINE

Stikliai Tavern — when the old tradition and elegance begin to speak one language,
and respect for the ingredient joins the passion to cook, here, a new identity of
Lithuanian cuisine is born.

To ensure that only the freshest and finest selection reaches your table, we enrich
our dishes with bounty from our organic farm in Dubingiai. In our gardens, we
harvest fresh herbs, crisp vegetables, and sun-ripened berries. Honey from the
nearby buzzing beehives reaches your table directly from the hands of nature.

For us, the authentic taste of Lithuania is defined by a deep respect for nature's

cycles and the patience to wait for the finest harvest. The treasures of Dubingiai

are an integral part of the Stikliai Tavern experience, allowing us to convey the
true essence of our land on every plate.

We invite you to pause the moment and savor the tastes that bring back the
fondest memories.
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UZKANDZIAI / APPETIZERS

»Stikliy* salotos su granaty séklomis, riesutais, medaus ir alyvuogiy aliejaus uZpilu
“Stikliai” salad with pomegranate seeds, nuts, honey and olive oil dressing
15,00 €

Avokady ir Zalumyny puoksté su keptomis tigrinémis krevetémis

Avocado salad, served with grilled tiger prawns
22,00 €

Silké su baravykais, pomidorais ir keptomis bulvémis

Traditional herring, served with boletus mushrooms, tomatoes and baked potatoes
15,00 €

Elnienos tartaras su raugintomis darZovemis ir gruzdintomis bulvytémis
Hand-chopped venison tartare served with pickled vegetables and potato fries
26,00 €

Kepta duona su naminiu siirio kremu

Fried rye bread with homemade cream cheese
9,00 €

Raugintos Stikliy tikio darZovés
Pickled vegetables from our farm
10,00 €

UzkandZiy rinkinys dviems (lietuviskos mésytés ir suriai)
Lithuanian meat and cheese platter (for two)
25,00 €
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SRIUBOS/SOUPS

Trinta molitgy sriuba su skrudintomis moliagy sé¢klomis ir molitgy aliejumi
Creamy pumpkin soup with toasted pumpkin seeds and pumpkin seed oil
12,00 €

Astri jautienos sriuba patiekiama su traskia duonele
Spicy beef soup served with crispy bread
14,00 €

Lietuviska misko gryby sriuba su grietine
Lithuanian forest mushroom soup with sour cream

13,00 €
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PAGRINDINIAI PATIEKAILAI /MAIN COURSES

Spageciai su tigrinémis krevetémis, vySniniais pomidorais ir balto vyno padaZu
Spaghetti with tiger prawns, cherry tomatoes and white wine sauce
25,00 €

Stirnienos desrelés su kadagiy uogy padazu, troskintais raudonaisiais kopustais ir
keptomis bulvémis

Venison sausages with juniper berry sauce, stewed red cabbage and baked potatoes
25,00 €

Visciukas ,,Tabaka“ su ¢esnaky ir Zoleliy padaZu
Chicken “Tabaka” with garlic and herb sauce

25,00 €

Atviras jautienos burgeris ant bulviy Simtalapio su krieny padaZzu, raudonyjy
svogiiny marmeladu, Cederio suriu, rikyta kiaulienos $onine ir vytintu kumpiu
Open beef burger on potato gratin with horseradish, red onion marmalade, Cheddar cheese,
bacon and dry-cured ham
24,00 €

Oto filé su Ziediniy kopusty piuré, mazaisiais brokoliais,
pankoliy troskiniu ir sviesto padazu

Halibut fillet, served with cauliflower puree, stem broccoli, fennel stew and butter sauce
32,00 €

Elnienos kepsnys su troskintais raudonaisiais kopustais, karamelizuotais burokeliais
ir kadagiy padazu
Venison steak, served with stewed onions, caramelized beetroots and juniper sauce
37,00 €

Kiaulienos Sonkauliukai glaztiruoti naminiu pomidory ir rikyty slyvy padazu,
patiekiami su keptomis darZovémis ir marinuota kaliarope
Pork spare ribs, glazed in homemade tomato and smoked plum sauce, served with roasted

vegetables and marinated German turnip
28,00 €
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Lietuviskos jautienos antrekotas su chimichurri padaZu, keptomis darZovémis ir
gruzdintomis bulvytémis

Lithuanian ribeye steak with chimichurri sauce, roasted vegetables and roasted fries
39,00 €

Lietuviski koldunai su mésa, spirguciais ir grietine
Traditional Lithuanian pierogies with pork, bacon and sour cream
19,00 €

Bulviniai blynai su siidyta lasiSa ir grietine
Potato pancakes with salted salmon and sour cream

18,00 €

Bulviniai blynai su grietine
Potato pancakes, served with sour cream
13,00 €

Cepelinai su mésos jdaru, grietine ir spirguciais
(ruosiama 30 min.)
Zeppelins (traditional potato dumplings) stuffed with pork, served with sour cream and
smoked bacon sauce
(30 minutes cooking time)
14,00 €

Cepelinai su varskeés jdaru ir grietine
(ruosiama 30 min.)
Zeppelins with cottage cheese filling and sour cream
(30 minutes cooking time)
12,00 €
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DESERTAI /DESSERTS

Ruginés duonos ledai su samane
Homemade bread ice-cream with traditional “Samané” vodka
8,00 €

Obuoliy pyragas “Tart-Tatin”, patieckiamas su grietine
Apple Tart-Tatin, served with sour cream
10,00 €

Tekancio Sokolado pyragaitis
Molten chocolate cake
12,00 €

Sluoksniuotos teslos ir juodyjy serbenty desertas
Layered puff pastry and blackcurrant dessert
10,00 €

10% aptarnavimo mokestis taikomas 10 sveciy ir didesnéms grupéms
10% service fee is included for 10 guests and more

Maloniai prasome informuoti mus apie Jiisy
galimas alergijas
Please kindly inform us about your
possible allergies
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