
Soup

Creamy mushroom soup | with or without pork sausage          

Lithuanian CoLd Beetroot soup | sour Cream

Leek potato soup with CauLifLowers | pLease Choose -  pLane or ChiCken or Beef BaLLs 

ChiCken Consommé | vegetaBLe juLienne
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Please enjoy “     ” marked  menu items while you’re playing

Salad & Starter

saLmon gravLax | gherkins, orange, mustard sauCe

spiCy hummus | sesame prawns & greens

LoCaL seed Bread Beef tartar | yoLk sauCe, tar-tar Condiments 

Caprese mozzareLLa ½ Cream | Cherry tomatoes, BLaCk oLive & dry tomatoes

LoCaL assortment of Cheeses served | homemade fruit jam 

LoCaL meat Cuts pLatter served | Lithuania rye Bread

LoCaL meat & Cheese Cuts pLatter | Lithuania rye Bread 

CLassiC Caesar saLad | pLease Choose -  pLain or ChiCken or Beef fiLLet or prawns 

goLfers’ greek saLad | oregano, feta Cheese, vegetaBLes, BeLL pepper, parsLey, BLaCk oLives  

ChiCken nuggets | wedge paprika potatoes

hot dog | LoCaL pork sausage | frenCh fries 

CLassiC CLuB sandwiCh | frenCh fries 

heaLthy ChiCken Burger | green Leaf saLads, avoCado sauCe 

Cheese BaCon Burger | fried eggs, frenCh fries



Home Made Ice Cream 
2€ - 1 sCoop

ICE CREAM SORBET

vaniLLa orange

ChoCoLate strawBerry

mango BLaCk Currant

honey raspBerry mint

masCarpone Cointreau

Our Ice Cream Cups      
4.8€ - 1 Cup

Cup of goLf

waffLes, ChoCoLate & vaniLLa iCe-Cream, whipped Cream,

 pistaChio powder, vaniLLa iCe-Cream, espresso shot

Cup of viLnius

strawBerry ChoC Chip Cookies, mango & masCarpone 

iCe-Cream with soft BrioChe in hot ChoCoLate

affogato Caffe Cup

fresh season fruit Cup with LoCaL honey, iCe Cream, 

whipped Cream with CaCao

BaLtiC Cup

fresh season fruit Cup with LoCaL honey iCe Cream & 

seasonaL LoCaL Berries

Desserts          
6.5€

ChoCoLate miLk mousse with Berries & praLine          
ameriCan Baked Cheese Cake with Berries

sweet pumpkin Cake

warm sugar & Cinnamon donuts with vaniLLa iCe Cream

Build Your Own Tray

meat gr € fish gr € side dish € meat sauCe € fish sauCe €

pork fiLLet  200 9.5 tuna 180 24 griLLed vegetaBLes   3 BLaCk pepper sauCe   1.5 Butter sauCe   1.5

pork riBs 250 12 whoLe sea Bass  400 13.5 gratin potatoes   3 red wine sauCe   1.5 teriyaki sauCe   1

Beef fiLLet 200 25 atLantiC saLmon   200 24 Butter spinaCh   3.5 mushroom sauCe   1.5 sweet ChiLi sauCe   1

veaL raCk 400 40 prawns 5pCs 75 9 mashed potatoes   3 thyme sauCe   1.5 ketChup, mustard, mayo  -

Beef riB eye 250 22.5 white Cod  180 12 sautéed mushrooms   3.5 BarBeCue sauCe   1

BaBy ChiCken 400 18 vegetaBLes ratatouiLLe   3.5

duCk Breast 180 14,5 paprika potato wedges  2.5

steamed asparagus      8


