Restaurant PACAI aims to discover hidden gems of Lithuanian
cuisine and present them in a way that showcases their true
brilliance on the plate.

The key to unlocking the authentic taste of Lithuania lies in the
simplicity and yet expressive and distinctive flavours of local
ingredients such as caraway seeds, dill, horseradish, and many
others. As the seasons change, our nature offers a diverse range of
aromas and textures, allowing us to be imaginative, inquisitive, and
constantly exploring in the kitchen. Our chefs are inspired by the
concept of Nordic-Lithuanian cuisine, which drives them to create
innovative and original flavours.

All the efforts we put into our craft culminate in a single bite, a sip,

a fleeting moment of joy that will eventually fade away. That’s a
beauty of culinary art, that’s why those moments are so precious for
us.

Truly yours,
The team of Restaurant PACAI



TASTING MeENU

Tomato tartlet | Plums | Garlic

Mushroom tartlet | Nasturtium

Bread & Butter

Beef tartare | Boletus | Buckwheat | Gooseberries

Beetroot | Cottage cheese | Buckwheat | Caraway | Berries
Octopus | Bell peppers | Potato | Quince

Pumpkin gnocchi | Onions | Lemongrass | Sage

Venison tataki | Jerusalem artichoke | Caraway | Plums | Onions
Goat cheesecake | Quince | Sea buckthorns | Rye bread

Petite fours

\ 110



SINACK

Oyster | Apples | Tarragon | Nasturtium \ 8

Tomato tartlets | Garlic | Plums \ 11

Mushroom tartlets | Nasturtium \ 11

Mackerel croquettes | Potato | Rhubarb | Roe \ 14

Cured roe deer | Venison | Duck | Beef | Garlic butter | Rye bread \ 24
Pike roe | Pesto | Sour cream | Potato \ 34

Sturgeon caviar | Potato pave | Lemon sour cream \ 100



SlARTER

Boletus ravioli | Sage | Mushroom emulsion \ 20

Beetroot | Cottage cheese | Berries | Caraway | Buckwheat \ 15
Yellowfin tuna tartare | Cucumber | Currants | Ginger \ 24

Beef tartare | Buckwheat | Gooseberries | Boletus \ 24

Venison tataki | Caraway | Jerusalem artichoke | Plums | Onions \ 24
Langoustine bisque | Seafood | Citrus | Dill\ 22

Garden salad | Vegetables | Lettuce | Honey dressing\ 14
add tuna fillet\ 14
add guinea fowl fillet \ 12

Caesar Salad | Romaine lettuce | Anchovy | Garlic | Panko \ 18
add tuna fillet\ 14
add guinea fowl fillet\ 12



MAIN COURSE

Pumpkin gnocchi | Onions | Lemongrass | Sage \ 24
Baked sweet potato | Horseradish | Yeast | Seeds \ 24
Scottish salmon | Cabbage | Fennel | Tomato | Dill \ 33
Skrei cod | Salsify | Salted lemon | Smoked fish \ 34
Octopus | Bell peppers | Quince | Potato \ 42

Duck breast | Barley | Beetroots | Plums | Cranberries \ 34

USA beef fillet 180gr. \ 65
USA beef rib eye 250gr. \ 70
Carrots | Bone marrow | Potato pave | Celeriac



DESSERT

Goat cheesecake | Quince | Sea buckthorn | Rye bread \ 14
Pavlova | Jerusalem artichoke | Apples | Tarragon \ 12
Chocolate crémeux | Chocolate textures | Lime \ 12
Sorbets\ 6



