01

Lietinis su ,La Crépe”

Sefo stdyta lasisa ir varske
Crepe with “La Crépe”
chef’s salted salmon

and curd

6,00€ 3,00 €

Lietinis su saidyta lasisa ir varske.
Rekomenduojama su $pinaty ir
grietinélés padazu

Crepe with salted salmon, curd.
Recommended with spinach and
sour cream sauce

03

Lietinis su éederiu
ir kumpiu

Crepe with cheddar
and ham

450€ 2,25€

Lietinis su kumpiu, sariu, varskés
ir ¢ederio padaZzu, grazgarstémis

Crepe with ham, cheese curd-
cheddar sauce and arugula

02

Lietinis su suriu

ir vistiena

Crepe with cheese
and chicke

550€ 2,75€

Rekomenduojama su sviesto

ir grietinés arba sario padazu

Crepe with cheese and chicken.
Recommended with butter and
cream or cheese sauce

04

Karamelizuoti lietiniai
su misko uogomis
Caramelised crepes
with wild berries

480€ 2,40 €
Su cukrumi ir brendziu

misko uogomis

Crepes filled with wild berries,

caramelised in sugar and brand)

o VP

Gedimino pr. 13, Vilnius

Upés g. 9, Vilnius PC ,CUP”

Savitiskio g. 61, Panevézys PC ,RYO"
Zemaitijos g. 38, Mazeikiai

www.lacrepelt @lacrepeblynine
Nuomoniy telefonas: +370 687 34 014

os kroketai
n croquettes

3,50€

a su ¢ederio ir
adazu, kalendromis

ith cheddar and

e, coliander

08

Trinta baravyky sriuba
Creamy boletus soup

450€ 2,25 €

Baravykai, svogiinai, saliery stiebai,
Cesnakai, bulvés, grybai, grietinélé.
Patiekiama su traskios keptos duonos
rickelémis, saulégrazy daigais,
alyvuogiy ,angliukais*

Boletus, onions, garlic, celery stems,
potatoes, mushrooms, cream. Served with
crispy bread toasts, sunflower sprouts,
olive ‘coals”




