
 

 

 

 

 

 
 

 

 

 

A place where the story of Žvėrynas  
is being constantly created 

 
The place, where the home restaurant „Veranda“ is now located, has its own story 
starting in 1901. The written sources disclose that in this year the Office of Martison 
could be found here. Martison was a businessman at that time and he ruled the whole 
territory of Zverynas. In 1902, he developed a distribution plan of Zverynas, according 
to which his land was divided into the formed sites was sold. As a result of this, the 
formation of the current urban structure began. 
 
Thanks to Martinson, Zverynas, which had been outside the city earlier, was connected 
to the city of Vilnius. Moreover, in Exchange for land, which Martinson dedicated to 
the urban use, he secured the construction of the current Zverynas Bridge.  

 
In 2005, when the home restaurant ‘Veranda’ was set up in this place, it opened a new page 
in the story of the house located here and the entire current area of Zverynas, and in 
the story of communication and tasting of its residents and guests. 
  

Improvisation in the kitchen 
 
Priority of the kitchen of the home restaurant ‘Veranda’ is natural food products.  
Natural and fresh products plus culinary improvisation – all this we serve every day. 
  

Live jazz – for those who like jazz 
 
We play live jazz in the home restaurant ‘Veranda’ every Tuesday, Friday and Saturday.  
We welcome all who long for jazz, or live in a jazzy rhythm.  
For more information on the jazz we will be playing, look around in ‘Veranda’ or visit 
veranda.lt 
 
 
 
 
 
 
 

For tables of 7 or more guests, a 10% service charge will be added to the bill,  
as a token of appreciation for the team that served you.  

We value transparency and believe that this approach is the best way to remain a fair and honest business. 

http://www.veranda.lt/


 

 
 
 
 

 
Starters 

 

 Crispy three-Cheese croquettes 
cream cheese | mozzarella | cheddar | panko |  

homemade tomato jam 
13.50 

Warm zucchini carpaccio 
pistachio relish | hard cheese 

12.50 EUR 
Optional add-ons: 

Chicken fillet – 5.00 / Beef tenderloin – 9.00 

Sprat fillets 
baby potatoes | cucumber salad | sun-dried cherry tomatoes | yogurt sauce 

14.00 

Lightly seared Argentine beef tenderloin 
hummus | black beans | butter-fried potatoes | capers | herb oil 

18.90 

Selection of cheeses 
three different cheeses | tomato jam | olives | breadsticks 

15.50 

Selection of meats 
three different meats | bacon jam | olives | whole grain bread 

15.50 

Cracked-pepper tuna fillet 
marinated daikon radish | homemade caper mayonnaise | pickles | 

toasted sesame oil with shallots 
16.50 

Tuna tartare 
mustard | mango | capers | red onion | Pine nuts 

16.00 

Valencia almonds 
with truffle   or   provençal herbs 

7.50 

Lightly spiced olives 
7.50 

 
 
 



 
 
 
 

Soups 
Creamy butternut squash soup 

with toasted seeds 
7.00 

Beef soup with spicy nduja & jalapeño 
10.00 

 
 

Salad 
 

Soft cheese 
caramelized beetroot | Kalamata olives |  

herb dressing | cherry tomatoes | basil pesto |  
12.50 

Beef  
semi-dried cherry tomatoes | kalamata olives | black beans |  

capers | avocado | red onion | adjika | herb dressing 
19.00 

Nicoise with yellowfin tuna 
green beans | baby potatoes | charred corn | quail egg |  

semi-dried cherry tomatoes | raspberry vinaigrette 
19.00 

  
Homemade pasta 

 

At „Veranda“, we make our own pasta according to the traditional production techniques –  
from hard-grain flour, without eggs and using high quality copper „Casarecce“ pasta molds 

 

 

With crayfish tails 
cream | sun-dried tomatoes | crayfish tails | onions | spinach 

18.50 

With porcini mushrooms and chicken fillet 
cream | porcini mushrooms | sugar snap peas | onions 

18.50 

With porcini mushrooms and beef  
cream | porcini mushrooms | sugar snap peas | onions 

21.50 
With porcini mushrooms  

cream | porcini mushrooms | sugar snap peas | onions 
16.50 

 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 

Main courses  
 

Chicken breast 
citrus bulgur with quinoa | sugar snap peas | 

roasted carrots | sun-dried tomato relish 
21.00 

Pork tenderloin 
roasted potato slices | caramelized beetroot | porcini mushroom sauce 

21.00 

Beef ribeye 
roasted baby potatoes | sautéed green beans with garlic | 

charred bell pepper sauce 
41.00 

Slow-braised beef cheek 
mashed potatoes | caramelized beetroot | red wine sauce 

26.00 

Catfish fillet 
black rice | cauliflower | oyster mushrooms | beurre blanc sauce 

25.00 

Cauliflower steak 
citrus bulgur with quinoa | roasted carrots | 

sugar snap peas | lemongrass sauce 
18.50 

 
 
 
 
 
 
 

 
 
 

 
 
 
 
 



 
 
 

Desserts 
Traditional english banoffee pie 

butter biscuits | bananas | caramel | mascarpone cream 
9.50 

Warm carrot cake 
cream cheese frosting | candied pine cones 

8.50 

Cashew cream cake 
biscoff biscuits | cashews | maple syrup | vanilla 

9.50 

Panna cotta 
greek yogurt | cream | vanilla | exotic fruit coulis 

7.50 

Bourbon vanilla ice cream 
• with cherries and cinnamon 

• with Biscoff cream 
7.50 

 
 

Coffee and tea 
 

 

Black coffee | Espresso 3.00                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                         
Cappuccino | Coffee with milk   3.50 
Latte   4.00 
Flat white  4.50 

Matcha latte  4.50 

Cold mango Matcha 5.90 

                 additionally: 
                   Cold coffee  
                   Coffee with oat milk 
                   Decaffeinated coffee 
 

 
      +0.50 
      +0.50 
     +0.50 

   Natural “Veranda’s” tea: 
           made from raspberry berries  
           made from sea buckthorn berries 
           made from ginger with lemon and honey 

 
4.00 

  
 

Scalded tea: 
         green, black, fruit, herbal tea 3.00 

    
                                                                                       

 
 
 

 

 
 



 
 
 
 

 

 
Soft drinks 

 

Water (still/carbonated) 0.75 l 
        filtered to preserve natural minerals 
        environmentally friendly and without harm to nature 

 
3.00 

Mineral water „Akvilė“ (still/carbonated)  0,33 l 2.50 

Natural apple juice from Lithuanian farms 0,2 l 3.90 

Juice (orange, pineapple, peach, tomato) 0,2 l 3.90 

„Veranda‘s“ homemade lemonade 0,33l 4.90 

„Pepsi” 0,2 l 3.50 
. Tonic water „Thomas Henry” 0,2 l 3.90 

„Thomas Henry Ginger Beer” 0,2 l 3.90 

Kvass ,,Daujotų‘‘ 0,33 l 3.90 

„Acala premium kombucha“  0,33 l 
        sparkling fermented tea drink  
 
 
 
 
sparkling fermented tea drink (Kombucha) 

9.50 
 
   

Fresh juice 
 

Orange juice 0,25 l 6.50 
Grapefruit juice 0,25 l 6.50 

 
Non-alcoholic cocktails 

 
Vanilla ice-cream cocktail 0,33 l 6.50 
Raspberry ice-cream cocktail 0,33 l 6.50 

Wellness green cocktail 0,33 l 
        apple, banana, pineapple, spinach leaves, maca, bee pollen 

8.00 

 

 

 

 

 

 

 
 


