
Once the sun has risen, Monist starts its slow break-
fast ritual. Lined with fresh local produce and flavours 
inspired by Lithuanian traditions, the Monist breakfast 
sharing table encourages experimentation.

First choose how to prepare your egg or porridge, 
then go on to taste and share — sentimental and 
unseen ingredients, unexpected combinations, and 
cosy emotions.

Breakfast for Sharing 

oat porridge
buckwheat porridge
barley porridge

Choose one of the main dishes:

Preserved lemons yoghurt / natural yoghurt / cottage cheese / herbal oils / chopped herb dressing / 
greens / tomato salad / cucumber with honey / fruit bowl / pickled vegetables / fresh vegetables / 
hummus / sprat spread / trout / cured and cooked ham / pâté / semi-hard cheese / grilled cottage 
cheese / cottage cheese / plum jam / berries / yoghurt foam with quince and nuts / jelly with tonka 
bean cream / granola / dried berries and fruits / jams and jellies / Monist caramel / hazelnut cream / 
dates with nut cream and cherries / banana bread / Monist waffles / Pastel de Nata / bread / whipped 
butter / croissants / orange juice / vegetable juice / herbs.

Sharing table

fried eggs / poached eggs / boiled eggs 
(soft or hard-boiled) / scrambled eggs / 
omelette / egg pancake

Please inform your waiter about any potential 
allergies you may have.

Breakfast buffet for restaurant guests (please book a table in advance) — 24 €, 
hotel guests — included in the stay.

crêpes
curd pancakes



Breakfast A la Carte

If you want a larger meal, choose from our 
Breakfast A la Carte. Here, you‘ll find the 
flavour combinations inspired by the season's 
ingredients — created in our kitchen.

Please inform your waiter about any potential 
allergies you may have.

Poached eggs
Trout gravlax / salted lemon yoghurt / chimichurri

12 €

 

Poached eggs
Asparagus / hollandaise / sourdough

11 €

Scrambled eggs
Eclair / crayfish tails / kohlrabi / arugula / 
tomato salad

11 €

Crêpes
Sour cream / trout roe / popped capers

10 €

Dutch baby pancake
Lemon cream / Monist caramel / fresh berries

12 €

Curd pancakes
Yoghurt cream / quince / fresh berries

10 €

Sweet dumplings 
Blueberries / white chocolate cream

13 €



Brunch 

You're in a fresh food restaurant inspired by the 
seasons and local everyday meals. Monist's menu 
changes with the seasons, so the kitchen team is 
relying on local produce. 

The food is served in a modern way, with 
authenticity based on the products, Lithuanian 
traditions, and the desire to bring emotion back 
to the dishes. The restaurant welcomes guests 
for breakfast, lunch, and dinner. 

Please inform your waiter about any potential 
allergies you may have.

Poached eggs
Trout gravlax / salted lemon yoghurt / chimichurri

12 €

 

Poached eggs
Asparagus / hollandaise / sourdough

11 €

Scrambled eggs
Eclair / crayfish tails / kohlrabi / arugula / 
tomato salad

11 €

Crêpes
Sour cream / trout roe / popped capers

10 €

Dutch baby pancake
Lemon cream / Monist caramel / fresh berries

12 €

Curd pancakes
Yoghurt cream / quince / fresh berries

10 €

Sweet dumplings 
Blueberries / white chocolate cream

13 €


