,House” picy meniu
"House" pizza menu

Pizza , Margherita” 740€
(,House"” pomidory padazas, siris mocarelq, $viezias bazilikas)
(“House” tomato sauce, mozzarella cheese, fresh basil)

Pizza ,N'duja” 9.90€
(,House"” pomidory padazas, siris mocarela, n'duja dedra)

" " 1 M

(“House” tomato sauce, mozzarella cheese, n'duja sausage)

Pizza , Pepperoni” = oo 9.50€
(,House” pomidory padazas, stris mocarelq, italiskas saliami, pepperoni)
(“House” tomato sauce, mozzarella cheese, Italian salami, pepperoni)

Pizza , Mortadella con funghi” e 8.90€
(,House” pomidory padazas, sdris mocarela, kumpis mortadella, pievagrybiai, rumy majonezas)
(“House” tomato sauce, mozzarella cheese, ham mortadella, mushrooms, truffle mayonnaise)

Pizza , Altonne” 9.50€

(,House” pomidory padazas, sdris mocarela, konservuotas tunas, mélynieiji svogtnai, trumy
majonezas, kiausinis)

(“House” tomato sauce, mozzarella cheese, canned tuna, blue onions, truffle mayonnaise, egg)

Pizza ,Con carne macinata” = 9.90€
(,House” pomidory padazas, stris mocarela, malta mésa, konservuoti svoginéliai, jalapenas)

" " . . . ~
(“House" tomato sauce, mozzarella cheese, minced meat, canned onions, jalapefio)

Pizza , Prosciutto” 000 oo 9.90€

(,House"” pomidory padazas, siris mocarela, stris parmezanas, serrano kumpis, rukola
salotos, vy3niniai pomidoriukai)

(“House” tomato sauce, mozzarella cheese, parmesan cheese, serrano ham, arugula salad,
cherry tomatoes)

Pizza , Con pancetta” 9.00€
(,House” pomidory padazas, siris mocarela, rokyta 3oniné, konservuoti svoginéliai)

(“House” tomato sauce, mozzarella cheese, smoked bacon, canned onions)

Pizza ,Quattro stagioni” 9.90€

(,House” pomidory padazas, stris mocarela, gorgonzola stris, grilinti artidokai, pievagrybiai,
mortadella kumpis, kalamata alyvuogeés)

(“House" tomato sauce, mozzarella cheese, gorgonzola cheese, grilled artichokes,
mushrooms, mortadella ham, kalamata olives)

Informacijos apie maiste esancius alergenus klausti padavéjo.
Information about allergens in food ask for a waiter.




Starteriai / Starters

Jautienos karpacio

(Griezinéliais pjaustyta jautiena, pagardinta gristais pipirais ir druska, alyvuogiy aliejumi, rukola salotomis,
kietuoju striu, savos gamybos chimiciurri padazu, kedro riedutais; patiekiame su skrudinta duonele)

Beef carpaccio 10.99€
(Beef slices, seasoned with crushed pepper and salt, olive oil, rocket salad, hard cheese, home-

made chimiciurri sauce, pine nuts. Served with roasted bread rolls)

Burokéliy karpacio
(Lengvai apvirti dviezi burokeéliai su saldZiarGgsciv marinatu, pagardinti gristais pipirais ir
druska, rukola salotomis, kietuoju siriu, kedro riedutais; patiekiome su skrudinta duonele)

(Lightly cooked fresh beetroots with sweet and sour marinade, seasoned with crushed pepper and
salt, rocket salad, hard cheese, pine nuts. Served with roasted bread rolls)

Baro uzkandziai / Bar snacks

Keptos duonos lazdelés

(Patiekiame su savos gamybos majonezu, kietuoju sdriu, Eesnaku)

Fried breadsticks 499¢€
(Served with home-made mayonnaise, hard cheese, garlic)

Nachos su plésyta jautiena

(Meksikietigki traskuciai, uzkepti plésyta jautiena, mini svogunéliais, paprikos laseliais,
jalapenais, pagardinti ,bbq” ir Svieziomis Zolelémis)
Nachos with pulled beef

(Mexican chips baked with pulled beef, pearl onions, bell pepper drops, jalapeno peppers.
Seasoned with BBQ sauce and fresh herbs)

Didziosios tigrinés krevetés

(Didziosios tigrinés krevetés, keptos svieste su &esnaku ir prieskoninémis Zolelémis; patiekiame
su salotomis, degintu laimu, skrudinta duonele ir mango majonezu)
Large tiger prawns

(Large tiger prawns, roasted in butter with garlic and herbs. Served with salad, burnt lime, roasted
bread rolls and mango mayonnaise)

Traskus vidurzemio jGros astuonkojai

(Mazieiji skrudinti atuonkojai; patiekiame su salotomis, skrudinta duonele, musy gamybos
mango majonezu, degintu laimu)
Crispy Mediterranean octopus
(Small roasted octopuses. Served with salad, roasted bread rolls, home-made mango
mayonnaise, burnt lime)

Informacijos apie maiste esandius alergenus klausti padavéjo.
Information about allergens in food ask for a waiter.




Salotos / Salads

Cezario salotos su vistiena

(Plé3ytos roméniskos traskios salotos, savos gamybos Cezario padazas, grill vistienos file,

vy$niniai pomidoriukai, traski Soniné, putpelés kiausinis, skrudinta duonelé, kietasis stris)
Caesar salad with chickken 9.99¢
(Torn crispy Roman salad, home-made Caesar sauce, grill chicken fillet, cherry tomatoes, crispy

bacon, quail egg, roasted bread rolls, hard cheese)

Cezario salotos su didziosiomis tigrinémis krevetémis

(Plésytos roméniskos salotos, savos gamybos Cezario padazas, krevetés, keptos svieste su

esnaku ir prieskoninémis Zolelémis, vy3niniai pomidoriukai, putpelés kiausinis, skrudinta

duoneleé, kietasis stris)

Caesar salad with large tigerprawns 1.99€
(Torn Roman salad, home-made Caesar sauce, prawns roasted in butter with garlic and herbs,

cherry tomatoes, quail egg, roasted bread rolls, hard cheese)

Cezario salotos su lasisa

(Pléytos roméniskos salotos, savos gamybos Cezario padazas, ladisos file, vysniniai

pomidoriukai, putpelés kiausinis, skrudinta duonelé, kietasis suris)

Caesar salad with salmon n.99€
(Torn Roman salad, home-made Caesar sauce, salmon fillet, cherry tomatoes, quail egg, roasted

bread rolls, hard cheese)

Sriubos / Soupsters

Barsciai su kiaulienos sonkauliukais
(Pagal $efo receptq pagaminti baréiai; patiekiami su grietine, rokytais Sonkauliukais, skrudinta
duonele)

(Borscht cooked made by chef's recipe; served with sour cream, smoked ribs, toasted bread)

Marselio Zuviené su jUros gérybémis

(Skrudintos morkos, svoginai, cukinijos, &esnakai, kaparéliai, $viezios sefo Zolelés, lasisa,
rantuotoji midija, menké, didZiosios krevetés, geldelés, nattralus Zuvies sultinys; patiekiame su
skrudinta duonele, grietinéle ir citrina.)

Fish Soup of Marseille, with seafoed 11.99€
(Roasted carrots, onion, zucchini, garlic, capers, fresh herbs of the chef, salmon, New Zeeland
greenshell mussels, cod, prawns, clams, natural fish broth. Served with roasted bread rolls, cream

and lemon)

Kreminé baravyky
(Pagal sefo receptq: auki&iausios rusies baravykai, kepti svieste su darzovémis ir dvieZiomis
Zolelémis, pertrintas kremas pagardintas grietinéle; patiekiame su skrudinta duonele)

(According to the chef's recipe: top-quality bolletus roasted in butter with vegetables and fresh
herbs, the puree seasoned with cream. Served with roasted bread rolls, cream and lemon)

Saltibarséiai (siltuoju sezonu)
(Svieziai gaminami tradiciniai 3altibarciai; pateikiami su mazosiomis bulvytémis, keptomis
svieste su esnaku ir SvieZiomis prieskoninémis zolelémis)
Saltibarséiai (cold beetroot soup) (served during warm season)
(Freshly made traditional $altibarigiai. Served with baby potatoes, roasted in butter with garlic and
fresh herbs)

Rekomenduojame valgyti su $vieZiai kepta duona .

Recommended with fresh bread.

Svieziai kepta duona,/In-house bread — 0.29 €

Informacijos apie maiste esandius alergenus klausti padavéjo.
Information about allergens in food ask for a waiter.




Bulviniai patiekalai / Potato dishes

~Mociutés” cepelinai (Tik sekmadieniais)

(Patiekiami su spirguciy ir griefinés padazu)

“Grandma’s zeppelins”

(potato-meat dumplings) (only on Sundays)

(served with bacon and sour cream)

Maza/Small
4.99€

Didelé/Large
8.99 €

Apie naujus sekmadienio cepelinus klausti padavéjo

Please ask Your waiter about new potato-meat dumplings served on Sundays

Varskéciai / Cottage cheese pancakes

Tradiciniai
varskéciai

(I3 natoralios varskés
ir sviesto pagaminti

Traditional cottage
cheese pancakes
(Fried cottage cheese
pancakes made from

Gurmaniski
varskédiai
(I8 natoralios varskés

Gourmet cottage
cheese pancakes
(Fried cottage cheese

ir sviesto pagaminti
kepti varskéciai,
patiekiame su
tragkia Sonine ir
klevy sirupu)

pancakes made from
natural cottage cheese
and butter. Served with
crispy bacon and
maple syrup)

8.99€

kepti varskédiai;
patiekiame su
griefine ir cukraus
pudral)

natural cottage cheese
and butter. Served with
sour cream and
powdered sugar)

7.99€

Desertai / Desserts

Italiski ,, Gelatto” ledai
(Apie ledy skonius teirautis aptarnaujancio personalo)
Italian gelatto ice cream
(Inquire the staff about the flavours of ice cream)

Panna cotta
Fresh cream and milk dessert,
seasoned with mint and vanilla.
Served with fresh berries.

. Panna cotta
Sviezios grietinélés ir pieno desertas,
gardintas métomis ir vanile;
patiekiame su Svieziomis uogomis

4.49€

5 Créme brulee

SvieZios grietinélés ir pieno desertas

su kiausiniy tryniais, gardintas vanile, seasoned with vanilla.
karamelizuotas ruduoju cukranendriy cukrumi. Caramelized with brown cane sugar.

449 €
Tortas / Cake

5.49€

Informacijos apie maiste esancius alergenus klausti padavéjo.
Information about allergens in food ask for a waiter.

Créme brulee
Fresh cream and milk dessert with egg yolks,




Karstieji patiekalai / Hot dishes

Paukstiena / Poultry

Vistienos filé su darzovémis ir joros gérybémis

(Grilyje kepta visfienos filé; pafiekiame su troskintomis jiros gérybémis ir darzovémis,

su vyno — griefinélés padazu, maZosiomis bulvytémis, keptomis svieste su cesnaku ir

Svieziomis zolelemis) 13.49 €
Chicken fillet with vegetables and seafood

(Grilled chicken fillet. Served with stewed seafood and vegetables, with wine-cream

sauce, baby potatoes roasted in butter with garlic and fresh herbs)

Antienos kritinélé, kepta ant kedro lentelés

(Grilyje kepta anties kritinélé; patiekiame su mazosiomis bulvytémis, keptomis svieste

su Cesnaku ir Svieziomis Zolelémis, savais marinuotais burokéliais, savos gamybos

raudono vyno demi glace padazo) 16.99 €

Duck breast roasted on a cedar board
(Grilled duck breast. Served with baby potatoes roasted in butter with garlic and fresh
herbs, home-made pickled beefroots, home-made red wine demi-glace sauce)

Kiauliena / Pork

Kiaulienos sonkauliai bbq

(Mésingi 3onkauliai, kepti grilyje, glaztruoti savos gamybos alaus bbq padazy;

patiekiame su coleslaw salotomis, bulvyciy gruzdémis)

Pork barbecueribs 14.99 €
(Fleshy grilled ribs, glazed with home-made beer BBQ sauce. Served with coleslaw

salad, French fries)

Informacijos apie maiste esancius alergenus klausti padavéjo.
Information about allergens in food ask for a waiter.




Karstieji patiekalai / Hot dishes

Jautiena / Beef

Jautienos zandas 180 gr

(Gaminamas pagal léto virimo technologijg vakuume, pries patiekiant kaitinamas
savo drebudiy sultyse)

————————————————————————————————————————— 16.
Beef cheek 180 gr 6.99¢€
(Cooked in a vacuum according to slow cooking technology. Heated in own jelly

juice before serving)

Jautienos iSpjovos didkepsnis 200gr 25.99€

Cut of beef steak

Sviezios jautienos kepsniai yra brandinti ir gardinti $efo prieskoniais,
pries patiekiant kepami grilyje ir apslakstomi
karstu sviestu su prieskoninémis zZolelémis ir éesnaku.

Fresh beef steaks are matured and seasoned with the chef’s spices.
Before serving, they are grilled and sprinkled with
hot butter with herbs and garlic.

JUsy pasirinktq jautieng patiekiame su keptais portabello grybais,
maZosiomis bulvytémis, pomidory salotomis, gardintomis Zolelémis ir balzamiku,
savos gamybos padazais: House pipirinis,raudono vyno demi glace, totoriskas

We serve the beef of your choice with fried Portobello mushrooms,
baby potatoes, tomato salad, seasoned with herbs and balsamic vinegar,
home-made sauces: house pepper sauce, red wine demi-glace sauce, Tatar sauce

SvieZia Zuvis / Fresh fish

Sviezios lasisos filé

(Sviezia lasisos file, kepta ant kedro lentelés; patiekiame su SvieZiomis salotomis, mazosiomis
bulvytémis, keptomis svieste su &esnaku ir $vieziomis Zolelémis, degintu laimu, savos gamybos
totorisku padazv) 16.99 €
Fresh salmon fillet

(Fresh salmon fillet roasted on a cedar board. Served with fresh salad, baby potatoes roasted in
butter with garlic and fresh herbs, burnt lime, home-made Tatar sauce)

Menkeés filé fish&chips

(Atlantinés 3viezios menkeés filé, kepta kildintoje tesloje; patiekiame su coleslaw salotomis,

bulvy¢iy gruzdémis , savos gamybos totorisku padazu, degintu laimu)

Codfillet fish & chips 14.99 €

(Fillet of fresh Atlantic cod, baked in leavened dough. Served with coleslaw salad, French
fries, home-made Tatar sauce, burnt lime)

Informacijos apie maiste esandius alergenus klausti padavéjo.
Information about allergens in food ask for a waiter.




Karstieji patiekalai / Hot dishes

Makaronai / Pasta

Fettucce makaronai su juros gérybémis

(Skrudinti svogtnai, ¢esnakai, cukinija, lasisos filé, didZioji rantuotoji midija,
didZiosios krevetés, geldelés, lasisa, griefinélés-vyno padaZas, italiski juostiniai
ploksti makaronai, kietasis sdris)
Fettucce pasta with seafood
(Roasted onion, garlic, zucchini, salmon fillet, large New Zeeland greenshell
mussels, prawns, clams, salmon, cream-wine sauce, ltalian srip flat pasta, hard
cheese)

Fettucce makaronai su kumpiu ir traskia Sonine

(Skrudinta $oning, kumpis, svogunai, Benedikto kiausinis, grietinélés-vyno padaZzas,
italiski juosfiniai ploksti makaronai, kietasis suris)
Fettucce pasta with ham and crispy bacon

(Roasted bacon, ham, onion, egg Benedict, cream-wine sauce, Italian strip flat
pasta, hard cheese)

Midijos / Mussels

Tradicinés juodosios midijos su tailandietisku padazu

Traditional black mussels with Thai sauce 1077 €

Didziosios rantuotosios midijos su tailandietisku padazu

Large New Zeeland greenshell mussels with Thai sauce 21.99¢€

Tradicinés juodosios midijos su Sefo padazu

Traditional black mussels with the sauce of the chef 127 ©

Didziosios rantuotosios midijos su Sefo padazu

Large New Zeeland greenshell mussels with the sauce of the chef 22.99¢€

Tailandietiskas padazas / Thai sauce

Skrudintos darZovés, baltosios geldelés troskintos vyno — grietinélés padaze, gardintame
ciberzole, imbieru, ¢ili pipirais, kokoso pienu, $efo prieskoninémis Zolelémis.

Roasted vegetables, white clams stewed in wine-cream sauce, seasoned with turmeric,
ginger, chili pepper, coconut milk, herbs of the chef.

Sefo padazas / Sauce of the chef

Skrudintos darzovés, vistienos filé, didZiosios krevetés, troskintos vyno — grietinélés padaze
su café de paris ir 3efo prieskoninémis zolelémis; patiekiame su skrudinta duonele arba
bulvygiy gruzdémis.

S Roasted vegetables, chicken fillet, prawns, stewed in wine-cream sauce, with café de Paris
and herbs of the chef. Served with roasted bread rolls or French fries.

Informacijos apie maiste esancius alergenus klausti padavéjo.
Information about allergens in food ask for a waiter.




Sparneliai / Wings

The House
(Skrudinti visfienos sparneliai, savos gamybos pelésinio sirio padazas ir saldZiarugsfis
padazas, bulviy gruzdés, dvieziy agurky ir morky lazdelés)
TheHouse 10.99€
(Roasted chicken wings, home-made blue cheese sauce and sweet and sour sauce, French
fries, sticks of fresh cucumbers and carrots)

BBQ
(Skrudinti vidtienos sparneliai savos gamybos alaus - bbq padaze, pelésinio strio padazas,
saldZiartgstis padaZas, bulviy gruzdés, $vieZiy agurky ir morky lazdelés)
BBQ e 1.99¢€
(Roasted chicken wings in home-made BBQ sauce, blue cheese sauce, sweet and sour sauce,
French fries, sticks of fresh cucumbers and carrots)

Sparneliai sumedumi ir Cili
(Traskus vistienos sparneliai glazdruoti su medumi, soja, &ili, musy gamybos pelésinio strio ir
saldZiartgstis padaZas, bulviy gruzdés, $vieZiy agurky ir morky lazdelés)
Wings withhoneyandchili Nn.99€
(Crispy chicken wings glazed with honey, soy sauce, chilli, home-made blue cheese sauce and
sweet and sour sauce, French fries, sticks of fresh cucumbers and carrots)

Ypatingai astrus sparneliai
(Astrs visfienos spareliai, pelésinio sirio padazas, saldZiarugstis padazas, fri bulvytés, $vieZiy
agurky ir morky lazdelés)
Extremely hotwings n.99€
(Hot chicken wings, blue-veined cheese sauce, sweet-sour sauce, French fries, fresh cucumber
and carrot sticks)

(Uzsisake ypatingai asiriy spameliy , turite pasirasyti dokumentqg kad estate
informuota/ as kad patiekalas yra labai astrus ir atsakote uz savo sveikatq ir
galimus jos sutrikimus)

(Having ordered exiremely hot wings, you must sign a document
confirming that you are aware that the dish is very spicy and that you are
responsible for your health and possible health disorders)

Mésainiai / Burgers

Brandintos jautienos mésainis

(Naminé brioche bandelé, savos gamybos naminis majonezas su chipotle, $vieZios

darzoveés, traski 3oning, brandintos jautienos malfinis, cheddar siris; patiekiame su

bulvy¢iy gruzdémis ir pomidory padazv) N.49€

Matured beef burger

(Home-made Brioche bun, home-made mayonnaise with chipotle, fresh
vegetables, crispy bacon, matured minced beef croquette, cheddar cheese. Served
with French fries and tomato sauce)

Plésytos jautienos mésainis

(Naminé brioche bandelé, savos gamybos naminis majonezas, $vieZi saloty lapai, plésyta
jautiena, savos gamybos alaus bbq padazas, keptas kiausinis, svoginy dzemas; patiekiaome

su bulvyéiy gruzdémis ir pomidory padoze) 1.49 €

Pulled beef burger
(Home-made Brioche bun, home-made mayonnaise, fresh lettuce leaves, pulled beef, home-
made beer BBQ sauce, fried egg, onion jam. Served with French fries and tomato sauce)

Informacijos apie maiste esancius alergenus klausti padavéjo.
Information about allergens in food ask for a waiter.




Gaivieji gérimai / Soft drinks

Vanduo / Water

,House" stalo vanduo su citrina (1000 ml)
"House" table water with lemon (1000 ml)

,House" stalo vanduo su spanguolémis, apelsinais ir méta (1000 ml)

"House" table water with cranberries, oranges and mint (1000 ml) 249¢€
NORTE gazuotas/negazuotas (330 ml) 180¢€
NORTE carbonated/non-carbonated water (330ml) :
Vittel negazuotes (330/750ml)

Vittel non-carbonated (330,/750 ml) 219€/3.69€

Perrier gazuotas (330/750 ml)

Perrier sparkling (330/750ml) 2.69€/3.69€

Sultys / Juice
Pilstomos sultys (200 ml)

Apelsiny, Obuoliy, Pomidory, Vynuogiy, Multivitaminy, Ananasy, Spanguoliy 149 €
Juice by glass (200 ml) :

Orange, apple, fomato, grape, multifruit, pineapple, cranberry

SvieZiai spaustos sultys
Freshly squeezed juice

Morky, obuoliy (200ml)
Carrot, apple (200ml)

Apelsiny, greipfruty (200ml)
Orange, grapefruit (200ml) 449€

3.99€

Vitaminy Bomba (400ml) 549 €
Vitamin Bomb (400ml)

»House” naminiai limonadai (400 ml)
House homemade lemonades (400 ml)

Wild Strawberry- Cherry 300€

Green Fresh 399€

Misko uogy/Wild berries 399€

Passion fruit 399€

Lime- mint 399€

Kiti / Soft drinks

,Pepsi”, ,7up”, ,Mirinda”, ,Pepsi Max” 2.19€
Red Bull, Red Bull Sugarfree -~~~ -- oo 3.99€
Gira ,Tauro” / Kvass "Tauro" (300/500ml) -~ -oo oo 1.99€/3.29€

Pieno ir ledy kokteiliai / Ice cream milkshakes

Pieno ir ledy kokteilis
Flavoured ice cream milkshakes
(vanilinis, $okoladinis, karamelinis, braskinis)
(vanilla, chocolate, caramel, strawberry)

3.99€



Karstieji gérimai / Hot drinks

Kava / Coffee

Juoda kava / Black coffee

Juoda kava
Black coffee

2.19€

Kava "Americano"
Coffee "Americano"

2.19€

Pieniska kava "Latte" / Cafe "Latte"

Klasikiné "Cafe Latte"

Classical "Cafe Latte" 2.99¢

Latte Macchiato

Latte Macchiato 3.09€

(karameling, sokolading, cinamoning, riesuting

(caramel, chocolate, cinnamon, hazelnut)

"Mocha" su Sokoladu

"Mocha" with chocolate 3.59€
Kapuéinas / Cappuccino

Klasikinis kapucinas 2.39€

Classical cappuccino

Dvigubas kapucinas 3.99€

Double cappuccino

(Sitlome pagardinti $okoladu ar cinamonu)
(try with chocolate or cinnamon)

Espresso / Espresso

"lItaliskas espresso"

ltalian Espresso 2.19¢€
Dvigubas Espresso 3.09€
Double Espresso :
Espresso "Macchiato"

Espresso "Macchiato" 2.29¢€
"Flat White"

"Flat white" 3.89¢€

Saltos kavos / Cold Coffee
(ivairiy skoniy/ with different tastes)

Lediné Latte

Ledk 3.09€

cy Latte

Espresso "Affogato"

Espresso "Affogato” 2.59¢
Kakava / Cocoa

Klasikiné kakava 2.09€

Classical cocoa

Kakava su skoniu 2.39€

Flavoured cocoa
(karameling, sokolading, riedutiné)
(caramel, chocolate, hazelnut)

Arbata / Tea

Plikyta arbata

Brewed tea

2.49€

Ypatingos, SvieZios ,The House” arbatos / Special "The House" fresh tea

Saltalankiy
Buckthorn

Imbieriné
Ginger
Spanguoliy
Cranberry

3.59€

3.59€

3.59€



Alus / Beer

Vilkmergés Premium Lager (410 ml) === - oo
Vilkmergés Kvietinis (Wheat beer) (410 ml)

Anarkist New Engalnd IPA (410ml)
Vilkmergés Vy3niy Kriek (410 ml) oo

Vilkmergés Tamsusis (410ml) -~
Heineken (350 / 500 ml) -—-----------omommmmom

Corona Extra (355 ml) -
Vilkmergés , Nealkoholinis” (Alcohol-free) (410 ml) - 3.19 €

Heineken nealkoholinis (Alcohol-free) (330 ml) --------------————-- 3.49 €

Sidras / Cider

(A10ml) - 3.99€

Sidras ,Vilkmergés Craft” but.
Bottled cider Vilkmergés Craft

Sidras ,Vikmergés” saldus (zqq .t

Cider Vilkmergés sweet (500 ml) 3.69¢€

Sidras ,Vikmergés” nealkoholinis jcng .t~

Cider Vilkmergés Alcohol-free (500 mi) 2.99€

Stiprieji gérimai / Alkohol drinks

Degtiné / Vodka

"Lithuanian vodka" Auksiné (40ml) --------------- oo 3.49€

Finlandia (40ml) - oo 3.99€
Brendis / Brandy

Torres 5 (40ml) 449 €

Torres 10 (40 ml) - 499€

Kalvadosas / Calvados
Papidoux Calvados V.S.O.P (40ml) 449€
Konjakas / Cognac

Godet V.S. Classique - 599€

Godet V.S.O.P Orginal - 8.49 €
Tekila / Tequila

Sierra Antiguo Plata (40 ml) ~---------- 4.49€

Sierra Antiguo Anejo (40ml) - 4.49€

Romas / Rum
Angostura Premium White Rum (40 ml) - 4.49 €
Angostura Dark Rum 7 YO (40 ml) - oo 499€

Angostura 1919 Gold Rum (40ml) - 549 €



Stiprieji gérimai / Alkohol drinks

Likeris / Liqueur
Krupnikas (40ml) - 2.99€
Jagermeister (40ml) - 349€
Carolans Irish Cream (40ml) 349€
Vermutas / Vermouth
Martini Bianco (100ml) - 3.99€
Martini Fiero (100 ml) - -+~ ommm e 3.99€
Martini Riserva Special Le Rubino (100 ml) -~~~ 449 €
Trauktiné / Bitter
Trejos devynerios (40 ml) -~ 299€
Zalios devynerios (40 ml) - oo 299€
Raudonos devynerios (40 ml) -~ - oo 299€
Starka (40 ml) - 299€
Dzinas / Gin
PortobelloRoad Gin - 4.49€
Puerto De Indias Stawberry Gin =~ -+ 4.49€
Aperityvas / Aperitif
Aperol 11%(40ml) - 3.99€
Campari Bitter (40ml) 4.19€
Putojantis vynas / Sparkling wine
Alita (briutas, saldus, pusiau sausas/ Brut, Sweet, Semi-dry) (750 ml) - 15.99 €
Freixenet Carta Nevada (pusiau sausas/ Semi-dry) (200 ml/ 750 ml) - 7.99/19.99 €
Freixenet Cordon Negro (briutas/ Brut) (200 ml/ 750 ml) -------------------- 7.99/21.99 €
Booter Prosecco D.O.C. Spumante (200 ml / 750 ml) - 8.99/2299€

> L Viskis / WihiskyR

Skotiskas Viskis / Scotch whisky

Loch Lomond Original Highland Single Malt - 449 €
Glen Scotia Double Cask Campbeltown Single Malt ~ —------ - oo 6.99€
Laphroaig 10YO (dominis) -----------mrmmmmmmmm 799 €

Airiskas viskis / Irish whiskey

Kilbeggan —----------o o 3.49€
Tullamore D.EW. - 449 €

Amerikietiskas viskis / American whiskey

Evan Williams Kentucky Straight Bourbon Black Label 3.99€
Jack Daniel's  ---- - mm

Nikka from The Barrel



Vyny meniu / Wine list

Pilstomas namy vynas / Home wine on tap
DOMODO Trebbiano Puglia I.G.P (baltas,sausas/white,dry)  500ml
DOMODO Sangiovese Puglia I.G.P (raudonas,sausas/red,dry)  7.99 €

Karstas vynas / Mulled wine

Klasikinis / Classical
Su Aperoliu / With Aperol
Su Romu / With rum

Baltas vynas / White wine 100ml
Voruta natralus obuoliy vynas (baltas, p.saldus/white, semi-sweet)
Ernst Ludwig Riesling medium dry Rheinhessen Q.b.A. (baltas, p.sausas/white, semi-dry)
Altano white Duoro D.O.C. (baltas,sausas/white, dry)
DOMODO Pinot Grigio Puglia |.G.P (baltas,sausas/white, dry)
Hacienda de Arinzano Blanco (baltas, sausas/white,dry)

Raudonas vynas / Red wine 100ml
Voruta Juodujy serbenty (raudonas, p.saldus/red,semi-sweet)
Bodegas covifias villa de adnos Tempranillo Bobal Utiel-Requena DOP
(raudonas, p.sausas/red, semi-dry)
Altano red Duoro D.O.C. (raudonas,sausas/red, dry)
Achaval-Ferrer Malbec Mendoza (raudonas, sausas/red, dry)

Vynas butelivose / Wine bottle 750 ml

Prancuzija / France
Kiwi Cuvée Sauvignon Blanc (baltas,sausas/white, dry)
Kiwi Cuvée Pinot Noir (raudonas, sausas/red,dry)

ltalija / ltaly
Antinori Santa Cristina Bianco Umbria .G.T. (baltas, sausas/white, dry)
Antinori Peppoli Chianti Classico D.O.C.G (raudonas,sausas/red,dry )
Ispanija / Spain
El Coto Blanco Rioja D.O.Ca (baltas,sausas/white,dry)
El Coto Crianza Rioja D.O.Ca (raudonas,sausas/red,dry)
Hacienda de Arinzano Blanco (baltas, sausas/white,dry)

Vokietija / Germany
Ernst Ludwig Riesling medium dry Rheinhessen Q.b.A. (baltas, p.sausas/white, semi-dry)
Cilé / Chile
Vifia haras de pirque Reserva De Propiedad Maipo Andes Valley Organic Wine
(raudonas,sausas/red,dry )
Vifia haras de pirque Chardonnay Casablanca Valley (baltas,sausas/white,dry)
Argentina / Argentina
Achaval-Ferrer Malbec Mendoza (raudonas, sausas/red, dry)
Austrdlija / Australia
Grant burge benchmark Chardonnay South Australia (baltas, sausas/white,dry)
Grant burge benchmark Shiraz South Australia (raudonas,sausas/red,dry )
Sampanas / Champagne
Moutard Grande Cuvke Brut Champagne

1000ml
15.49€

4.59€
499€
499€

2.69€
3.19€
3.39€

3.49€
3.99€

2.69€
2.79€

3.39€
3.99€

1799 €

1799 €

23.99€
37.99€

19.99€
23.99€
26.99€

19.99€

29.99€

29.99€

2799€

23.99€
23.99€

59.99€



Kokteiliai / Coctails

Pornstar Martini
Degtiné / vodka

Volare” pasiflory likeris /' ,Volare” passion fruit liqueur

Pasiflory tyré / passion fruit purre
Vanilés sirupas / vanilla syrup
Prosecco

9.99€

Amora Amaro

Amaro Di Angostura likeris / liqueur
Angostura Bitters
Laimas / lime
Cukrus / sugar

7.99€

Missionary’s Downfall

Romas / rum
Volare” persiky likeris / ,Volare” peach liqueur
Cukraus sirupas / sugar syrup
Laimo sultys / lime juice
Ananasy sultys / pineapple juice

Tommy's Margarita

Tekila / Tequila
Agavy sirupas / agave syrup
Laimas / lime
Volare” triple sec likeris / ,Volare” friple sec liqueur

799 € 799 €
Old Fashioned Tom Collins
Viskis / whiskey Dzinas / gin

Cukraus sirupas / sugar syrup
Angostura Bitters

Citrina / lemon
Cukraus sirupas / sugar syrup

Meéta / mint Gazuotas vanduo / sparkling water
7.99€ 7.99€
Aperol spritz Gin & Tonic
Aperol , Aperitivo” Dzinas / gin
Prosecco Tonikas / tonic
Gazvuotas vanduo / sparkling water Agurkas / cucumber
Rozmarinas / rosmary
799 € 7.99 €
Mojito Martini Negroni

Romas / rum
Méta / mint
Laimas / lime
Rudas cukrus/ brown sugar
Gazuotas vanduo / sparkling water

7.99€

Bombay Sapphire dzinas/ gin
Martini Bitter vermutas/ vermouth
Marfini Rubino vermutas/ vermouth

6.99 €

Angostura Lemonade
(1,2 laipsnio alkoholio / 1.2 degrees of alcohol)

Angostura Bitters
Cukraus sirupas / sugar syrup
Laimas / lime
Gazuotas vanduo / sparkling water

4.99€




Pusryciy meniu
Breakfast menu

Pastaba: / Note:
Pusryciaujantiems stalo vanduo nemokamas Pusrygiy laikas: iki 11.30 val.
Table water is served for breakfast free of charge Breakfast served until 11:30 am.

Kosés/Porridges

»Tradiciné” many kosé
(Patiekiama su sviestu)
Traditional semolina porridge
(served with butter)

Aviziniy dribsniy kosé
(Patiekioma su svieste)
Oatmeal porridge 3.99¢€
(served with butter)

Sumustiniai , Club”/ "Club" sandwiches

,,Club” su vistiena

(Skrudinta forminé duonelé, kepta vistienos filé, naminis majonezas, konservuoti agurkéliai, garstycios,
salotos) . 7.29 €
"Club" sandwich with chicken

(toasted bread, fried chicken fillet, homemade mayo, pickles, sun-dried tomatoes, mustard, salad)

»Club” su rGkyta lasisa

(Skrudinta forminé duonelg, lasisa, naminis majonezas, agurkai, konservuoti agurkéliai, salotos)
"Club" sandwich with salmon 8.39€
(toasted bread, salmon, homemade mayo, cucumber, pickles, salad)

Kiausinienés/Fried eggs

Kiausiniené , Prancuziska”

(Kiausiniai kepti ant svieste apskrudusiy pomidory ir kumpio, pagardinta
dZiovintais svogunais ir jvairiomis Zolelémis, patiekiame su saloty ir darzoviy
garnyru, skrebuciai su Zoleliy sviestu)

Fried eggs “French”

(eggs fried on tomatoes and ham on butter, seasoned with dried onions and
herb mix, toasts with herb butter)

7.29€

Kiausiniené ,, Kaimiska”

(Kepti kiausiniai patiekiami su dvieziy saloty ir darzoviy garnyru, traskia Sonine,
skrudintais svogunais, skrebuéiai su Zoleliy sviestu) 7.29 €
Fried eggs “Rustic”

(fried eggs served with fresh salad leaves and vegetables, crispy bacon,

roasted onions, stoasts with herb butter)

»Benedikto” kiausiniai : su traskia Sonine / su lasisa

(Kiausiniai virti be luksto, patiekiami ant skrudintos duonelés) 729 /8.39 €
Egg Benedict: with crispy bacon / with salmon ‘29 /8.
(poached eggs, served on a roasted bread)

Klasikiné kiausiniené

(Kepti kiausiniai patiekiami su saloty ir darZzoviy garnyru, duonos skrebuéiai su

zoleliy svietu) 5.99 €
Classic Fried Eggs

(Fried eggs served with salad and vegetables and herb butter toast)

Kiausiniené , English breakfast”

(Kepti kiausiniai patiekiami su kepta desrele, traskia Sonine, keptu pomidoru,
konservuotomis pupelémis, keptais pievagrybiais, skrebuéiai su Zoleliy svietu) 9.99 €
English Breakfast

(Fried eggs served with grilled sausage, crispy bacon, fried tomatoes, baked

beans, fried mushrooms and herb butter toast)

Informacijos apie maiste esandius alergenus klausti padavéjo.
Information about allergens in food ask for a waiter.




Pusryciy meniu
Breakfast menu

Omletai/Omelettes

Omletas ,, Klasikinis”

(Kiausiniai kepti-plakti su griefinéle, patiekiame su saloty ir darzoviy garnyru, duonos
skrebuciais ir Zoleliy sviestu)

ClassicOmelette @ "~ """ """ """ """~ """"""""°7°7°7°7°°°° 5.99€

(eggs beaten with cream, fried and served with salad and vegetables as well as herb
butter toast)

Omletas , Pica”

(Kiausiniai kepti-plakti su griefinéle, saliamis, kumpis, 3oniné, stris mocarela,

patiekiame su saloty ir darZoviy garnyru, duonos skrebuciais ir Zoleliy sviestu)

Omelette Pizza  ~~ "~~~ """ Tooooo T o T 7.29€

(eggs fried-whipped with a cream, salami, ham, bacon, mozzarella cheese. Served
with a salad and vegetable side dish, bread toast and herb butter)

3 Priedai/Extra
SvieZiai kepta duona (In-house bread) - 0.29 €

Varskéciai/Fried pancakes from curd
(Lithuanian traditional dish)

Tradiciniai | Traditional cottage Gurmaniski | Gourmet cottage

varskéciai | cheese pancakes varskéciai | cheese pancakes

(I$ nattralios varskés | (Fried cottage cheese (I$ natralios varskés | (Fried cottage cheese

ir sviesto pagaminti | pancakes made from ir sviesto pagaminti | pancakes made from
kepti varskédiai; | natural cottage cheese kepti varskéciai, | natural cottage cheese
patiekiome su | and butter. Served with patiekiame su | and butter. Served with

griefine ir cukraus | sour cream and traskia Sonine ir | crispy bacon and
pudra) ' powdered sugar) klevy sirupu) ' maple syrup)
7.99 € 8.99€

Lietiniai / Pancakes

Lietiniai su varske 6.99 € Lietiniai su kumpiu ir sGriu
Pankake with curd . Pankake with ham and cheese

Padazas / Sauces

Naminis majonezas su Zolelémis (homemade mayo with herbs) 0.99€
Meélynojo pelésio sirio padaZas (blue cheese sauce) 0.99€
Trintos uogos (mashed berries) 0.99 €

Informacijos apie maiste esanéius alergenus klausti padavéjo.
Information about allergens in food ask for a waiter.




Menivu vaikams
Children’s Menu

Gérimai / Drinks

Karsti gérimai / Hot drinks

Vaikiskas kapuéino / Cappuccino forkids ... 2.49€
Vaikiska sokoladiné Latte / Chocolate Latte for kids -------- 249 €
Trinty vogy arbata / Mashed berrytea - 2.49€

Salti gérimai / Cold drinks

Sultys / Juice (200ml) 1.49€
(Obuoliy, vynuogiy, multivitaminy, ananasy, apelsiny)
(apple, grape, multivitamin, pineapple, orange)

Pieno-ledy kokteiliai / Ice-cream milk shakes (200 ml)

Vanilinis, 3okoladinis, karamelinis, braskinis / Vanilla, chocolate, caramel, strawberry 3.99 €

Visada alkaniems / For those always hungry

Vistienos filé grill ieSmelis / Grilled chicken fillet (skewers) -------- 5.49€
(Kepta ant lava griliaus vistienos filé patiekiama su bulvytémis, SvieZiomis darzovémis ir padazu)
(lava rock grilled chicken fillet served with fries, fresh salad and vegetables, sauce)

Makaronai su sviestuku / Butterpasta - 4.29€
(Virti makaronai, patiekiami su sviestu, pagardinti kietuoju siriu)
(boiled pasta served with butter, dressed with hard cheese)

Gruzdintos desrelés su bulvytémis /. 4.99€
Deep-fried sandwich sausages with fries

(Gruzdintos desrelés, bulvyciy gruzdés, patiekiame su

pomidory padazu, $vieziomis salotomis ir darzovémis)
(deep-fried sandwich sausages, deep-fried potatoes, served with
tomato sauce, fresh greens and vegetables)

SmaliZiams / Sweet things

Varskétukai
Lietinis Lietinis su bananu 5 Fritters
su cukraus pudra ir gardziu uzpilu (Svieziai kepti vardkétukai,
Pancake Pancake with banana patiekiami su cukraus pudral)
with icing sugar and tasty dressing (fresh-made fritters
served with icing sugar)
2.99€ 449€ 4.99€
J"\J\'\W"\

\
Mielas mazyli, jeigu Siandien Tavo Gimtadienis \C‘g
vaisiname tave desertu b

7

Dear buddy, if today is your birthday,




Pusryciy meniu
Breakfast menu

Pastaba: / Note:
Pusryciaujantiems stalo vanduo nemokamas  Pysryciy laikas: iki 11.30 val.
Table water is served for breakfast free of charge  Breakfast served until 11:30 am.

Pusryc¢iaujantiems priklauso vienas patiekalas ir vienas gérimas.
Those who have breakfast may get one dish and one drink.

Kosés/Porridges

Tradiciné” many kosé
(Patiekiama su sviestu)
Traditional semolina porridge
(served with butter)

Aviziniy dribsniy kosé
(Patiekiama su sviestu)
Oatmeal porridge
(served with butter)

Sumustiniai , Club” / "Club" sandwiches

,,Club” su vistiena
(Skrudinta forminé duonelé, kepta visfienos filé, naminis majonezas, konservuoti agurkéliai, garstycios,
salotos)
"Club" sandwich with chicken
(toasted bread, fried chicken fillet, homemade mayo, pickles, sun-dried tomatoes, mustard, salad)

»Club” su rikyta lasisa
(Skrudinta forminé duonelé, la3isa, naminis majonezas, agurkai, konservuoti agurkéliai, salotos)
"Club" sandwich with salmon
(toasted bread, salmon, homemade mayo, cucumber, pickles, salad)

Kiausinienés/Fried eggs

Kiausiniené , Prancuziska”
(Kiausiniai kepti ant svieste
apskrudusiy pomidory ir kumpio,
pagardinta dZiovintais svogunais
ir jvairiomis Zolelémis, patiekiame
su saloty ir darZoviy garnyru,
skrebuciai su Zoleliy sviestu)
Fried eggs “French”
(eggs fried on tomatoes and ham
on butter, seasoned with dried
onions and herb mix, toasts with

herb butter)

Klasikiné kiausiniené
(Kepti kiauginiai patiekiami su saloty ir
darzoviy garnyru, duonos skrebuciai su
Zoleliy svietu)
Classic Fried Eggs
(Fried eggs served with salad and
vegetables and herb butter toast)

»Benedikto” kiausiniai :
su traskia $onine / su lasisa
(Kiausiniai virti be luksto, patiekiami ant
skrudintos duonelés)
Egg Benedict:
with crispy bacon / with salmon
(poached eggs, served on a roasted bread)

Kiausiniené ,, Kaimiska”
(Kepti kiauiniai patiekiami su
$vieziy saloty ir darzoviy garnyru,
traskia Sonine, skrudintais
svogunais, skrebuciai su Zoleliy
sviestu)

Fried eggs “Rustic”
(fried eggs served with fresh salad
leaves and vegetables, crispy
bacon, roasted onions, stoasts
with herb butter)

Informacijos apie maiste esancius alergenus klausti padavéjo.

Information about allergens in food ask for a waiter.




Omletai/Omelettes

Omletas ,, Klasikinis”
(Kiausiniai kepti-plakti su griefinéle,
pafiekiame su saloty ir darZoviy garnyry,
duonos skrebuciais ir zoleliy sviestu)
Classic Omelette
(eggs beaten with cream, fried and served
with salad and vegetables as well as herb

butter toast)

Omletas , Pica”

(Kiauginiai kepti-plakti su griefinéle, saliamis,
kumpis, Soning, siris mocarela, patiekiame su
saloty ir darzoviy gamyru, duonos skrebuciais ir
zoleliy sviestu)

Omelette Pizza
(eggs fried-whipped with a cream, salami,
ham, bacon, mozzarella cheese. Served with a
salad and vegetable side dish, bread toast and

herb butter)

3 Priedai/Extra
Svieziai kepta duona (In-house bread)

Varskéciai
Fried pancakes from curd
(Lithuanian traditional dish)

Tradiciniai
varskéciai

(I8 natoralios varskes
ir sviesto pagaminti
kepti vargkéciai;
patiekiame su
griefine ir cukraus

pudra)

Traditional cottage
cheese pancakes
(Fried cottage cheese
pancakes made from
natural cottage cheese
and butter. Served with
sour cream and
powdered sugar)

Gurmaniski

Gourmet cottage
varskédiai

cheese pancakes

(18 naturalios varskes
ir sviesto pagaminti
kepti varkéciai,
patiekiame su
traskia Sonine ir
klevy sirupu)

(Fried cottage cheese
pancakes made from
natural cottage cheese
and butter. Served with
crispy bacon and
maple syrup)

Lietiniai
Pancake

Lietiniai su varske
Pankake with curd

Lietiniai su kumpiu ir sGriu
Pankake with ham and cheese

Padazas / Sauces
Naminis majonezas su Zolelémis
(homemade mayo with herbs)
Meélynojo pelésio sirio padazas
(blue cheese sauce)
Trintos uogos (mashed berries)

Gérimai /Drinks

Juoda kava
Black coffee

Kava "Americano"
Coffee "Americano"

"Italiskas espresso"
ltalian Espresso

Espresso "Macchiato"
Espresso "Macchiato"

Klasikiné "Cafe Latte"
Classical "Cafe Latte"

Klasikiné kakava
Classical cocoa

Klasikinis kapuéinas
Classical cappuccino

Plikyta arbata
Brewed tea

Pilstomos sultys (200 ml)
Apelsiny, Obuoliy, Pomidory, Vynuogiy,
Multivitaminy, Ananasy, Spanguoliy
Juice by glass (200 ml)
Orange, apple, tomato, grape, multifruit,
pineapple, cranberry

Informacijos apie maiste esanéius alergenus klausti padavéjo.

Information about allergens in food ask for a waiter.




