HO®USE

GASTRO-PUB

Baro uzkandziai / Bar snacks

Keptos duonos lazdelés
(Patiekiame su kietuoju striu, majonezu ir Eesnaku)
Fried bread sticks 5.50€

(Served with hard cheese, mayonnaise and garlic)

Marinuotos alyvuogés

(Patiekiame su duonos skrebuciu ir vytintais pomidoriukais)
Pickled olives
(Served with bread toast and dried tomatoes)

SUrio spurgytés

(Patiekiame su mango majonezu)
Cheese doughnuts
(Served with mango mayonnaise)

Krevediy ieSmelis

(Patiekiame su duonos skrebugiu ir citrina)
Shrimp skewer
(Served with bread toast and lemon)

Uzkandis prie vyno

(Ozkos siris, parmezano siris, gorgonzola stris, parmos kumpis, alyvuogeés, artisokai, vytinti
pomidoriukai)

Snack to accompany wine
(Goat's cheese, Parmesan cheese, gorgonzola cheese, parma ham, olives, artichokes, dried
tomatoes)

Nachos su plésyta kiauliena

(Patiekiame uzkeptus traskucius su plésyta kiauliena, bbq padazu, chaddar siriu, gvakamole ir
griefine)
Nachos with pulled pork

(We serve baked nachos crisps with pulled pork, bbqg sauce, chaddar cheese, guacamole and
sour cream)

Lasisos tartaras

(Kapota lasisa gardinta mélynaisiais svoginais, dvieZiais agurkais, kaparéliais, alyvuogiy
aliejumi, parmezano siriu, patiekiame su duonos skrebudiais, citrina)

Salmon tartare
(Chopped salmon seasoned with blue onions, fresh cucumbers, capers, olive oil, Parmesan
cheese, served with bread toasts, lemon)

Jautienos tartaras

(Kapota jautiena gardinta kaparéliais, mélynaisiais svoginais, &ili pipirais, garstyciomis,
parmezano sbriu, patiekiame su duonos skrebuciais ir putpelés kiausinio tryniu)

Beef tartare

(Chopped beef seasoned with capers, blue onions, chili pepper, mustard, Parmesan cheese,
served with bread toasts and quail egg yolk)

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




HO®USE

GASTRO-PUB

Salotos / Salads

»Cezario” salotos
Roméniski saloty lapai, vy3niniai pomidoriukai, savos gamybos , cezario” padaZas, kietasis
siris, putpelés kiausinis, skrudinta duonelé)
Caesar salad
(Romaine lettuce leaves, cherry tomatoes, self-made Caesar sauce, hard cheese, quail egg, toast)

Su grill vistienos filé ir traskia Sonine  8.50€ With grilled chicken fillet and crispy bacon
Su grill lasisos file 9.50€ With grilled salmon fillet
Su tigrinémis krevetémis 9.50€ With 'Penaeus’ shrimps

Sriubos / Soupsters

Saltibarséiai (siltuoju sezonu)
(Patiekiame su virtomis-apkeptomis bulvémis)

(Served with boiled-roasted potatoes)

Kreminé baravyky sriuba
(Patiekiame su skrudinta duonele)
Creamy mushroom soup
(Served with toasted bread)

~Vengriska” jautienos guliasiné
(Patiekiame su skrudinta duonele)
Hungarian beef goulash

(Served with toasted bread)

~Marselio” Zuviené su juros gérybémis
(Skrudintos morkos, cukinijos, svogiinai, &esnakai, dviezios 3efo Zolelés, ladisa, sviestazuve,
midijos, krevetés, nattralus Zuvies sultinys; patiekiame su skrudinta duonele, grietinéle, citrina)

Marseille fish soup with seafood
(Roasted carrots, zucchini, onions, garlic, fresh herbs by the kitchen chef, salmon, butterfish,
mussels, shrimp, natural fish broth; served with toasted bread, cream, lemon)

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




Bulviniai blynai (stambiai tarkuoti)
Potato pancakes (coarsely grated)

Bulviniai blynai su grietine 7.00 € Potato pancakes with
sour cream

Bulviniai blynai su grilinta vistiena Potato pancakes with grilled chicken
L o ) . 8.00€ ) . )
(Patiekiame su grietine ir brukniy uogiene) (Served with sour cream and lingonberry jam)

Bulviniai blynai su lasisa 9.00 € Potato pancakes with salmon
(Patiekiame su grietine) 7* (Served with sour cream)

~Mociutés” cepelinai (Tik sekmadieniais) Maza/Small
(Patiekiami su spirguéiy ir grietinés padazu) 4.50€
“Grandma’s zeppelins”
(potato-meat dumplings) (only on Sundays) Didelé/Large
(Served with bacon and sour cream) 8.50€

Apie naujus sekmadienio cepelinus klausti padavéjo
Please ask Your waiter about new potato-meat dumplings served on Sundays

Varskéciai / Cottage cheese pancakes

Tradiciniai | Traditional cottage Gurmaniski | Gourmet cottage

varskéciai | cheese pancakes varskéciai | cheese pancakes

(I8 nattralios varskes | (Fried cottage cheese (I3 natdralios varskés | (Fried cottage cheese

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

griefine ir cukraus | sour cream and traskia onine ir | crispy bacon and
pudra) ' powdered sugar) klevy sirupu) ' maple syrup)
8.00€ 9.00€

Desertai / Desserts

Ledai / Ice cream
(Apie ledy skonius teirautis aptarnaujancio personalo)

(Inquire the staff about the flavours of ice cream)

3.00€

Musy gaminami desertai / Desserts made in-house

Creme brulle su 3okoladiniu traskuciu ir 4.50€ Creme brulle with chocolate crunch and
juodaisiais serbentais blackcurrant
Obuoliy pyragas su cinamonu Apple pie with cinnamon

(patiekiamas $iltas su ledais ir karamele) 4-50€  (Served warm with ice cream and caramel)

Naminiai vafliai (kepame uZsakius) / Homemade waffles (baked on request)

Vaflis su vieziomis uogomis ir plakta 4.00€ Waffle with fresh berries and whipped
grietinéle ) cream

Vaflis su ledais ir karamele 4.00 € Waffle with ice cream and caramel

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




HO®USE

GASTRO-PUB

Karstieji patiekalai
Hot dishes

Vistiena / Chicken

Vistienos filé grill ieSmas
(Patiekiame su 3vieZiomis salotomis ir darzovémis, bulviy skiltelémis, totorisku padazu)

. . 10.00€
Chicken fillet grilled skewer
(Served with fresh salad and vegetables, potato slices, tartar sauce)
»SicilietiSkas” vistienos filé kepsnys
(Ant lava griliaus kepta vistienos filé, su troskintomis jGros gérybémis ir darzovémis, vyno —
griefinélés padaze, patiekiame su jaunomis bulvytémis keptomis svieste) 12.00€

Sicilian Chicken Steak

(Chicken fillet grilled on a lava grill, with stewed seafood and vegetables in a wine-cream sauce,
served with baby potatoes roasted in butter)

Kiauliena / Pork

Kiaulienos sonkauliai BBQ (
(Pateikiame su bulvytémis fri, , coleslaw” salotomis) 14.00 €

Pork ribs BBQ

(Served with French fries, coleslaw salad)

Brandintos kiaulienos nugarinés ,,Tomahawk” kepsnys
(Patiekiame su grilinfomis darzovémis, jaunomis bulvytémis keptomis svieste, Zoleliy sviestu)

. 15.00€
Aged pork tenderloin Tomahawk steak
(Served with grilled vegetables, baby potatoes roasted in butter, herb butter)
Zuvis / Fish
Lasisos filé kepsnys
(Patiekiame su svieste keptais 3pinatais, risotto ryZiais, prancizisku padazu) 15.00€

Salmon fillet steak
(Served with spinach roasted in butter, risotto rice, French sauce)

Sviestazuvés filé grill kepsnys

(Patiekiame su jaunomis bulvytémis, saliery kremu, svieste keptomis morkytémis ir pastarnokais,
prancizisku padazu) 14.00€
Butterfish fillet grill steak

(Served with baby potatoes, celery cream, carrots and parsnips roasted in butter, French sauce)

Menkés filé fish&chips

(Patiekiame su fri bulvytémis, , coleslaw” salotomis, totorisku padazu, citrina)

Cod fillet fish&chips

(Served with French fries, coleslaw salad, tartar sauce, lemon)

14.00 €

Jautiena / Beef

Jautiena su sonkauliu (léto kepimo)

(Patiekiame su jaunomis bulvytémis, saliery kremu, svieste keptomis morkytémis ir pastarnokais,

raudono vyno ir kadagiy uogy padazu) 16.00€
Beef with rib (slow-cooked) )
(Served with baby potatoes, celery cream, carrots and parsnips roasted in butter, red wine and

juniper berry sauce)

Jautienos steikas (brandintos nugarinés)
(Patiekiame su grilintomis cukinijomis ir paprikomis, bulviy skiltelés, raudono vyno ir kadagiy uogy
padazu)

22.
Beef steak (aged sirloin) 00€

(Served with grilled zucchini and bell peppers, potato slices, red wine and juniper berry sauce)

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




HOUSE

GASTRO-PUB

Makaronai / Pasta

Siglome pasirinkti padazqg pagal JGsy skonj
We suggest choosing sauce to your taste

Mafalda Corta

Italy gamintojo , Garofalo” kietagridziai makaronai Mafalda Corta
Durum pasta “Mafalda Corta” of Italian manufacturer Garofalo

Padazas / Sauce

Su kumpiu ir traskia Sonine
(Skrudinta rokyta 3oniné, svoginai, kumpis, griefinélés-vyno padazas, kiausinio trynys, kietasis stris)

With ham and crispy bacon 11.00€

(Roasted smoked bacon, onions, ham, cream-wine sauce, egg yolk, hard cheese)

Su Zuvimi ir jUros gérybémis

(Skrudinti ¢esnakai, svogtnai, cukinija, menkeé, lasisos filg, tigrinés krevetés, midijos, véZys, grietinélés-

vyno padazas, jvairios Zolelés, ciberzolé, kietasis soris) 14.00 €
With fish and seafood )
(Roasted garlic, onions, zucchini, cod, salmon fillet, 'Penaeus’ shrimps, mussels, crayfish, cream-wine
sauce, various herbs, turmeric, hard cheese)

Midijos / Mussels

Tradicinés juodosios midijos su tailandietisku padazu

Traditional black mussels with Thai sauce 1000 €

Tailandietiskas padazas / Thai sauce

Skrudintos darzovés, troskintos vyno — grietinélés padaze, gardintame
ciberzole, imbieru, Cili pipirais, kokoso pienu, Sefo prieskoninémis Zolelémis
Roasted vegetables stewed in a wine-cream sauce, seasoned with turmeric, ginger, chili
pepper, coconut milk, herbs by the kitchen chef

Pastaba / Note

Midijas patiekiame su bulvytémis fri arba skrudinta duonele
Mussels are served with French fries or toasted bread

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




HO®USE

GASTRO-PUB

Sparneliai / Wings

The House

(Skrudinti vistienos sparneliai, savos gamybos pelésinio strio padaZas ir saldziardgstis padazas,

bulviy gruzdés, $vieziy agurky ir morky lazdelés)

TheHouse e 12.00 €
(Roasted chicken wings, home-made blue cheese sauce and sweet and sour sauce, French fries,

sticks of fresh cucumbers and carrots)

BBQ

(Skrudinti vistienos sparneliai savos gamybos alaus - bbg padaZe, pelésinio sirio padaZas,
saldZiarugstis padazas, bulviy gruzdés, svieZiy agurky ir morky lazdelés)

BBQ

,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 13.00 €

(Roasted chicken wings in home-made BBQ sauce, blue cheese sauce, sweet and sour sauce, French
fries, sticks of fresh cucumbers and carrots)

Sparneliai su medumi ir il
(Tra3kds vistienos spameliai glaziruoti su medumi, soja, &ili, musy gamybos pelésinio strio ir
saldziardgstis padaZzas, bulviy gruzdeés, svieziy agurky ir morky lazdelés)

Wings with honey and chilli

,,,,,,,,,,,,,,,,,, 13.00€

(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)

Mésainiai / Burgers

,,Grill Chicken” mésainis

(Naminé brioche bandelé, savos gamybos naminis majonezas, 3viezi saloty lapai, pomidorai, agurkai,

grilinta vistienos filé, traski Soniné, cheddar sris, svoguny traskuciai)

“Grill Chicken” burger

(Homemade brioche bun, our homemade mayonnaise, fresh lettuce leaves, tomato, cucumber, grilled

chicken fillet, crispy bacon, cheddar cheese, onion crisps)

Brandintos jautienos mésainis
(Naminé brioche bandelg, savos gamybos naminis majonezas su chipotle, $vieZios
darZoveés, traski Soniné, brandinfos jautienos malfinis, cheddar soris)

Matured beef burger
(Home-made Brioche bun, home-made mayonnaise with chipotle, fresh vegetables, crispy
bacon, matured minced beef croquette, cheddar cheese)

Mésainis su plésyta kiauliena
(Naminé brioche bandelg, savos gamybos naminis majonezas, $viezi saloty lapai,
pomidorai, marinuoti agurkai, plésyta kiauliena, svoginy traskuciai, keptas kiausinis, bbq
padazas, lydytas cheddar saris)
Burger with pulled pork
(Homemade brioche bun, homemade mayonnaise, fresh lettuce leaves, tomatoes, cucumber
pickles, pulled pork, onion crisps, fried egg, BBQ sauce, melted cheddar cheese)

Su fri bulvytémis ir Su fri bulvytémis, pomidory

Mésainis pomidory padazu padazu ir gérimu
Hamburger With French fries With French fries, tomato
and tomato sauce sauce and a drink
10.00 € 12.50 € 14.00 €

Gérimas pasirinktinai : ,,Pepsi”, ,,Mirinda”, ,, 7-up”
Drink of your choice: Pepsi, Mirinda, 7-up

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




HO®USE
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Neapolietiskos picos / Naples-style pizzas

Margherita

Trinti pomidorai, sori la, Sviezias bazilik

(Trinti pomi Jorai, sbris mocarelo, SvieZias bazil as) 8.50€
Margherita

(Crushed tomatoes, Mozzarella cheese, fresh basil)

Pepperoni

(Trinti pomidorai, stris mocarela, Peperoni saliamis, Peperoni pipirai)

Pepperoni 10.50€
(Crushed tomatoes, Mozzarella cheese, Pepperoni salami, Pepperoni pepper)

Mortadella con funghi

(Trinti pomidorai, stris mocarela, dedra mortadella, pievagrybiai, trumy majonezas) 10.50 €

Mortadella with champignons
(Crushed tomatoes, Mozzarella cheese, Mortadella sausage, champignons, truffle mayonnaise)

,»Con carne macinata”

(Trinti pomidorai, sdris mocarela, malta jautiena, jalapenai, mélyni svoginai) 11.00 €
Con carne macinata

(Pulped tomatoes, mozzarella cheese, minced beef, jalapenos, blue onions)

Pizza al formaggio

(Trinti pomidorai, mocarela siris, brandintas ozkos stris, gorgonzola stris, pekorino siris) 11.00 €
Pizza al formaggio

(Crushed tomatoes, mozzarella cheese, aged goat’s cheese, gorgonzola cheese, pecorino cheese)

Pizza ai funghi con salsa al tartufo

(Alyvuogiy aliejus, mocarella sris, pekorino suris, pievagrybiai, frumy majonezas) 10.00 €
Pizza ai funghi con salsa al tartufo

(Olive oil, mozzarella cheese, pecorino cheese, champion mushrooms, truffle mayonnaise)

Pizza Prosciutto Di Parma
(Trinti pomidorai, stris mocarela, parma kumpis, rukola salotos, vytinti pomidoriukai, parmezano siris)
Pizza Prosciutto Di Parma 11.00€

(Crushed tomatoes, mozzarella cheese, Parma ham, arugula salad, sundried tomatoes, Parmesan
cheese)

Pasirinkite padazq : / Sauce of your choice:

Alyvuogiy aliejus Olive oil
Trinti pomidorai Pulped tomatoes
Lengvai Eesnakinis Light garlic
Trumy majonezas Truffle mayonnaise
PICABABAI / PIZZABABS

Pateikimas: Brandintos telos Peinirli kepinys, mocarela siris, ant virsaus kepta ant griliaus mésa, mélyni
svoginai, pusiau vytinti pomidoriukai, su jogurto padazu, sviesto-trinty pomidory uZpilu, dvieZios Zolelés)

Served: Peinirli pastry from matured dough, mozzarella cheese, grilled meat on top, blue onions,
semi-dried tomatoes, with yoghurt sauce, butter-crushed tomato dressing, fresh herbs

Picababas su grilintos vistienos filé 13.50 €
Pizzabab with grilled chicken fillets

Picababas su grilinta brandinta jautiena 14 50 ¢

Pizzabab with grilled aged beef

Informacijos apie maiste esancius alergenus klausti padavéjo.
Information about allergens in food ask for a waiter.
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Gaivieji gérimai / Soft drinks

Vanduo / Water
,House" stalo vanduo su citrina (1000 ml)

"House" table water with lemon (1000ml) 220¢€
,House" stalo vanduo su spanguolémis, apelsinais ir méta (1000 ml)
"House" table water with cranberries, oranges and mint (1000 ml) 3.00€
NORTE gazuotas/negazuotas (330 ml) 200€
NORTE carbonated,/non-carbonated water (330 ml) =~ '
Vittel negazuotes (330/750ml)
Vittel non-carbonated (330,/750 ml) 250€/4.50€
Perrier gazuotas (330/750ml)
Perrier sparkling (330,/750 ml) 3.50€/4.50¢€
Sultys / Juice
Pilstomos sultys (200 ml)
Apelsiny, Obuoliy, Pomidory, Vynuogiy, Multivitaminy, Ananasy, Spanguoliy 200€
Juice by glass (200 ml) :
Orange, apple, tomato, grape, multifruit, pineapple, cranberry
Svieziai spaustos sultys
Freshly squeezed juice
Morky, obuoliy (200ml)
Carrot, apple (200ml) 4.50€
Apelsiny, greipfruty (200ml)
Orange, grapefruit (200ml) 5:50€
,House” naminiai limonadai (400 ml)
House homemade lemonades (400 ml)
Green Fresh
Migko vogy/Wild berries
Passion fruit 4.00€
Juros pabaisa / Sea monster
Vasaros gaiva / Summer freshness
Kiti / Soft drinks
,Pepsi, ,7up”, ,Mirinda”, ,Pepsi Max” oo 220€
Red Bull, Red Bull Sugarfree -~~~ 4.00€
Gira ,Tauro” / Kvass "Tauro" (300/500ml) oo 2.00€/3.30€

Pieno ir ledy kokteiliai / Ice cream milkshakes

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

4.50€



HO®USE
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Karstieji gérimai / Hot drinks

Kava / Coffee

Juoda kava / Black coffee

Juoda kava
Black coffee

230€

Kava "Americano"
Coffee "Americano"

2.30€

Pieniska kava "Latte" / Cafe "Latte"

Klasikiné "Cafe Latte"

Classical "Cafe Latte" 3.10€

Latte Macchiato

Latte Macchiato 3.20€

(karameling, 3okoladiné, cinamoning, riesutiné)

(caramel, chocolate, cinnamon, hazelnut)

"Mocha" su sokoladu

"Mocha" with chocolate 3.70€
Kapuéinas / Cappuccino

Klasikinis kapucinas 2.50 €

Classical cappuccino

Dvigubas kapucinas 3.10€

Double cappuccino

(Sitlome pagardinti Sokoladu ar cinamonu)
(try with chocolate or cinnamon)

Espresso / Espresso

"Italiskas espresso"

ltalian Espresso 2:30¢€
Dvigubas Espresso 3.20€
Double Espresso ’
Espresso "Macchiato"

Espresso "Macchiato" 240¢
"Flat White"

"Flat white" 4.00€

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

Lediné Latte

Icy Latte 3.20€
Kakava / Cocoa

Klasi_kiné kakava 220€

Classical cocoa

Kakava su skoniu 2.50€

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

Arbata / Tea

Plikyta arbata

Brewed tea

2.50€

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

Méty
Mint

Saltalankiy

Buckthorn

Imbieriné
Ginger

Spanguoliy

Cranberry

Maroko
Maroko

3.00€

3.70€

3.70€

3.70€

3.70€
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Alus / Beer
Vilkmergés Premium Lager (410 ml) -~ 4.10 €
Vilkmergés Baltas (White beer) (410 ml) oo 4.50 €
Anarkist New Engalnd IPA (410 ml) - 4.70 €
Vilkmergés Vysniy Kriek (410 ml) v 4.40€
Vilkmergés Tamsusis (410ml) -~ 4.70 €
Heineken (350 / 500 ml) - 410/5.10 €
Vilkmergés ,Nealkoholinis” (Alcohol-free) (410 ml) -~ 3.30 €
Heineken nealkoholinis (Alcohol-free) (330 ml) ------------ -~ 3.60 €
SOL(330ml) 430 €

Sidras / Cider

Sidras ,Vilkmerges Craft” but. | 4 11

Bottled cider Vilkmergés Craft ** 7 00 520€
Sidras ,Vilkmergés” saldus
Cider Vilkmergés sweet (00 ml) oo >.00€
Sidras ,Vilkmergés” nealkoholinis
Cider Vilkmergés Alcohol-free (500 ml) - 400¢€
Stiprieji gérimai / Alkohol drinks
Degtiné / Vodka
"Lithuanian vodka" Auksiné (40ml) ------------ - 4.00€
"Stumbras vodka" Premium organic (40ml) - 4.50€
Brendis / Brandy
J.PChenet (40ml) 4.00€
Kalvadosas / Calvados
Papidoux Calvados V.S.O.P(40ml) - 470€
Konjakas / Cognac
Godet V.S. Classique - 700 €
Godet V.S.O.P Orginal - 9.50€
Tekila / Tequila
Sierra Antiguo Plata (40 ml) - 5.00€
Sierra Antiguo Anejo (40 ml) - 5.00€
Romas / Rum
Angostura Premium White Rum (40 ml) -------- - 5.00€
Angostura Dark Rum 7 YO (40 ml) - 550€
Angostura 1919 Gold Rum (40ml) - 6.50€
Likeris / Liqueur
Krupnikas (40ml) -~ 3.50€
Jagermeister (40ml) 4.00€
Merry's Irish Cream (40ml) - 4.00€
Limoncello (40ml) -« 4.00€
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Stiprieji gérimai / Alkohol drinks

Samané / Moonshine

Lietuviy meistro i§ Druskininky paruostas ir specialiai sukurtas samanés receptas. Gaminama Lietuvoje
Sivolaikine jranga, is ruginés bragos grieztai kontrolivojant valstybei.
The samané (moonshine) receipt, prepared and specially created by the Lithuanian craftsman from
Druskininkai. Produced in Lithuania using modern equipment from barley wash, under strict control of the State.

Samané 42% / Samané (moonshine) 42% (40ml) - 4.00€
Samané Premium 50%,/ Samané (moonshine) Premium 50% (40 ml) - -- - 5.00€

Degustacinis rinkinukas
(Samané 42% - 20 ml., samané Premium 50% - 20 ml. laginukai, svoginas, duonelé)
Tasting kit
(samané (moonshine) 42% - 20 ml., samané (moonshine) Premium 50% - 20 ml., salo, onion, bread)

7.50€

Trauktiné / Bitter

Trejos devynerios (40 ml) -~ 3.50€

Zalios devynerios (40 ml) - - oo 3.50€

Raudonos devynerios (40 ml) -~ 3.50€

Starka (40ml) - 3.50€
Dzinas / Gin

Finsbury lLondonDry 5.00€

Puerto de Indias Strawberrry ---------ooooo 550€

; Viskis / Wihisky E

Skotiskas Viskis / Scotch whisky

Loch Lomond Original Highland Single Malt ~ —-------- oo 550€
Glen Scotia Double Cask Campbeltown Single Malt - oo 7.50€
LEDAIG 10yo Isle Mull Single Malt- -+ - - 9.00€
Airiskas viskis / Irish whiskey
Tullamore D.EW. --------mmm 500€
The Whistler Double Oaked -~~~ 500€
Amerikietiskas viskis / American whiskey
Evan Williams Kentucky Straight Bourbon Black Label — ---------- oo 4.50€
Jack Daniel's  -- - mem 500€

Nikka from The Barrel -~ 10.00 €




HO®USE

GASTRO-PUB

Vyny meniu / Wine list

Pilstomas namy vynas / Home wine on tap

DOMODO Trebbiano Puglia I.G.P (baltas,sausas/white,dry)  500ml  1000ml
DOMODO Sangiovese Puglia I.G.P (raudonas,sausas/red,dry) 10.00 € 19.00 €

Karstas vynas / Mulled wine

Klasikinis / Classical 5.00€
Su Aperoliu / With Aperol 5.50€
Su Romu / With rum 5.50€
Baltas vynas / White wine 100ml
Voruta natiralus obuoliy vynas (baltas, p.saldus /white, semi-sweet) 3.00€
Ernst Ludwig Riesling medium dry Rheinhessen Q.b.A. (baltas, p.sausas/white, semi-dry) 4.00€
Altano white Duoro D.O.C. (baltas,sausas/white, dry) 4.00€
DOMODO Pinot Grigio Puglia |.G.P (baltas,sausas/white, dry) 4.00€
RozZinis vybas / Rose wine 100ml
Mayer Rose (sausas/dry) 4.00€
Raudonas vynas / Red wine 100ml
Voruta Juodujy serbenty (raudonas, p.saldus/red, semi-sweet) 3.00€
Bodegas covirias villa de adnos Tempranillo Bobal Utiel-Requena DOP 3.50€
(raudonas, p.sausas/red, semi-dry)
Altano red Duoro D.O.C. (raudonas,sausas/red, dry) 4.00€
Doppio Passso Primitivo Organic ECO (raudonas, sausas/red, dry) 4.00€
Vynas butelivose / Wine bottle 750 ml
Prancizija / France
Kiwi Cuvée Sauvignon Blanc (baltas,sausas/white,dry) 22.00€
Kiwi Cuvée Pinot Noir (raudonas, sausas/red,dry) 22.00€
ltalija / ltaly
Antinori Santa Cristina Bianco Umbyria .G.T. (baltas, sausas/white, dry) 27.00€
Paolo Primitivo Di Manduria (raudonas, sausas/red,dry) 30.00€
Antinori Peppoli Chianti Classico D.O.C.G (raudonas,sausas/red,dry) 46.00€
Ispanija / Spain
El Coto Blanco Rioja D.O.Ca (baltas,sausas/white,dry) 23.00€
El Coto Crianza Rioja D.O.Ca (raudonas,sausas/red, dry) 28.00€
Vokietija / Germany
Ernst Ludwig Riesling medium dry Rheinhessen Q.b.A. (baltas, p.sausas/white, semi-dry) 25.00€
Cile / Chile
Vifia haras de pirque Reserva De Propiedad Maipo Andes Valley Organic Wine 36.00 €
(raudonas,sausas/red,dry )
Vifia haras de pirque Chardonnay Casablanca Valley (baltas,sausas/white,dry) 45.00€
Sampanas / Champagne
Moutard Grande Cuvee Brut Champagne 60.00€
Putojantis vynas / Sparkling wine
Alita Selecfion Chordonnay (nealkoholinis / non-alcoholic) (750 ml) 13.00€
Alita (briutas, saldus, pusiau sausas/ Brut, Sweet, Semi-dry) (750 ml) 16.00€
Booter Prosecco D.O.C. Spumante (200 ml / 750 ml) 9.00/25.00€
PROVERBIO Prosecco (ORGANIC)(750 ml) 25.00€

Codorniu Classico Brut Cora D.O. VEGAN ECO (750 ml)

24.00€
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Nealkoholiniai kokteiliai
Non-alcoholic cocktails

Mojito
6.00€

Aperol spritz
6.00€

Kokteiliai / Coctails

Missionary’s Downfall

Romas / rum

Volare" persiky likeris / ,Volare” peach liqueur

Cukraus sirupas / sugar syrup
Laimo sultys / lime juice
Ananasy sultys / pineapple juice

9.00€

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

9.00€

Gin & Tonic

Dzinas / gin
Tonikas / tonic
Agurkas / cucumber
Rozmarinas / rosmary

8.50€

Aperol spritz

Aperol , Aperitivo”
Prosecco
Gazuotas vanduo / sparkling water

8.50€

Limoncello Spritz
Limoncello
Prosecco
Gazuotas vanduo/ sparkling water

8.50€

Tommy's Margarita

(mango arba braskiy) / (mango or strawberry)

Tekila / Tequila
Agavy sirupas / agave syrup
Laimas / lime

,Volare" triple sec likeris / ,Volare” triple sec

liqueur

9.00€

Pornstar Martini

Degtiné / vodka
NVolare” pasiflory likeris / ,Volare”
passion fruit liqueur
Pasiflory tyré / passion fruit purre
Vanilés sirupas / vanilla syrup
Prosecco

10.50€

Cuba Libre

Romas /rum
Pepsi / pepsi
Laimas / lime

7.50€

Jungle Bird

Romas / rum
Carpano Bitter
Cukraus sirupas / sugar syrup
Ananasy sultys / pineapple juice
Laimo sultys / lime juice

9.00€

Strawberry Gin Tonic
Strawberry gin
Braskiy tyré / strawberry puree
Tonikas / tonic
Laimo sultys / lime juice

8.50€




Pusryciy meniu Pastabos / Note: + (@)

Pusryéiy laikas: iki N

Breakfast menu 30wl ”’ng%,

Breakfast served
until 11:30 am.

Omletai/Omelettes

Omletas ,, Klasikinis”

(Kiausiniai kepti-plakti su griefinéle; pafiekiome su saloty ir darZoviy garnyru, duonos skrebuciais ir
Zoleliy sviestu) 6.50€
Classic Omelette

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

Omletas su kumpiu ir sGriu
(Kiausiniai kepti-plakti su griefinéle, virtas kumpis, stris; patiekiame su saloty ir darzoviy garnyru,
duonos skrebuciais ir Zoleliy sviestu)

Omelette with ham and cheese 7.50€
(Fried eggs-whipped with cream, cooked ham, cheese; served with a side of salad and
vegetables, toasted bread and herb butter)
Kiausinienés/Fried eggs
Klasikiné kiausiniené
(Kepti kiausiniai patiekiami su saloty ir darZoviy gamyru, duonos skrebuciai su Zoleliy sviety) ¢ 00 €

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

Kiausiniené , Prancuziska”

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

8.50€

Kiausiniené ,, Kaimiska”

(Kepti kiausiniai patiekiami su 3vieZiy saloty ir darzoviy garnyru, traskia 3onine, skrudintais
svogunais, skrebuciai su Zoleliy sviestu) 8.50€
Fried eggs “Rustic”

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

stoasts with herb butter)

~Benedikto” kiausiniai

(EPogardinti su duonos ir svoglny traskuciais) 4.50 / 8.00€
ggs Benedict s
(Seasoned with bread and onion chips) /2 vnt. (pc)
»Benedikto” kiausiniai su traskia Sonine

(Pagardinti su duonos ir svoguny traskuéiais) 5.00 / 9.00€

Eggs Benedict with crispy bacon
(Seasoned with bread and onion chips)

1/2 vnt. (pc)

~Benedikto” kiausiniai su rokyta lasisa

(Pagardinti su pistacijy traskuciais)
Eggs Benedict with smoked salmon 5?(/)2/ VL?'((:zf

(Seasoned with pistachio chips)

»Benedikto” kiausiniai su vytintu kumpiu

(Pagardinti su pistacijy traskuiais)
Eggs Benedict with cured ham 5.50 /10.00€
(Seasoned with pistachio chips) 1/2 vnt. (pc)

Pastaba: , Benedikto” kiausiniai patiekiami ant skrudintos sviestinés
bandelés su rukola salotomis, agurkais, pomidorais, , hollandaise” padazu.

Note: Eggs Benedict are served on a toasted butter bun with rocket salad,
cucumber, tomato, hollandaise sauce.

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

Kosés/Porridges

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

Aviziniy dribsniy kosé

(Patiekiama su sviestu)
4.00€ Oatmeal porridge

(served with butter)

4.00€

Sumustiniai , Club”/ "Club" sandwiches

»Club” su vistiena

(Skrudinta forminé duonelé, kepta vistienos filé, naminis majonezas, konservuoti agurkéliai,

salotos) 8.50€
"Club" sandwich with chicken

(Toasted bread, fried chicken fillet, homemade mayo, pickles, salad)

»Club” su rokyta lasisa

(Skrudinta forminé duonelé, lasisa, naminis majonezas, agurkai,

konservuoti agurkéliai, salotos) 10.00 €
"Club" sandwich with salmon

(Toasted bread, salmon, homemade mayo, cucumber, pickles, salad)

Varskéciai/Fried pancakes from curd
(Lithuanian traditional dish)

Tradiciniai | Traditional cottage Gurmaniski | Gourmet cottage

varskeéciai | cheese pancakes varskéciai | cheese pancakes

(I$ natralios varskeés | (Fried cottage cheese
ir sviesto pagaminti | pancakes made from
kepti varskéciai; | natural cottage cheese
patiekiome su | and butter. Served with
griefine ir cukraus | sour cream and
pudra) ' powdered sugar)

8.00€

(I$ nattralios varskés | (Fried cottage cheese
ir sviesto pagaminti | pancakes made from
kepti varskéciai; | natural cottage cheese
patiekiame su | and butter. Served with
traskia Sonine ir | crispy bacon and
klevy sirupu) ' maple syrup)

9.00€

Lietiniai / Pancakes

Lietiniai su varske
(Patiekiame su trinfomis uogomis arba griefine)

Crépes with cottage cheese 8.00¢€
(Served with mashed berries or sour cream)

Lietiniai su kumpiu ir soriu

(Patiekiame su naminiu majonezu arba griefine) 8.00 €

Crépes with ham and cheese

(Served with homemade mayonnaise or sour cream)

Informacijos apie maiste esanéius alergenus klausti padavéjo.

Information about allergens in food ask for a waiter.
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Menivu vaikams
Children’s Menu

Karsti gérimai / Hot drinks

Vaikiskas kapuéino / Cappuccino for kids

Vaikiska $okoladiné Latte / Chocolate Latte for kids

-..,‘\b,‘/ ; Trinty vogy arbata / Mashed berry tea

& Salti gérimai / Cold drinks

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

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

2.50€
2.50€
2.50€

o))

2.00€

4.50€

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

Visada alkaniems / For those always hungry

Vistienos filé grill ieSmelis

(Patiekiame su bulvyciy gruzdémis, morky ir agurky lazdelémis, pomidory padazu)

Chicken fillet grill skewer
(Served with French fries, carrot and cucumber sficks, tomato sauce)

Gruzdintos desrelés

(Patiekiame su bulvyciy gruzdémis, morky ir agurky lazdelémis, pomidory padazu)

Fried sausages
(Served with French fries, carrot and cucumber sticks, tomato sauce)

Varskétukai
(SvieZiai kepti varskétukai, patiekiame su cukraus pudra ir griefine)
Curd cheese dumplings

6.00€

5.00€

5.00€

(Freshly fried curd cheese dumplings, served with powdered sugar and sour cream)

Makaronai vaikams

(Virti makaronai su sviestu, pagardinti kietuoju striu)
Pasta for children

(Cooked pasta with butter, seasoned with hard cheese)

Mielas mazyli, jeigu Siandien Tavo Gimtadienis
vaisiname tave desertu

Dear buddy, if today is your birthday,
we are treating you to a dessert

4.50€
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ALERGENUY SARASAS

1. Glifimo turintys javai (t. y. kvieiai, rugiai, mieZiai, avizos, spelta, kamutas arba jy
sukryZmintos atmainos) ir jy produkiai, isskyrus:

a) kvieiy pagrindu pagamintus gliukozés sirupus, turincius dekstrozés (1);
b) kvieiy pagrindu pagamintus maltodekstrinus (1);
c) mieziy pagrindu pagamintus glivkozés sirupus;

d) javus, naudojamus alkoholio distiliaty ,jskaitant Zemés tkio kilmés efilo
alkoholj, gamybai.
2. VézZiagyviaiir jy produktai.

3. Kiausiniai ir jy produktai.

4. Zuvys ir jy produkiai, i$skyrus:
a) zuvies zelating, naudojamg kaip vitaminy ar karofinoidy pagalbing medziagg;
b) Zuvies Zelating ar Zuvy klijus, naudojamus alaus ir vyno skaidrinimui.

5. Zemés riedutai ir jy produktai.

6. Sojy pupelés ir jy produktai, isskyrus:
a) rafinuotq sojy pupeliy dliejy ir riebalus(1);

b) naturaliy tokoferoliy misinius (E306), nattraly d-alfa tokoferolj, natraly d-alfa
tokoferolacetatq, nattraly sojy pupeliy d-alfa tokoferolio sukcinatg;

c) is sojy pupeliy aliejaus gautus fitosterolius fitosterolio esterius;
d) augaliniy stanoliy esterius, pagamintus i$ sojy pupeliy aliejaus steroliy.
7. Pienas ir jo produktai(jskaitant laktoze) isskyrus:

a) isrigas, naudojamas alkoholio distiliaty, jskaitant Zemes Tkio kilmés etilo alkoholj,
gamybai;

b) laktitol].

8. Riedutai, t. y. migdolai (Amygdalus communisL.), lazdyno riesutai (Gorylus avellana),
graikiniai riesutai (Juglans regia), anakardZiai (Anakardium occidentale), pekaninés
karijos (Cary illinoinensis (Wangenh.) K. Koch), brazilinés bertoletijos (Berthollefia
excelsa), pistacijos (Pistacija vera) makadamijos ar Kvinslendo riesutai (Macadamia
ternifolia) ir jy produktai, isskyrus rieutus, naudojamus alkoholio distiliaty, jskaitant Zemés
ukio kilmés etilo alkoholj, gamybai.

9. Salierai ir jy produktai.
10. Garstycios ir jy produktai.
11. Sezamo séklos ir jy produktai.

12. Sieros dioksidas ir sulfitai, kuriy koncentracija didesné kaip 10 mg/kg arba 10
mg/|, visame SO2skaiciuojami paruostiems vartoti produktams, atgamintiems pagal
gamintojy nurodymus.

13. Moliuskai ir jy produktai. LT 2011 11 22 Europos Sgjungos oficialus leidinys L
304/43.(1) Iris jy gauti produkiai, jei dél apdorojimo proceso nepadidéja tamybos
jvertintas atifinkamo produkto, i§ kurio jie gauti, alergiskumo lygis.
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Pusryciy meniu
Breakfast menu «ieeromeio sotioe

breakfast free of charge  yntil 11:30 am.

Omletai/Omelettes

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

Omletas su kumpiu ir soriu
(Kiausiniai kepti-plakti su grietinéle, virtas kumpis, stris; patfiekiame su saloty ir darzoviy gamnyru,
duonos skrebuciais ir Zoleliy sviestu)
Omelette with ham and cheese
(Fried eggs-whipped with cream, cooked ham, cheese; served with a side of salad and
vegetables, toasted bread and herb butter)

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

Kiausinienés/Fried eggs

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

Kiausiniené , Prancuziska”

(Kiausiniai kepti ant svieste apskrudusiy pomidory ir kumpio, pagardinta dZiovintais svoginais ir
jvairiomis Zolelemis; pafiekiame su saloty ir darzoviy gamyru, skrebuéiai 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)

Kiausiniené , Kaimiska”
(Kepti kiausiniai patiekiami su 3vieZiy saloty ir darzoviy garnyru, traskia 3onine, 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)

~Benedikto” kiausiniai
(Pagardinti su duonos ir svoguny traskuciais)
Eggs Benedict
(Seasoned with bread and onion chips)

»Benedikto” kiausiniai su traskia sonine
(Pagardinti su duonos ir svoguny traskugiais)
Eggs Benedict with crispy bacon
(Seasoned with bread and onion chips)

~Benedikto” kiausiniai su rikyta lasisa
(Pagardinti su pistacijy traskuciais)
Eggs Benedict with smoked salmon
(Seasoned with pistachio chips)

~Benedikto” kiausiniai su vytintu kumpiu
(Pagardinti su pistacijy traskuciais)
Eggs Benedict with cured ham
(Seasoned with pistachio chips)

Pastaba: , Benedikto” kiausiniai patiekiami ant skrudintos sviestinés
bandelés su rukola salotomis, agurkais, pomidorais, ,hollandaise” padazu.
Note: Eggs Benedict are served on a toasted butter bun with rocket salad,

cucumber, tomato, hollandaise sauce.

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




Pusryciy meniu
Breakfast menu

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)

Lietiniai / Pancakes

Lietiniai su varske
Pankake with curd

Lietiniai su kumpiu ir sGriu
Pankake with ham and cheese
Padazas / Sauces

Naminis majonezas su zolelemis
(homemade mayo with herbs)

Meélynojo pelésio sirio padazas
(blue cheese sauce)

Trintos uogos (mashed berries)

Sumustiniai , Club”/ "Club" sandwiches

,,Club” su vistiena
(Skrudinta forminé duonelé, kepta vidtienos filé, naminis majonezas, konservuofi agurkéliai, salotos)
"Club" sandwich with chicken
(Toasted bread, fried chicken fillet, homemade mayo, pickles, salad)

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

Varskédiai/Fried pancakes from curd
(Lithuanian traditional dish)

Tradiciniai | Traditional cottage
varskéciai | cheese pancakes
(I$ nattralios varskés | (Fried cottage cheese
ir sviesto pagaminti | pancakes made from
kepti varskégiai; | natural cottage cheese
patiekiame su | and butter. Served with

grietine ir cukraus | sour cream and

pudra) ' powdered sugar)

Gurmaniski | Gourmet cottage
varskéciai | cheese pancakes
(I$ nattralios varskés | (Fried cottage cheese
ir sviesto pagaminti | pancakes made from
kepti varskéciai, | natural cottage cheese
patiekiame su | and butter. Served with
traskia Sonine ir | crispy bacon and
klevy sirupu) ' maple syrup)

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 kapucinas
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.




