Sekite mus FB: UZupio picerija, Italitkas restoranas
Follow us on FB: Uzupio picerija, [talian restaurant

ASSOCIAZIONE Miisy pica kepama laikantis reikalavimy tikrai
V E R A C E Meapolio picai. NEAPOLIO PICU
ASOCIACLIOS (AVPN) sertifikatas.
P I Z Z A O pizza is made following the Neapolitan rules.
Certificate from ASSOCIAZIONE VERACE
NAPOLETANA  PIZZA NAPOLETANA (AVPN)
MENESIO PASIULYMAS

NEW OF THE MONTH

PASTA

HPENNETTE CON ZUCCA E LARDO* su molifigais, vytinta ,,Lardo di Colonnata® mésa
ir ,Parmigiano Reggiano* siiriu

PENNETTE CON ZUCCA E LARDO with pumpkins, cured Lardo di Colonnata meat and
cheese Parmigiano Reggiano

12,00

PIZELA

wEUCCA, CAPOCOLLO E NODINI® su molitigy kremu, aukstos kokybés italiska vytinta
wCapocollo®™ mésa i% ,Salumeria Di Fiore®, mocarela “Nodini”, mocarela ,Fior di Latte*
ZUCCA, CAPOCOLLO E NODINI with pumpkin eream, high quality Ttalian meat Capocollo
from Salumeria D1 Fiore, Mozzarella Nodini, Mozzarella Fior di Latte

13,00

DOLCI

PICA ,CALZONE PORN“ su naminiu 3okoladu, lazdynu riefuty 3okoladiniu kremu
wiutella® ir pistacijy riefutais

PIZZA CALZONE PORN with homemade chocolate, hazelnut chocolate cream Nutella and
pistacchios

T.00

I CoxsiGLl DELLO CHEF VIRTUVES SEFAS REKOMENDUOJA CHEF DE CUISINE RECOMMENDS
PARAGAUKITE BET KURLS PICA PAGARDINE SVIEZIALS SORIAIS TIESIAL IS ITALIIOS:

’ Taste any pizza additionaly seasoned with fresh checse straight from Italy: MEDI MAXI
BUIVOLIY PIENO MOCARELA / MOZZARELA BUFALA 3,00 4,00

BURATA / RUKYTA BURATA
BURRATA / SMOKED BURRATA

7,00

MOZZARELLA DI BUFALA DOP
Naudojame Morearclla di Bufala™, pagamintsy Kaserta provincijoj, Kampanijos regione, kor mocarelos meistrai naudoja tik sertifikuota buivoliy picny,
kad gauty & nuosiaby produkia.
Ouir Mozzarella di Bufala is made in provinee of Casena, Campania region, where the masters of Mozzarella use only a cemified bufTalo milk to get this amacang
product,

Sis iradicinis fvelnios tekstiiros siris yra pagaminias i3 nenugriebto  Tal fviedas italifkas karvés pieno sdris, pagamintas B mocarclos ir
karvis pleno. Mes pasivinkome populiariausiy, kurls yra pagamintas  grictinélés, Boréje tvirtas moecarclos sluoksnis, kai two tarpu  viduoje
Agerolos kalme prie Meapolio. minkitas siris JStracciatella® ir grietinéle, kurl suteikia nejprasta ivelnia
This traditional soft textured cheese is produced with whole cow®s milk, We tekstiity.

have chosen the most popular; wiich 18 made in villagee of Agerola, in Naples. 55 a fresh Ialian cow milk cheese made from Mozearella and cream. The outer
shell is solid Mowearella, while the inside contiins Stracciatells and -cream,
giving it an unuseal, soft texture,

Informuekite mus fef esate alergiihi ar metoleraojate fom tkey maiso produken!
If you are alfergic or infolerant to any kind of food, please nonify us immediately!



BALTOS

BIANCHE

Kaina / Price, €

NAUJIENA [ NEW MEDI
SCAPOCOLLO", ARTIQ(IHL' IR BURATOS 16,0
CAPOCOLLO, CARCIOFI E BURRATA

Maocarels ., Burratas**** mocarels Fior di Latte**, aukitos

kokyhés italifka vytinta Capocollo® miésa i Salumeria Di

Fiore*, artiiokal ir vpal tyras alyvuogiy alicjus

Mozzarella Burrata®***, Mozzarclla Fior di Latte®, high quality

Italian meat Capocollo from Salumersa DN Fiore, artichokes and

Exira 'lr':irglli olive oil

NAUJIENA [ NEW

SCOTTO ARROSTO, GMZC& RSTES IR 15,00
RUKYTOS BURATOS

COTTO ARROSTO, RUCOLA E BURRATA

AFFUMICATA

Mocarela . Fior di Late™*, virtas kumpks Cotto Arrosto®,
gratgarsié, rikyia mocarela . Burrata®

Mozarella Fior di Lane®, boiled ham Cotto Ammosto™, nacola,

smoked Burmta

KARALISKA / DEL RE 9,00

Buivoliy pieno mocarela®**, virtas Kumpis Colio Arrosio”,
skrudinti bulviy Svilpikai Goocchi®, siiris Grann Padano®,
vpad tvras abyvuogiy alicjus

Mozzarella Bufala®* *, boiled ham Cotte Amosto, fried potato
dumplings Gnocchi, cheese Grana Padano, Extra Virgin olive oil

NALUJIENA f NEW

SCOTTOARROSTOY, L RICOTTA DI BUFALA®, BULVIL KREMO IR PISTACLIL

NALMEXA / NEW

ﬂ" wYENTRICINAS, ARTIQGKL‘ IR
BAZILIKO [ VENTRICINA, CARCIOFI E
BASILICO

Mocarela Fior di Lante™*, bazilikal, artifokal, vytinea
w¥eniriging=* = = g  SALUMIFICIO DI FIORE®,
ypad tyras alyvaogiy aliejus

Mozzarclla Fipr di Laree®, basil, anichoke, cured
Vemricina®®***** from “SALUMIFICIO DI FIORE™, Extra
Wirgin olive oil

NALUIENA ' NEW

HSLARDO DI COLONNATAS, SKRUDINTO
ROZMARING IR MARINUOTL SVOG N i
LARDO DI COLONNATA, ROSMARING
ARROSTITO E CIPOLLA MARINATA

Mocarela JFior di Lane**, Lardo di Colonnagg=®*****
miésa, skrudintas rozmarinas, skrudinti marinuoti Tropea
raudoni svoginai, ypad tyras alyvuegiy alicjus

Muozrarella Fior di Latte®, Lardo di Colonnata®****4 meat,
roasted rosemary, roasted and mannated Tropea red onions,
Extra Virgin olive oil

+BURRATA E CRUDO* { BURRATA ECRUDO
Mocarela Burrata®, mocarela Fior di latte™*, vytintas
kumpis San Daniele™, vy3niniai pomidorai Dattering=
ir ypaf tyras alyvuogiy alicjos

Muoearella Burrata, mozarella Fior di Latte, dried ham San
Dankele, cherry tmatoes Datterin and Extra Virgin olive ol

MEDI
11,00

11,00

11,00

COTTO ARROSTO, RICOTTA DI BUFALA, CREMA DI PATATE E PISTACCHIO
Mauocarela Fior di Latte*®, virtas kumpis Cotte Arrosto®, JRicotta di Buffala Campana DOP** %% Lepty bulviy kremas su

rormarinals ir juodaisials pipirals, pistacijos, ypaf tyras alvvoogiy alicjus

Mozzarella Fior di Latie®, boiled ham ,Cotto Amosto™, Ricotta di Bufala Canipana DOP***** ppasted potato cream with rosmarine and

black PP, p:s.l;n:t.:hio. Extra "n.’iq{in alive :]:|:|

FRkREd L ARDD DL COLONNATA

Tai vatinis misa su ssugama geopraline nuarsda (PG, bidings tokio pat pavadinimoe kaimuoi Apuans Alpése, Kararos savivaldybéje. Jis gaminamas i

kinmlienas tauky, pagardiniy Karars marmurinisose vonlose,

It i% & cungsl meat with a protected geographical imbication (PG, typical of the homomymous village in Apuan Alps, in the munigipality of Carmam. i is produoed

with poak lard, seasoned in Carrarn marble basins.

*asext s VENTRICINA

®'Iil vra neapdorotos stambios Kiauliemos detra, ranginta, nerikyta, ilgai laikyta su prieskondais, stambiagriidé, be priedy ir konservanty, Bskyrus
drusky ir pricskonius, Parinkome populiariausig € SALUMIFICIO DT FIORE (Abruzzeo, Italija), kuri pelné apdovanojimus kaip 20013-14 mety
geriausia neapdorola deira lalijoje ir yra pripadinta Préesidio slow food®, Kas v ankdios kokybis garantijos jrodynaas.
I1is o raw susEge d,'ll'“.r’l_'u-il.l't\] pork, fermenbed, nop-smoked, Innll-w,u.\-nncd_ IJ.r:grle.u and free of sdditives and preservatives with the exceplion of
salt and spices. Wi have chosen a very popular one, from SALUMIFICIO DM FIORE (Abruceo, Iaky), that won the awands as the best raw susage of the
year 2001 3-14 in haly snd it is recognised as . presidio slowfood™ which is guaraty of great quality.

SUTEIKITE GALIMYBE SAVO VAIKAMS PATIEMS ISSIKEPTI PICA!
LET'S GIVE THE OPPORTUNITY TO BE A PIZZAIOLA FOR YOUR CHILD!

PABUK PICU KEPEJU! 5,00 € + PICOS KAINA
LET'S BE A PIZZAIOLO! 5,00 € + PRICE OF PIZZA

quummh’r\r muij..u'.-wrg- alerpitki ar nefoleruajare rem fkey maive produkng!
If yen are allferyic or intalerant fo any kind of food, please motify ws imoediately!



JUREIVIL

MARINARA

Kaina / Price, €

; MEDI
“' KLASIKINE / CLASSICA
ltalifky Pelati pomidory padafas, fesnakas, randoniis, vpad tyras alyvaogiy alicjus 6,00
[talian Pelan womatoes’ sance, garlic, oregano, Extra Virgin olive ol
@ SUKAPARELIAIS IR ANCIUVIAIS s00 @ KAZOKU / COSACCA 7,00
CAPPERI E ACCIUGHE Kiiris ., Pecoring®, bazilikas, italitky Pelati pomidory
Kaparilini, anfiuviai, italifky Pelati pomidory padadas, padaias, fesnakas, raudondlis, ypat fyras alyvaogiy
fesnakas, raudondlis, vpat tyras alyvoogiy alicjus '“E]“.i . ) . " i
Cappers, anchovies, ltalian Pelati tomatees” sauce, oregano, Exira Pecorino cheese, basil, ltalian Pelati tomatoes” sauce, garlic,
Virgin olive oil ofegano, Extra Virgin olive oil
NAUJIENA [ NEW
@ 5UVEZUVIIAUS PIENNOLO POMIDORAIS, %90 & U BAZILIKAIS, DATTERINI IR 8,00

VEZUVIJAUS PIEXNOLO POMIDORAIS
BASILICO, DATTERINI E PIENNOLC

Bazilikas, vsininini pomidorsi SIhatterini™, pmqur.ﬁ
wFicnnolo™, italisky Felati pomidory padakas, fesnakas,
raudonélis, yvpal tyras alyvoogiy aliejus

Basil, cherry tomatoes Datterind, tomatoes Piennolo, [alian
Pelati tomatoes” sauce, garlic, oregano, Extra Virgin olive oil

ANCIUVIAIS IR ITRIO ALYVUOGEMIS

VESUYIO PIENNOLO, ACCIUGHE E OLIVE ITRANE
Veruvijous pomidorni PFiennale®™ IHIP**_ italifky Pelati
pomidory padaias, fesnakas, mudoniélis, andiuviai, abovuopis

B ltri miesto, ypal tvras alyvuogiy alicjus

Vesuvio tomatoes Fiennole DOP**, [alian Pelati tomatoes’ sauce,
garlic, oregano, anchovy, olives from It iown, Exira Virgin olive
oil

LARELA I BUF rrErRURRATA

LA CAMPANA DOFP

Napdajame bovoliy pieno mocarcly, pagaminty Koaserin  provincijoje.
Kampanijos regione, kur mocarelos meistrai nandoja tik sertifikuoty buivoliy
piena, kad gaviy 3 neostaby prodokis.

Owir Mozrarella di Bufala is made in provines of Caserta, Campania region, where
the masters of Maowaredly we oaly a certified buffale malk 0 get this amanng

Tai dviekas ilaliitkas knrviés pieno siric, pagamintas i mocarelos ir
grictinélés. Baordje tvirtas mocarelos sleoksnis, kai o tarpu viduje
miinkitas siris Strocciatella= ir grictinélé, kori suteikia nejprasts
fvielniy tekstiiry, Save svellams sidlome galimybe paragawtl ir ridkytos,

Iz a fresh Ttabian cow mulk cheese made from Moszarclla and cream. The

product.

outer shell is solid Mozrarella, while the inside comains Stracciatella an
cream, giving it an snusual, soft texture. We give our guests possibabity to try
also amoked one.

JBARYTOS

RIPIENI
Kaina / Price, €

NAUMENA | NEW MED  NALJIENA/ NEW MEIM
PERLENKTA KARALISKA / CALZONE REALE 1,00 CESIRA/CESIRA 11,00
Siirls wRicotta di Bufala Campana DOP***** Lepty bulviy Virtas kumpk oProsclatto Cotte Arrosto™, rikytas siris
kremas su rozmarinais ir juodaksiais pipirais, virtas kumpis wProvola®, mecarela Fior di Latte*®, siiris Parmigiano
wProscintto Cotto Arrosto®, italifky Pelati pomidory padaZas, Reggiane DOPY, barilikas, grafgarstés. Picos kraftal
buivaliy picno mocarcla®®*, grafgarstés, siris Parmigiano jlaryti kepty bulviy kremu su rermarinais ir joodaisiais
Repgiano DOP= pipirais bei saliamiu Milano™
Cheese Ricotta o Bufala Campana DOP*****, masied potato Boiled ham  Proscitte. Cotto Armosto, smoked  cheese
cream with rosmanine and black peppers, boiled ham Prosciutio Provola, Mozzarella Fior di Laiie®, cheese Pammigiano
Cotto Arrosio, lialian Pelati tomatoes” savce, Mozzarclia i Bufala Reggiano DOP, basil, rucola. Crusts ane stuffed with roasicd
DOP*** mucola, Parmigiano Reggiano DOP potato cream with rosmarine and black peppers and salami
Milana
{f -
t’ KLASIKINE PERLENKTA 9,00 “ FERNANDO / FERENANDO 110,00
CALZONE CLASSICO Mocarels Fior di Latte™*, virtas kompis . Prosciutio
Mocarela Fior di Latte=*, jtalifky Pelati pomidory padaZas, Cotte Arrosto™, Pekorine siivis, ypad tyras alyvoogiy
barilikas, ypad tyvras alyvuogio alicjus alicjus. Picos krastal jdaryil saliamiu ir rikota
Mozmrella Fior di Late®, Ialian Pelat tomatoes” sauce, basil, Mozzarella Fior di Latte®, boiled ham Prosciutto Colto
Extra ¥irgin olive oil Arrosto, Pecoring cheese, Extra Virgin olive oil. Pizza crusis
are stnflied with Salami and Ricota
PERLENKTOJI NEAPOLIO 10,00 PRINCESE | PRINCIPESSA 12,00

CALZONE NAPOLETAND

Idaryta saliamiv ir riketa, kepama su mocarcka  Flor di Lagtet*,
italifky Pelatl pomidory padaio, bariliku, ypal tyru alyvuogiy
aliejumi viriuje

Filled with Salami angd Ricotta, baked with Mozzarella Fior ds
Latte®, Italian tomato Pelati sagce, Mozmrella, basil, Extra Virgin
olive oil on top

Mocarela Fior di Latte™*, italifky Pelati pomidory
padaias, bazilikal, grafgarsté, siris .,Pecorine®, buivoliy
pieno mocarela ir yvpad fyvras alyvvooghy alicjus. Picos
kraftai jdaryti rikota ir virtu kumpin

Mozzarella Fior di Latie®, Italian womato Pelatd sauce, basil,
Muozzrella, Rucola, cheese Pecoring, Mowarella Bufala and
Extra Virgin olive oil. Crusts ane stuffeed with Ricotta and
boiled ham

waEds RICOTTA DI BUFALA CAMPANA DOP
Tai fviekio pieno produkias, gaunamas stingstant baiveliy pieno Brigoms, gaminamas kai kariose Kampanijos, Lacijo, Apulijos, Molizks regiony
provincijose, Nuo 20010 mety ligpos Europaje pavadinimas Ricotta di Bufala Campans®™ buve pripakintss kaip saugomas pagal kilmés vieta, Sai todél
s pasirinkome patj geriawsiy.

It 12 a fresh dadry produect obtsined by coagalation of buffale milk whey and produced in some priwinces of the regeons of Camipandn, Lazio, Puglin and Molise
Sinee July 2000, at European level, the name Bicodta di Bufala Campana has been recognized as a protected designation of origin {[HOF), thats why we have chosen
the best

T kY

{ populiariausias patickalas /
ot the most popular dish

L

rekomendusojame vegetarams [/
recommended For vegetarians

frformualine mus jof evate slergiilhd ar netelemojate fam ke mainio
produkoy

A yow are ellergic or fntelerant fe any kind of food, pleave notifie ny
dmeaeidiaraly!



PICAS PRADEDAME KEPTINUO 12 VAL,
PizzAS ARE BAKED FROM I2 P.M.

WY OUR PIZZA IS 50 LIGHT AND TASTY!

Piey tetlg gaminame B 100% aukitos kokybés nan@rally italifky produkiy pagal Neapolio tradicijas. Naudsjeme pllao grilde miltus,
kurie yra rapestingal paganing . Moline Pasini™ ir misy te¥lai swteikia ypatingai gardy skonj.

Pizza dough is made by 100% high quality. natwral Nalian products. following the Neapolitan traditions. We use whole grain fowr
which ix carefully produced by . Moling Paxini® and gives 1o our dough special flavor and aromatic taste.

Kaina / Price, €
PARAGAUKITE BET KURIA PICA PAGARDINE SVIEZIAIS SURIALS TIESIAL IS ITALLIOS:
Taste any pizza additionaly seasoned with fresh cheese straight from laly MEDR] MAXI
BUIVOLIY PIENO MOCARELA*** / MOZZARELA BUFALA®** 3,00 490
Lagin BURATA / RUKYTA BURATA
SENTIN 7,00
BURRATA / SMOKED BURRATA i

Visi pieno produkisi ant mosy picy vra pagamint Latteria Sorrenting™, kori pasirenks geriasusiy pheng ir naudojs geriausias technils

tradiciniam produkiui nuo 1850 mety Neapolyje.

All the milk products on our pizeas are produced at the . Latteria Somentina™ which selects the best milk and wses the best techniques for & traditson

iuﬂ iinﬁe 1ER) in Niﬂ

Kalna / Price, €
MED]  MAXI MEDI  MAXI
® KLASIKINE / 7.00 13,00 .' SU BUIVOLIU PIENO 11.00 16,00

CLASSICA
Mocarela JFior di Latte™*, italidky Pelati pomidary
padaZas, bazilikas, vpat tyras alyvuogiy alicjus
Mozzarella Fior di Latte, Italian Pelati tomatoes” sawce,
basil, Exira Virgin olive oil

NALUJIENA ' NEW

. MARGARITA ITRANA
MARGHERITA ITRANA
Mocareks .. Fior di Latte**, kepti vy3niniai pomidorai
wDatterini® su raudontliais, alyvuogés i Itri miests,
vpal tvras abyvuogiy alicjus
Mozzarella Fior di Latte®, roasted cherry tomatoes
Datering with oregano, olives from leri town, Extra
Virgin olive oil

SU VIRTU KUMPIU / PROSCIUTTO COTTO 900 14,00
Maogarels Fior di Latte™*, italitky Pelati pamidary

padaias, virtas kumpis ,Cotto Arrosta®, ypat tyras

alyvuogiy alicjus

Mozzarelka Fior di Latte®, lalian Pelati tomatoes” sauce,

ham Cotlo Arresto, Extra Virgin olive oil

SU KUMPIU, GRAZGARSTE IR 12,00 18,00
PARMEZANU / CRUDO, RUCOLA E

PARMIGLAND

Mocarels Fior di Lane**®, italifky Pelati pomidory

padaias, vytintas Kumpis . San Danicle”, gralgarstés,

soris  Parmigizne Heggians DOP*,  vy3niniai

pomidarai Datterini, ypaé tyras alyvoogiy alicjus

Mozzarella Fior di Latte®, ltalizn Pelati tomatoes” sauce,

ham San Daniele, racola. cheese Parmigiane Reggiano

DOP, Extra Viegin olive oil

MOCARELA IR VEZUYIJAUS
PIENNOLO POMIDORAIS / BUFALA
E PIENNOLO

Buivoliy pieno mocarela®* *, Vezuvijaus
pemidorai . Pieanole™ DOP**, barilikai, ypaé
tvras alyvuogiy aliejus

Mozzarella di Bufala***, Vesuvio iomaloes
Picanolo DOP**, basil, Extra Virgin olive oil

@ VEGETARISKA / VEGETARIANA 900 14,00
Muocarels ,, Fior di Latte=*, italifky Pelati

pomidory padaias, baklatanai, cukinijos.

pipirai, Spinatai, vpad tvras alvvuogiy aliejus

Mozzarella Fior di Laue®, lualian Pelati tomatoes”

sayce, eggplants, Fucchini. peppers, spinach, Extra

Virgin olive oil

® su BARAVYKAIS / PORCINI 10,00 15,00
Mocarela Fior di Larte™®, italidky Pelati

pomidory padakas, baravvkai, ypal tyras

alywaogiy aliejus

Mozzarella Fior di Latie®, halian Pelati tomatoes’

sauce, boletus, Extra Virgin olive oil

SU SALIAMIU 900 14,00
SALAME

Mocarels . Fior di Latte**, italifky Pelati

pomidary padaias, bazilikas, saliamis

wMilano™, vpaé tyras alyvuogiy alicjus

Mozarella Ficr di Latte®, ltalian Pelati tomatocs”

sauce, hasil, salame Mikano, Extra Virgin olive oil

[N AukiZiausios kategorijos italifkas ypat tyras falto spaudimo alyvuogiy alicjus, gaminamas Itri - nedideliame mieste Lacijo reghone.
Sl 05 garstjaniame lirio alyvuogémbs ir ypak tyru atyvuogiy slicjumi, gaminamu i8 So auestabaus vaisiaus. kerj gamta dovanca jiems

[T kickvienais metais,

Mancin Superior category Italian Extra Virgin first cold pressed olive oil produced in Tiri, a small wwn in the lower pant of Lazio region, famous
L] L | for its Jrane™ olives and Extra Virgin olive o, made from this amaging froit thal natare gives them every year

iradicing fvelabos tekstaros mocarels yra pagaminta i nenugriebto karvis
picno. Mes pasirinkome populiarisusiy, kuri yra gamimama Neapelyje
<Lanteria Sorrentina™ ouo 1580 mety.
This tradstional soft extured Mozzarella is produced with whole cow’s malk. We
have chosen the most popular, which is made in Naples at _Latena Somenting™
since 1850,

Lnikall psmidory veislé suginams Veruvijous ugnikalnbo teritorijpoje ir
puo 3009 m., vra savgoma kilm s victos neorods bei pripabiata tradicisiu
<Campanias™ produkiu,

DOP: The enique tomatoes vanely is grown o the Vesuviu valcano srea and
have protecied desigmabion of ongind since 2009 mnd B recognozed & &
traditsonal  Campanian™ product

rekomenduajume vegetarams [ Informuekiee mus jei exate alerpiiki ar actoleruojate tam fkry maige produkny!
recommended for vegetarians 1If your are allerpic or inslerant w any kind of food, pleate notfy us immediately!



BULVIL R\'[LI’!I{.-U
FOTATO DUMPLINGS

Kaima / Price, €

[ % -
GNOCCHI @ @ 800 GNOCCHI « ‘% 10,00

AL POMODORO QUATTRO FORMAGGI

Naminkal ftaliZki bulviy Ivilpikai su italifky Pelati pomidory Naminiai italidki bulviy fvilpikai su JGorgonzola®,

padaZu, pesto padaiu ir parmezanu wTalepgio®, . Provolone™, parmezans siirig padaiu ir

Home made lalian dumplings with lalian 1omate Pelat sauce, Parmos kumpiu

pesto sauce and Parmigiano Reggiano Home made lialian domgplings with su Gorgonzola, Taleggio,
Provolone and Parmigiano Reggiand cheese sauce and
Parma lam

NAUKENA /NEW GROCCHI ALLA BOLOGNESE CON CREMA DI PEPERONI ﬁ 9,00

Maminkal italBki bulvig Svilpikai su Svieta paprika, papriky ir pomidory padafu, parmesanu
Homie made lalian dunplings with fresh peper, peper and tomato sance, Pammesan

BLYNELIAI

CREPES

Kalima / Price, €

Lume, Lume, Lemi, FEET
LIETINIAI su Svieiais Spinatais 4,010 6,00  LIETINIAL su vistiena 4,00 6,0
!:ipirr.i{q jdaras, grinl indbi, pelésinie ir brandinto Vidtienos krdtinélés jdaras su morkomis,
witriyg padakas grictinélés ir brandinto siirio padatas
Crepes with fresh spinach Crepes with chicken
Spinach filling. cream, mould cheese and aged cheese Chicken breast filling with camots, cream and aged
SAWCE checse sauce
LIETINIAT su kumpiu ir siiria 4,00 .01

Kumpis, fermentinis siiris, grietinélés ir brandinto
wiirio padais

Crepes with ham and cheese

Ham, cheese, cream and aged cheese sauce

O sanlétose alyvmediiy giraitése,
Kur ik fydras dangus,

Cikados

Ir kieta Zemé téra,

Ten rikrasis gamtos siépinys,
Tobula alyvmediiy sékia,

Kuri pripilde lapifa

Save Ivaigidynais:

Viétian —

Grakitus sitklo burelis,

Sio ypaé tyro Genesio Mancini alyvuogiy aligjaus i§ liri miesto Italijoje Kuriame auksu sutviska
galite jsigyvti tik UFupio picerijoje ir Sprite Summer Garden (Pilies g. 3,
Vilmius) uZ 19,00 €0,51

You can buy this Extra Virgin oil Genesio Mancini from liri, Raly, just in Aliejus.
UZupio pizzeria and Spritz Summer Garden (Pilies str. 3, Vilnius) for special

price 19,00 €/0,51

[stabiansias gamios stebukfas —

% populiariassias patickalas / the . rekomenduojame vegetarams & Naminks /
- mosi popular dish recammended for vegetarians Home made

Tuformuokite wus fof exare alergiik] ar netoleraofare ram nkry malsio produkng!
I your are allergic or imiolerant to any kind of food, please notify us immediately!



avpdle

Visi UEUPIO PICERLIOS patiekalal ruotiami ir gardinami su 100% [talifku alicjami, pagamintu

- | -
R ll e,
5 b | aliejaus gamyklose 26 OLEARIA ir GENESIO MANCINI, Liri mieste, Latinos regione, ltalijoje. ;;_'.I xf-.’r‘l'!.-“]
”‘-‘;'-1}'-‘ i All dishes in UZUPIO PICERIJA are prepared and seasoned with 100%% ltalian oil from ol mills o ANC ".
iy 3G OLEARIA and GENESIO MANCTNI, Iuri, Latina, Italy ; i ;

ITALISKI VIRTINIAL
RANTONL

Kaina / Price, £

RAVIOLI CON GAMBERI ARGENTINI @ RAVIOLI CACIO E PEFE @'

14,00 10,00

E POMODORINI DATTERINI Naminiai  italidki  wvirtiniai su  baravykais ir  siirio
“Naminiai italiSki virtiniai su baravvkais ir soriv .Fontina®, ~Fentina®, parmezanas ir Pecoring® siriy bei juodujy
karalitkemis krevetémis ir pomidorais . Datterini™ pipiry padake ; nldgd
Home made lalian dumplings Ravioli with baletus and Fontina Home made lalisn dumplings Ravioli with beletus and
cheese, king prawns and tomatoes Dattering Fonlina cheese, in Parmigiano Reppisno and Pecoring chesse

and black peppers sauce
RAVIOLI RICOTTA E SPINACI .' @ 800 RAVIOLIRICOTTA E SPINACI .' @ 8,00
AL SUGO AL FORNO
Naminfal virtinksl Raviell® su riketa* ir Epinataks jalitky Ukepti naminiai virtinial Ravieli su rikots ir Spinstais,
Pelati pomidory padafe, pagardinti parmezanu pagardinti mocarela. grictindlés ir brandinto sirie padaku
Home made lalian dumplings “Ravioli™ with Ricotta® and spinach ir parmezanu
in ltalian tomato Pelati sauce, Mavoured with Parmigiano Reggiano Baked home made falian dumplings “Raviolt™ with Ricotia

and spinach, flavoured with Moizarella, cream and aged

cheese sauce and Parmigiano Reggiano
NAUJIENA / NEW RAVIOLI RICOTTA E SPINACI CON PROSCIUTTO COTTO @ 8,00

Naminiai virtiniai . Ravioli* so rikota ir {pinatais, virto kumpio JColto Arrosto®, grietinéle, pagardinti parmezanu
Home made Nalian dumplings “Ravioli™ with Ricota and spinach, boiled ham Cotto Areosto, cream, flavoured with Parmesan

MARKARONAL

PASTA

Kaina . Price, €

Sidlome galimybg pasirinkti pilno grido spagedius bet Kuriame pastos patiekale papildomai tik ux 2 €
We give opportunity to choose whaole grain spaghetti instead of every pasta dish at a costof 2 €

NALJENA S NEW RIGATONI NAPOLETANI l.'

NAUSENA S/ NEW PACCHERI IN .

9,00 9,00
MARGHERITA CREMA DI ZUCCHINE
S0 mocarela Fior di Lane®, pomiderais save suliyse, Su cukinijos tyre. baklakanais, fviekia paprika ir siinio
parmezanu ir ypal tyru alyveogiy aliejumi «Ricatta di Bufala Campana DO
With Mozmarella Fior &i Latte. tomaloes in their own juice, With #ucchini puree, eggplants, fresh pepper and cheess
Parmesan and Extra Virgin olive oil Ricotta di Bulala Campana DOP
FETTUCCINE AL SUGO . 8,00 LINGUINE CON PESTO, BRANZINO E 14,00
Su trofkimiu italBky Pelati pomidory padaiu, pagardinti DATTERINI
brandinte soriu, ypal fyrw alyveegiy aliejumi & e, pesto Su jores eferiu, vy3ninisis pomidorais . Datterini®,
padaiu ir parmezanu karaliika krevete, tigrinémis krevetémis, midijomis ir
With stewed ltalian tomato Pelati sauce, Mlavoured with matused maminiu pesto padaky
chieese, Extra Virgin olive odl from ltri, pesto and Parmigiano With ses hass, cherry tomatoes Datterini, king prawn, tger
chgimu pravwms, mussels and home made Pesio
PAPPARDELLE Al FUNGHI PORCINI 900 TAGLIATELLE VERDI ALLA BOLOGNESE 9.00
Su baravykais, brandiate s@ria, balte vyne ir grietinglés S Bolonijos®* padaiu, pagardinta brandintu s@riv
padaia, parmezanu With Bolognese sauce*®, flavoured with matured cheese
With boletus, aged cheese, white wine and sowr cream sance,
PFarmigiano Reggiano

SPAGHETTI ALL® AMATRICIANA

SPAGHETTI ALLA CARBONARA 100 Sy jialifka kiauliemos pafande .guanciale”, troikingg 10,00

Su italifkos kiaulicnos pakandés .guanciale”, Kiavdinio trynia ir
brandinto pekoring sdrio padaiu

With lialian pork cheeks ,.gl.uum.:i abe™, eRE ¥ ofk &hd matisred
Pecormd chédie sauce

italitky Pelati pomidory ir balto vyno padafu, pagardinta
aitriomis paprikomis bei brandintu pekoring siriu

With ltalian pork checks .guancigle™, stewed ltalian tomasto
Pelati and white whine sauce, flavoursd with chilli peppers.
and aged Pecorino chesse

Visi makarony patickalai gaminami tik su D¢ Cecco™ firmos Kietyjy kviefiy makaronais.
All pasta dishes are prepared just with ¢ Cecco™ brand hard grains pasta.

rekomenduajane vegetarams /
recommended for vegelarians

&

Naminls /
Home made

Informuekite mus fei exate alergiikl ar netoleruojate tam tikry maisto produkiy”
If pou are allergic or insolerant o any Lind of food, please notlfy us immediately!



KEPTI UZKANDZIAL

FRIED SNACKS

Vish pleno produktal ant milsy pley vea pagamint , Latterta Sorventina™, kurl pasirenka gerlansia pheng Ir naoadoja geriavsias

K

i:“mﬂﬂ‘l technikas tradiciniam produktui nuo 1880 mety Neapalyje. Adl the milk products on our pizes ane produced ot the Latcra
s Sorrealing™ which seloeis the best milk and uses the best techniques for a iradition product since 1880 in Naples.
Kalna / Price, €
“MOZLZEZARELLA DI BUFALAT ? } 900 “PROVOLA AFFUMICIATA™ i 8,00
Paticklama su naminiu pomidory ir pesto padaiu Patickiama su naminia pomidory ir pesto E
Served with home made tomatos and Pesto sauce padaiu
Served with home made womatoe and Pesto sauee
“FIOR DI LATTE” E,_ ':f 800 NAUMENA /NEW*GAMBERI 6 15,00
ARGENTINI FRITTI™ =
Patickiama su naminiu pomidaory ir pesto padaku Grruzdintos argentinictiskos krevetiés
Served with home made tomates and Pesto sauce Fried Argentine prawns
“CESTELLO DI FRITTI CON {L%} 20,00 NALUJSIENA /7 NEW “BURRATA '/ A2 11,00
MOZZARELLA BUFALA, PROVOLA . SMOKED BURRATA FRITTA™ o
AFFUMICIATA E FIOR DI LATTE" (x3) Patickiama su vytintu kumpis San Danicle,
Patichiama su naminiu pomidory ir pesto padafu naminiu pomidory ir pesto padaia
Served with home made wasatoe and Pesto savce Served with home made womatge and Pesto sauce

SALOTOS

SALADS

Kaina | Price, €

SALOTOS ,CAPRESE NODINI* ® 000 SALOTOS,CAPRESE“ VIP & 11.00
Maocarela MNodini*, grafgarsté, pomidorai . San Marzano®, * Buivoliy pieno mocarela,  vyininiai  pomidorai q
jundos pusian dElovintos alyvuogls, ypad tvras alyvaogiy allejus wDhatterini®, gralgarsiés, pesto padafas ir ypal tyras

ir pesto padaZas alyvuogiy alicjus

Lalad with Morrarcila Nodin, rucola, tomatoes San Marzano, semi Morzarclla Bufala, ch-::r}.' tomatocs Datterind, moola, Pesto

dried back olives, Extra Virgin olive oil and Pesto and Extra Virgin olive oll

SALOTOS (BURRATA CON POMODORINI® 1,00 NAUJENA / NEWSALOTOS .BURRATA 11,00
Muocarela Burrata™, vyininiai pomidorai Datterini®, sultenés FUME*

ir ypal tyras alyvuogiy alicjus Riikyta mocarcha Burrata®, vyininkal pomidoral

Mozzarella Burrata, cherry tematoes Dattering, lambs® lettuce and wDMattering, grafgarstés, sauléje diovint geltoni

Extra Virgin olive oil pomidorai, baklazanai, alvvoopds ir balmamiko kremas

Smoked Moeearella Burrata, cherry womatoes Daterind,
rocodn, sun dried yiellow Tomaloes, al,l'b-e:rgiuq:.a.. olives amnd
balsanyic sauce
a2

SALOTOS JUZUPIO™ 10,00

Lafifa, krevetés, saloty lapai, pomidorai JSan Marzano®, pusian dHovinti geltond ir randoni pomidorai, paprikos, svogiinai, poral,

ridikélial, morkos, juodos pusian diiovintes alvvoogés, saloty padafas

Salad with salmon, prawns, lettsce, olives, omatoes San Marzano, semi dried yellow and red tomatoes, peppers, onions, lecks, radishes,

carrots, semi dricd yellow cherry tomatoes, salad sauce

SRIUBOS

SOUPS
Kaina ' Price, €

NAUSTENA ¥ NEW
ZUPPA DEL GIORNO (chiedi al cameriere) 500 ZUPPA CREMOSA DI GORGONZOLA 2,00
Dienos sriuba (teirautis padavéjo) Kremind mélynojo pelésinio sirio Gorgonzola, bulviy ir
Soup of the day (ask waiter) pary sriuba

Cream soup with blue mold cheese Gorgonzola, polatoes and

eeks

&% i

ZUPPA DI PESCE REALE .« 1300 pASTA EFAGIOLL @ 7,00

Karalitka fuvies srinba su midijomis, karaliSkomis ir tigrinemis
krevetémis, jiros eleriai, kalmarais, aftuonkojais, lalidomis,
markomis, svogiinnis, vyininiais pomidorais Datterini®,

Darfovig, makarony, Fupﬂiq ir JPancetta Arrololata™
tirsta ndtri srivba o groxdints nomine i@lifks dosna ir

italifkais pomidorais . Pelati* _|1ﬂ_rl=‘1:ll':mi~s i
Royal fish soup with mussels, king and tiger pravwns, sea basses, Thick |!1H! '.Icgntablc, macaroni, bean and Pancetta Arrotolata
squids, octopus, salmon, cameds, enions, cherry tomatoes Daticrini, soup with Fried bomemade Dialian bread and parsiey

Ialian tomatoes Pelai

; Sraigé vra . Slow Food Association* Fenklas. Jos tikslas yra skatinti vietinius maisto produktus, tradicing
kulinarijs bel maisto gamybg ir pried nekokybiiky greitg maistg, padedant apsaugoti vietinés virtuvés,
tradiciniy produkty, augaly ir gywany ridiyg unikalumag.

The snail is the mark of .. Slow Food Association®™. [1's aim is 1o promote local foods. traditional zastronomy and food
production and is againsi poor quality fast food, helping to protect the uniqueness of local cuisine, traditional
products, and plant and animal species.

Maminis S

o populizriausias patickalas / the Ib_ rekomendenjame vegetarans / aktrul / o, Ho st
r .

mewst popular dish recommended for vegetarians 3 spicy? |
Irformunkite mus jel esate wlengithi ar aetolevwojate tam fikry soarsto prodakig D
I pour are allerpic or intalerant to any Kind of fvod, please motify us fmmedlaely)



ULARANILIAL
SNAL RS

LARINY DM COLONNATA

Tal wythnts méss su saegoms geografine snorods (PGI), bodiaga tokie pat pavadinlmo kaimul Apuino Alpése, Kararos savivaldybije. Jis gaminamas i
kiaulicnos tauky, pagardinty Karares marmurimtse vomiose,

It i & cured meat with & protocted geographical indication (PG, tvpdcal of the homonymous village in Apusn Alps, in the municipality of Camera, It & produced
with pork lard, seasoned m Carrarn marble basing

Kaima / Price, €

YAUSIENA F YEW +MOZEARELLA IN CARROZZA* 6,00
=OLIVE DI ITRI IN SALAMOIA* 6,00 Balta duona, uikepta su mocarels ir Kumpiu

Alvvuogks i liri soryme White bread baked with Mozarcila and ham

NAUJIENA S NEW _g"-«g

»SOUTE DI COZZE~ 800 UZUPIO PARMIGIANA =+ 7,00
Sviekios midijos, tradicing italiika duons, sviestas, petrakolés ir Baklafany aphkepélé su mocarels, pomidorais ir

desnakas haziliksis, ukbharstyitas parmecanng

Fresh musscls, traditional ltalian bread, buater, parsleys and garlic Oven cooked aubergine bake with Mozarella, womatoes and

bhasil, sifted Parmigiano Reggiano

FILETTIDI ALICIDICETARA
Antiuvig bvejyba dasgelj fimemetiy buvo pagrindinis Cetara 3vejy pragyvenimo Ealtinis, kuri ir toliau igslama tradicinials metodals. Cetara Bskirtinumas
yra druskoje konservuath andiuval, apdorojami tk selvejoti ir paruodti mégautis, Siandien Cetara anfivvisi ir toliau paruodiami gricktai laikantis karty
ir ko patikrinty metody, garantuojantiy, kad e il mado Amalfio pakrantés miestelio kil anfiuviai bty vertinami ir geidtami visame passulyje.
Anchovy fishing has been a primary source of livelihood for the fishermen of Cetara for mamy centusies that continuey today following traditional methads.
Characteristics of Cetara are the anchovies preserved in salt, worked just fished and ready 1o be enpoyved. Today the processing of the Cetana anchovies continues
o be done strictly respecting the rubes handed down for generastions, times and methods that ensure that the anchovies coming from this small wwn on the Amalfi
coast 15 apprecialed and envied all over the world

BRUSCHETTE TRADIZIONALI 500 TAGLIERE VEGETARIANG (x2) ® 10,00
Tradicing ftaliSka ducna bruschetta®, pateiklama su Cetara Ant grilio kepti baklafanai, cukinijos. pievagrybisi,
anfiavig file, buivoliy pieno mocarela, pomidorais San paprikes, brokeliai, vyininiai pomidorai, italifka duons
Marzano™ ir ypad tyru alyveogly alicjumi Shruschetta®, vpad tyras alyvwuogiy alicjus, citring sultys

Traditional ltalian bruschetta served with Cetara anchovy filler Grilled aubergines. zucchini, champignons, peppers. broceoli,
Mozzarella Bufila, tomatoes San Marzano and Extra Virgin olive cherry tomatoes, bruscheita, Fxtra Virgin olive oil, lemon

oil juice

BRUSCHETTE DI TERRA 900 NAUJIENASNEW BRUSCHETTE CON 14,00
ltalilka duona . bruschetia®, pateikisma su virfu Kumpiu LARDO DI COLONNATA

“Cotte Arrosta”, vitiniu kumpiu .>an Danicle™, buivoliy picno Itatitks duana .bruschetta® su pomidorais .San

mocarels, pomidorais Sam Marzano™, radons papriks irypad Marzano®, bazilikas ir ,Lardo di Colonnata™ mésa,

tvru alyvuogiy alicjumi
Italizn bruschetta served with boiled ham Cotto Arrosto, dried ham
San Daniele, Morzrarella Bufaka, womatoes San Marzano, red pepper
and Extra Virgin olive ol

pateikiama su rikyta . Provola®, . Olive di liri® ir vpal
tyras alywvuogiy alicjus

Italian bruschetia with pomadoros San Marzano, basil and
Lardo di Colonnata meaL, served with cheese smoked Provola,
Ofive di ltrd and Extra Yirgin olive oil

BRUSCHETTE MISTE (x2) 0,00 BRUSCHETTE DI MARE 11,00
Italifkes duonos bruschetta® rinkinys, pateikismas su Celars ltalitka duona . bruscheita™, pateikiama su tigrinémis
andiuviy filé, tigrine krevete, attuonkoju, virtu kenipia Cotto krevetémis, aftuonkojais, buivaliy paena ﬂ‘llﬂ"-';ll'll;in
Arroste”, vytintu kumpis .San Danicle”, buivoliy picao pomidorais  .San  Marzano®,  saultje  dkovintai
misckrels, punm'idvurll'\. Sman Marsans®, huﬂj,-t ilFsovintais Pﬂmmﬂﬂi-ﬁ «Ratee™ bulvémis, IH-I-liIII d¥iovintomis
pomidorais ir vpa€ tyru alyvuogiy aliejumi alyvuogémis ir vpal tyru l.ty\'ll.miiq alicjumi

Mix of lalian bruschetta served with Cetara anchovy filler. tiger llian  bruschetta  served with liger prawnms,  oclopas,

prawn, oclopus, boeiled ham Cotio Arrosto. dried ham San Danicle, Mozzarells Bufala Campana DOP, wmatoes San Marzano,
Mozzarclla Bufala, tomatoes San Marzano, sun dried tomatoes and sun dried womatoes, potatos Ratee, semi dried olives and Extra

Exira Virgin olive oil Virgin alive oil

WALJIENA S NEW TAGLIERE DI & 18,00 NAUJSTENA/NEW BRUSCHETTE CON 10,00
FORMAGGI E MARMELLATE (x2) SALSA DI PERE E GORGON ZULA._ ;

Soriai . Taleggio®, . Provolone™, . Pecoring®, . Gorgonzola®, ltalidka duona _..brunrhﬂla“ L] pomldar:ls_ .._5::

italitka duona .bruscherta® su siriv .Ricona® ir .Ricona di Marzano", krisudiy kremas, gorgonzolos kremas, italidka

Bufala Campans DOP*, graikinisi riefutad, vynuoges, vadniniai kiaulienos patand! .guanciale™. graikimiai riciutai,
pomidorsi, salotos . Frisee”, ligy ir persiky diemas patickiama su baivolig pieno mecarela ir  Olive di Iir™

Cheeses, nuts and fruit starter Cheeses Taleggio, Provolone, Italian bruschetia with tomagoes San Muarzano, pear cream.

Fecoring, Gorgoneols, walnuts, grapes, bruscheita with cheess CGorgonzola cream, [alian pork cheeks .guanciake™, walnuts,

Ricotts end Ricotts di Bufals Campana DOF, cherry tomatoes, served with Mozzarella di Bufala Campana DOP and (Hive

Frisee salad, fig and peach am di leri

NAUJTENA / NEW BRUSCHETTE CON SALSA DI FAGIOLI E GUANCIALE, VENTRICINA, 15,00

e
L %% COTTO ARROSTO E LARDO DI COLONNATA (x2) @
Maxcinl  natiska dusna whruscheita™ su pupelig ir italitkos Kiaulienos patandés guanciale” padafu, patickiama su vytinta
' U «Ventricina™ B SALUMIFICIO DI FIORE®, virtu kampiu Cotto Arrosto”, mésa Lardo di Colonata, , Ricotta di
Bufala Campana DOP, pomidorai .Datterini®, .Olive di Iori™ ir ypaé tyras alyvoogiy alicjus
Ializn bruschetta with cream of beans and Italian pork cheeks . guanciale”, served with cured Ventricing from “SALUMIFICIO I FIORE™,
babed ham Cotto Arrosto, Lardo di Colonasta meat, Ricotta di Bufalla DOP, matoes Datterant, Odive di It and Exua Wirgin olove ol

OLIVE DILITRHI

Itri alyvoopts, dar Yisomos kaip Gaets alyvoopds, Itrana, (Miva Grossa ar Cicerone, vra Lazio regionui bdings originali veicle, Gerai Hoomes joms
bodingos rolnds spalvos Gaeta alyveoges yra nurcnkamaos laphritio pabaigoje ir ulpllamos sarymu; Sivo mety laike alyvooges vis dar Ealios su tamsiaks
Imikelinis, tndinu meolatinis lnikymas droskiogame vandens tirpake jtakojn jy vienalyvte roding spalvy.

The olives from Iir, also known s the Gaeta olive, lrana, Oliva Grossa or Cicerone, is an onginal olive caltivar typical of Lazio. The well-known ofives of (iacta,
with their charsctenistic pink color, are harvested af the end of November and pat in brine; in this period of the year the olive is still green with dark speckles, but
the permanende in the salty aqueous solution causes it 1o becoms of a homogencous pink color



CREPES B BLYNELIAI B PANCAKES

Kaina / Price, €

" MOCIUTES BLYNAI su trintomis avietémis 5,00
Grandmas pancakes with mashed raspberries

4,
Wiyl

1 vt 2 vit.
@  LIETINIAL su Svickiais Spinatais 4,00 6,00
Crepes with fresh spinach
Spinaty jdaras, grictinélés, pelésinio ir brandinto siiriy padazas
Spinach filling, eream, mould cheese and aged cheese sauce
LIETINIAL su vidticna 4,00 6,00
Crepes with chicken
Wistienos kriitinélés jdaras su morkomis, grietinélés ir brandinto stirio padadas
Chicken breast filling with carrots, eream and aged cheese sauce
£ % LIETINIAL su kumpiu ir siriu 4.00 6,00
“ i  Crepes with ham and cheese
Kumpis, fermentinis siiris, grietinélés bei brandinto siirio padadas
Ham, cheese, cream and aged cheese sauce
LIETINIAIL su trintomis avietémis 5,00
Crepes with mashed raspberrices
Earameléje kepti lictiniai su trintomis avietémis ir plakia grictinéle
Crepes roasted in caramel, served with mashed raspberrics and whipped cream
LIETINIAL su fokoladiniu lazdvno riciuty kremu *Nutella™ 5,00
Crepes with chocolate hazelnut cream Nutella
Lokoladinis lazdyno riefuty kremas Mutella®, kokieilinés vyinios ir plakia
grietinélé
Chocolate harelnut eream Nutella, maraschino cherry and whipped cream
¢ % LIETINIAL su varike 4,00 6,00
“ i Crepes with cotiage cheese
Saldus varikés jdaras, trintos avielés
Sweet cottage cheese fillel, mashed raspbernes
NAUJIENA SPURGOS GOURMET su trinty aviediy uZpilu, 7.00
gricting ir $viekiomis ilauogémis
Donuts Gourmet with mashed raspherry topping
Faformumkite wries for esate alergiihi ar netoleruojare tam ukey malso produkng!
{f yowr are allergic or imiolerant to any kird af ford, plerse potify us immedimsely”
llf"”-;'qe ppulinrinusias patickalas / ’ rekomendunjame vegetarams /
‘-\_ & the most popalar dish recommended for vegetarians



PUSRYCIAI
BREAKFAST OR BRUNCH

VISI PUSRYCIU PATIEKALAI GAMINAMIE DARBO DIENOMIS IKI 12 val., SAVAITGALIAIS IKI 14 val.
ALL BREAKFAST DISHES ARE SERVED TILL 12 a.m. ALE WORKING DAYS, TILL 2 p.m. ON WEEKENDS

PORRIDGE E YOGURT B KoS5ES IR JOGURTAS
E PORRIDGES AND YOGURT

Kaina / Price, €
SVEIKUOLIY KOSE* 15 KETURIY GRUDY DRIBSNIL 4,00
su pienu (3,2% arba 0,5% richumao) ir sviesta
Wellness pornidee® of four grain flakes with milk (3,2% or 0,5% fat) and butter
AVIZU SELENU KOSE* 4,00
su pienu (3,2% arba 0,5% richuma) ir sviestu
Oat bran porrige® with milk 3,2% or 0,5% fat
*PASIRINKITE PRIEDA /
Choose additionally:
Trintos avietés / Mashed raspberries 1,50
Medus [ Honey 1.50
NATURALUS GRAIKISKAS JOGURTAS 4,50
su jvairiais dribsniais, medumi ir ispaninio $alavijo séklomis
Muesli mix with natural Greek yogurt, honey and chia seeds
Melionas / Melon 1,50
Trinty aviefiy uipilas / Mashed raspberry topping 1,50
Uogos [ Berries 1.50

UOVA FRITTE, OMELETTE B KiauSINIAL OMLETAI
B EcGs, OMELETTES

Kaina / Price, €
KEPTI KIAUSINIAL su .akele™
25 : i 5,00
Fried eggs with eve
OMLETAS (i% dviejy kiauSiniy) 6.00
2 Eggs Omelette i
t-r' . OMLETAS su kumpiu ,Arrosto® ir siiriu 2.0
Lo Omelette with Arrosto ham and cheese X
OMLETAS su pievagrybiais 6.50
Omelette with champignons !
OMLETAS su darfoviémis 6.50
Omelette with vegetahles 1
PRIEDAIL PRIE OMLETOS Add exiras:
Italitka Loniné / lalian bacon 2,50
Vytintas kumpis San Danicle / Cured ham San Dansele 2,50
Virtas Kumpis Arrosto [ Boiled ham Arrosto 2,50
Fermentinis siiris / Cheese 2,50
Tigrinés krevetés | Tiger prawns 2,50

Visi omletai yra gaminami su viefiu pienu
Prie kepty Kiavginiy ir omlety patickiamas sviestas, Sviekiy darfoviy salotos su
All omelettes are made with fresh milk
Eggs and omelettes are served with butter, fresh vegetable salad with

£ % populiariausias patiekakas / Irfrrmunkite mus fel esate alergBhi ar necolernofate tan flry maisto prodickog
'!“_ ' the most popular dish If yen ore affenyic or intolerant fo any kind of firod, please nodify oy immediaiedy)



