,One for All“ — nedidelis ir jaukus restoranas, jsikures pacioje Uzupio Sirdyje, priesais
garsigjg Angelo skulptirg. Patiekalai, atkeliave is viso pasaulio Saliy virtuviy ir pagaminti
musy patyrusiy virtuvés meistry, jtiks net ir patiems iSrankiausiems. Malonus ir
profesionalus aptarnavimas, su meile pagamintas maistas, skanus geriausiy regiony vynas
bei gera nuotaika.

Vienas uz Visus ir Visi uz Vieng!!!

/——‘V-\

One for All is a small and cosy restaurant located in the heart of Uzupis,
just in front of the famous angel statue. Dishes from all over the world are made by our
experienced chefs, satisfying even the most demanding tastes.
An excellent place for anyone who is looking for pleasant service,
refreshing drinks, food made with love and a great atmosphere.

One for All and All for One!!l

/——‘V-\

“OpuH ans Bcex” — HeOONbLLOW YIOTHbIN PecTopaH, PacnoOKEHHbIN B CAMOM cepaLe
YXKynuca HanpoTUB 3HAMEHUTOM CKYNbNTYpbl AHrena. baroga pa3nnyHbIX HaLNMOHANbHbIX
KYXOHb MMpPa, N3rOTOB/IEHHbIE HalMMM OMbITHbIMK NOBapaMu, MPOU3BeAyT BnevyatieHne
Jaxke Ha cambix TpeboBaTesibHbIX. [MPUATHLIN U NpodeccnoHanbHbIN cepBuUc, ¢ N1060BbIO

NPUroToB/NEHHbIE 611043, N3bICKAHHbIE PErMOHA/IbHbIE BUHA U XOpOLLEee HacTPOEeHME.

OpauH 3a Bcex 1 Bce 3a ogHoro!!!



PusryCiy meniu e Breakfast Menu ® MeH0 3aBTpaKa

Sestadieniais ir sekmadieniais nuo 11.00 iki 14.00 val.
Saturdays and Sundays, 11am to 2pm
Mo cy66otam n BockpeceHbam ¢ 11.00 go 14.00

Benedikto kiausiniai su naminiu olandiSku padazu ir prancuzisku rageliu:

su lasisa 7€
su Sonine 6€
Eggs Benedict with homemade Hollandaise sauce and croissant:

with salmon 7€
with bacon 6€
Aliya beHeAUKM ¢ OMAWHUM 20/7aHOCKUM COYCOM U KPYACCaHOM:

C /10cOCeM 7€
¢ bekoHom 6€

Kepti kiauSiniai su Svieziy darZoviy salotimis ir SvieZia bagete:

1 kiausinis / 2 kiausiniai / 3 kiauSiniai 3,5/55/7€
Fried eggs with fresh vegetable salad and fresh baguette:

legg/2eggs/3eqggs 35/55/7€
HapeHvoie aliya c canamom u3 ceexcux osouwjeli u ceexcum bazemom:

1 atiyo / 2 atiya / 3 atiya 3,5/55/7€

Dviejy kiausSiniy omletas su SvieZiy darZoviy salotimis ir SvieZia bagete:

su SvieZiais pomidorais ir mocarelos sriu 6,5€
su kumpiu 6,5 €
Omelette from two eggs with fresh vegetable salad and fresh baguette:

with fresh tomatoes and Mozzarella cheese 6,5€
with ham 6,5 €
Omrniem u3 08yx AUl C CAAAMOM U3 ceexcUx osowell U caexcum bazemom:

co ceexcumu nnomudopamu u ceipom Mouapenna 6,5 €
c s8emyuHoli 6,5 €
Lietuviski varskéciai su grietine ir Svieziy braskiy padazu 6€

Lithuanian cottage cheese pancakes with sour cream
and fresh strawberries sauce
JlumoscKue CbipHUKU cO cmemaHol u coycom u3z ceexceli KnybHuUKu

Dél patiekaluose esanciy alergeny teiraukités padavéjo. / Ask the waiter about any possible allergens in dishes. /
ITo nosody annepeeros, codeprauiuxcs é 6odax, obpawaiimecs Kk 0puyuanmy.



Lietuviski patiekalai ¢ Lithuanian Cuisine ¢
JlInToscKue 6at0aa

Saltibari¢iai su virtomis - apkeptomis bulvémis (tik 3iltojo sezono metu) 45 €
- Cold beetroot soup with fried boiled potatoes

(only during the warm season)

X0n00HbIl 6opuwy € HapeHbIM 0meapHbIM Kapmodgenem

(moneKo 8 mensoe spems 200a)

Kepta duona su sirio padazu 4€
Fried bread with cheese sauce
MapeHeoll xneb ¢ coycom u3 colpa

Silkés uzkandis su burokéliais, bulvémis, laiskiniu svoglnu 6,5 €
ir garstyciy padazu

Herring appetizer with beetroots, potatoes, spring onions

and mustard sauce

3aKycKa u3 cenbOu co ceeKaol, Kapmodgesniem, 3eneHbIM 1yKOM

U 20p4UYHbIM COYCOM

Saltiena 6€
Meat jelly

Xolodec

Keptas rukytas varskeés siris su zoleliy padazu 7€

Fried smoked cheese with herb sauce
Hapenbili KonyeHbIl MBOPOHHbIU Cbip C COYCOM U3 mpas

Skryliai su grietinés - spirguciy padazu 7€
“Skryliai” with sour cream - crackling sauce
JlazaHKu ( am. “Skryliai”) nod coycom u3 WKBAPOK U CMemaHsbl

Bulviniai blynai su varskés padazu 7€
Potato pancakes with curd sauce
KapmodernbHbie 6auHbl ¢ MBOPOHHBIM COYCOM

Dél patiekaluose esanciy alergeny teiraukités padavéjo. / Ask the waiter about any possible allergens in dishes. /
IIo nosody annepeeros, coepiuamuxcs 6 6m00ax, obpawatimecs k 0PUUUAHTNY.



Lietuviski patiekalai ® Lithuanian Cuisine ¢
JlInToscKue 6atoaa

Cepelinai su varske ir grietine 8€
Zeppelins with with curd and sour cream
LlennenuHel c meopo2om u cmemaHoul

Cepelinai su mésa ir grietinés - spirguciy padazu 8 €
Zeppelins with meat and sour cream - crackling sauce
LlennenuHel ¢ MACOM U COYCOM U3 WKBAPOK U CMemaHsl

Kepti cepelinai su mésa ir grietinés - spirguciy padazu 8€
Fried zeppelins with meat and sour cream - crackling sauce
YKapeHeble yennenuHsl ¢ MACOM U COYCOM U3 WKBAPOK U CMEMAHbI

Soninés kepsnys su bulviy piuré, burokéliy salotomis ir krienais 9,5€
Bacon steak with mashed potatoes, beetroot salad and horseradish

Cmelik uz 6eKOHa ¢ KapmodgesbHbIM Mope, CaAaMmoM U3 C8eKsbl U

XpeHom

Karbonadas su virtomis - apkeptomis bulvémis ir 10€
Svieziy darzoviy salotomis

Pork loin with fried boiled potatoes and fresh vegetable salad

KapboHao ¢ #capeHbiM omeapHbIM Kapmoghenem u canamom u3

ceexcux osowjeli

Dél patiekaluose esanciy alergeny teiraukités padavéjo. / Ask the waiter about any possible allergens in dishes. /
ITo no80dy annepeeros, codeprcauuxcs 6 6n00ax, obpawaiimecy Kk 0PuUyUAHMY.



Uzkandziai/Salotos e Appetizers/Salads e
3aKycku/Canartbl

Pranciziskas vyno rinkinys

(rdkyta antiena, rokforo siris, comte siris,
kamemberto siris, figy dZzemas)

French wine set

(smoked duck, Roquefort cheese, Comté cheese,
Camembert cheese, fig jam)

Habop ppaHuy3CcKUX 3aKYCOK K BUHY

(konyeHas ymka, ceip Pokgop, cbip KoHme,
coip Kamambep, uH@#cUpHoe sapeHse)

Ispanisky alyvuogiy rinkinys
Set of Spanish olives
Habop ucnaHcKux onusoK

Italiskas uzkandis “Bruschetta” su mocarela striu,

Svieziais pomidorais ir SvieZiu baziliku

Italian snack “Bruschetta” with Mozzarella,

fresh tomatoes and fresh basil

UmanesaHckas 3akycka “Bpyckemma” ¢ coipom Mouapenna,
Cc8eMCUMU MOMUOOPAMU U C8EXCUM BA3UAUKOM

Italiski kepti kalmary Ziedai “Calamari Fritti”
Italian fried squid rings “Calamari Fritti”
Konbya Kanemapos r#eapeHsle no - umansaHcku “Kanamapu ppummu”

Amerikietiski sparneliai “Buffalo”
American-style Buffalo wings
“Bagpgpano” — KypuHbie KpbiAbIWKU M0 - AMEPUKAHCKU

Pranciziskos svieste keptos krevetés su Cesnaku ir bagete
French butter fried shrimps with garlic and baguette
HapeHbie Kpesemku no - hPAHUY3CKU ¢ YeCHOKOM U 6azemom

ItaliSkas jautienos “Carpaccio” su kaparéliais,
parmezano drozlémis ir ¢iabatos duona

Italian beef carpaccio with capers, Parmesan cheese
and ciabatta bread

Kapnay4o u3 208A0UHbI N0 - UMAALAHCKU C Kanepcamu,
ceipom lNapmeszaH u yuabammoli

12,5€

6 €

6 €

55€

7€

12 €

11€

Dél patiekaluose esanciy alergeny teiraukités padavéjo. / Ask the waiter about any possible allergens in dishes. /
ITo no80dy annepeeros, cooeprcausuxcs é 6modax, obpawaiimecs Kk 0PuUyUAHMY.



Uzkandziai/Salotos ® Appetizers/Salads e

3aKyckun/Canatbl
Rusiskos salotos “Olivjé” su stdyta lasisa 7,5€
Russian salad “Olivje” with salted salmon

Pycckuli canam “Onusee” ¢ Masn0cons6HbIM 710COCEM

Pranciziskos gaivios tigriniy kreveciy salotos 10€
I I su apelsinais, greipfrutais ir parmezano suriu

French fresh tiger shrimps salad

with oranges, grapefruits and Parmesan cheese

Ocsexcarowjuli canam ¢ mueposbIMu KpesemKamu,

anenscuHamu, epelingppymamu u ceipom lNapme3aH

ItaliSkos salotos “Caprese” 8 €
Italian salad “Caprese”
UmanesHckuli canam “Kanpese”

BraziliSkos jautienos iSpjovos salotos 10€
su grazgarstémis, Spinatais, vySniniais pomidoriukais ir

-

parmezano suriu

Brazilian beef fillet salad with rucola, spinach, cherry tomatoes
and Parmesan cheese

bpaszunscKkuli canam u3 20840UHbI € pyKoaol, WnUHamMom,
nomudopamu Yyeppu u ceipom lMapme3aH

Sriubos e Soups ¢ Cynbli

Dienos sriuba 3,5€
Soup of the Day

Cyn OHsA

Marokietiska avienos sriuba su avinZirniais 6,5 €

Moroccan lamb soup with chickpeas
MapokkaHcKuli cyn u3z 6apaHuHbl ¢ 20pOXOM Hym

Ispaniska sriuba “Gazpacho” 6€
Spanish soup “Gazpacho”

e

UcnaHckuli cyn “facnavyo”

Dél patiekaluose esanciy alergeny teiraukités padavéjo. / Ask the waiter about any possible allergens in dishes. /
ITo no80dy annepeeros, codeprcauuxcs 6 6n00ax, obpawaiimecy Kk 0PuUyUAHMY.



Karstieji patiekalai ® Main Course ¢ lopauue 6at0aa

I Norvegiskas lasisos kepsnys su karsty darzoviy kapotiniu 14 €
m i i citrininiu Safrano padaZu

Norwegian salmon steak with chopped hot vegetables

and lemon saffron sauce

CmeliK U3 10COCA M0 - HOPBEH(CKU C pybieHbIMU 20pAYUMU 080UWAMU

U IUMOHHO-WAaPPAHOBbIM COYCOM

Italiski naminiai ravioliai su rikotos suriu, Spinatais 8€
I I ir mélyno pelésio surio padazu

Italian homemade ravioli with Ricotta cheese, spinach

and blue cheese sauce

MimanvAHcKue 0oMawHue pasuonu ¢ cblpom Pukomma, wnuHamom

u coycom u3 20ayb6oeo celpa

Tailandietiski “Udon” makaronai su antiena ir darzovémis 11€
Thai “Udon” noodles with duck and vegetables
Talickas nanwa “YooH” ¢ ymkol u osowamu

Ukrainietiskas ,Kijevo” kotletas su bulviy piuré ir morky salotomis 11€
F Ukrainian chicken “Kiev” served with mashed potatoes and carrot salad

YKPQUHCKas Komsiema o - KUeBCKU C KapmogesibHbIM Miope

U MOPKOBHbIM CAAAMOM

Prancuziskas anties krutinélés kepsnys su bulviy piuré, 15 €
I I keptais ananasy gabaliukais ir aitriu Sokolado padazu

French roast duck breast served with mashed potatoes,

fried pineapple pieces and spicy chocolate sauce

YmuHasa 2py0dKa no - ppaHyy3CcKU ¢ KapmogenbHbIM fope,

006#apPEHHLIMU KYCOYKAMU GHAHACA U OCMPbIM WOKOAAOHbIM COYCOM

Dél patiekaluose esanciy alergeny teiraukités padavéjo. / Ask the waiter about any possible allergens in dishes. /
ITo no80dy annepeeros, cooeprcausuxcs é 6modax, obpawaiimecs Kk 0PuUyUAHMY.



Karstieji patiekalai ® Main Course ¢ lopauue 6ato0pa

=

Kubietiski Sonkauliai ,Costillas” su raudonosiomis pupelémis
ir kukurtizy burbuolémis

Cuban ribs “Costillas” with red beans and baby corn
PebpoiwKu no - KybUHCKU ¢ KpacHoli ¢paconbio

U KYKypy3HbIMU NOYaMKamMu

RusiSkas befstrogenas su pievagrybiais, bulviy piuré

ir marinuotais agurkéliais

Russian beef “Stroganoff” with champignons,

mashed potatoes and pickles

Pycckuli “CmpoeaHo8” ¢ wamMnuHboHAMU, KapmMogesnbHbIM Mope
U MApPUHOBAHbLIMU 02ypHUKAMU

Braziliskas brandintos jautienos iSpjovos kepsnys

su keptais smidrais, mini morkytémis, paprikomis ir
raudonojo vyno padazu

Brazilian matured beef steak with fried asparagus,
baby carrots, peppers, and red wine sauce

Cmelik u3 8bi0epxaHHoOU 20850UHbI 10 - 6PA3UALCKU
¢ #apeHol cnapxceli, MUHU - MOPKOBbIO, nepeuyem u
COYCOM U3 KPpACHO20 8UHA

12 €

13,5€

23 €

Dél patiekaluose esanciy alergeny teiraukités padavéjo. / Ask the waiter about any possible allergens in dishes. /
I1o nosody annepeeros, codepiamuxcs 6 bnodax, obpauiaiimecs Kk oPuyUanmy.



N/
N\

Vaikams e For Children e Ana perteu

Amerikietiski “Chicken nuggets” su fri bulvytémis

ir Svieziomis darzovémis

American “Chicken nuggets” with French fries and fresh vegetables
AMEpPUKAHCKUEe KypuHble Hazeemcbl € Kapmodgenem ¢ppu

U ceexcumu osowamu

Lietuviski varskéciai su grietine ir Svieziy braskiy padazu

Lithuanian cottage cheese pancakes with sour cream

and fresh strawberry sauce

JlumoecKue CbIpHUKU CO cmemaHol u coycom u3 ceexeli KnybHUKU

Desertai ® Desserts ® [lecepTbl

PrancuzisSkas Sokoladinis suflé su vaniliniais ledais
French chocolate souffle with vanilla ice cream
®paHyy3cKoe wWoKonaoHoe cyge ¢ 8aHUbHbIM MOPOIEHbLIM

Angliskas pyragas “Banoffee”
English Banoffee pie
AHenulickuli nupoe “baHoggpu”

Lietuviskas pyragas “Tinginys”
Lithuanian cake “Lazy” (It. “Tinginys”)
Jlumosckuli nupoe “/leHusey” (nm. “Tinginys”)

LietuviSki naminiai vaniliniai ledai su vySniomis
Lithuanian homemade vanilla ice cream with cherries
J/lumoeckoe domawHee 8AHUMbHOE MOPOXCEHOE C BUWHel

6€

6€

5€

4,5€

35€

4€

Dél patiekaluose esanciy alergeny teiraukités padavéjo. / Ask the waiter about any possible allergens in dishes. /
ITo nosody annepeeros, cooeprauiuxcs é 600ax, obpawaiimecs Kk 0PuyUAHNMY.






Gaivieji gérimai ® Soft Drinks e
MpoxnagurtenbHblie HANUTKU

Mineralinis vanduo / Mineral water | MuHepaneHasa 8oda

Coca-Cola, Sprite, Fanta, Schweppes

Sultys / Juice / Cok

SvieZiai spaustos sultys (apelsiny arba greipfruty)
Fresh squeezed juice (orange or grapefruit)

Ceexcesbinamolli COK (anenbcuH unu epelingpym)

Gira / Kvass / Keac

Sula Birch sap

(gryna, su méta, su (original, with mint, with
spanguolémis, su alijosiy cranberries, with aloe
gabaliukais, su imbieru ir pieces, with ginger and
laimu, su citrina) lime, with lemon)
Kombucha Kombucha
Fermentuotas arbatos Fermented tea drin
gérimas (traditional, apple, cherry,
(tradiciné, obuoliy, vysniy lemon / mint taste)

citrinos / méty skonio)

bepe3osblii cok
(HamypanoeHbil, ¢ mamod,
C KM0KBOU, ¢ Kycouykamu
ano03, c umbupem u
AalUMOM, € AUMOHOM)

Kombyua
®PepmeHMUpPoBaHHbLIL
yaliHbll HanumMok
(HamypanbHbili, co 8Kycom
A6710KA, BUWHU, /IUMOHA U
MAMeol)

2/25¢€
2€
2€

3,5€

2/25¢€

2,5€

3€

Karstieji gérimai ® Coffee and Tea ¢ lopaune HanuTkn

Juoda kava / Black coffee / YepHbili koghe

Espresso / 3cnpecco

Juoda kava su pienu / Coffee with milk / Koghe c monoxkom

Latte / Late / /lamme

Cappuccino / Kany4uHo

Kakava / Cocoa / Kakao

Naminé arbata (spanguoliy, Saltalankiy, imbieriné)

Homemade tea (cranberry, buckthorn, ginger)
JomawHuli yali (c karokeol, ¢ obnaenuxoli, c umbupem)

Plikoma arbata Brewed tea

(juoda, juoda su (black, Earl Grey, green,
bergamote, Zalia, Zalia su green with jasmine,
jazminais, avie€iy, raudona, raspberry, rooibos,
pipirméciy, cinamoniné, peppermint, cinnamon,
ramunéliy) chamomile)

Airiska kava / Irish coffee / Koge no-upnaHdcku

Yaii

YyepHbill, yepHbili ¢
bepeamomonm, 3eneHoil,
C ACMUHOM, € ManuHol,
KpacHsll, ¢ mamoli, ¢
Kopuuyel, c pomawkodii)

1,5€
1,5€

2€
2,5€
2,5€
2,5€

2,5€

2,5€

5€



Pilstomi vynai ® Wine by the Glass ® PasnnsHblie BUHa

150 mi
Baron Rosen Riesling 9,5% (Germany, semi sweet) 45 €
Masi Modello Pinot Grigio DOC 12% (Italy) 5€
Montes Alpha Chardonnay 14% (Chile) 6€
Gerard Bertrand Solensis Syrah - Grenache organic wine 13% (France) 5€
Masi Modello Merlot IGT 12% (Italy) 5€
Montes Alpha Syrah 14,5% (Chile) 6€
Cantine Maschio Prosecco Treviso DOC 11% (Italy) 5€
Karstas vynas 3€
Hot wine / Gluhwein
lopauee suHo / Gluhwein
LietuviSkas uogy-vaisiy vynas ,Gintaro Sino“ (raudonas, baltas, roZinis) 6 €
Gintaro Sino Lithuanian berry-fruit wine (red, white, rosé)
Jlumosckoe s200Hoe 8uHo “Gintaro Sino” (kpacHoe, 6enoe, po3osoe)
75 ml
Lietuviskas obuoliy ledo vynas ,,Gintaro Sino” 6€
Gintaro Sino Lithuanian apple ice wine
Jlumosckoe aba04YHOe nedsiHoe 8UHO “Gintaro Sino”
Pilstomas alus e Draft Beer ® Pa3nauBHoe nuBo
300 / 500 ml
Bistrampolio Dvaro 5% (Lithuania) — Sviesus / lager / ceemnoe 3/35¢€
Bistrampolio Dvaro 5.5% (Lithuania) — tamsus / dark / TemHoe 3/3,5€
Peroni Nastro Azzurro 5,1% (ltaly) 35/4¢€
Pilsner Urquell 4,4% (Czech Republic) 3,5/4€
Paulaner Hefe - Weillbier 5,5% (Germany) 35/4¢€
Alus/Sidras buteliuose ¢ Bottled Beer/Cider e
Muso/Cnap B 6yTbinKax
Velkopopovicky Kozel Dark 3,8% (Czech Republic), 500 ml 4€
Brewdog Punk IPA 5,4% (Scotland), 300 ml 35€

Bembel - With - Care Gold cider 5% (Germany) sidras / cider / cudp 4€



Alkoholiniai kokteiliai ® Alcoholic Cocktails e
ANKOronbHble KOKTeUAu

MARTINI FIERO & TONIC 55€
Vermutas “Martini Fiero”, tonikas, citrina

Vermouth “Martini Fiero”, tonic water, lemon

Bepmym “Martini Fiero”, moHuK, numoH

MIMOZA 55€
SvieZios apelsiny sultys, putojantis vynas

Fresh orange juice, sparkling wine

Ceexculi anenbcuHoBbIl COK, u2pucmoe 8UHO

CUBA LIBRE 6€
Romas “Oakheart”, Coca-Cola, laimas

Rum “Oakheart”, Coca-Cola, lime

Pom “Oakheart”, kona, nalim

GIN TONIC 6€
Dzinas “Bombay Sapphire”, tonikas, citrina

Gin “Bombay Sapphire”, tonic water, lemon

JxcuH “Bombay Sapphire”, moHUK, numoH

MASTER BLASTER 6,5€
Jagermeisteris, spanguoliy sultys, “Russian Schweppes”, laimas

Jdgermeister, cranberry juice, “Russian Schweppes”, lime

Ezepmelicmep, KatokeeHHsbIl coK, “Russian Schweppes”, naiim

BLOODY MARY 6,5€
Degtiné “Nemiroff Delikat”, pomidory sultys, tabasko padazas, vorcesterio padazas, salieras

Vodka “Nemiroff Delikat”, tomato juice, Tabasco sauce, Worcester sauce, celery

Bodka “Nemiroff Delikat”, momamHeliii cok, coyc mabacko, sycmepcKuli coyc u censlepeli

APEROL SPRITZ 7€
Biteris ,,Aperol”, putojantis vynas, gazuotas vanduo, apelsinas

Bitter “Aperol”, sparkling wine, sparkling water, orange

bummep “Aperol”, uepucmoe 8uHo, 2a3upo8aHHAsA 800a, anenbCuH

NEGRONI 7€
DZinas “Bombay Sapphire”, biteris “Martini Riserva Speciale”, vermutas “Martini Riserva

Speciale Rubino”

Gin “Bombay Sapphire”, bitter “Martini Riserva Speciale”, vermouth “Martini Riserva

Speciale Rubino”

AxcuH “Bombay Sapphire”, bummep “Martini Riserva Speciale”, sepmym “Martini Riserva

Speciale Rubino”



Putojantis vynas, Sampanas ¢ Champagne & Sparkling Wine e

MI’pMCTOE BUHO, WWaMNaHCKOe

Marques De Caceres Cava Brut D.O. Penedes 12,5% (Spain)

Cantine Maschio De Cavalieri Prosecco Di Valdobbiadene DOCG 11,5% (ltaly)
Willm Cremant D’Alsace Brut AOC 12% (France)

Deutz Brut Classic 12% (France)

Baltas vynas ¢ White Wine ® benoe BUHO

Gintaro Sino fruit-berry wine 12% (Lithuania)

Gintaro Sino fruit-berry wine, rose 12% (Lithuania)

Carmen Chardonnay 13,5% (Chile)

Sauvion Rose d’Anjou AOC 11% (France)

Allegrini Pinot Grigio 12,5% (ltaly)

Schloss Gobelsburg Domaine Gruner Veltliner 12,5% (Austria)
Sella & Mosca Abidoru Vermentino di Sardegna DOC 12% (ltaly)
Delas Cotes-Du-Rhone Saint-Esprit Blanc AC 13% (France)

Rocca Delle Macie Moonlite Toscana Bianco IGT 13,5% (Italy)
St. Urbans-Hof Riesling Trocken QBA 11.5% (Germany)

Villa Maria Private Bin Organic Sauvignon Blanc 13,5% (New Zealand)
Maior De Mendoza Sobre Lias Albarino Rias Baixas 13% (Spain)
Louis Jadot Chablis AOC 12,5% (France)

Raudonas vynas ® Red Wine ® KpacHoe BUHO

Gintaro Sino Lithuanian berry wine 12% (Lithuania)

Mills Lake California Zinfandel 14.5% (USA)

Carmen Carmenere 13% (Chile)

Murviedro Coleccion Reserva D.O.P. Utiel-Requena 13,5% (Spain)
Grand Bateau Bordeaux 13% (France)

Barone Ricasoli Chianti DOCG 12,5% (Italy)

Bodega Catena Zapata Catena Malbec 13,5% (Argentina)
Pietra Pura Mandus Primitivo di Manduria D.O.C. 14% (ltaly)
Villa Maria Private Bin Pinot Noir 13% (New Zealand)
Fairview Pinotage 14,5% (South Africa)

E. Guigal Cotes du Rhone A.C. 14% (France)

Masi Costasera Amarone Classico DOCG 15% (ltaly)

Nealkoholiniai vynai / alus / sidras
Non alco wines / beer / sider o
BesankoronbHoe BuHO / nuBo / cnap

Barrels And Drums Merlot 3€  Paulaner Weisbier (500 ml)
(raudonas / red / kpacHoe, 150 ml)

Barrels And Drums Chardonnay 3€ Amstel (330 ml)

(baltas / white / 6enoe, 150 ml)

Barrels And Drums Chardonnay 3€ Tinginio pantis (Lithuania, 330 ml)

(putojantis / sparkling / upaucmoe, 150 ml) sidras / cider / cudp
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46 €
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30€
30€
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55€

3€

2,5€

3€



Stiprieji gérimai e Spirits ¢ Kpenkne Hanutku (40 ml)

Degtiné ¢ Vodka ¢ Boaka

Stumbras Simtmecio 3€
Nemiroff Delikat 3,5€
Grey Goose Original 5¢€

Brendis ¢ Brandy ¢ bpeHau

Alita Brandy XO 3€
Esplendido 3€
St-Rémy Authentic XO 4€
Metaxa 12* 5€

Viskis ® Whiskey ® Bucku

Whyte & Mackay Special 3€
Glendalough Double Barrel 4€
Jack Daniels 4€
Dewar’s Special Reserve 12 YO 5¢€
Aberfeldy 12 YO Single Malt 6€
Scotch Whiskey

Bruichladdich Port Charlotte 7€
Single Malt

Konjakas ® Cognac ® KoHbsK

Remy Martin VS Superieur 5€
Remy Martin VSOP 7€

Dzinas ® Gin ® [>KuH

Bombay Sapphire 3,5€
Tekila ® Tequila ® Tekuna
Cazcabel Blanco 4€

100% Agave

Cazcabel Reposado 4,5 €
100% Agave

Romas ¢ Rum e Pom
Oakheart 3€
Bacardi 8 anos 4,5 €
Likeris e Liqueur ¢ Jlukep

Vanna Tallinn cream 3€
Vana Tallinn 3€
Jagermeister 4 €

Lietuviski stiprieji gérimai
Lithuanian Specialties
JInToBCKMeE Kpenkune HanuTKu

Trejos devynerios 3€
Zalios devynerios 3€
Mallnininky 3€
Bobeliné 3€
Zagareés vysniy likeris 3€
Suktinis 3,5€
Samaneé 3,5€



Linkime puikaus laiko !
Enjoy the moments of pleasure!

*enaem oTanyHO nposecTu Bpems!
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www.restoranasoneforall.lt



