iy
i

i

{

o |

INFORMUOKITE MUS JEI'ESATE ALERGI

‘ PJADINA ATSIRADO KAIP VARGS&} DUONA, BET DABAR
JI’ TAPO.ISSKIRTINIU UZKANDZIU,- o e
KURIAME SUSIPINA VISI ITALISKI §KON1A¥'

N e | !
XIX! a.»ltalq poeta; Dzovanas‘Paskol1s ’
(Giovapnu,?ascoll) savo poemoge‘"na iada“,
kurl yra\tar51 odé mégstamam Romanlgos
‘pjadinai,: Jq‘poet1§ka1}vad1na ”Skurdo,
zmon;skumo‘lr 1a1sves duona“,‘sakydam%s, kad
ji. ,plysi kaLp lapas 1p dideleé kalp ménulis

. Nuo'to 1a1kd paprasta ipr, kaimiSka pJadlna

. nuégo,llgq kell%;%r netg1)siand1eﬂ ruzima
ypatlngg v1etq Ita11g?s'reg10nmneaé E‘x
qlrtyVehep kurlaa suteiktas’ saugomds
geograflpes muorodo$ statusas. AR
Pagal s nas' Emmllgos Romanlaos gastgonomlgos

. tradlclgas, ¥ber§ me11e$ ir kuryblskumo,vmusg

‘pDa, ANTONIO“,restorano ir ,UZupio ‘picerijos“

Sefai iStobulino $i' receptg'»quopsclal

atrlnkg 1ngred19ntus, tesly uZminkome 'vakare

ir brandlname per naktj, taip 1sgaqdam1
gerlaus1q JOS teksturq Tada paadlna 'biina

, traski_ iSoréje ir mlnksta v1duJe. Tobulai

«

; iSkeplsi: pggdrnqs paplotel} gard1name
: auksc1aus1os kokybés 1ta11skals produktals -
R kumplals, striais ir darzovem1s. e

I Masy Paadlhos paslapt;s ; 1ngred1énta1 1r

i alstra"“ i CTd '

PRIE STALIUKU
APTARNAVIMO MOKESTIS 10 %

TABLE SERVICE FEE 10%

PIADINA WAS FOOD FOR THE POOR, BUT NOW
PIADINA IS PROUD TO BRING THE LEGENDARY

FLAVORS OF ITALY!

In his poem entitled LA PIADA, which is sort
of an ode to the beloved Romagnolan piadina,
a 19th century Italian poet Giovanni Pascoli
calls it "the bread of poverty, humanity, and
freedom", describing it as "smooth as a leaf
and as big as the moon." Since then, the
humble, rustic piadina has come a long way
and even today takes a special place in the
regional cuisine, having been awarded the
Protected Geographical Indication status.
Following the old Emilia-Romanian traditionms,
adding their love and creativity our Da
Antonio and UZupio Pizzeria chefs have
reefined the recipe!

Carefully selecting ingredients, we prepare
the dough in the evening, mature overnight,
and thus we get the best texture. Piadina
becomes crispy outside and soft inside. And
just then there‘s we bake the flatbread
Piadina, which we fill with the highest
quality Italian products, hams, cheeses and
vegetables.

The secret of our Piadina is the ingredients
and passion!

IF YOU ARE ALLERGIC OR INTOLERANT'TO ANY KIND OF FOOD, PLEASE NOTIFY US IMMEDIATELY!



NAUDOJAME RINKTINIUS INGREDIENTUS
TIESIAI IS ITALIJOS. SUSIPAZINKITE.

_WE USE SELECTED INGREDIENTS STRAIGHT

FROM ITALY. EXPLORE.

R R

L’ITRANA OLIO EXTRAVERGINE
DI OLIVA DOP
Ypaé tyras alyvuogiy aliejus
Extra Virgin Olive 0il DOP

LATINOS REGIONAS, ITRIO MIESTELIS,
KALVOS IR GIRAITES, JURA, VEJAS,
SAULE, UNIKALUS KLIMATAS, SIMTAMETES
TRADICIJOS - VISA TAI PAJUSITE
RAGAUDAMI MUSY NUOSTABIAI SODRAUS
SKONIO ALIEJY.

_LATINA REGION, ITRI TOWN, HILLS
AND GROVES, SEA, WIND, SUN, UNIQUE
CLIMATE, CENTURIES-OLD TRADITIONS
- ALL THIS YOU WILL FEEL IN OUR
WONDERFULLY RICH OIL.

OLIVE DI ITRI
Itrio alyvuogés / Olives of Itri

NEPRIEKAISTINGO SKONIO ALYVUOGES,
KITAIP VADINAMOS GAETOS ALYVUOGEMIS,
ISPOPULIAREJO
XV A., LABAI GERAI ZINOMOS IR
VERTINAMOS VISOJE ITALIJOJE, SVIESIAI
ZALIOS IR SVIESIAI JUODOS, TRASKIOS,
MARINUOJAMOS SU KAULIUKAIS SURYME, BE
JOKIY PAPILDOMY PRIEDY AR PRIESKONIV,
INTENSYVAUS SODRAUS SKONIO, JY
NEIMANOMA PALYGINTI SU JOKIOMIS
KITOMIS ALYVUOGEMIS, BUTENT IS Jy
GAMINAMAS ,,L’ ITRANA“ YPAC TYRAS
ALYVUOGIY ALIEJUS.

_OLIVES OF IMPECCABLE TASTE, ALSO
KNOWN AS GAETA OLIVES, BECAME FAMOUS
IN THE 15TH CENTURY, VERY WELL
KNOWN AND APPRECIATED THROUGHOUT
ITALY. LIGHT GREEN AND LIGHT BLACK,
CRUNCHY, MARINATED WITH STONES IN
SURIMI, WITHOUT ANY OTHER ADDITIVES
OR SPICES, INTENSE RICH TASTE. IT IS
IMPOSSIBLE TO COMPARE THEM WITH ANY
OTHER OLIVES. NAMELY L'ITRANA EXTRA
VIRGIN OLIVE OIL IS MADE OF THEM.

POMODORO SAN MARZANO
San Marzano pomidorai / San Marzano
tomatoes

POMIDORY RUSIS, KILDINAMA IS
NEDIDELIO SAN MARZANO SUL SARNO
MIESTELIO, ESANCIO NETOLI NEAPOLIO.
PIRMIEJI POMIDORAI BUVO UZAUGINTI
VULKANINES KILMES DIRVOZEMYJE
VEZUVIJAUS KALNO PAPEDEJE, TODEL
MINERALY GAUSUS DIRVOZEMIS SUTEIKE
JIEMS ISSKIRTINI, UNIKALY SKONI.
_A TYPE OF TOMATO DERIVED FROM THE
SMALL TOWN OF SAN MARZANO SUL SARNO
NEAR NAPLES. FIRSTLY WERE GROWN ON
VOLCANIC SOIL, IN THE SHADOW OF MOUNT
VESUVIUS. THE MINERAL-RICH LANDS HAVE
ENRICHED THEIR FLAVOR AND MADE IT
UNIQUE.

POMODORO DATTERINI

»sDatterini“ pomidorai
Tomatoes Datterini

MAZI SALDUS POMIDORIUKAI, DAR
VIENA RUSIS, KURI BUVO ISVESTA PRIE
NEAPOLIO, VEZUVIJAUS KALNO SLENYJE,
DEL VULKANINES KILMES DIRVOZEMIO JUY
SKONIS NEPRILYGSTA JOKIEMS KITIEMS

POMIDORANS .

_SMALL SWEET TOMATOES - ANOTHER
SPECIE, THAT WAS DERIVED NEAR NAPLES,
IN THE VALLEY OF MOUNT VESUVIUS. DUE

TO THE VOLCANIC BLACK SOIL, THEIR

TASTE IS NOT COMPARABLE TO OTHER

TOMATOES .

PESTO GENOVESE

Genujos pesto / Genoa Pesto

CESNAKAI, BAZILIKAI, TARKUOTAS
PARMIDZANAS, SVIEZIOS KEDRINES PINIJOS,
YPAC TYRAS ALYVUOGIY ALIEJUS.
_GARLIC, BASILS, SIFTED CHEESE
PARMIGIANO, FRESH PINE NUTS, EXTRA
VIRGIN OLIVE OIL

TONNO E ACCIUGHE IN OLIO
Tuno filé ir andéiuviai
aliejuje / Tunna fillet and
anchovies in oil

CETARA - TAIP VADINASI KAIMELIS,
KURIS TARSI TUNY ZVEJYBOS SIMBOLIS.
BALTOJO TUNO, DAR KITAIP VADINAMO
ALALUNGA, FILE GAUSU VITAMINY IR
BALTYMY, O ANCIUVIAI SAULEGRAZY
ALIEJUJE - VIENAREIKSMISKAI VIENI
GERIAUSIY ITALIJOJE, SUDYTI MAZOJE
AMATININKY BENDROVEJE ,DELFINO“.
TAI KRUOPSCIAI ISIESKOTAS SKONIS IR
BEGALINE PAGARBA JURAI.
_CETARA IS THE NAME OF A VILLAGE,
THAT IS A SYMBOL OF TUNA FISHING.
WHITE TUNA, KNOWN AS ALALUNGA, RICH
IN VITAMINS AND PROTEINS, FILLETS
IN OLIVE OIL. ANCHOVIES ARE UNIQUELY
ONES OF THE BEST IN ITALY. SALTED,
IN SUNFLOWER OIL, MADE BY A SMALL
ARTISAN COMPANY DELFINO. IT IS
THE RESULT OF A CAREFUL SEARCH FOR
FLAVORS WITH RESPECT TO THE SEA.

COTTO ARROSTO
Virtas kumpis / Boiled ham

AURSCIAUSIOS RUSIES LETAI VIRTAS IR
KROSNYJE UZKEPTAS KIAULIENOS KUMPIS,
MINKSTAS INTENSYVAUS, KEPSNIAMS
BOUDINGO SKONIO, KURIS PAMALONINA
GOMURI IR STEBINA ISSKIRTINIU SKONIU.
_PREMIUM, SLOW-COOKED AND OVEN -BAKED
PORK HAM WITH A SOFT, STRONG AND
STEAK-LIKE TASTE, THAT FILLS THE
PALATE AND SATISFIES YOUR TASTE.

MORTADELLA BOLOGNA
Bolonijos regiono mortadela /
Mortadella Bologna

MORTADELA YRA BOLONIJOS AMBASADORE
PASAULYJE, MUSY ATRINKTA IS
NEDIDELIO UKIO, KURIS PUOSELEJA
SAVAS TRADICIJAS. TAI SEIMOS
PASIDIDZIAVIMAS IR AUKSCIAUSIO
MEISTRISKUMO REZULTATAS, BIO
SERTIFIKUOTA ’MORA ROMAGNOLA ‘
VEISLES EKOLOGISKA 0 KILOMETRY
ATRINKTA KIAULIENA, NUO PRADZIOS
IKI GALO RUOSIAMA RANKINIU BUDU SLOW
FOOD METODU. SMULKIAI SUPJAUSCIUS
ILGAI VERDAMA SU PRIESKONIAIS - TAIP
SUKURIAMAS ISSKIRTINIS GURMANISKAS
SKONIS.

_MORTADELLA IS THE AMBASSADOR OF
BOLOGNA IN THE WORLD, SELECTED BY US
FROM THE SMALL FARM MORTADELLA, WHICH
CHERISHES ITS TRADITIONS. IT IS THE
PRIDE AND THE RESULT OF CRAFTSMANSHIP
OF THE FAMILY, BIO-CERTIFIED MORA
ROMAGNOLA VARIETY, ORGANIC, O
KILOMETERS OF SELECTED PORK MEAT,
PREPARED COMPLETELY ARTISANALLY FROM
START TO FINISH, USING THE SLOW FOOD
METHOD. FINELY CHOPPED, SEASONED WITH
SPICES, LONG COOKED, MELTING, RICH
TASTE.

VENTRICINA

Vytintas saliamis / Dried Salami

AUKSCIAUSIOS RUSIES VYTINTAS SALIAMIS
- KRUOPSCIAI ATRINKTA MALTA JAUTIENA
MAISOMA SU AITRIOSIOMIS PAPRIKOMIS,

KURIOS AUGA KALABRIJOS REGIONE -
TAIP SUKURIAMAS UNIKALUS, ASTRUS IR
INTENSYVUS SKONIS.
_TOP-GRADE DRIED SALAMI, CAREFULLY
SELECTED MINCED BEEF, MIXED WITH

HOT PEPPERS GROWING IN THE CALABRIA
REGION. IT GIVES A UNIQUE, SPICY AND

INTENSE TASTE.

PROSCIUTTO SAN DANIELE DOP
Kumpis San Daniele DOP /
Ham San Daniele DOP

TAI KUMPIU KARALIUS, AUKSCIAUSIOS
RUSIES KIAULIENOS KUMPIS, KRUOPSCIAI
ATRINKTAS IR SU MEILE BRANDINTAS
DAUGIAU NEI 18 MENESIY SAN DANIELES
DEL FRIULIO REGIONE.

_THIS IS THE KING OF HAMS. TOP
QUALITY PORK HAM, CAREFULLY SELECTED
AND LOVINGLY MATURED FOR MORE THAN 18
MONTHS IN THE SAN DANIELE DEL FRIULI
REGION.

IF YOU ARE ALLERGIC OR INTOLERANT TO ANY KIND OF FOOD, PLEASE NOTIFY IMMEDIATELY!
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VISI MUSY NAUDOJAMI
PIENO PRODUKTAI

PAGAMINTI ,,LATTERIA
SORRENTINA‘ - NEAPOLYJE

_All the milk products
we use are made at
Latteria Sorrentina -
Napoli

PARMIGIANO
REGGIANO DOP
Parmezanas DOP /

Parmigiano Reggiano DOP

TAI VIENAREIKSMISKAI GERIAUSIAS
ITALISKAS SORIS, ZINOMAS VISAME
PASAULYJE, APIE KUR] PRADETA KALBETI
JAU XIII AMZIUJE. SIS SORIS ITIN
NAUDINGAS SVEIKAI, STPRINA ORGANIZMA,
TAD REKOMENDUOJAMAS BET KOKIO AMZIAUS
ZMONEMS IR VAIKAMS NUO VIENERIY METY.
IS RYTINIO PASTERIZUOTO KARVIY PIENO
KRUOPSCIAI PARUOSTAS SURIS RAMIAI
ILSISI BRANDINIMO KAMBARIUOSE NE
MAZIAU KAIP
12 MEN. MOSY ATRINKTAS PARMIDZANAS
BRANDINAMAS
24 MEN., TODEL PASIZYMI PIKANTISKU
VAISIY, RIESUTY POSKONIU, SIEK TIEK
TRASKIA KRISTALIZUOTA TEKSTURA.
_IT IS UNDOUBTEDLY THE BEST ITALIAN
CHEESE KNOWN IN THE WORLD, WHICH
WAS FIRST TALKED ABOUT IN THE
13TH CENTURY. HEALTHY, HELPS TO
STRENGTHEN THE BODY, FOR A PERSON
OF ANY AGE. IT IS RECOMMENDED TO
EAT FOR CHILDREN FROM 1 YEAR. FROM
THE MORNING PASTEURIZED COW'S MILK,
AFTER A LONG PREPARATION PROCESS,
IT RESTS PEACEFULLY IN THE MATURING
ROOMS FOR AT LEAST
12 MONTHS. OUR SELECTED PARMIGIANO
REGIANO CHEESE, MATURED FOR 24 MONTHS
HAS
A SPICY, FRUITY, NUTTY AFTERTASTE,
SLIGHTLY CRUNCHY CRYSTALLIZED TEXTURE.

MOZZARELLA DI BUFALA DOP
Buivoliy pieno mocarela DOP /
Mozzarella di Bufala DOP

MUSY ATRINKTA MOCARELA ATKELIAVO
IS KAZERTOS. BUTENT CIA, KAMPANIJOS
REGIONE, YRA GERIAUSI ITALIJOS
AMATININKAI, BUTENT CIA JA PRADEJO
GAMINTI IS BUIVOLIY PIENO. SI
MOCARELA MINKSTA, SULTINGA,
PRIMENANTI MUSKUSO AROMATA, NIEKUR
KITUR PASAULYJE TOKIOS NERA.
_OUR SELECTED MOZZARELLA CAME FROM
CASERTA. NAMELY HERE, IN CAMPANIA
REGION ARE THE BEST ITALIAN
ARTISANS. NAMELY HERE BEGAN MAKING
IT FROM BUFFALO MILK. SOFT, JUICY,
REMINISCENT OF MUSK AROMA, YOU WON'T
FIND SUCH ANYWHERE ELSE.

STRACCIATELLA
Stradiatela / Stracciatella

TAI SVIEZIAS BALTAS IS BUIVOLIY PIENO
GAMINAMAS SURIS. JIS SUSIDEDA IS MAZY
KREMINIY SKILTELIY, LABAI MINKSTAS,
SVELNAUS SKONIO. BUTENT STRACIATELA
YRA VIENA IS BURATOS SURIO SUDEDAMYJY
DALIU.

MADE FROM BUFFALO MILK. IT IS A
_FRESH WHITE CHEESE, CONSISTING
OF SMALL CREAMY SLICES, WITH A
VERY SOFT, MILD TASTE. NAMELY
STRACCIATELLA IS ONE OF THE
INGREDIENTS IN BURRATA CHEESE.

BURRATA

Burata / Burrata

SKONIY PUOKSTE. GAMINAMAS IS
MOCARELOS, GRIETINELES IR STRACIATELA
SORIO. MINKSTAS, LABAI MALONUS
GOMURIUI, SALDZIAI SURAUS POSKONIO.
_A BOUQUET OF FLAVORS. MADE FROM
MOZZARELLA, CREAM AND STRACCIATELLA
CHEESE. SOFT, VERY PLEASANT ON THE
PALATE, SWEET-SALTY AFTERTASTE.

RICOTTA
Rikota / Ricotta

TAI NE SURIS, TODEL RIKOTA BUTY
TIKSLIAU VADINTI PIENO PRODUKTU,
GAMINAMU IS PIENO ISRUGY, NELABAI
RIEBI, PANASI I VARSKE. SVELNI,
KREMINES TEKSTUROS, SALSTELEJUSIO

SKONIO.

_THIS IS NOT CHEESE. IT IS SIMPLER TO
CALL A DAIRY PRODUCT, MADE FROM WHEY,
LOW FAT, LIKE CURD. GENTLE, CREAMY
TEXTURE, SWEET TASTE.

PROVOLA AFFUMICATA

Riukyta Provola / smoked Provola

RUKYTA PROVOLA YRA DAR VIENAS
TRADICINIS KAMPANIJOS REGIONO KARVIY
PIENO SURIS, LENGVAI PARUKYTAS DREGNY

SIAUDY DUMAIS - TAIP SUKURIAMAS
NUOSTABUS DUMO POSKONIS.
_SMOKED PROVOLA IS ANOTHER
TRADITIONAL COW’S MILK CHEESE FROM
THE CAMPANIA REGION, LIGHTLY SMOKED
WITH MOIST STRAW SMOKE. THIS GIVES
HIM A WONDERFUL AFTERTASTE OF SMOKE.

CACIOCAVALLO

Kadiokavalas / Caciocavallo

MAISELIO FORMOS OVALUS KARVIU PIENO
SURIS, BRANDINTAS 3-4 MENESIUS. JIS
KILES IS PIETY ITALIJOS, AROMATINGAS,
MALONAUS SKONIO, JAUNAS, SVELNUS IR
SALSTELEJES .

_BAG-SHAPED, OVAL, COW’S MILK CHEESE,
MATURED FOR 3-4 MONTHS, ORIGINATING
IN SOUTHERN ITALY, AROMATIC, PLEASANT
IN TASTE, YOUNG, TENDER AND SWEET

GORGONZOLA DOP

Gorgoncola / Gorgonzola

SIS SORIS SIMTMECIUS BUVO GAMINAMAS
GORGONCOLOS MIESTELYJE PRIE MILANO,
ZALSVAI MELYNAI MARMURINIS, MINKSTAS,
KREMINIS, PASIZYMINTIS YPATINGU, GANA
SALDZIU IR SIEK TIEK ASTRIU SKONIU.
PAGAMINTAS IS NENUGRIEBTO PASTERIZUOTO
KARVIY PIENO.

_THIS CHEESE HAS BEEN MADE FOR
CENTURIES IN THE TOWN OF GORGONZOLA
NEAR MILAN, A GREENISH-BLUE MARBLE,
SOFT, CREAMY CHEESE WITH A VERY
SPECIAL TASTE, QUITE SWEET AND
A LITTLE SPICY. MADE FROM WHOLE
PASTEURIZED COW’S MILK.

DOP
DENOMINAZIONE
D’ORIGINE PROTETTA

Saugomos kilmés vietos
nuoroda
_Protected Designation
of Origin

TAI PATVIRTINIMAS, KAD
SIS PRODUKTAS UZAUGINTAS
AR PAGAMINTAS REGIONE,
IS KURIO JIS KILDINAMAS.
TAIP UZTIKRINAMAS
KILMES AUTENTISKUMAS,
ISSKIRTINUMAS, GEOGRAFINE
APLINKA, GAMTOS IR ZMOGAUS
VEIKSMyY VIENOVE.
_THIS MEANS THAT THIS
PRODUCT IS GROWN, PRODUCED
IN THE REGION WHERE IT
ORIGINATED. NAMELY THIS
THAT UNIQUELY DETERMINES
THE AUTHENTICITY OF ITS
ORIGINS, ITS GEOGRAPHICAL
ENVIRONMENT, IT’S NATURAL

AND HUMAN ACTIONS

INFORMUOKITE MUS, JEI ESATE ALERGISKI AR NETOLERUOJATE TAM TIKRY MAISTO PRODUKTTU!



PIADINA ARTIGIANALE

_PERLENKTA NAMINE PJADINA/
HANDMADE PIADINE (SANDWICH)




PIADINA MOZZARELLA E POMODORO g 4,

_Su buivoliy pieno mocarela DOP, Svieziu
»Stracciatella“ striu, San Marzano pomidorais,
grazgarstémis, ypadé tyru alyvuogiy aliejumi,
naminiu pesto padazu

_With Mozzarella di Bufala DOP, fresh cheese
Stracciatella, San Marzano tomatoes, rocket
salad, Extra Virgin Olive 0il, homemade Pesto

PIADINA COTTO ARROSTO 9.00
E PROVOLA AFFUMICATA )

Su ,,Cotto Arrosto* kumpiu, rikyta ,Provola”,
rikota, ,Datterini“ pomidorais, sauléje
dziovintais pomidorais, saloty misSiniu,

ypaé tyru alyvuogiy aliejumi

_With Cotto Arrosto ham, smoked Provola,
Ricotta, Datterini tomatoes, sun-dried
tomatoes, salad mix, Extra Virgin Olive 0Oil

PIADINA COTTO ARROSTO 8.00
E CACIOCAVALLO

Su ,,Cotto Arrosto* kumpiu, ,Caciocavallo*
lydytu striu, Svieziu striu ,Stracciatella*
_With Ham Cotto Arrosto, melted cheese
Caciocavallo, fresh cheese Stracciatella

PIADINA CRUDO E BURRATA 11.00

Su vytintu kumpiu “Prosciutto San Daniele”
DOP, SviezZiais striais ,Stracciatella,
m,Burrata®, grazgarstémis, “Datterini”
pomidorais, ypad¢ tyru alyvuogiy aliejumi

_ With dry-cured ham Prosciutto San Daniele
DOP, fresh cheeses Stracciatella, Burrata,
Datterini tomatoes, rocket salad, Extra
Virgin Olive 0il

PIADINA CRUDO E PARMIGIANO 10.00

Su vytintu ,Prosciutto San Daniele* DOP
kumpiu, SviezZiu slriu ,,Stracciatella“,
msDatterini“ pomidorais, grazgarstémis, striu
pParmigiano Reggiano‘ DOP, balzamiko glazira,
ypaé tyru alyvuogiy aliejumi

_ With dry-cured ham Prosciutto San Daniele
DOP, fresh cheese Stracciatella, Datterini
tomatoes, rocket salad, Parmigiano Reggiano
DOP, balsamic glaze, Extra Virgin Olive 0il

PIADINA VENTRICINA E PROVOLA
AFFUMICATA 10.00

Su lengvai astriu ,Ventricina“ saliamiu,
Svieziu striu ,Stracciatella“, rikytu striu
,»Provola”, mocarela, ,Datterini“ pomidorais,
saloty misSiniu

_With lightly spicy salami Ventricina, fresh
cheese Stracciatella, smoked Provola,
Mozzarella, Datterini tomatoes, salad mix

PLA
DINA

PIADINA VENTRICINA E BURRATA 11.00

Su lengvai astriu ,Ventricina“ saliamiu,
SvieZiu striu ,Burrata®, Svieziu striu
sStracciatella“, grazgarztémis, San Marzano
pomidorais, métomis ir kalendromis &ili
padaze, svoguny dzemu, traskudiais ,Patatas
Nana*

With lightly spicy salami Ventricina, fresh
cheese Burrata, fresh cheese Stracciatella,
rocket salad, San Marzano tomatoes, mint,
coriander in chili sauce, onion Jjam, Patatas
Nana

PIADINA MORTADELLA, 10.00
BUFALA E PISTACCHIO ’

Su Bolonijos regiono mortadela, San Marzano
pomidorais, rikota, pistacijomis, buivoliy
pieno mocarela DOP, ypac¢ tyru alyvuogiy
aliejumi

_Mortadella Bologna, San Marzano tomatoes,
Ricotta, pistachios, Mozzarella di Bufala DOP,
Extra Virgin Olive 0Oil

PIADINA TONNO, BUFALA
E DATTERINI lo.00

Su tuny filé alyvuogiy aliejuje,

juodosiomis Itrio alyvuogémis, SvieZiu striu
»Stracciatella*, buivoliy pieno mocarela DOP,
pDatterini® pomidorais, saloty misSiniu, ypac
tyru alyvuogiy aliejumi

_With tuna fillet in olive oil, black Itri
olives, Stracciatella fresh cheese, Mozzarella
di bufala DOP, Datterini tomatoes, salad mix,
Extra Virgin Olive 0Oil

PIADINA SALMONE E AVOCADO 10.00
Su lengvai Saltai rukyta lasiSa, Svieziu striu
»Straciatella‘, avokady kremu, graZgarstémis,
psDatterini“ pomidorais, kaparéliais, naminiu
pesto padazu

_With lightly cold-smoked salmon, fresh
Stracciatella cheese, avocado cream, rocket
salat, Datterini tomatoes, capers, homemade
pesto

INFORMUOKITE MUS, JEI ESATE ALERGISKI AR NETOLERUOJATE TAM TIKRY MAISTO PRODUKTU! /
IF YOU ARE ALLERGIC OR INTOLERANT TO ANY KIND OF FOOD, PLEASE NOTIFY US IMMEDIATELY!



SALOTOS

INSALATA 10.00
SPRITZ SUMMER GARDEN

Lengvai riukyta lasiSa, Lollo Rosso“ salotos,
naminés marinuotos darzZovés (cukinija,
svoginai), avokado kremas, ridikéliai,
msDatterini“ pomidorai, sezamo séklos,
buivoliy pieno mocarela DOP, Silauogés,
liofilizuotos gélés, saulégrgzZy
mikrozalumynai, kaparéliai, ypaé tyras
alyvuogiy aliejus

_Lightly smoked salmon, salad Lollo Rosso,
homemade pickled vegetables (zucchini,
onions), avocado cream, radish, Datterini
tomatoes, sesame seeds, fresh Mozzarella di
Bufala DOP, blueberries, lyophilized flowers,
sunflower micro-greens, capers, Extra Virgin
Olive 0il

INSALATA CAPRESE 9.00

Sviezia buivoliy pieno mocarela DOP, San
Marzano pomidorai, graZgarstés, naminis pesto
padazas

_Fresh Mozzarella di Bufala DOP, San Marzano
tomatoes, rucola, homemade Pesto

BURRATA, CRUDO 13.00
E CREMA DI TARTUFO

Sviezias stris ,Burrata®, trumy kremas,
vytintas kumpis ,Prosciutto San Daniele DOP,
San Marzano pomidorai, dZiovinti pomidorai,
saloty miSinys, liofilizuotos gélés, ypad
tyras alyvuogiy aliejus

_Burrata cheese, truffle cream, Prosciutto
San Daniele DOP ham, tomatoes San Marzano,
sun dried tomatoes, salad mix, lyophilized
flowers, Extra Virgin Olive Oil

NEW! INSALATA CON 10.00
FORMAGGIO DI CAPRA

Ant griliaus keptas ozkos slris, saldziosios
bulvés, lengvai rikyty burokéliy kapotinis,
mélynés, astrus méty ir kalendros padaZzZas,
ridikéliai, grazgarstés, raudonyjy svoguny
dzemas, rozmarinas, moliGgy séklos, kedrinés
pinijos, Zirniy daigai

Grilled goat cheese, sweet potatoes, homemade
smoked beetroot tartare, blueberries, mint &
coriander spicy sauce, radishes, rocket
salad, red onions Jjam, rosmarine, pumpkin
seeds, cedar nuts, pea seedlings

NEW! BEETROOT CARPACCIO 7.00
Lengvail parikyti burokéliai, sSviezias suris
»Stracciatella”, avokado kremas, pomidorai
pDatterini”, grazZgarstés, molitugy séklos,
stris ,,Pecorino DOP”, méta

_Homemade smoked beetroot, Stracciatella
fresh cheese, avocado cream, Datterini
tomatoes, rocket salad, pumpkin seeds,
Pecorino DOP cheese, mint

SH




STUZZICHINI

_UZKANDZIAI / SNACKS

ITRIO ALYVUOGES | ITRI OLIVES 4.00
TRASKUCIAI | CRISPS ,,PATATAS NANA“ 6.00

NAMINIS PJADINOS PAPLOTELIS SU RUPIA 3.00
DRUSKA, ROZMARINU IR YPAC TYRU ALYVUOGIY
ALIEJUMI | HOMEMADE ITALIAN FLAT BREAD
PIADINE WITH COARSE SEA SALT, ROSEMARY,
EXTRA VIRGIN OLIVE OIL

KARAMELIZUOTI KEPINTI MIGDOLAI SuU 6.00
SEZAMU SEKLOMIS | CARAMELISED

ROASTED ALMONDS WITH SESAME

NAMINIAI RUKYTI BUROKELIAI (2 DIENAS 7.00
MARINUOTI VANDENYJE SU VYSNIY ROUKYMO
SKIEDROMIS) | HOMEMADE SMOKED BEETS

(MARINATED IN WATER FOR 2 DAYS WITH CHERRY
SMOKING CHIPS)

NAMINE MARINUOTA CUKINIJA | 5.00
HOMEMADE PICKLED ZUCCHINI

NAMINIS MARINUOTAS SVOGUNAS | HOMEMADE 4.00

PICKLED ONION

SANGRIA NANA 1som. IR PATATAS NANA sz 10.00
DERINYS | COMBO

SANGRIA NANA o,5. IR 20.00
PATATAS NANA MATCHES 7 DERINYS | COMBO ¢

NEW! BEETROOT AND COCONUT SOUP | 4.00
BUROKELIY IR KOKOSY SRIUBA: .
BUROKELIAI, KOKOSY PIENAS, BULVES, SVOGUNAI,
CESNAKAS, MIGDOLAI, ZIRNIY DAIGAI
_BEETROOTS, COCONUT MILK, POTATOES, ONIONS,
GARLIC, ALMOND SEEDS, PEA SEEDLINGS



Tinka dalintis / To share

TAGLIERI DI AFFETTATI

ITALISKI KUMPIAI IR SURIAI
ANT LENTELES

_ITALIAN QUALITY HAMS AND CHEESE
PLATTERS




Tinka dalytis / To share

=
R
TAGE

VYTINTAS KUMPIS 7.00
»PROSCIUTTO SAN DANIELE“ DOP
100G

_Dry-cured ham Prosciutto San Daniele DOP
100g

KROSNYJE KEPTAS KUMPIS 6.00
»PROSCIUTTO COTTO ARROSTO“
100G

_Ham Prosciutto Cotto Arrosto 100g

BOLONIJOS REGIONO 7,90
MORTADELA 100 G

_Mortadella Bologniano 100g

SALIAMIS ,VENTRICINA“100 G /.00

_Saliami Ventricina 100g

DARZOVIU IR SURIY RINKINYS  19-00

Naminés keptos cukinijos, baklazanai,
paprikos, svoginai, sauléje dziovinti
pomidorai, saloty misSinys, rukyta ,Provola¥,
»Gorgonzola®, buivoliy pieno mocarela DOP,
Itrio alyvuogés, bazilikas, rozmarinas,
Neapolio ,Taralli“ sGris riestainiai su
migdolais

_Homemade fried zucchini with eggplants,
peppers, onions, sun-dried tomatoes, salad
mix, smoked Provola, Gorgoncola, DOP,
Mozzarella di Bufala DOP, Itri olives, basil,
rosemary, Neapolitan Taralli rolls with
almonds

MESYCIU RINKINYS (2 ASM.)  16.00

_MEAT PLATTER (FOR 2 PERS.)

Vytintas kumpis ,,Prosciutto San Daniele* DOP,
krosnyje keptas kumpis ,Prosciutto Cotto
Arrosto‘, Bolonijos regiono mortadela,
sauléje dziovinti pomidorai, Itrio alyvuogés,
Neapolio ,Taralli“ stGris riestainiai su
migdolais

_Prosciutto San Daniele DOP, oven-baked ham
Prosciutto Cotto Arrosto, Mortadella
Bolognia, sun-dried tomatoes, Itri olives,
Neapolitan Taralli rolls with almonds

SORIY RINKINYS (2 ASM.) 15.00

_CHEESE PLATTER (FOR 2 PERS.)

Rikytas stris ,Provola*, ,Parmigiano
Reggiano“ DOP, ,,Gorgoncola‘“ DOP, ,Ricotta¥,
trumy kremas, sauléje dzZiovinti pomidorai,
Itrio alyvuogés, Neapolio ,Taralli’ stris
riestainiai su migdolais

_Provola affumicata, Parmigiano Reggiano DOP,
Gorgonzola DOP, Ricotta, truffle cream,
sun-dried tomatoes, Itri olives, Neapolitan
Taralli rolls with almonds

MESYCIU IR SURIU RINKINYS (2 ASM.)
_MEAT AND CHEESE PLATTER (FOR 2 PERS.) 26.00

Vytintas kumpis ,,Prosciutto San Daniele* DOP,
krosnyje keptas kumpis ,Prosciutto Cotto
Arrosto*, Bolonijos regiono mortadela, rikyta
Provola, buivoliy pieno mocarela DOP,
gorgoncola DOP, parmidzanas DOP, ,Datterini“
pomidorai, Itrio alyvuoges, Neapolio
»Taralli“ stGris riestainiai su migdolais
_Prosciutto San Daniele DOP, oven-baked ham
Prosciutto Cotto Arrosto, Mortadella
Bolognia, Provola affumicata, Mozzarella di
Bufala DOP, Gorgonzola DOP, Parmigiano
reggiano DOP, Datterini tomatoes, Itri
olives, Neapolitan Taralli rolls with almonds
Bolognia, Provola affumicata, Mozzarella di
Bufala DOP, Gorgonzola DOP, Parmigiano
reggiano DOP, Datterini tomatoes, Itri
olives, Naples Taralli salt with almonds



LEGENDINIAI
+SOPRANO“ LEDAI

_LEGENDARY SOPRANO ICE CREAM

SOPRANO - TIKRI ITALISKI KASDIEN
SVIEZIAI GAMINAMI LEDAI! TAI GYVENIMO
MALONUMAS, KURI VERTA PATIRTI...

Batent ¢ia 2003 m. atidaréme pirmg ,Soprano“
ledaine Lietuvoje. Misy ledai atkeliavo is
Vitorio Venetos regiono Italijoje ir labai
greitai iSpopuliaréjo. SvieZi nattralids ledai
gaminami kiekvieng rytg pagal senas italy
Diego Zanchettos Seimos tradicijas.Ko gero,
vieninteliai Lietuvoje vaisiniai ledai su
kruopséiai atrenkamais vaisiais ir uogomis, o
pieniski - i$ SvieZio pieno ir grietinélés.
Visa tai tam, kad Jis pajustuméte tikrg ir
unikaly naminiy ledy skonj.

DAY FRESH! TRY IT, BECAUSE IT’S A LIFE

PLEASURE!

Namely in this place in 2003 was opened the
first SOPRANO ice cream caffee in Lithuania
and immediately became very popular among
people. Our ice cream came from the Vitorio
Veneto region of Italy and became very
popular very quickly. Fresh natural ice cream
is made every morning according to the old
Italian tradition of the Diego Zanchetta
family.

Probably the only fruit ice cream in
Lithuania with carefully selected fruits and
berries, and dairy - from fresh milk and
cream. All this to make you feel the real
and unique taste of homemade ice cream.




LEDY RUTULIUKAI

_ICE CREAM SCOOPS

4 rutuliukai 8.00
4 scoops

2 rutuliukai 4.00
2 scoops

1 rutuliukas 2.50
1 scoop

3 rutuliukai 6.00
3 scoops

LEDAI ISSINESIMUI

_TAKE AWAY ICE CREAM

1 kg
22.00

......................................................................................................................................................................................................

_TOPPINGS

PLAKTA GRIETINELE 0.70 SPALVOTI, CUKRINIAI e
BE CUKRAUS PABARSTUKAI SKRUDINTI SMULKINTI
Sugar free whipped cream Colorful sugar sprinkles RIESUTAI

§0KOLADINIS KREMAS 1.00 SPALVOTI 0.70 _Roasted chopped nuts
Chocolate cream ZEFYRIUKAI °

PISTACIJY KREMAS

Colorful marshmallows

..............................................................

Pistachio cream 1.50 ”QREO? SAUSAINIAI 1.00 5 ) y 270
VYéNIg UZPILAS Biscuits Oreo gEEEELgIESUTAI °
SU VYSNIQOMIS 1.50

Cherry topping with +FERRERO ROCHER” 1 g0 LAZDYNY 1.00
cherries Ferrero Rocher Hazelnuts

NAMINIS TRINTY +RAFFAELLO” 1.00 MIGDOLY 1.00
BRAgKIU UZPILAS 1.00 Raffaello Almond

Homemade crushed GRILIAZAS 1.00 PISTACIJY

strawberry topping Grillage Pistachio 1.50
BRASKIY, MISKO uoey,0.7@ KOKOSY DROZLES
SOKOLADO, KARAMELES Coconut 0.70

,TOPPING“ UZPILAI

Strawberry, forest berry,

chocolate, caramel topping

............................................................................................................................................

Pasirinkto skonio ledy ir pieno kokteilis

Favourite flavour milkshake

_MILKSHAKE

2 ledy rutuliukai, plakta grietinéle,

pasirinktas uzpilas .
2 scoops of ice cream, whipped cream,

favorite topping

5.00

...................................................................................................................................................................................................

INFORMUOKITE MUS JEI ESATE ALERGISKI AR NETOLERUOJATE TAM TIKRY MAISTO PRODUKTU!



3 ledy rutliukai / 3 scoops of ice-cream

LEDY DESERTAI

_ICE CREAM DESSERTS

SU BRASKEMIS IR 9.00
KIVIAIS / WITH
STRAWBERRIES AND KIWI

3 ledy rutuliukai,
braskeés, kiviai,
naminis trinty
braskiy uzpilas,
plakta grietinélé
_3 scoops of ice
cream, strawberries,
kiwi, homemade
crushed strawberry
topping, whipped
cream

SU MISKO UOGOMIS / 9.00
WITH FOREST BERRIES

3 ledy rutuliukai,
uogos, uogy uzpilai,
plakta grietinéle

_3 scoops of ice
cream, berries, berry
topping, whipped
cream

SU GRILIAZU /
WITH GRILLAGE

3 ledy rutuliukai,

griliavz
zemés r

as, skal
iedutai,

9.00

dyti

plakta grietinele,
Rocher saldainiai,
karamelinis uzpilas

_3 scoops of ice

cream,

grillage

’

chopped peanuts,

whipped
Rocher,

topping

cream,
caramel

sweets



SU ,RAFFAELLO” / 9.00
WITH RAFFAELLO

3 ledy rutuliukai,
,Raffaello”
saldainiai, skaldyti
migdolai, kokoso
drozlés, karamelinis
uzpilas, plakta
grietinélé

_3 scoops of ice
cream, sweets
Raffaello, chopped
almonds, coconut
cuttings, caramel
topping, whipped
cream

TIRAMISU 10.00

3 ledy rutuliukai,
biskvitiniai
pirsteliai
pSavoiardi”, mirkyti
kavoje su brendziu,
Sokoladinis kremas,
kakava, morengas,
plakta grietinéle

_3 scoops of ice
cream, biscuit
fingers Savoiardi,
soaked in coffee with
brandy, chocolate
topping, cacao,
meringue, whipped
cream

SU ,BAILEY’S“ VISKIO

KREMU / WITH BAILEY'S
WHISKEY CREAM

3 ledy rutuliukai,
karamelinis uzpilas,
skaldyti lazdyny
riedutai, plakta
grietinélé,
»,Bailey's”, ,Rocher”
saldainiai

_3 scoops of ice
cream, caramel
topping, chopped
hazelnuts, whipped
cream, Bailey’s,
sweets Rocher

11.00



2 ledy rutliukai/ 2 scoops

LEDY DESERTINIAI KOKTEILIAI

MILKSHAKE DESERTS

Visi po
all for

7.00

BRASKINIS /
STRAWBERRY

2 ledy rutuliukai,
braskés, naminis
trinty braskiy
uzpilas, pienas,
plakta grietinélé,
braskiy uzZpilas

_2 scoops of ice
cream, strawberries,
homemade crushed
strawberry topping,
milk, whipped creanm,
strawberry topping

SOKOLADINIS KAVOS /
CHOCOLATE COFFEE

2 ledy rutuliukai,
Sokolado kremas,
kava, kakava,
smulkinti lazdyny
riesutai, pienas,
plakta grietinélé,
Sokoladinis uzpilas
_2 scoops of ice
cream, chocolate
cream, coffee, cacao,
chopped hazelnuts,
milk, whipped cream,
chocolate topping

SHA
KE



OREO

2 ledy rutuliukai,
sausainiai ,,Oreo¥,
Sokoladinis kremas,
pienas, plakta
grietinélé,
Sokoladinis uzpilas
_2 scoops of ice
cream, biscuits Oreo,
chocolate cream,
milk, whipped cream,
chocolate topping

LEDY KOKTEILIS
VAIKAMS

_MILKSHAKE FOR CHILDREN

ZYDRAI ROZINE 5.00
FANTAZIJA /

BLUE PINK FANTASY

1 ledy rutuliukas,
sutirs$tintas pienas,
pienas, plakta
grietinélé, spalvoti
zefyriukai

_1 scoop of ice
cream, condensed
milk, milk, whipped
cream, colorful
marshmallows

MY

KOKOSINIS / COCONUT

2 ledy rutuliukai,
kokosy pienas,
Raffaello saldainiai,
plakta grietinéle,
méta

_2 scoops of ice
cream, coconut milk,

sweets Raffaello,
mint

whipped cream,




1 ledy rutliukas / 1 scoop

LEDY DESERTAI

_ICE CREAM DESSERTS

Visi po
all for

5.00

LEDAI, PASKENDE
TRINTOSE BRASKESE /
ICE CREAM SUNKEN IN
CRUSHED STRAWBERRIES

1 ledy rutuliukas,
plakta grietinéleé,
uogos, paskendusios
naminiame trinty
braskiy uzZpile

_1 scoop of ice
cream, whipped cream,
berries, sunken in
homemade crushed
strawberry topping

LEDAI, PASKENDE
SOKOLADE /
ICE CREAM SUNKEN IN
CHOCOLATE

1 ledy rutuliukas ir
plakta grietinéleé,
paskende karstame
naminiame sSokolade

_1 scoop of ice cream
and whipped cream
sunken in hot
homemade chocolate

LEDAT, PASKENDE
KAVOJE /

ICE CREAM SUNKEN IN
COFFEE

1 ledy rutuliukas ir
plakta grietinélé,
paskende karsStoje
espreso kavoje

_1 scoop of ice cream
and whipped cream,
sunken in hot
Espresso



SU VYSNIOMIS /
WITH CHERRIES

1 ledy rutuliukas su
vysniy uzpilu, su
vysSniomis, plakta
grietinéle

_1 scoop of ice cream
with cherry topping,
cherries, whipped
cream



LIETINIAI

_CREPES

SOKOLADINIS KREMAS ,NUTELLA“
IR PLAKTA GRIETINE

Chocolate cream Nutella and whipped
cream

5.00

LIETINIAI SU LEDAIS
_CREPES WITH ICE CREAM

1 LEDY RUTULIUKAS, NAMINIS TRINTY 6.00
BRASKIY UZPILAS, PLAKTA GRIETINELE
IR BRASKES

1 scoop of ice cream with homemade
crushed strawberry topping, whipped
cream and strawberries

1 LEDY RUTULIUKAS, SOKOLADINIS KREMAS g.po
NUTELLA, BRASKES IR BANANAI, MIGDOLY
DROZLES IR PLAKTA GRIETINELE

1 scoop of ice cream, chocolate cream
Nutella, strawberries and banana, almond
flakes and whipped cream

1 LEDY RUTULIUKAS, SEZONINIAI VAISIAI,
NAMINIS TRINTY BRASKIY UZPILAS,

PLAKTA GRIETINELE

1 scoop of ice cream, seasonal fruits,
homemade crushed strawberry topping,
whipped cream

6.00



DESERTAI

_DESSERTS

NAMINIS TIRAMISU (PAGAL SEFO NUOTAIKA) / 5.00 KARSTAS TRUPININIS OBUOLIY PYRAGAS /5.p0

HOMEMADE TIRAMISU (ACCORDING TO THE CHEF’S HOT APPLE CRUMBLE PIE

MOOD) Su plakta grietinéle ir naminiu trinty
Biskvitiniai pirsteliai ,Savoiardi¥, braskiy uzpilu

kava, maskarponés surio _With whipped cream and homemade crushed
kremas,grietinélé, kakava strawberry topping

_Biscuit fingers Savoiardi, coffee,

Mascarpone cream cheese, cream, cacao SU LEDAIS DAR SKANIAU

_EVEN MORE DELICIOUS WITH ICE CREAM

+2.00 EUR
1 ledy rutuliukas
_1 scoop of ice cream



#SPRITZSUMMERGARDEN



SPIRITS

VERMUTAS / VERMOUTH

Cinzano Bianco /

Cinzano Rosso
15% alc.
4,00 | 80 ml

DZINAS / GIN

Broker‘s Premium
40% alc.
4,00 | 40 ml

Bulldog
40% alc.
4,50 | 40 ml

Gordon’s Premium Pink
37,5% alc.
4,00 | 40 ml

ROMAS / RUM

Havana 3 Anos
40% alc.
4,50 | 40 ml

Havana Especial
40% alc.
4,50 | 40 ml

Zacapa 23 YO
40% alc.
8,00 | 40 ml

Zacapa Centenario XO

Solera 25 YO
40% alc.
14,00 | 40 ml

TRAUKTINE,LIKERIS /
BITTER,LIQUEUR

Aperol
11% ale.
4,00 | 40 ml

Amaretto Disaronno
28% alc.
4,00 | 40 ml

Limoncello Di Amalfi

I.G.P.
30% alc.
4,00 | 40 ml

Sambuca Borghetti Oro
38% alc.
4,00 | 40 ml

Campari Bitter
25% alc.
4,00 | 40 ml

Baileys Irish Cream
17% alc.
4,00 | 40 ml

Jagermeister
35% alc.
4,00 | 40 ml

Fernet Branca Bitter
39% alc.
4,00 | 40 ml

Luxardo Maraschino
32% alc.
4,00 | 40 ml

Amara
30% alec.
4,50 | 40 ml

Cointreau
40% alc.
4,50 | 40 ml

Malibu
21% alc.
4,00 | 40 ml

DEGTINE / VODKA

Stumbras Premium
Organic

40% alc.

4,00 | 40 ml

Grey Goose
40% alc.
5,50 | 40 ml

GRAPPA

Grappa Bianca Nardini
50% alc.
5,50 | 40 ml

Grappa Don Antonio
Morgante

44% alc. 100% Nero
d‘Avola

5,50 / 40 ml

TEKILA / TEQUILA

Cazcabel blanco
(100% agave)

38% alc.

4,00 | 40 ml

Cazcabel reposado
(100% agave)

38% alc.

4,50 | 40 ml

KONJAKAS / COGNAC

Hennessy V.S. 40% alc.
5,50 | 40 ml

Hennessy V.S.0.P.
40% alc.
7,50 | 40 ml

Hennessy X.0. 40% alc.
19,00 | 40 ml

VISKIS / WHISKEY

Jack Daniel’s
40% alc.
4,50 | 40 ml

Jack Daniel’s Fire
40% alc.
4,50 | 40 ml

Johnnie Walker Black

Label 40% alc.
5,00 | 40 ml

Johnnie Walker Red

Label 40% alc.
4,00 | 40 ml

Chivas Regal 12 YO
40% alc.
6,00 | 40 ml

Macallan 12 YO Fine
Oak Single Malt

40% alc.

7,00 | 40 ml

Maker‘s Mark
45% alc.
6,00 | 40 ml

BRENDIS / BRANDY

Torres 5
38% alc.
3,60 | 40 ml

Torres 10
38% alc.
4,50 | 40 ml

NINE

SAMPANAS / CHAMPAGNE

Moét & Chandon Brut
Imperial (Pinot Noir,
Chardonnay, Pinot

Meunier)

sausas / dry 12% alec.
19,00 | 0,2 1

60,00 | 0,75 1

Dom Perignon 2009

sausas / dry 12,5% alc.

250,00 | 0,751

PUTOJANTIS VYNAS /
SPARKLING WINE

Cinzano Prosecco D.O.C.

11% alc., 100% Glera
5,00 | 0,15 1 |
20,00 | 0,75 1

Prosecco Dal Bello
Brut DOC,

11% alc., 100% Glera
5,00 | 0,15 1

20,00 | 0,75 1

Prosecco Extra dry
Friuli Grave D.O.C.
11,5% alc. Glera
5,00 | 0,15 1

20,00 | 0,75 1

ROZINIS / ROSE

Valdo Floral edition
ROSE Brut vino
spumante

11,5% ale. Glera
5,00 | 0,15 1

20,00 | 0,75 1

Pinot Grigio Rosato
DOC, Mastri Vernacoli
12,5% alc.

100% Pinot grigio
4,50 | 0,15 1

18,00 | 0,75 1

BEER

BALTAS / WHITE

Pinot Grigio DOC,
Mastri Trentino
12,5% ale. 100% Pinot
grigio

4,50 | 0,15 1

18,00 | 0,75 1

Chardonnay Friuli
Grave DOC, Borgo
Viscone

12,5% ale., Chardonnay
4,50 / 0,15

18,00/ 0,75 1

Riesling Cavit
Collection Pavia
11,5% ale. 100%
Riesling

5,00 | 0,15 1
20,00 | 0,75 1

RAUDONAS / RED

Chianti DOCG, Ruffino
12,5% alc., 70%
Sangiovese, 30%
Cabernet Sauvignon,
Merlot

4,50 | 0,15 1

18,00 | 0,75 1

Ruris, Umbria Rosso
I.G.T., Col Santo,
13,5% alc. Sangiovese,
Merlot, Sagrantino
6,00 | 0,15 1

29,00 | 0,75

NEALKOHOLINIS
RAUDONASIS / NON
ALCOHOLIC RED

Carl Jung ,Merlot*
0,5 % alc. , Merlot
11,00 | 0,75 1

RAUDONY PLYTY:

Keturi véjai LAGER,
4,9% alc.

Béganti kopa ALE,
4,5% alc.

Bocmano Usai IPA,
6% alc.

4,00 | 0,33 1

Peroni Nastro Azzurro
LAGER

5,1% alc.

4,00 | 0,33 1

Erdinger Weisbier

kvietinis / wheat
5,3% alc.
4,50 | 0,51

Erdinger Dunkel
tamsusis / dark
5,3% alc.

4,50 | 0,5 1

Corona Extra
PALE

4,5% alc.

4,00 | 0,335 1

NEALKOHOLINIS ALUS /
NON ALCOHOLIC BEER

Erdinger Alkoholfrei
0,5% alc.
4,50 | 0,5 1

Calsberg nealkoholinis

0,5% alc
4,00 / 0,33 1

© 6 o 6 0 06 0 0 00 0 00 00 0 0

CIDER

TINGINIO PANTIS:

kriausiy / obuoliy
_pear / apple

4,5% alc.

3,50 | 0,33 1



NON ALCO SOFT DRINKS

SVIEZIAI SPAUSTOS
SULTYS / FRESH JUICES:

apelsiny arba
greipfruty /

orange or grapefruit
3,50 | 0,2 1

apelsiny ir greipfruty
/ orange and
grapefruit juice

3,50 | 0,2 1

Sultys: obuoliy,
multivitaminy,
pomidory, apelsiny,
vynuogiy / Juice
2,50 | 0,2 1

Coca-Cola, Coca-Cola
Zero, Fanta, Sprite,
Tonic

2,50 | 0,25 1

Roziy limonadas /
Rose lemonade
3,00 | 0,2 1

Nattralus

mineralinis wvanduo
»sSan Benedetto* /
Natural mineral water
»San Benedetto¥

3,00 | 0,33 1

Gazuotas

mineralinis wvanduo
»sSan Benedetto* /
Sparkling mineral
water ,,San Benedetto*
3,00 | 0,33 1

Stalo vanduo su
citrina ir métomis /
Table water with lemon
and mint

1,50 | 0,5 1

2,00 | 11

NEALKOHOLINIAI KOKTEILIAI /
VIRGIN COCKTAILS

SPRITZ
Nealkoholinis ,Bitter“ , apelsiny sultys, tonikas,
ledo kubeliai, apelsino skiltelé / Non-alcoholic
»Bitter%, orange juice, tonic, ice cubes, orange
slice

5,00

SEZONINIAI GERIMAI /
SEASONAL DRINKS

KARSTAS APEROL SPRITZ /
HOT APEROL SPRITZ .
“ 1t nas, obuoliy sultys
”Agiigérbfz? wiitzywine, apple juice

8,00

ARBATA
TEA

PLIKOMA ARBATA
,ALTHAUS” SILKINIUOSE
PAKELIUOSE / BREWED
TEA ALTHAUS IN SILK
BAGS

2,50

KARSTAS NAMINIS
MISKO UQGY GERIMAS /
HOT HOMEMADE FOREST
BERRY DRINK

4,00

SVIEZIY METY ARBATA
/ FRESH MINT TEA
3,00

COFFEE 's.

el gard@

%: .
‘San pr?

ESPRESAS / ESPRESSO
2,00

DVIGUBAS ESPRESAS /
DOUBLE ESPRESSO
3,50

ESPRESAS SU PLAKTA
GRIETINELE / ESPRESSO
WITH WHIPPED CREAM
5,00

JUODA KAVA /
BLACK COFFEE
2,00

ESPRESAS ,MACCHIATO” /
ESPRESSO MACCHIATO
2,30

KAVA SU PIENU /
COFFEE WITH MILK
2,50

LATES KAVA /
COFFEE LATTE
3,00

KAPUCINAS /
CAPPUCCINO

VAIKISKAS KAPUGINAS SU
KAKAVA / CHILDREN
CAPPUCCINO WITH CACAQ
3,00

KAVA SU KARAMELE IR
GRIETINELE / COFFEE
WITH CARAMEL AND CREAM
4,00

KAVA SU SOKOLADU IR
GRIETINELE / COFFEE
WITH CHOCOLATE AND
CREAM

4,00

KARSTAS NAMINIS
SOKOLADAS / THICK
HOMEMADE HOT CHOCOLATE
4,00

KARSTAS NAMINIS
SOKOLADAS SU RIESUTAIS /
HOT HOMEMADE CHOCOLATE
WITH NUTS

Su plakta grietinéle,
skrudintais migdolais,
Sokoladiniu uzpilu / With
whipped cream, roasted
almonds, chocolate topping

SALTA
ICED

SALTAS ESPRESAS /
ICED ESPRESSO
3,00

SU ALKOHOLIU
ALCOHOLIC

KAVA ,CORRETTO” SU
VISKIU ARBA ROMU /
COFFEE CORRETTO
WITH WHISKY OR RUM .o )
4,50 SALTA LATES KAVA /
ICED LATE
KAVA , ITALISKAI“ SU 5,50 o
LAMARETTO DISARONNO“,
PLAKTA GRIETINELE /
COFFEE ITALIAN WITH
AMARETTO DISARONNO,
WHIPPED CREAM

5,00

O
SALTA / ICED ,CAFFE LATTE
CHOCOLATE“

Sokoladinis kremas, pienas,

ledo kubeliai, kava, plakta

grietinélé, lazdyny rieSutai
/ Chocolate cream, milk, ice
cubes,

hazelnuts O

AIRISKA KAVA / e

TRISH COFFEE
5,50 N
’ SALTA / ICED ,CAFFE LATTE
PISTACHIOS#

Pistacijy kremas, pienas,
ledo kubeliai, kava, plakta

LEDAI PASKENDE
KAVOJE /

ICE CREAM SUNKEN IN
A COFFEE

grietinélé, pistacijy
rieSutai / Pistachio cream,
milk, ice cubes,

pistachios

5,00

2,50 M | 3,00 L 5,00 5,00
+50 ct +50 ct DAR SKANIAU su plakta grietinéle,
Kava be kofeino Kava su kokosy pienu _EVEN MORE DELICIOUS  skrudintais migdolais
/ Decaffeinated Coffee / Coffee with cocco milk +1,00 EUR / with whipped cream,

roasted almonds




NINTER
NARM

COCKTAILS

MULLED WINE

Karstas Negro Amaro Salentino IGP,
Pignataro vynas,, medus, apelsiny
zievelés, cinamonas, prieskoniai /
Hot Negro Amaro Salentino IGP,
Pignataro wine, honey, orange peel,
cinnamon, spices

7.00

WINTER WONDERLAND

Jack Daniels Fire, citrinos sultys,
spanguoliy sultys, obuoliy sultys,
medus / Jack Daniel s Fire, lemon
juice, cranberry juice, apple juice,
honey 8.00

WARM UP

Stroh 80, obuoliy sultys, citrinos
sultys, lazdyny riesuty sirupas /
Stroh 80, apple juice, lemon juice,
hazelnut syrup

7.00

HOT TODDY

Havana Especial, obuoliy sultys,
citriny sultys, citrina / Havana
Especial, apple juice, lemon juice,
lemon

7.00

INVERNO HUG

Luxardo Maraschino likeris, Stroh
80, citriny sultys, vynuogiy sultys/
Luxardo Maraschino, Stroh 8@, lemon
Juice, grape juice
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SPRIT/Z

APEROL SPRITZ
Aperol, Cinzano
Prosecco, sodos

vanduo / soda water
8.00

SPRITZ SUMMER
GARDEN

Gordon‘s Premium
Pink, Elderflower,
Cinzano Prosecco,
zaliyjy citriny
sultys, braskés,
métos

/ lime Juice,
strawberries, mint
8.00

CAMPARI SPRITZ
Campari, Cinzano
Prosecco, sodos

vanduo / soda water
8.00

AMARA SPRITZ
sAmara“, ,Prosecco¥,
sodos vanduo / soda

water
8,00

LIMONCELLO
SPRITZ

Limoncello, Cinzano
Prosecco, sodos

vanduo / soda water
8.00

PASSION SPRITZ
Pasiflorai,
»Cinzano Prosecco¥,
zalioji citrina,
sodos vanduo /
passion fruit, lime,

soda water
9,00

COCKTAILS

APERITIVO

NEGRONI SBAGLIATO

,Martini Rosso¥,
,Campari Bitter¥,
,Cinzano Prosecco*
7.00

GIN TONIC
DZinas ,Bulldog¥,

tonikas, zaliyjy
citriny sirupas,

< - L. .
Seivamedziy sirupas /

Gin Bulldog, Tonic,
lime syrup,
elderflower syrup

7.00

GIN ROSE

Dzinas ,Bulldog¥,

roziy limonadas / Gin
Bulldog, rose lemonade

7.00

TEQUILA SUNRISE

,Cazcabel blanco*

(100% agave), apelsiny

sultys, grenadiny
sirupas / orange

juice, Grenadine syrup

7.00

CUBA LIBRE

,Havana Club

Especial%, ,Coca-cola“

7.00

AFTER DINNER

NEGRONI

msMartini Rosso¥,
»Campari Bitter¥,
,»Gin

8,00
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