VALGIARASTIS 22 DOC'S MENUD

PUIKI PRADZIA! / PERFECT BEGINING!

SVIEZIOS AUSTRES SU CITRINOMIS IR TABASCO PADAZU* | 6.8

Oysrers on the half shell with lemon & tabasco”

UZKEPTOS AUSTRES SU GRIETINELES IR SVIEZIU DARZOVIY PADAZU* | 7.2

Baked oysters on. the half shell with cream squce & vegetables*

MARINUOTOS ALYVUOGES SU LAVASO KREKERIAIS | 2.8

Marineted olives with lavash cracker

MARINUOTI AGURKELIAI TEMPURA TESLOJE [ 4.6

Tempura fried pickles

KEPTAS HALLOUMI SURIS | 5.4

Baked Halloumi Cheese

ASTRUS BUFFALO SPARNELIAI | 5.2

Buffalo wings

KESADILIJA SU VISTIENA / VEGETARISKA | 5.4

Quesadilla with chicken / vegetarian

KARSTI TRIJU SURIY KASNELIAI 5.6

Hot cheese bites with house made sauces

SURIO RINKINYS SU GARSTYCIU PADAZU IR SVOGUNY DZEMU (4 asmenims) 184

Cheese plate with mustard sause and caramelized onion jam (4 people)

UZKAN DZ| u LENTA (stirio rinkinys, buffalo sparneliai, naminiai tragkuéiai, alyvuoges, agurkeliai tesloje, chorizo desra) (4-10 asmeny) | 18.2
Snack plate (Cheese plate, buffulo wings, homemade chips, olives, fried pickles, chorizo (4-10 people)

GRUZDINTI KAULIENOS SONKAULIUKAI SU DARZOVIY LAZDELEMIS IR PADAZAIS | 8.6

Deep fried pork ribs

PASONIUKAI / SIDE DISHES|| [ SU SAUKSTU / WITH A SPOON

TRUMAIS IR PARMEZANU GARDINTOS TRINTA SAULEJE D?IOVINTU POMIDORUY
BULVYTES | 2.5 ‘ SRIUBA | 3.6

Truffle & Parmesan potato fries Creamy sun-dried tomato soup

CITRININES BULVYTES SU ZALIOSIOMIS VIETNAMIETISKAS JAUTIENOS TROSKINYS | 4.8
CITRINOMIS IR ZOLELEMIS | 2.2 Viethamese Beef Stew

Lemon, lime & herb potato fries

. e JUROS GERYBIY SRIUBA SU KOKOSU PIENU
SEZONINES DARZOVES | 2.0 | 5.6

Seasonal salad (Astunkojis, karaliskos krevetés, Menké)
Seafood soup with coconut milk (Shrimps, octopus, Cod)

GURME BURGERIAI/GOURMET BURGERS
TUNO BURGERIS SU MARINUOTAIS ANANASAIS IR AVOKADU | 6.8

Tuna steak burger with house pickled pineapple & fresh avocado

DVIGUBAS JAUTIENOS BURGERIS SU 3X SURIU | 12.4

Double Cheeseburger

JAUTIENOS BURGERIS SU CEDERIO SURIU SU/BE KARAMELIZUOTAIS SVOGUNAIS | 6.8

Beef burger with Cheddar with caramelized onion jam

BURGERIS SU HALLOUMI SURIU IR AZIJIETISKOM COLESLAW SALOTOM | 6.4

Halloumi burger with asian colesaw

VISTIENOS BURGERIS SU SONINE IR SAULEJE DZIOVINTAIS POMIDORAIS | 6.4

Chicken burger with bacon and sun dried tomatoes

PLESYTOS VISTIENOS BURGERIS SU BBQ PADAZU, COLESLAW SALOTOMIS IR MARINUOTAIS AGURKAIS | 5.8
Pulled Chicken burger with BEQ sauce, Coleslaw salad, pickled gherkins

VEGEARISKAS BURGERIS SuU DZIOVINTAIS POMIDORAIS, KEPTU OZKOS SURIU IR
KARAMELIZUOTAIS SVOGUNAIS |68

Vegetonan bmger with sun dued romutoes baked goot cheese & Corome!rzeo’ onion jam

ASTRUS JAUTIENOS BURGERIS SU CEDERIO SURIU, JALAPENAIS, SONINE IR SVOGUNU 6.8

Beef burger with Cheddar, Jalapenos, Onion and Bacon

Pasirinkti: Your Choice of Potato Fries:
" citrinines bulvytes su Zaliosiomis citrinomis ir Zolelemis........... 1.40 Lemon, Lime and Herbs......... 1.40
* trumais ir parmezanu gardintos BUVYEES......c.eevececevesaererrnn. 180 Truffles & Parmesan................. 1.80
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SU PEILIU IR SAKUTE / WITH KNIFE AND FORK

SEZONINES SALOTOS | 3.8

Seasonal salad

SALOTOS SU KREVETEMIS, UOGOM IR AVOKADU I 7 8

Salad with shrimps, avocado and pear

SEZONINES SALOTOS SU OZKOS SURIU [ 5.8

Seasonal salad with goat cheese

SEZONINES SALOTOS SU VISTIENOS FILE | 5.8

Seasonal salad with chicken

SEZONINES SALOTOS SU TUNO FILE | 6.8

Seasonal salad with grilled tuna

GRILYJE KEPTA PILKOJO TUNO FILE SU CITRININEMIS BULVYTEMIS
IR SEZONINEMIS DARZOVEMIS | 12.8

Tuna steak with lime & herb poraro m@s served vwrh seasonm vegetables

TR e S SEZQN|NEM|3 DARZOVEM|S | 14 8

QOctopus served with mango sauce & seasonal vegetables

GRILYJE KEPTA VIé'I:IENQS FILE SU CITRINZOLEMIS, CITRININEMIS BULVYTEMIS IR
SEZONINEMIS DARZOVEMIS | 7.8

Grilled chicken breast with lime & herb potato fries served with seasonal vegetables

KIAULIENOS SONKAULIUKAI SU DUMINIO VISKIO BBQ PADAZU | 7.8

Pork ribs with smoky scotch whis key BBQ sauce

JAUTIENOS ZANDAI TROSKINTI ALUJE SU BULVIY KOSE IR MORKOMIS | 9.4

Beef cheeks braised in beer served with mashed potatoes and caramelized carrots

Fajita bowl (vegan)

FAJITA DUBENELIS (veganiskas patiekalas) | 4.8

MENKE TESLOJE SU BULVYTEMIS | 6.8

Fish and Chips

KREVETES TAILANDIETISKAI [12.8

Thai style shrimps

KREVETES SU CHORIZO DESRA | 12.8

Shrimps with chorizo

GRILYJE KEPTAS JAUTIENOS DIDKEPSNIS | 16.2
Beef Steak

SALDI PABAIGA / SWEET ENDING

SOKOLADINIS STOUT PYRAGAS | 3.6

Chocolate Stout cake

MASKARPONES MANGU DESERTAS | 3.8

Mascarpone cream cheese with mango dessert

UZSAKYMAI PRIIMAMI PRIE BARDII




ATSIGERIMAI & DOC'S DRINKS

BE ALKO / NO ALCO SILTA-SALTA/HOT-COLD|
FENTIMANS tivonaDAI 275 ml 2.6 JUODA KAVA 1.8
FENTIMANS LiMoNADAI125 m 1.8 llllcapPuccine 20
SANPELLEGRINO BIO  thovana 300 22 o ——
S.PELLEGRINO VANDUOQO 330 ml/ 750 ml (gazuotas) 24/3.4 KAVA SU PlENU . ”2 0
ACQUA PANNA VANDUO 250ml/750ml 24/32 -
PAGO SULTYS 200 mi ANANASU, APELSINU, GBUOLIY, MULTI, SPANGUOLIY, POMIDORY 2.2 ESPRESSO S 1 8--
‘ REDBULL 200 mi 2.6- ARBATA SlLKO MAISELYJE . 2 o}
AIRISKA KAVA 4 4__
= NAMU ¢ GAMYBOS ARBATOS 2 8
ALUS IS KRANO / DRAFT / 330ml /473 m| HOT DOC - 4.8
DEGUSTACINIS RINKINYS 4 125 ml JUsU PASIRINKTO ALAUS 1€ KRANO
HOP DOC & SAKISKIU BREWERY (session IPA) KITA/OTHER /40 ml
WARSTEINER (German Pilsner) FINLANDIA VODKA 3.6
SAKIéKIl.) MILK STOUT Milk Stout) KRAKEN RUM 4.4
LAISKAI BUMBU X0 RUM 52
TONGERLO BRUIN _(Belgian Dubbel) DIPLOMATICO RESERVA RUM 54
LA CONTESSE (Prosecco, 250ml) ZACAPA CENTARIO 23 YO RUM 68
GENYS KALIFORNIKACIJA (American Pale Ale, 400m) TANQUERAY LondonDryGIN 4.6
GENYS BALTAS MELAS (witbier, 400ml) ROKU GIN 4.8
LEFFE BLONDE (Belgian Blonde Ale) SIPSMITH LondonDryGIN 5.4
SVECIAS /GUEST 2 HENDRICK’S Midsummer Solstice GIN 5.4
SVECIAS /GUEST - || | JUNIMPERIUM Winter Edition GIN 5.8
ROOSTER ROJO TEQUILA BLANCO 4 O i
TRES GENERACIONES PLATA 5.4
TRES GENERACIONES ANEJO 5 8
VYNAS / WINE DON JULIO BLANCO 56
NAMUY BALTAS (Moison Castel, Prancaziia) 187 ml 48 |IlkAH TEQUILABLANCO 58
NAMUY RAUDONAS (Moison Castel, Prancuzija) 187 ml 4.8 KAH TEQUILA REPOSAbO 5 2
ZINFANDEL (Fetzer, JAV) 750 mi 18.0 || || MESCAL LOS SIETE MISTERIOS 5.4
GEWURZTRAMINER (Johann Brunner, Vokietija) 750 ml 16.0 MESCAL SE BUSCA REPOSADO 58
RIESLING (villa Wolf, Vokietija) 750 ml 16.0 COURVOISIER VS 5.6
SAUVIGNON BLANC (Marlborough, Naujoji Zelandia) 750 m| 20.0 || || FIREBALL 46
TEMPRANILLO (Hacienda Zorita Criado en Baricca D.O, Ispanija) 750 ml 18.0 JAGERME{STER e 38
CREMANT (Salasar Cremant De Limoux Brut) 750 ml 20.0 XENTA ABSENTA e
= 4.6/16.0 SAMBUCA VITTONE 3.6
MlDUS AGURK]NlS (‘:Suéves midus, Lietuva) 1001’566';{ 48“80 BAILEY’S ORIGINAL 3.8
— COlNTREAU LIqUOI' 3.6
VISKIS / BURBONAS / 40 ml CREME DE VIOLETTE 34
WHISKY / BOURBON / 40 ml| LUXARDO APERITIVO FOR SPRITZ 3.6
BUSHMILLS Original (airlo) 3.8 || || PAKRUOJO DBSV “Laginine” 5.4
MAKERS MARK (JAV) 4.6 .
WOODFORD RESERVE Distiller’s Select 6 YO (AV) £ 4 |[l|| A et IeREY Serahien: -
JOHNNIE WALKER Black Label 12 YO (kotijo) 5.2 || || PAKRUOJO DBSV “Ciobretiu sumedum® 5.4
GLENMORANGIE Original Sinvgle Malt 10 YO (Highland, Skotija) 54 PAKRUOJO DBSV ¢ “Artemisia Vulgaris” 5. 4_
GLENFIDDICH 15 YO (Sbeyside‘ Skotija) 6.2 PAKRUOJO DBSV Cherry Brandy“ 5 4
LAPHROAIG 10 YO (Islay, Skotija) 5.8 =
LAGAVULIN 16 YO (islay, Skotija) 7.2
GLENKINCHIE 12 YO (Lowland, Skotija) 6.4
MICHEL COUVREUR MALT (Pranciizija) 6.8 UiSAKYMAl PRIIMAMI PRIE BARO
KAVALAN CONCERTMEISTER PORT CASK FINISH (taivanas) 6.4
M“ARS KASEI (Japonija) 5.8




