HO®USE

GASTRO-PUB

Baro uzkandziai / Bar snacks

Keptos duonos lazdelés
(Patiekiame su savos gamybos majonezu, kietuoju siriu, Eesnaku)

Fried breadsticks ~=~~~ T TTTTTTTTTTimmommemmmemememenenees 4.49€

(Served with home-made mayonnaise, hard cheese, garlic)

, DA e R R 4.49€
Pickled olives
Mazyjy kalmary ciuptuvai
(Skrudinti mazyjy kalmary &uptuvai, patiekiame su salotomis ir darzovémis, skrudinta duonele,
lengvai &esnakiniv padazy, citina) 9.99€

Small squid tentacles
(Roasted small squid tentacles, served with salad and vegetables, toasted bread, light garlic sauce,
lemon)

Krevediy ieSmelis
(Tigrinés krevetés, keptos svieste su cesnaku ir prieskoninémis Zolelémis; patiekiame su

Shrimp skewer
(Tiger prawns, fried in butter with garlic and herbsv; served with salad, lemon, toasted bread and
mango mayonnaise)

Jautienos karpacio

(Griezinéliais pjaustyta jautiena, pagardinta gristais pipirais ir druska, alyvuogiy aliejumi, rukola salotomis,
kietuoju striu, savos gamybos chimiciurri padazu, kedro riedutais; patiekiame su skrudinta duonele)

Beef carpaccio 10.99€
(Beef slices, seasoned with crushed pepper and salt, olive oil, rocket salad, hard cheese, home-

made chimiciurri sauce, pine nuts. Served with roasted bread rolls)

»~Nachos” su ¢ili con carne
(Meksikietigki traskuciai, uzkepti su ,&ili con carne”, mini svoginéliais, jalapenais, pagardinti
,bbg” padazu ir striu

q padozuirsiric] 10.99€
Nachos with chili con carne
(Mexican chips baked with chili con carne, mini onions, jalapenos, seasoned with BBQ sauce and
cheese)

Traskos vidurzemio juros astuonkojai

(Mazieiji skrudinti astuonkojai; patiekiame su salotomis, skrudinta duonele, mango majonezy, citrina)

Crispy Mediterraneanoctopus 10.99€
(Small roasted octopus; served with salad, toasted bread, mango mayonnaise, lemon)

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




HO®USE

GASTRO-PUB

Salotos / Salads

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

Su grill vistienos filé ir traskia Sonine  9.49 € With grilled chicken fillet and crispy bacon
Su grill kalakutienos filé ir traskia Sonine 9.49 € With grilled turkey fillet and crispy bacon
Su grill lasiSos file 10.99 € With grilled salmon fillet
Su tigrinémis krevetémis 11.49 € With 'Penaeus’ shrimps

Svieziy saloty ir darzoviy salotos
(Sviezi salotlapiai, agurkai, vy3niniai pomidoriukai, ridikéliai, avinzirniai, sauléje dziovinti
pomidorai, Zoleliy uzpilas, pistacijy traskuéiai, skrudinta duonelé)
Fresh lettuce and vegetable salad
(Fresh lettuce leaves, cucumbers, cherry tomatoes, radishes, chickpeas, sun-dried tomatoes, herb

dressing, pistachio crisps, toast)
Su rukyta lasida ir perliniu kuskusu  9.99 € With smoked salmon and pearl couscous
Su mocarela surio ,,burbulu” 8.99 € With mozzarella cheese bubble
Su jautienos ispjova 11.99 € With beef cuts

Sriubos / Soupsters
Saltibarsiai (3iltuoju sezonu)
(Patiekiame su virtomis-apkeptomis bulvémis)
(Fofiekiome su virfomis-apkeplomis bulvemis] . L 4.49€
Saltibarsiai (Cold beetroot soup) (served during the warm season)
(Served with boiled-roasted potatoes)
Kreminé gryby sriuba
(Patiekiome su skrudinta dvorele) 4.99€
Creamy mushroom soup
(Served with toasted bread)
~Vengriska” jautienos guliasiné
(Pc:hekmm.e su skrudinta duonele) 5.99€
Hungarian beef goulash
(Served with toasted bread)
~Marselio” Zuviené su juros gérybémis
(Skrudintos morkos, cukinijos, svogiinai, &esnakai, dviezios 3efo Zolelés, ladisa, sviestazuve,
midijos, krevetés, nattralus Zuvies sultinys; patiekiame su skrudinta duonele, grietinéle, citrina) 13.99€

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

Rekomenduojame valgyti su $vieziai kepta duona .
. Recommended with fresh bread.
Svieziai kepta duona/In-house bread — 0.29 €

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




Bulviniai patiekalai / Potato dishes

Bulviniai blynai su grietine 6.49 € Potato pancakes with

Bulviniai blynai su Sonine
(Patiekiame su grietine)

Bulviniai blynai su

marinuotais kelmucdiais
(Patiekiame su marinuotais kelmuciais
ir grietine)

Bulviniai blynai ,,Gurman’s”
(Patiekiame su grilintais arfisokais,
vytintais pomidorais, pelésinio strio
padaZu, grietine)

Bulviniai blynai su lasisa
(Patiekiame su grietine

~Mociutés” cepelinai (Tik sekmadieniais)
(Patiekiami su spirguéiy ir grietinés padazu)

749 €

7.99€

7.99€

) 7.99€

SOuUr cream

Potato pancakes with bacon
(Served with sour cream)

Potato pancakes with pickled honey
mushrooms (Armillaria mellea)
(Served with pickled honey

mushrooms and sour cream)

Potato pancakes “Gurman’s”
(Served with grilled artichokes, dried
tomatoes, blue cheese sauce, sour cream)

Potato pancakes with salmon
(Served with sour cream)

Maza/Small
4.59 €

“Grandma’s zeppelins”

(potato-meat dumplings) (only on Sundays)
(Served with bacon and sour cream)

Didelé/Large
799 €

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

Varskéciai / Cottage cheese pancakes

Tradiciniai
varskédiai

(I8 natoralios varskés
ir sviesto pagaminti
kepti varskéciai;
patiekiame su
griefine ir cukraus
pudra)

7.99€

sour cream and
powdered sugar)

Traditional cottage
cheese pancakes
(Fried cottage cheese
pancakes made from
natural cottage cheese
and butter. Served with

Gurmaniski
varskédiai

(I8 natdralios varskés
ir sviesto pagaminti
kepti varskéciai,
patiekiame su
traskia Sonine ir
klevy sirupu)

Gourmet cottage
cheese pancakes
(Fried cottage cheese
pancakes made from
natural cottage cheese
and butter. Served with
crispy bacon and
maple syrup)

8.99€

Desertai / Desserts

Italiski ledai
(Apie ledy skonius teirautis
aptarnaujandio personalo)
ltalian ice cream
(Inquire the staff about the flavours
of ice cream)

299€

SUrio tortas
(Patiekiamas su trintomis uogomis)

Cheesecake
(Served with crushed berries)

5 Créme brulee
Sviezios grietinélés ir pieno desertas
su kiausiniy tryniais, gardintas vanile,

karamelizuotas ruduoju cukranendriy cukrumi.

3.99€

Obuoliy pyragas
(Patiekiamas siltas su ledais ir
karamele)

Apple pie
(Served warm with ice cream and
caramel)

4.49¢€

Sokoladinis tortas-skanéstas
Chocolate cake-treat

Créeme brulee
Fresh cream and milk dessert with egg yolks,
seasoned with vanilla.
Caramelized with brown cane sugar.

Informacijos apie maiste esandius alergenus klausti padavéjo.

Information about allergens in food ask for a waiter.




HO®USE

GASTRO-PUB

Karstieji grill patiekalai kepti ant iesmo
Hot grill dishes, grilled on a spit

Vistienos filé grill ieSmas (vidutiné porcija /didelé porcija)
Chicken fillet grill skewer (medium portion / large portion) 9.99/M.99¢€

Kalakutienos filé grill iesmas (vidutiné porcija,/didelé porcija)
Turkey fillet grill skewer (medium portion / large portion) 10.49 /12.49€

Kiaulienos sprandinés grill ieSmas (vidufiné porcija /didelé porcijia)  19.49 /12.49€
Pork neck grill skewer (medium portion / large portion) ) )

Sviestazuveés filé grill ieSmas (vidutiné porcija /didelé porcija) 11.99 / 14.99€
Butterfish fillet grill skewer (medium portion / large porfion) ’ )

Maltos brandintos jautienos grill ieSmas (vidutiné porcija /didelé porciia) 17 99 /14.99€
Minced matured beef grill skewer (medium portion / large portion) ) )

Garnyrai pasirinkimui / Side dishes of your choice

Garnyras 1

Pomidory, agurky ir svoguny salotos su grietine

Koréjietiskos morky ir burokéliy salotos
Grilintos cukinijos ir paprikos

Svieziy saloty lapai, agurkas, pomidoras,
ridikas su alyvuogiy aliejumi

Coleslaw” salotos
n

Side dish 1

Tomato, cucumber and onion salad with
sour cream

Korean carrot and beet salad
Grilled zucchini and bell peppers

Fresh lettuce leaves, cucumber, tomato,
radish with olive oil

Coleslaw salad

Garnyras 2 Padazas 3
Basmati ryZiai Lengvas esnakinis padaZas
Perlinis kuskusas Totoriskas” padaZas

Bataty fri bulvytés Baravyky padazas (Siltas)
Fri bulvytés laiveliai BBQ padazas
Bulviy ko3é Pomidory padazas

Zaliyjy pipiry padazas (Siltas)

Side dish 2 Sauce 3
Basmati rice Light garlic sauce
Pearl couscous Jatar” sauce
Sweet potato fries Boletus sauce (warm)
French fries - boats BBQ sauce
Mashed potatoes Tomato sauce

Green pepper sauce (warm)

Informacijos apie maiste esancius alergenus klausti padavéjo.

Information about allergens in food ask for a waiter.
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Karstieji mésos ir zuvies patiekalai
Hot meat and fish dishes

»Sicilietiskas” vistienos filé kepsnys

(Ant lava griliaus kepta vistienos filé, su troskintomis jiros gérybémis ir darzovémis, vyno-
grietinélés padaze, patiekiame su fri bulvytémis)

Sicilian chicken fillet steak

(Chicken fillet grilled on a lava grill, with stewed seafood and vegetables, in a wine-cream sauce,
served with French fries)

12.99 €

Kukurozinio visciuko puselé kepta krosnyje (apie 600 gr)

(Patiekiame su fri bulvytémis, , coleslaw” salotomis, totorisku padazu, bbq padazu, lengvai

esnakiniu padazu) 14.99 €
Half of a corn chicken (about 600 g)

(Served with French fries, coleslaw salad, Tartar sauce, BBQ sauce, light garlic sauce)

Kiaulienos Sonkauliai grill BBQ (350 gr)
(Mésingi Sonkauliai kepti ant lava griliaus, glazdruoti savos gamybos alaus bbq padazu,
patiekiame su , coleslaw” salotomis ir fri bulvytémis)

. . 14.99 €
Pork ribs grill BBQ (350 g)
(Meaty ribs, grilled on a lava grill, glazed with a homemade beer BBQ sauce, served with
coleslaw salad and French fries)
Menkeés filé Fish&Chips
(Patiekiame su fri bulvytémis, , coleslaw” salotomis, lengvai éesnakiniu padazu, citrina) 14.99 €
Cod fillet Fish & Chips )
(Served with French fries, coleslaw salad, light garlic sauce, lemon)
Jautienos Zandas (180 gr)
(Patiekiame su grill darzovémis, bulviy ko3e, Zaliyjy pipiry padazu, bbq padazu, baravyky
podazv) 1599 €
Beef cheek (180¢) )
(Served with grilled vegetables, mashed potatoes, green pepper sauce, BBQ sauce, boletus
sauce)
Sviezios lasios filé kepta krosnyje ant kedro lentelés (160 gr)
(Patiekiame su 3vieziy saloty ir darZoviy garnyru, basmati ryZiais, totorisku padazu, citrina)

. 15.99 €

Fresh salmon fillet cooked in the oven on a cedar board (140 g)
(Served with a side of fresh salad and vegetables, basmati rice, Tatar sauce, lemon)
Jautienos iSpjovos steikas (180 gr)
(Patiekiame su pomidorais gardintais baziliku ir balzamiko kremu, bataty fri bulvytémis, Zaliyjy
pipiry padaZas, bbq padazas, baravyky padazas) 20.99€

Beef cuts steak (180 g)
(Served with tomatoes seasoned with basil and balsamic cream, sweet potato French fries, green
pepper sauce, BBQ sauce, boletus sauce)

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




HOUSE

GASTRO-PUB

Makaronai / Pasta

Siglome pasirinkti makaronus ir padazqg pagal JGsy skonj
We suggest choosing pasta and sauce to your taste
Mafalda Corta

ltaly gamintojo , Garofalo” kietagridziai makaronai Mafalda Corta

Durum pasta “Mafalda Corta” of Italian manufacturer Garofalo

Scialatelli Campani
ltaly gamintojo ,,Bella ltalia” makaronai Scialatelli Campani, pagaminti pagal léto dZiovinimo technologijg
Pasta "Scialatelli Campani" of ltalian manufacturer Bella ltalia, made using slow drying technology

Padazas / Sauce

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

With ham and crispy bacon 10.49 €

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

Su Zuvimi ir jUros gérybémis

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

vyno padazas, jvairios Zolelés, ciberzolé, kietasis soris) 13.49 €
With fish and seafood ’
(Roasted garlic, onions, zucchini, cod, salmon fillet, 'Penaeus’ shrimps, mussels, crayfish, cream-wine
sauce, various herbs, turmeric, hard cheese)

~Lagmanas” su jautienos iSpjova

(Azijietisko gamybos stiliaus keptas makarony patiekalas, makaronai scialatelli campani, kepti

su jautiena, paprikomis, saliery stiebais, cukinija, mélynu svogtinu, pagardinti teriyaki ir sojos

padazu, frintais pomidorais, &esnakais ir Zolelémis) 14.99 €
Lagman with beef cuts

(Fried pasta dish of Asian cooking style, pasta scialatelli campani, fried with beef, bell peppers, celery
stalks, zucchini, blue onion, with added teriyaki and soy sauce, pulped fomatoes, garlic and herbs)

Midijos / Mussels

Tradicinés juodosios midijos su tailandietisku padazu

Traditional black mussels with Thai sauce 10-°7 €

Tailandietiskas padazas / Thai sauce
Skrudintos darzovés, troskintos vyno — grietinélés padaze, gardintame
ciberzole, imbiery, ¢ili pipirais, kokoso pienu, $efo prieskoninémis Zolelémis

Roasted vegetables stewed in a wine-cream sauce, seasoned with turmeric, ginger, chili
pepper, coconut milk, herbs by the kitchen chef

Tradicinés juodosios midijos su Sefo padazu

Traditional black mussels with the sauce of the chef 1577 ©

Sefo padazas / Sauce of the chef
Skrudintos darZzovés, vistienos filé, krevetés, troskintos vyno — grietinélés padaze su café de
paris ir Sefo prieskoninémis Zolelémis.
Roasted vegetables, chicken fillet, prawns, stewed in wine-cream sauce,
with café de Paris and herbs of the chef.

Pastaba / Note

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

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




Sparneliai / Wings

The House

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

bulviy gruzdés, $vieziy agurky ir morky lazdelés)

TheHouse @ e 1.99€
(Roasted chicken wings, home-made blue cheese sauce and sweet and sour sauce, French fries,

sticks of fresh cucumbers and carrots)

BBQ
(Skrudinti vistienos sparneliai savos gamybos alaus - bbg padaze, pelésinio sirio padaZas,
saldZiarogsfis padazas, bulviy gruzdeés, $vieziy agurky ir morky lazdelés)

BBQ 12.99€

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

Sparneliai su medumi ir il

(Traskds vistienos spameliai glaziruoti su medumi, soja, &ili, musy gamybos pelésinio strio ir

saldziarogstis padazas, bulviy gruzdés, svieziy agurky ir morky lazdelés)

Wings withhoneyandchili e 12.99 €
(Crispy chicken wings glazed with honey, soy sauce, chilli, home-made blue cheese sauce and sweet

and sour sauce, French fries, sticks of fresh cucumbers and carrots)

Buffalo

(Skrudinti vistienos sparneliai, glaziruoti su ,buffalo” padazu, patiekiami su pelésinio strio ir

saldZiartgi&iv padazu, bulvytémis fri, morky ir agurky lazdelémis)

Buffao e 13.49 €
(Roasted chicken wings, glazed with “buffalo” sauce, served with blue cheese and sweet and sour

sauce, French fries, carrot and cucumber sticks)

Ypatingai astrus sparneliai

(Skrudinti vistienos sparneliai, glazoruofi su ,The House” ypatingai astriu padazu, patiekiami su pelésinio
strio ir saldZiarigs&iv padazu, bulvytémis fri, morky ir agurky lazdelémis)

Extraspicywings e 13.99€

(Roasted chicken wings, glazed with “The House” extra hot sauce, served with blue cheese and sweet
and sour sauce, French fries, carrot and cucumber sticks)

Mésainiai / Burgers

»Crill Chicken” mésainis
(Naminé brioche bandelé, savos gamybos naminis majonezas, viezi saloty lapai, pomidorai, agurkai,
grilinta vistienos file, fraski Soniné, cheddar siris, svoginy traskuciai)
“Grill Chicken” burger
(Homemade brioche bun, our homemade mayonnaise, fresh lettuce leaves, tomato, cucumber, grilled
chicken fillet, crispy bacon, Cheddar cheese, onion crisps)

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

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

Su fri bulvytémis ir Su fri bulvytémis, pomidory

Mésainis pomidory padazu padazu ir gérimu
Hamburger With French fries With French fries, tomato
and tomato sauce sauce and a drink
9.99 € 11.99€ 1299 €

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

»Mad House” mésainis
(Naminé brioche bandelé, savos gamybos majonezas, chipotle, saloty lapai, agurkai, pomidorai,
jautienos ispjova kepta ant griliaus, figrinés krevetés, vytinta Soning, mélyni svogtnai, patiekiame su

bataty fri bulvytémis ir chipotle majonezu) 17.99 €
Mad House hamburger
(Homemade brioche bun, homemade mayonnaise, chipotle, lettuce leaves, cucumber, tomato, grilled
beef cuts, 'Penaeus’ shrimps, cured bacon, blue onions, served with sweet potato French fries and
chipotle mayonnaise)

Informacijos apie maiste esancius alergenus klausti padavéjo.
Information about allergens in food ask for a waiter.
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Neapolietiskos picos
Naples-style pizzas

Margherita
(Trinti pomidorai, stris mocarela, $viezias bazilikas)
Margherita
(Crushed tomatoes, Mozzarella cheese, fresh basil)

799€

Prosciutto

(Trinfi pomidorai, sdris mocarela, vyfintas kumpis, rukola salotos, marinuoti vy3niniai pomidoriukai)
Prosciutto 8.99€
(Crushed tomatoes, Mozzarella cheese, cured ham, rocket salad, pickled cherry tomatoes)

Pepperoni

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

Pepperoni 8.99€
(Crushed tomatoes, Mozzarella cheese, Pepperoni salami, Pepperoni pepper)

Mortadella con fungi

(Trinti pomidorai, stris mocarela, dedra mortadella, pievagrybiai, trumy majonezas)
Mortadella with champignons

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

8.99€

»Con pancetta e funghi”
(Trinti pomidorai, stris mocarela, vytinta $oning, mélyni svoginai, pievagrybiai, lengvai éesnakinis
padazas)

. 9.49€
Con pancetta e funghi

(Pulped tomatoes, mozzarella cheese, cured bacon, blue onions, champignons, light garlic sauce)

»Quattro stagioni”

(Trinti pomidorai, stris mocarela, gorgonzola siris, grilinti artiSokai, pievagrybiai, mortadella desra,
alyvuogés) o 9.49€
Quattro Stagioni

(Pulped tomatoes, mozzarella cheese, gorgonzola cheese, grilled artichokes, champignons,
mortadella sausage, olives)

,»Con carne macinata”

(Trinti pomidorai, stris mocarela, malta jautiena, jalapenai, mélyni svoginai) 9.49 €
Con carne macinata

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

Pasirinkite padazq : / Sauce of your choice:

Alyvuogiy aliejus Olive oil

Trinti pomidorai Pulped tomatoes
Lengvai Eesnakinis Light garlic
Trumy majonezas Truffle mayonnaise

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

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

"House" table water with lemon (1000ml) — 229¢

,House" stalo vanduo su spanguolémis, apelsinais ir méta (1000 ml)

"House" table water with cranberries, oranges and mint (1000 ml) 2.89€

NORTE gazuotas/negazuotas (330 ml) 100 €

NORTE carbonated/non-carbonated water (330ml) :

Vittel negazuotes (330/750ml)

Vittel non-carbonated (330,/750 ml) 239€/389€

Perrier gazuotas (330/750ml)

Perrier sparkling (330,/750 ml) 2.99€/4.39€
Sultys / Juice

Pilstomos sultys (200 ml)

Apelsiny, Obuoliy, Pomidory, Vynuogiy, Multivitaminy, Ananasy, Spanguoliy 170€
Juice by glass (200 ml) :
Orange, apple, tomato, grape, multifruit, pineapple, cranberry

Svieziai spaustos sultys
Freshly squeezed juice

Morky, obuoliy (200ml)
Carrot, apple (200ml)

Apelsiny, greipfruty (200ml)
Orange, grapefruit (200ml) 489€

439€

Vitaminy Bomba (400ml) 589€
Vitamin Bomb (400ml)

~House” naminiai limonadai (400 ml)
House homemade lemonades (400 ml)

Wild Strawberry- Cherry 399€

Green Fresh 399€

Misko uogy/Wild berries 399€

Passion fruit 390€

Lime- mint 3.99€

Kiti / Soft drinks

,Pepsi, ,7up”, ,Mirinda”, ,Pepsi Max” oo 2.19€
Red Bull, Red Bull Sugarfree -~~~ 3.99€
Gira ,Tauro” / Kvass "Tauro" (300/500ml) - 199€/329€

Pieno ir ledy kokteiliai / Ice cream milkshakes

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

449 €
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Karstieji gérimai / Hot drinks

Kava / Coffee

Juoda kava / Black coffee

Juoda kava
Black coffee

2.29€

Kava "Americano"
Coffee "Americano"

2.29€

Pieniska kava "Latte" / Cafe "Latte"

Klasikiné "Cafe Latte"

Classical "Cafe Latte" 3.09€

Latte Macchiato

Latte Macchiato 3.19€

(karameling, 3okoladiné, cinamoning, riesutiné)

(caramel, chocolate, cinnamon, hazelnut)

"Mocha" su sokoladu

"Mocha" with chocolate 3.69€
Kapuéinas / Cappuccino

Klasikinis kapucinas 2.49 €

Classical cappuccino

Dvigubas kapucéinas 3.09€

Double cappuccino

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

Espresso / Espresso

"Italiskas espresso"

ltalian Espresso 229¢
Dvigubas Espresso 3.19¢€
Double Espresso ’
Espresso "Macchiato"

Espresso "Macchiato" 239¢€
"Flat White"

"Flat white" 3.99¢€

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

Lediné Latte

Led 3.19€

cy Latte

Espresso "Affogato”

Espresso "Affogato” 2.69¢
Kakava / Cocoa

Klqsi_kiné kakava 2.19€

Classical cocoa

Kakava su skoniu 249 €

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

Arbata / Tea

Plikyta arbata

Brewed tea

249¢€

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

Saltalankiy
Buckthorn

Imbieriné
Ginger
Spanguoliy
Cranberry

Maroko
Maroko

3.69€

3.69 €

3.69 €

3.99€
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Alus / Beer
Vilkmergés Premium Lager (410 ml) - —-- - oo 3.99 €
Vilkmergés Baltas (White beer) (410 ml) oo 449 €
Anarkist New Engalnd IPA (410 ml) - 4.69 €
Vilkmergés Vysniy Kriek (410 ml) v 4.39 €
Vilkmergés Tamsusis (410ml) -~ 4.69 €
Heineken (350 / 500 ml) - 409 /489 €
Corona Extra (355ml) 479 €
Vilkmergés , Nealkoholinis” (Alcohol-free) (410 ml) - 320 £
Heineken nealkoholinis (Alcohol-free) (330 ml) - 3.59 €

Sidras / Cider

Sidras ,Vilkmergés Craft” but.
Bottled cider Vilkmergés Craft (410 ml)

Sidras ,Vilkmergés” saldus (505

Cider Vilkmergés sweet

Sidras ,Vilkmergés” nealkoholinis
Cider Vilkmergés Alcohol-free (500 ml)

Stiprieji gérimai / Alkohol drinks

Degtiné / Vodka
"Lithuanian vodka" Auksiné (40ml) ---------- oo
Finlandia (40ml)  —-ooo e
Brendis / Brandy
Torres 5 (40ml)
Torres 10 (40 ml) -
Kalvadosas / Calvados
Papidoux Calvados V.S.O.P (40ml) -~
Konjakas / Cognac
Godet V.S. Classique  -----------m-mmm e
Godet V.S.O.P Orginal -
Tekila / Tequila
Sierra Antiguo Plata (40 ml) -
Sierra Antiguo Anejo (40 ml) -------- o
Romas / Rum
Angostura Premium White Rum (40 ml) --------- -
Angostura Dark Rum 7 YO (40 ml) -

Angostura 1919 Gold Rum (40ml) -
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Stiprieji gérimai / Alkohol drinks

Likeris / Liqueur

Krupnikas (40 ml) <=
Jagermeister (40ml)
Carolans Irish Cream (40 ml) -~
Vermutas / Vermouth
Martini Bianco (100ml) -
Martini Fiero (100 ml) ------ oo
Martini Riserva Special Le Rubino (100 ml) <=~~~ -
Trauktiné / Bitter
Trejos devynerios (40 ml) -~
Zalios devynerios (40 ml) ~- -
Raudonos devynerios (40 ml) -~ ----------mmo
Starka (40ml) -
DzZinas / Gin
Portobello Road Gin
Aperityvas / Aperitif
Aperol M%(40 ml) -
YL Viskis / Wihisky <
Skotiskas Viskis / Scotch whisky
Loch Lomond Original Highland Single Malt -
Glen Scotia Double Cask Campbeltown Single Malt -
Laphroaig 10YO (dominis) -~ -
Airiskas viskis / Irish whiskey
Kilbeggan - -
Tullamore D.EW. -
Amerikietiskas viskis / American whiskey
Evan Williams Kentucky Straight Bourbon Black Label ~— ----------- oo
Jack Daniel's  ---- - nem e

Nikka from The Barrel = ------------ oo
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Vyny meniu / Wine list

Pilstomas namy vynas / Home wine on tap

DOMODO Trebbiano Puglia I.G.P (baltas,sausas/white,dry)  500ml  1000ml

DOMODO Sangiovese Puglia I.G.P (raudonas,sausas/red,dry) 8.89 € 17.29 €

Karstas vynas / Mulled wine

Klasikinis / Classical 4.89€
Su Aperoliu / With Aperol 5.39€
Su Romu / With rum 5.39€
Baltas vynas / White wine 100ml
Voruta natiralus obuoliy vynas (baltas, p.saldus /white, semi-sweet) 2.99€
Ernst Ludwig Riesling medium dry Rheinhessen Q.b.A. (baltas, p.sausas/white, semi-dry) 3.59€
Altano white Duoro D.O.C. (baltas,sausas/white, dry) 3.69€
DOMODO Pinot Grigio Puglia |.G.P (baltas,sausas/white, dry) 3.69€
Hacienda de Arinzano Blanco (baltas, sausas/white,dry) 4.29€
Raudonas vynas / Red wine 100ml

Voruta Juodujy serbenty (raudonas, p.saldus/red,semi-sweet) 2.99€
Bodegas covifias villa de adnos Tempranillo Bobal Utiel-Requena DOP 3.09€
(raudonas, p.sausas/red, semi-dry)

Altano red Duoro D.O.C. (raudonas,sausas/red, dry) 3.69€
Achaval-Ferrer Malbec Mendoza (raudonas, sausas/red, dry) 439€

Vynas butelivose / Wine bottle 750 ml
Prancizija / France
Kiwi Cuvée Sauvignon Blanc (baltas,sausas/white,dry) 20.99 €
Kiwi Cuvée Pinot Noir (raudonas, sausas/red,dry) 24.99€
ltalija / ltaly
Antinori Santa Cristina Bianco Umbria |.G.T. (baltas, sausas/white,dry) 25.99€
Paolo Primitivo Di Manduria (raudonas, sausas/red,dry) 29.99€
Antinori Peppoli Chianti Classico D.O.C.G (raudonas,sausas/red,dry) 44.99€
Ispanija / Spain
El Coto Blanco Rioja D.O.Ca (baltas,sausas/white,dry) 22.99€
El Coto Crianza Rioja D.O.Ca (raudonas,sausas/red,dry) 26.99€
Hacienda de Arinzano Blanco (baltas, sausas/white,dry) 27.99 €
Vokietija / Germany
Ernst Ludwig Riesling medium dry Rheinhessen Q.b.A. (baltas, p.sausas/white, semi-dry) 22.99€
Cile / Chile

Vifia haras de pirque Reserva De Propiedad Maipo Andes Valley Organic Wine 31.99 €
(raudonas,sausas/red,dry )

Vifia haras de pirque Chardonnay Casablanca Valley (baltas,sausas/white,dry) 34.99€

Argentina / Argentina
Achaval-Ferrer Malbec Mendoza (raudonas, sausas/red, dry) 28.99€
Sampanas / Champagne
Moutard Grande Cuvee Brut Champagne 59.99¢€
Putojantis vynas / Sparkling wine

Alita (briutas, saldus, pusiau sausas/ Brut, Sweet, Semi-dry) (750 ml) 15.99€
Freixenet Carta Nevada (pusiau sausas/ Semi-dry) (200 ml/ 750 ml) 7.99/19.99 €
Freixenet Cordon Negro (briutas/ Brut) (200 ml/ 750 ml) 7.99/24.99€
Booter Prosecco D.O.C. Spumante (200 ml / 750 ml) 9.59/24.99€

PROVERBIO Prosecco (ORGANIC)(750 ml)

24.99€
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Nealkoholiniai kokteiliai
Non-alcoholic cocktails

Gin & Tonic Whiskey sour Negroni
5.99€ 5.99€ 5.99€
Moijito Aperol spritz
5.49€ 5.49€

Kokteiliai / Coctails

Missionary’s Downfall

Romas / rum
Volare” persiky likeris / ,Volare” peach liqueur
Cukraus sirupas / sugar syrup
Laimo sultys / lime juice
Ananasy sultys / pineapple juice

8.49€

Martini Negroni
Bombay Sapphire dZinas/ gin Viskis / whiskey
Martini Bitter vermutas/ vermouth

Martini Rubino vermutas/ vermouth Angostura Bitters

Méta / mint
749 €
8.49€
Moijito Gin & Tonic
Romas / rum Dzinas / gin
Méta / mint Tonikas / tonic
Laimas / lime Agurkas / cucumber
Rudas cukrus/ brown sugar Rozmarinas / rosmary
Gazuotas vanduo / sparkling water 8.49 €
8.49€
Green spritz Cuba Libre
P31 Romas /rum
Prosecco Pepsi / pepsi
Gazuotas vanduo / sparkling water Laimas / lime
8.49€ 749 €

Old Fashioned

Cukraus sirupas / sugar syrup

Tommy's Margarita

Tekila / Tequila
Agavy sirupas / agave syrup
Laimas / lime

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

liqueur

8.49€

Pornstar Martini

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

10.49 €

Tom Collins

Dzinas / gin
Citrina / lemon
Cukraus sirupas / sugar syrup
Gazuotas vanduo / sparkling water

8.49€

Aperol spritz

Aperol , Aperitivo”
Prosecco
Gazuotas vanduo / sparkling water

8.49€
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Pusryciy meniu %,
Breakfast menu «ilietih ot o “2“

breakfast free of charge  yntil 11:30 am.

Omletai/Omelettes

Omletas ,, Klasikinis”

(Kiausiniai kepti-plakti su griefinéle; pafiekiome su saloty ir darZoviy garnyru, duonos skrebuciais ir
Zoleliy sviestu) 5.99¢€
Classic Omelette

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

Omletas su kumpiu ir sGriu

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

Omelette with ham and cheese

(Fried eggs-whipped with cream, cooked ham, cheese; served with a side of salad and
vegetables, toasted bread and herb butter)

3 Priedai/Extra
Svieziai kepta duona (In-house bread) - 0.29 €

6.99 €

Kiausinienés/Fried eggs

Klasikiné kiausiniené
(Kepti kiausiniai patiekiami su saloty ir darzoviy garnyru, duonos skrebuciai su Zoleliy svietu)
A 5.49€
Classic Fried Eggs
(Fried eggs served with salad and vegetables and herb butter toast)

Kiausiniené , Prancuziska”

(Kiausiniai kepti ant svieste apskrudusiy pomidory ir kumpio, pagardinta dZiovintais svogunais ir
jvairiomis Zolelémis; patiekiame su saloty ir darzoviy garnyru, skrebuéiai su Zoleliy sviestu)
Fried eggs “French”

(eggs fried on tomatoes and ham on butter, seasoned with dried onions and herb mix, toasts
with herb butter)

7.99€

Kiausiniené ,, Kaimiska”

(Kepti kiausiniai patiekiami su 3vieZiy saloty ir darzoviy garnyru, traskia 3onine, skrudintais
svogunais, skrebuciai su Zoleliy sviestu) 7.99 €
Fried eggs “Rustic”

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

stoasts with herb butter)

~Benedikto” kiausiniai

(EPogardinti su duonos ir svoglny traskuciais) 3.99 / 6.99€
ggs Benedict g
(Seasoned with bread and onion chips) /2 vnt. (pc)
»Benedikto” kiausiniai su traskia Sonine

(Pagardinti su duonos ir svoguny traskuéiais) 4.49 /799 €

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

1/2 vnt. (pc)

~Benedikto” kiausiniai su rokyta lasisa

(Pagardinti su pistacijy traskuciais)
Eggs Benedict with smoked salmon 4]392 { n?ﬁ:qcf

(Seasoned with pistachio chips)

»Benedikto” kiausiniai su vytintu kumpiu

(Pagardinti su pistacijy traskuiais)
Eggs Benedict with cured ham 4.99 /8.99€
(Seasoned with pistachio chips) 1/2 vnt. (pc)

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

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

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

Kosés/Porridges

»Tradiciné” many kosé
(Patiekiama su sviestu)

Traditional semolina porridge 3.99¢€
(served with butter)

Aviziniy dribsniy kosé

(Patiekiama su sviestu) 3.99€

Oatmeal porridge
(served with butter)

Sumustiniai , Club”/ "Club" sandwiches

»Club” su vistiena
(Skrudinta forminé duonelé, kepta vistienos filé, naminis majonezas, konservuoti agurkéliai,

salotos) 7.99 €
"Club" sandwich with chicken
(Toasted bread, fried chicken fillet, homemade mayo, pickles, salad)
»Club” su rokyta lasisa
(Skrudinta forminé duonelé, lasisa, naminis majonezas, agurkai,
konservuoti agurkéliai, salotos) 9.49 €
"Club" sandwich with salmon
(Toasted bread, salmon, homemade mayo, cucumber, pickles, salad)
Varskéciai/Fried pancakes from curd
(Lithuanian traditional dish)
Tradiciniai | Traditional cottage Gurmaniski | Gourmet cottage
varskeéciai | cheese pancakes varskéciai | cheese pancakes
(I$ natralios varskés | (Fried cottage cheese (I$ nattralios varskés | (Fried cottage cheese
ir sviesto pagaminti | pancakes made from ir sviesto pagaminti | pancakes made from
kepti varskéciai; | natural cottage cheese kepti varskéciai; | natural cottage cheese
patiekiome su | and butter. Served with patiekiame su | and butter. Served with
griefine ir cukraus | sour cream and traskia onine ir | crispy bacon and
pudra) ' powdered sugar) klevy sirupu) ' maple syrup)
7.99 € 8.99€

Lietiniai / Pancakes

Lietiniai su varske 6.99 € Lietiniai su kumpiu ir sGriu
Pankake with curd ) Pankake with ham and cheese
Padazas / Sauces
Naminis majonezas su Zolelémis (homemade mayo with herbs) 0.99€
Meélynojo pelésio sirio padaZas (blue cheese sauce) 0.99 €
Trintos uogos (mashed berries) 0.99€

Informacijos apie maiste esanéius alergenus klausti padavéjo.

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

Karsti gérimai / Hot drinks

Vaikiskas kapuéino / Cappuccino for kids

Vaikiska $okoladiné Latte / Chocolate Latte for kids

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

& Salti gérimai / Cold drinks

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

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

249¢€
2.49€
2.49€

1.79€

4.29€

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

Visada alkaniems / For those always hungry

Vistienos filé grill ieSmelis

(Patiekiame su bulvyciy gruzdémis, morky ir agurky lazdelémis, pomidory padazu) 5.49 €

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

Gruzdintos desrelés

(Patiekiome su bulvyciy gruzdémis, morky ir agurky lazdelémis, pomidory padazu) 4 40.€

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

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

4.49¢€

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

Makaronai vaikams

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

(Cooked pasta with butter, seasoned with hard cheese)

Mielas mazyli, jeigu Siandien Tavo Gimtadienis
vaisiname tave desertu

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

3.99€
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Pusryciy meniu
Breakfast menu «ieeromeio sotioe

breakfast free of charge  yntil 11:30 am.

Omletai/Omelettes

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

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

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

Kiausinienés/Fried eggs

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

Kiausiniené , Prancuziska”

(Kiausiniai kepti ant svieste apskrudusiy pomidory ir kumpio, pagardinta dZiovintais svoginais ir
jvairiomis Zolelemis; pafiekiame su saloty ir darzoviy gamyru, skrebuéiai su Zoleliy sviestu)
Fried eggs “French”

(eggs fried on tomatoes and ham on butter, seasoned with dried onions and herb mix, toasts
with herb butter)

Kiausiniené , Kaimiska”
(Kepti kiausiniai patiekiami su 3vieZiy saloty ir darzoviy garnyru, traskia 3onine, skrudintais
svogunais, skrebuciai su Zoleliy sviestu)
Fried eggs “Rustic”
(fried eggs served with fresh salad leaves and vegetables, crispy bacon, roasted onions,
stoasts with herb butter)

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

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

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

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

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

cucumber, tomato, hollandaise sauce.

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

Kosés/Porridges

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

Aviziniy dribsniy kosé
(Patiekiama su sviestu)
Oatmeal porridge

(served with butter)

Lietiniai / Pancakes

Lietiniai su varske
Pankake with curd

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

Naminis majonezas su zolelemis
(homemade mayo with herbs)

Meélynojo pelésio sirio padazas
(blue cheese sauce)

Trintos uogos (mashed berries)

Sumustiniai , Club”/ "Club" sandwiches

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

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

Varskédiai/Fried pancakes from curd
(Lithuanian traditional dish)

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

grietine ir cukraus | sour cream and

pudra) ' powdered sugar)

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

Gérimai /Drinks

Juoda kava
Black coffee

Kava "Americano"
Coffee "Americano"

"Italiskas espresso"
ltalian Espresso

Espresso "Macchiato"
Espresso "Macchiato"

Klasikiné "Cafe Latte"
Classical "Cafe Latte"

Klasikiné kakava
Classical cocoa

Klasikinis kapucinas
Classical cappuccino

Plikyta arbata
Brewed tea

Pilstomos sultys (200 ml)
Apelsiny, Obuoliy, Pomidory, Vynuogiy,
Multivitaminy, Ananasy, Spanguoliy
Juice by glass (200 ml)
Orange, apple, tomato, grape, multifruit,
pineapple, cranberry

Informacijos apie maiste esanéius alergenus klausti padavéjo.

Information about allergens in food ask for a waiter.




