UZKANDZIAI PRIE VYNO /APERITYVAS
ANTIPASTI PER VINO E APERITIVO
STARTERS FOR WINE AND APERITIVES

4 Marinuoty alyvuogiy asorti % 4,90 €
Mo
4 Olive miste marinate % {E@

4% Marinated olive mix %
D) G
4 Sauléje diiovinti pomidorai aliejuje % 4:?1?
< Pomodori secchi in olio % EE@

4 Sundried tomatoes in oil %

Q) G

560€

-
vEGAN

4% Marinuoti artiSokai aliejuje “alla Romana” %
4 Carciofi alla Romana sott’olio %
4 Marinated artichokes in 0il “Roman Style” %
D) G
4 AStri paprika jdaryta “Ricotta” siriu % 590 €
4 Peperoncini piccanti ripieni al formaggio %

4 Small red hot peppers with “Ricotta” cheese filling %




M .I}.V_;.,/ v v
(e UZKANDZIAI < ANTIPASTI < STARTERS
TR
N 4 ,, Brusketa“ su vySniniais pomidoriukais & 7,90 €

O
Q . ey ? s Mranr . v . . L, 02
QD skrudintos italiSkos duonos riekutés su vySniniais pomidorais, Cesnaku, baziliku bei tyru alyvuogiy aliejumi

%’%\‘)%i 4 Bruschetta % '@5@
.'

ai pomodorini e basilico

oQ
< Bruschetta %
% grilled Italian ,,Ciabatta“ bread slices with fresh cherry tomatoes, garlic, basil and extra vergin olive oil

,0% D) G

% ,,Brusketa* su artiSokais % 8,30 €
skrudintos italiSkos duonos riekutés su grazgarstés tyre, artiSokais, sauléje dZiovintais pomidorais, parmezano siriu

4 Bruschetta %

con carciofi, pomodori secchi, parmigiano e paté di rucola

4 Bruschetta %
grilled Italian ,,Ciabatta“ bread slices with artichokes, sundried tomatoes,
parmesan cheese and rocket salad paste

D) G

4 ,,Brusketa* su cukinija % 8,70 €
orkaitéje uZkeptos italiSkos duonos riekutés su alyvuogiy tyre, kepta cukinija, kaparéliais,
mocarela siiriu, graZgarste

< Bruschetta %

con zucchine, mozzarella e paté d’olive, capperi e rucola
4 Bruschetta %

oven baked Italian ,, Ciabatta“ bread slices with zucchini, mozzarella cheese,
olive paste, capers and rocket salad leaves

Q) G

% Mini ,, Focaccia* duonelé su vytintu kumpiu, siirio bei %oleliy padaZu (4 vnt.)% 11,40 €
4% Focaccine calde con prosciutto e crema di formaggio alle erbette (4 pezzi) %
4 Mini focaccia bread with cured ham and light cheese sauce with herbs (4 pcs) %
D) G

4% Baklafany suktinukai ,,Parmigiana“ % 12,90 €
wMozzarella“ ir ,,Pecorino“ siiriai, keptos cukinijos, trosSkinty pomidory ir ,,Scamorza* sirio padaZas

4 Involtini di melanzane alla Parmigiana %
con zucchine, sugo al pomodoro, mozzarella, pecorino, scamorza

& E%gplant rolls ,,Parmigiana*“ style %
a”

pan fiied zucchini, ,Mozzare and ,,Pecorino“ cheese, tomato and ,,Scamorza* cheese sauce
D G

& Tigrinés krevetés apkeptos su Marsala vynu % 14,90 €
patiekiamos su Parmezano traskuciais bei avokado padaZu

4% Gamberetti tigre saltati in padella al Marsala %
serviti su chips di Parmigiano con salsa di avocado

% Tigrer shrimps cooked with Marsala wine %
served on Parmesan chips with avocado sauce




PADEKLAI < AL TAGLIERE < ON THE BREADBOARD
(dviems asmenims / per due persone / for two people)

4 ,,Krostini“ skrudinta italiSka duona su 3 - iy riuSiy padaZais %
(gryby ir spek kumpio, papriky-“Scamorza” siirio bei bolonijos padazu)

4 Tagliere di crostini

(con salse ai peperoni e Scamorza, funghi e speck, bolognese)

% ,,Crostini* grilled Italian bread with 3 sauces %

(mushroom and spek ham, sweet pepper with Scamorza cheese, bolognese sauce)

D) G
4 Meésos rinkinys su alyvuogémis %
4 Tagliere di affettati misti con olive %
4 Assorted Italian cold cuts with olives %
D) G

4 Sirio asorti %
su figy, medaus - garstyCiy padaZais

4 Tagliere di formaggi misti %

alle due salse: fichi con senape e miele

4 Assorted Italian cheese %
with fig and mustard sauce, honey

D) G

4 Sirio ir mésos asorti su alyvuogémis ir ,, Focaccia“ duonelémis %
Grana Padano siiris, ozkos siris Pecorino, vytintas kumpis, italiSkas saliamis

4 Tagliere di formalggi e salumi con focaccine %
Grana Padano, Pecorino, prosciutto, salame

4 Italian cheese and meat assortment with olives and ,,Focaccia® bread

» Grana Padano* cheese, ,,Pecorino“ goat cheese, cured ham and salami

D) G

SRIUBOS < ZUPPE < SOUPS

% Sriuba ,,Minestrone* %
italiSka darZoviy sriuba su ,,Focaccia“ duona

4 Minestrone di verdure %
con focaccine

% Minestrone %

Italian vegetable soup with ,, Focaccia“ bread

D G

4 Pomidoriné /’ﬁros geérybiy, sriuba %

su Zolelémis ir skrebuciais
4 Zuppa di cozze, vongole e gamberi %
al pomodoro, origano e prezzemolo con pane grigliato

4 Mussels, clams and shrimp tomato souﬁ; &
with parsley and oregano, extra vergin olive oil. Served with grilled bread

Q
16,40 € iﬁﬁ o)

17,40 €

17,40 €

19,40 €

7,90 €

11,90 €




SALOTOS < INSALATE < SALADS

% ,, Kaprese“ salotos su mocarela ,,Di Bufala“ %
vy$niniai pomidorai, alyvuogés, bazilikas, raudonéliai, tyras alyvuogiy aliejus

4 Insalata caprese di Bufala %

con pomodorini, olive, mozzarella di bufala, basilico, origano, olio extravergine

4% Caprese salad with Buffalo mozzarella cheese %
cherry tomatoes, olives, basil, oregano, extra vergin olive oil

Q) G

4 Svietios salotos su kepta viStiena %
salotos (sultené, graigarsté, ,,Lollo Biondo*“),balzamiko acte karamelizuota vistiena, kepti kaparéliai,
vy$niniai pomidorai, fetos siris, anakardZiy rieSutai, medaus - gartyCiy padaZas

4 Insalata di pollo %_
insalata (valeriana, rucola, Lollo biondo), pollo sfumato all’aceto balsamico, formaggio feta,
capperi, pomodorini, anacardi con salsa alla senape e miele

< Chicken salad %
salad (lamb’s lettuce, rocket, ,,Lollo Biondo“), pan fried chicken with balsamic vinegar, capers,
cherry tomatoes, feta cheese, honey mustard sauce, cashew nuts

Q) G

4 Anties kriitinélés salotos su keptais pankoliais %
vidutiniSkai kepta anties kriitinélé, svieste kepti pankoliai, graZgarsté,
kriausé, su artiSoky - alyvuogiy aliejaus padazu

4 Insalata di petto d’anatra e finocchi saltati in padella %
con rucola, pere e salsa ai carciofi

4% Pan fried duck breast salad with fennels %

rocket salad, pear, olive oil and artichoke sauce

Q) G

¥ Viduriemio jiiros darioviy salotos su kepta lasisa* %
saloty lapai, dZiovinti pomidorai, juodos alyvuogés, ,,Focaccia* duonos skrebudiai,
kedro rieSutai, kaparéliai, parmezano siiris, avokady padaZas

4 Insalata Mediterranea al salmone saltato in padella* %
con pomodori sott’olio, olive, pinoli, focaccia, parmigiano, capperi, salsa all’avocado

4% Mediterranean salad with pan-fried salmon* %
with sundried tomatoes, olives, cedar nuts, toasted ,,Focaccia“ bread, ,,parmesan“ cheese,
capers, avocado sauce
*Galimas veganiSka variantas (su artiSokais) / Disponibile opzione per vegani (con carciofi)
Vegan option available (with artichokes)

15,40 €

16,90 €

17,90 €

18,90 €




MAKARONAI < PASTA < PASTA

4, Bucatini su skrudinto Cesnako, aliejaus ir Cili pipiry padazu % 14,90 €
4 Bucatini all’aglio, olio e peperoncino % lﬁ@
4, Bucatini“ with pan fried garlic, extra vergin olive oil and chili pepper % b
4 ,, Penne* su bolonijos padaiu % 15,90 €
4 Penne al ragn %

4 ,, Penne*“ with bolognese sauce %

% ,, Penne* su tro$kinty pomidory padaiu, ,,Speck* kumpiu, alyvuogémis, 15,90 €
SvieZiu baziliku ir ritkytu ,,Scamorza“ siiriu %
4 Penne al pomodoro, Scamorza, spek, olive e basilico %
4 ,, Penne* with ,,Speck“ ham, smoked scamorza cheese, olives, basil, tomato sauce %

& Dviejy spalvy ,, Tagliatelle® su ritkyta Sonine, Sparagy tyrés ir grietinélés padazu % 16,40 €
4 Tagliatelle paglia e fieno con pancetta, panna e puré di asparagi %
4 Two colors ,, Tagliatelle“ with smoked bacon, onions, cream and asparagus coulis sauce %

& Spinaty ,, Tagliatelle“ su baravyky, voveraiciy, pievagrybiy, petraioliy ir grietinélés padasu 16,90 €
4 Tagliatelle verdi ai porcini e funghi di bosco, panna e prezzemolo %
4 Spinach ,, Tagliatelle“ with boletus and forest mushrooms, parsley and cream sauce %

4 ,, Tagliatelle zigrinate* su krevetémis, cukinijy, kedro riesutais, grietinélés ir ciberiolés padaiu % 17,90 €
% Tagliatelle zigrinate ai gamberi e zucchine con pinoli, panna e curcuma %
4 ,, Tagliatelle zigrinate“ with shrimps, zucchini, cedar nuts, cream and turmeric sauce %
8! i1 P

& Juodieji ,,Spaghetti su jiiros gérybémis % 1940 €
midijos, krevetés, kalmary Ziedai, moliuskai, petraZolés, Cili pipirai,
su troSkinty pomidory ir balto vyno padaZu

4 Spaghetti al nero di seppia ai frutti di mare %
al vino bianco con pomodoro, peperoncino e prezzemolo

4 Black ,,Spaghetti“ with seafood %
shrimps, squid rings, mussels, clams in tomato and white wine sauce with parsley and chili pepper

) G

Makarony formg galite pakeisti
» Tagliatelle” / S’pinatt; . lagliatelle” / Vamzdeliai / ,, Bucatini“

E’ possibile scegliere il tipo di pasta tra
Tagliatelle / Tagliatelle verdi / Penne / Bucatini

It’s possible to choose a kind of pasta between
» lagliatelle” / Spinach ,, Tagliatelle” / Penne / ,, Bucatini*




KARSTI PATIEKALAI < PRIMI PIATTI < FIRST COURSES

< Laganija %

su bolonijos ir beSamelio padaZais

4% Lasagne %

al ragu di carne e besciamella

% Lasagne %

with bolognese and bechamel sauce

) G

IDARYTI MAKARONAI < PASTA RIPIENA <5 PASTA WITH FILLING

% ,, Tortelli“ su moliiigy, garstyciy bei ,,Amaretti“ sausainiy jdaru %

su sviesto, $vieZiy rozmariny padaZu bei ,,Grana Padano* siriu

% Tortelli al ripieno di zucca, senape e amaretti %
serviti al burro fuso, rosmarino e Grana Padano

% ,, Tortelli* with pumpink, light mustard and ,, Amaretti“ biscuits filling %
served with butter, fresh rosemary and ,,Grana Padano“ cheese

) G

‘5&3 9 Tortelli tondi“ su baklaz'an ir sirio ,,Parmi itano Reggiano* idaru %
g g8 !
su raudonuoju pesto padazu

4 Tortelli tondi al ripieno di melanzane e Parmigiano Reggiano %
al pesto rosso

4 ,, Tortelli tondi“ with aubergine and Parmigiano Reggiano filling %
served with red pesto sauce

) G

% ,,Ravioli* su , Ricotta® siirio ir Spinaty jdaru ¢
su sviesto ir Salavijy padazu

< Ravioli di ricotta ed erbette
al burro e salvia

4 ,,Ravioli“ with ,,Ricotta“ cheese and spinach filling %
with butter and sage

A G

4 ,, Ravioli“ su »Ricotta“ siriu ir Spinaty jdaru &
su trumy, gryby, ir ,,Scamorza“ sitrio kreminiu padaiu

4 Ravioli di ricotta ed erbette %
ai tartufi e funghi e scamorza

% ,,Ravioli“ with ,,Ricotta“ cheese and spinach filling %
with truffle, mushroom, ,,Scamorza“ cheese creamy sauce

D) G

% ,,Girasoli“ su ,,Ossobuco* versienos jdaru
su Safrano, Cointreau likerio bei Provanso Zoleliy padaZu

4 Girasoli al ripieno di ossobuco %
serviti con salsa allo zafferano, Cointreau ed erbe di Provenza

4 ,, Girasoli“ with ,,Ossobuco“ veal stew filling %
served with saffron, Cointreau and Provance herbs sauce

) G

4 ,,Juodi Ravioli“ su ,,Ricotta“ siiriu ir ritkyta laSiSa %
su krevetemis, Sparagy - baziliky pesto ir Marsala vyno padaZu

4% Ravioli neri con ricotta e salmone affumicato %
con gamberetti, pesto agli asparagi e basilico, Marsala

4% ,,Black Ravioli“ with ,,Ricotta“ cheese and smoked salmon filling %
with shrimps, basil and asparagus pesto, Marsala wine

17,40 €

16,40 €

16,90 €

16,90 €

17,90 €

18,90 €

19,90 €




MESOS PATIEKALAI < SECONDI DI CARNE < MEAT DISHES

4 Ant groteliy kepta jautienos filé (su krauju) ,, Taljata“ % 26,90 €
su graZgarste , parmezano siriu ir vySniniais pomidorais

4 Tagliata di manzo con pomodorini, rucola e parmigiano %

4 Beef fillet ,, Tagliata“ (Rare cooked) %

with rocket salad, Parmesan cheese and cherry tomatoes

DA\

< Jautienos didkepsnis pagardintas pistacijy rieSutais % 24,90 €
su Porto raudono vyno, kadagio uogy ir kastainiy padazu arba kaparéliy - petraoliy padazu

4 Filetto di manzo in crosta di pistacchi %
con salsa al vino rosso Porto, ginepro e castagne oppure salsa ai capperi e prezzemolo

4 Beefsteak (pistachio crusted) %

with Porto red wine, juniper berries and chestnut sauce or with caper and parsley sauce

Q) G
4 Kepta anties kritinélé su karamelizuoty apelsiny ir ,, Cointreau* likerio padaiu % 19,90 €
4 Petto d’anatra con salsa all’arancia e Cointreau %

4 Pan fried duck breast with caramelised orange and Cointreau liqueur sauce
D) G

4 Ant groteliy kepta vistienos filé jdaryta mocarela ,,di Bufala“ % 17,90 €
su alyvuogiy, grietinélés ir brendzio arba Sparagy ir artiSoky tyrés padaZu

4 Petto di pollo grigliato ripieno alla mozzarella di Bufala %

con salsa al brandy e olive oppure salsa agli asparagi e carciofi

4 Grilled chicken fillet with buffalo mozzarella filling %

olives, cream and brandy or asparagus and artichoke coulis sauce

GARNYRAI < CONTORNI < SIDE DISHES

g 'S
4 Zalios salotos su $vieZiais pomidorais % Insalata con pomodori % I\EEGAN‘ 4,40 €
4 Green salad with fresh tomatoes %

P <
% Orkaitéje keptos bulvés su rozmarinu % Patate al forno % I\EEGAPL 540 €
4 Oven baked potatoes with rosemary %

P =
< Ant groteliy keptos darZovés pagardintas Ciobreliu ir alyvm;giq aliejumi %EEGAN,}) 6,40 €
Verdure grigliate, al timo e olio extravergine
4 Grilled vegetables, with thyme and extravergin olive oil %

o~
4 Sodrus baklaZany ir darfoviy tro$kinys “Caponata” % 'ZEGAN, 7,40 €
Caponata
4 Bittersweet aubergine and vegetable stew “Caponata” %




ZUVIS < PESCE < FISH

4 Apkepta oto filé su svieste troSkintais pankoliais ir petraiolémis % 19,90 €
4 Filetto di halibut rosolato in padella su letto di finocchi saltati al burro e prezzemolo %
4 Pan fryed halibut fillet with butter, cooked with fennels and parsley %

L RNC N

4 Apkepta oto filé su citriny - apelsiny ir migdoly pesto % 19,90 €

% Filetto di halibut rosolato in padella con pesto agli agrumi e mandorle %
4 Pan fryed halibut fillet with citrus fruits and almond pesto sauce %

RN

4 LaSiSos kepsnys su rausvyjy pipiry griideliais bei krapais, 20,90 €
su balto vyno, ciberZolés padaZu

4 Trancio di salmone al vino bianco al profumo di erbette e pepe rosa %
h 4% Oven baked salmon steak with pink peppercorn and dill, white wine and turmeric sauce %
D) G
4 LaSiSos kepsnys su trumy, Marsala vyno ir cukinijy padaiu % 21,90 €
4 Trancio di salmone alla salsa tartufata, Marsala e zucchine %
4% Oven baked salmon steak with truffle, Marsala wine and zucchini sauce %
D) G

4% Tuno didkepsnis ,, Pizzaiola“ su anciuviais ir artisokais % 23,90 €
su troSkinty pomidory, svoguny, alyvuogiy ir Italisky Zolieliy padaZu

% Bistecca di tonno grigliata alla Pizzaiola con acciughe e carciofi %
con salsa al pomodoro, cipolle, olive e erbette

< Grilled tuna steak “Pizzaiola” style with anchovies and artichokes %
with onion, tomato sauce, Italian herbs

Q) G
4 Tuno didkepsnis su darioviy troSkiniu ,,Caponata“ % 2690 €
4 Bistecca di tonno alla griglia con caponata %

4 Grilled tuna steak with ,,Caponata* vegetable stew %

GARNYRAI < CONTORNI < SIDE DISHES

g 'S
4 Zalios salotos su $vieZiais pomidorais % Insalata con pomodori % I\EEGAN‘ 4,40 €
4 Green salad with fresh tomatoes %

P <
% Orkaitéje keptos bulvés su rozmarinu % Patate al forno % I\EEGAPL 540 €
4 Oven baked potatoes with rosemary %

P <
< Ant groteliy keptos darZovés pagardintas Ciobreliu ir alyvuggiq aliejumi %EEGAN, 6,40 €
Verdure grigliate, al timo e olio extravergine
4 Grilled vegetables, with thyme and extravergin olive oil % 40 €
g ’
4 Sodrus baklaZany ir darfoviy troskinys “Caponata” % 'ZEGAN,
Caponata
4 Bittersweet aubergine and vegetable stew “Caponata” %




DESERTAI <§ DOLCI < DESSERTS

4 Citrininis Serbetas (su alkoholiu) % 540 €
4 Sorbetto al limone (alcolico) ¥
40 Lemon sherbet (with alcohol)
D) G
% ,, Affogato* % 590 €

vaniliniai ledai su espresso kava

% Affogato alla vaniglia %
¥ “Affogato” ¥

vanilla ice cream with espresso coffee
AR G

4 Ledy asorti % 6,40 €
su vySniy padaZu

4% Gelato misto %
con topping all’amarena

< Assorted ice cream %
with cherry topping
VI

4, Tiramisu“ 6,90 €
Maskarponés surio ir kavos desertas

* Tiramisu

% Tiramisu %
Mascarpone cheese and coffee dessert

D) G
% ,, Panna Cotta* su Safranu ir mélyniy padazu % 6,90 €
4 Panna cotta allo zafferano con salsa ai mirtilli %
4 Saffron Panna Cotta with blueberry sauce %
D) G

% Siltas migdoly ir baltojo $okolado ,, Tortino“ % 6,90 €
patiekiamas su ledais ir amaretto sausainiy trupiniais

4 Tortino alle mandorle al cuore caldo di cioccolato bianco %
servito con gelato e amaretti sbriciolati

4 ,, Tortino“ mini pie with almond and warm white chocolate heart
served with ice cream and crumbled amaretti biscuits




