PAVYZDINIS MENIU

Kadangi dirbame su SvieZiais ir kasdien iS tkininky gautais produktais

patiekalai gali keistis. Apie pasikeitimus teirautis aptarnaujancio personalo.

*turint alergijy ar mitybos netoleravimy, valgiarastj mielai pakeisime.

3 patiekaly vakariené

Besikeicianti Sefo Roko Vasiliausko vakariené is sezoniniy ir vietiniy

produkty

Duona

kaimiskas plaktas sviestas / jautienos taukai

uzkandis

Upétakis
agurkai / kefyras / bulvés traskutis / agrastai

pagrindinis patiekalas pasirinkimui:

Dienos Zuvis
kukurazai / pupelés / pienas

arba

Jautiena
deginta paprika / kaliaropé / grybai

desertas

Uogos ir Seivamedis

braskiy Serbetas / grikiy traskutis / SeivamedZio padazas

vakarienés kaina asmeniui - 55€
vyno derinimas asmeniui - 30€

isskirtinio vyno derinimas asmeniui -50€



PAVYZDINIS MENIU

Kadangi dirbame su SvieZiais ir kasdien is tkininky gautais produktais,

patiekalai gali keistis. Apie pasikeitimus teirautis aptarnaujancio personalo.

*turint alergijy ar mitybos netoleravimy, valgiaraStj mielai pakeisime.

Pilna vakarienés patirtis

SezoniSkai kintanti, Sefo Roko Vasiliausko degustaciné vakariené is vietiniy

produkty.

Upétakis
agurkai / kefyras / bulvés traskutis / agrastai

MiSrainé

rukyta vistiena / pusy pumpurai / rabarbarai / ragpienis

Duona

kaimiskas plaktas sviestas / jautienos taukai

Sumustinis

batonas [ kapota jautiena/ Silauogés / degintas Cesnakas / virZinio saris

Svilpikai

misko gryby padazas / marinuoti grybai / petrazolés

Dienos zuvis

kukurazai / pupelés / pienas

Jautiena

deginta paprika / kaliaropé / grybai

Serbetas

mamos kriausés / dZiovintos mélynés

Uogos ir Seivamedis

braskés / grikiy traskutis / SeivamedZio padazas

vakarienés kaina asmeniui - 88€
vyno derinimas asmeniui - 55€

isskirtinio vyno derinimas asmeniui -85€



SAMPLE MENIU

As we work with fresh ingredients sourced daily from local farmers, therefore

menu might change slightly. Our staff will be happy to inform you about today’s

offerings.

*Please inform us of any allergies or dietary requirements. We will gladly adapt the menu

accordingly.

3 course dinner
a changing dinner by chef Rokas Vasiliauskas, created from seasonal and

locally sourced ingredients.

Bread
whipped butter / beef tallow
starter

Trout

cucumbers / kefir / potato crisp / gooseberries

main course of your choice :

Catch of the day

corn / beans / milk

or

Beef
grilled bell pepper / kohlrabi / mushrooms

dessert

Berries & Elderflower

Strawberries / buckwheat crisp / elderflower sauce

The price per person for the dinner - 55€
Wine pairing per person - 30€

Prestige wine pairing per person - 50€



SAMPLE MENIU

As we work with fresh ingredients sourced daily from local farmers, therefore

menu might change slightly. Our staff will be happy to inform you about today’s
offerings.
*Please inform us of any allergies or dietary requirements. We will gladly adapt the menu

accordingly.

Full Dinner Experience
seasonally changing tasting dinner by chef Rokas Vasiliauskas, created from

locally sourced ingredients.

Trout

cucumbers /kefir / potato crisp / gooseberries

Lithuanian salad “miSrainé”

smoked chicken / pickled vegetables / pine buds / rhubarb / soured milk

Bread

chessemaker Aleksandras’ butter / beef tallow

Sandwitch

beef tar tar / blueberries / burnt garlic / “virZinis” cheese

Potato Dumplings “Svilpikai”

kefir / beetroots / quail egg / dill

Catch of the day

corn /beans / milk

Beef

grilled bell pepper / kohlrabi / mushrooms

Sorbet

mama’s pears / dried blueberries

Strawberries & Elderflower

strawberries / buckwheat crisp / elderflower sauce

The price per person for the tasting dinner is 88€
Wine pairing per person - 55€

Prestige wine pairing per person - 85€



125ml 750 ml

VYNAS TAUREMIS . WINE BY GLASS %
ROKSALA TRADITIONAL METHOD , “Adalmiina” 10
Lithuania / Rokiskis

MARCEL CABELIER Esprit de Chardonnay Crémant A.O.P. 2018 10
France /Jura

Sepp Moser Griiner Veltliner von den Terrassen D.A.C. 2024 10
Austria / Kremstal

Barén de Ley 3 Vinas D.0.Ca 2021 12
Spain / Rioja

Parcela Unica Alvarinho 2022 15
Portugal / Vihno Verde, Mong¢do e Melgago

Andre Bonhomme Vire-Clesse Vieilles Vignes 15
France / Burgundy

San Marzano Amai Rosé 2024 9
Italy / Puglia

La Spinetta Il Nero di Casanova Sangiovese 2021 12
Italy / Toscana

Casa Los Frailes Bilogia 2023 10
Spain / Valencia

MICINA Nerello Mascalese Terre Siciliane IGT 2023 9
Ttaly / Sicily

MAS AMIEL Oiseau Rare 2022 13
France / Languedoc-Roussillon

NICOLAS PERRIN Crozes Hermitage A.C. Rouge 2023 14

France /Northern Rhone Valley

Dominio Basconcillos Finca de Altura 2024 12
Spain / Ribera del Duero



PUTOJANTIS VYNAS | SPARKLING WINE

ROKSALA TRADITIONAL METHOD , “Adalmiina”
Lithuania / Rokiskis

MARCEL CABELIER Esprit de Chardonnay Crémant A.O.P. 2018
France /Jura

Domaine de Sulauze Super Modeste
France / Provence

AR LENOBLE Brut Blanc de Blancs Grand Cru
France / Champagne

Pol Roger Brut Reserve
France / Champagne

PHILIPPONNAT Royale Reserve Brut

France / Champagne

Marguet Brut Zero Shaman Grand Cru 2021
France / Champagne

Marguet Brut Zero Shaman Rose Grand Cru 2021
France / Champagne

Bruno Paillard Extra Brut Blanc de Blancs Vintage 2012
France / Champagne

Maxime Blin Nos Moments Carte Blanche, Blanc de Noirs
France / Champagne

Pierre Bertrand Premier Cru Brut 2022
France / Champagne

Legras & Haas “Intuition” Brut 2021 0.3751/0.75 1
France / Champagne

Arlaux Rosé 1er Cru Brut 2025
France / Champagne

Larmandier-Bernier Extra Brut “Longitude” Blanc de Blancs Premier Cru
France / Champagne

Duval-Leroy Brut 1,51
France / Champagne

SPECIAL CUVEE

Marguet Brut Zero “Les Crayeres” Grand Cru 2019
France / Champagne / Ambonnay

Leclerc Briant Brut Zero “ABYSS” Vintage 2017
France / Champagne / Assemblage de Crus

Leclerc Briant “La Croisette” 2017

France / Champagne / Epernay

Bollinger B16 Vintage 2016

France / Champagne / Assemblage de Crus
Philipponnat “Clos des Goisses” 2013

France / Champagne / Mareuil-sur-Ay
Larmandier-Bernier “Les Chemins d’Avize” 2011
France / Champagne / Avize

Louis Roederer Brut Vintage 2018
France / Champagne / Montagne de Reims

Bollinger La Grande Année 2018
France / Champagne / Assemblage de Crus

Andreola Prosecco di Valdobbiadene Superiore Vigneto Dirupo Brut 2024
Italy / Veneto

TORELLO Traditional Brut Nature Corpinnat 2019
Spain / Penedes

Lanzado Pet Nat Vino de la Terra Castilla 2024
Spain / La Mancha

Vinos del Viento Wanna Be Rosé Pét-Nat
Spain / Aragon

125ml 750 ml
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BALTAS VYNAS | WHITE WINE

Domaine Louis Michel Montée de Tonnerre Premier Cru Chablis A.O.C. 2022

France / Chablis

André Bonhomme Viré-Clessé Vieilles Vignes 2023
France / Burgundy

MOILLARD BEAUROY Premier Cru Chablis A.O.P. 2022
France / Burgundy

Marc Morey Chassagne-Montrachet 1er Cru En Virondot 2024
France / Burgundy

Lacheteau Les Closiers Pouilly-Fumé 2024

France / Loire Valley

Domaine de ’Aumonier Touraine Sauvignon Blanc A.O.C. 2024
France / Loire Valley

Domaine Riffault Sancere "Akmeniné" 2009

France / Loire Valley

MAS AMIEL Natural Blanc AOC 2025

France / Languedoc-Roussillon

MAS AMIEL ALTAIR AOC 2023

France / Languedoc-Roussillon

DOMAINE DE BOISSEYT, VIOGNIER “En Amont” 2024
France/Rhone Valley

Domaine De Boysset “Debout sur les crétes” 2023
France/Rhone Valley

DOMAINE BELLEVILLE Rully "LA CREE " 2021

France / Burgundy

Sepp Moser Griiner Veltliner von den Terrassen D.A.C. 2024
Austria / Kremstal

Schloss Gobelsburg Langenlois 2024

Austria / Kamptal

HAGER Matthias Griiner Veltliner Ried Seeberg
Austria / Kamptal

SCHLOSS GOBELSBURG Ried Grub Erste lageb 2023

Austria / Kamptal

Andreas Gsellmann Weissburgunder 2022
Austria / Burgenland

Dr. Biirklin-Wolf Riesling trochen Q.b.A. 2023
Germany / Pfalz

Clemens Busch Marienburg Riesling GG 2014 ECO
Germany / Mosel

Florian Fauth Seehof Riesling feinherb 2023
Germany / Rheinhessen

Parcela Unica Alvarinho 2022

Portugal / Vihno Verde, Mongao e Melgago

Mendes & Symington Contacto 2024

Portugal / Vinho Verde, Minho

A. Lageder Porer Pinot Grigio 2023

Ttaly / Alto Adige, Stidtirol

Pieropan Soave Classico DOC 2023

Italy / Veneto, Soave Classico

La Spinetta Il Vermentino di Casanova 2025
Italy / Tuscany

Barén de Ley 3 Vinas D.0.Ca 2021

Spain / Rioja

ROZINIS / ORANZINIS VYNAS | ROSE / ORANGE WINE

Roksala “Monika” 2022
Lietuva / Rokiskis

Clos Cibonne Cotes de Provence Cru Classé Rosé Tradition Tibouren 2023

France / Provence

Miraval Cotes de Provence A.O.P. Rosé 2024
France / Provence

Ams Tram Gram Pomone Le Vin Orange 2023

France / Languedoc-Roussillon

San Marzano Amai Rosé 2024
Italy / Puglia

Askaneli Rkatsiteli Qvevri White Dry 2023
Sakartvelo / Kakheti

125ml 750 ml
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RAUDONAS VYNAS | RED WINE

Roksala "Marquette" 2024

Lithuania / Rokiskis

Michel Gros Hautes-Cotes de Nuits Rouge Au Vallon 2022
France / Burgundy

Marsannay Village ,Le Finage® 2019

France / Burgundy

Domaine Tortochot Gevrey-Chambertin VV 2023
France / Burgundy

Calmel &Joseph Villa Blanche Pinot Noir IGP 2023
France / Languedoc, Pays d'Oc

ALOIS LAGEDER Pinot Noir D.O.C.

Italy / Alto Adige, Stidtirol

MAS AMIEL Oiseau Rare 2022

France / Languedoc-Roussillon

MAS AMIEL Vol De Nuit

France / Languedoc-Roussillon

LOUIS LATOUR Corton Grancey Grand Cru 2011
France / Burgundy

NICOLAS PERRIN Crozes Hermitage A.C. Rouge 2023
France /Northern Rhone Valley

DOMAINE DE BOISSEYT COTE-ROTIE “Ojisan” 2021
France /Rhone Valley

SAINT JOSEPH Les Garipelées Rouge 2022

France /Rhone Valley

CHATEAU BEAUCASTEL Chateauneuf-du-Pape A.C. Rouge

France /Rhéne Valley
Chateau Magence Graves AOC 2011

France / Bordeaux

CHATEAU JEAN FAURE Saint-Emilion Grand Cru Classé 2021/2022

France / Bordeaux

CHATEAU HAUT-MAURAC Medoc Cru 2020
France / Bordeaux

Chateau Tronquoy-Lalande Saint-Estéphe 2011
France / Bordeausx,

Domaine de Sulauze Pinzutu 2024

France / Provence

Grimaldi Barbera d'Alba Superiore DOC 2022
Italy / Piemonte

Grimaldi Bricco Ambrogio Barolo DOCG 2017
Italy / Piemonte

La Spinetta Il Nero di Casanova Sangiovese 2021
Italy / Toscana

Poliziano Vino Di Nobile di Montepulciano 2022
Italy / Toscana

La Spinetta Sassontino Riserva 2007

Italy / Toscana

Il Valentiano Brunello di Montalcino DOCG 2018
Italy / Toscana

MICINA Nerello Mascalese Terre Siciliane IGT 2023
Italy / Sicily

Planeta Didacus Rosso Sicilia Menfi DOC 2017
Italy / Sicily

Amarone della Valpolicella DOCG 2018

Italy / Veneto

Marques de Reinosa Gardenos Rioja Reserva DOCa 2020
Spain / Rioja

Lopez de Heredia Vifia Tondonia Reserva Rioja 2013
Spain / Rioja

Dominio Basconcillos Finca de Altura 2024

Spain / Ribera del Duero

Dominio Basconcillos Alto del Cura Reserva 2020

Spain / Ribera del Duero

Casa Los Frailes Bilogia 2023

Spain / Valencia
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125ml 750 ml

RAUDONAS VYNAS | RED WINE % A

i N

D
-

Quinta do Poco Lobo Baga Reserva 1996 110
Portugal / Bairrada

Post Quercus Baga Filipa Pato 2023 52
Portugal / Bairrada

ALTANO Red Douro D.O.C. 2022 42
Portugal / Douro

P+S PRATS & SYMINGTON Post Scriptum Douro D.O.C. 2023 14170

Portugal / Douro

DESERTINIS VYNAS | DESSERT WINE

Sermuksniu vynas "Geri metai" SWEET NEWE Nr. 70 2023 7
Lithuania / Vilnius

GRAHAM'S The Tawny Reserve Porto D.O. 8
Portugal / Douro, Porto

Nairac Sauternes 2005 8.5 60
France / Bordeaux / Sauternes

Moulin Touchais Coteaux du Layon 1996 14120
France / Loire Valley

PRUNOTTO Moscato DAsti DOCG 8.50 | 50
Italy / Piemonte

Braida di Giacomo Bologna “Brachetto d'Acqui” 2024 8.50 | 50
Italy / Piemonte

NEALKOHOLINIAI GERIMAI | NON-ALCOHOLIC DRINKS
SIJOS naminis fermentuotas gérimas/ SIJA house-fermented beverage 55
(teirautis personalo / enquire with our team)

Nataralios Gkininky sultys / natural farmers’ juice 45
Fermentuota berzy sula "Sip Sap" / fermented birch sap “Sip Sap” 0.751 25
ACALA Sparkling tea 0.751 30
CHAZANTE sparkling tea 0.751 40
FRENCH BLOOM sparkling wine 0.3751 / 0.751 26
FRENCH BLOOM sparking wine Extra-Brut 0,751 70
Svyturys "Extra draught” 0.331 26
GENYS Brewing “Cherry Blossom” kombucha 0,441 3.5
GENYS Brewing “KALIFORNIKACIJA” American Pale Ale 0,441 6
“Tree of love” nealkoholinis sidras 0.751 30

“Van Nahmen” putojanti sul¢iy arbata 0.21 / 0.751 10|30



ALUS | BEER

Raudony plyty “PENKI MAZGAI" / pilstomas / tap beer
Raudony plyty “NUOGAS RUONIS” 0,331

Raudony plyty “BEGANTI KOPA” 0,331

GENYS Brewing “TAMSUS MISKAS” Baltic Porter 0,441

GENYS Brewing “NUOTYKIS PAVASARIO NAKTI” Baltic Pale Ale 0,441

STIPRIEJI GERIMAI / SPIRITS

Tautinis paveldas / naminukée

Traditional Lithuanian heritage / Moonshine

Armagnac Prince d’Arignac XO / France

La Spinetta Grappa di Pin / Italy

VISKIS / WHISKY

LOCH LOMOND 12 YO Single Malt
BELLEVOYE Finition Sauterns
AUCHENTOSHAN 12YO Single malt

DZINAS / GIN

ANTIDOTE Gin / France

TEKILA / TEQUILA

TEQUILA OCHO Reposado / Mexico

ROMAS /RUM

Matusalem Gran Reserva / Dominican Republic

LIKERIS / LIQUEUR

Fernet Branca Bitter / Italy

ART IN THE BARREL brandinta starka su pipirmétémis
CUCIELO Vermouth di Torino Rosso

AMARO DI ANGOSTURA / Trinidad and Tobago
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	PAVYZDINIS MENIU
	Kadangi dirbame su šviežiais ir kasdien iš ūkininkų gautais produktais patiekalai gali keistis. Apie pasikeitimus teirautis aptarnaujančio personalo.

	3 patiekalų vakarienė
	Duona
	užkandis
	agurkai / kefyras / bulvės traškutis / agrąstai
	pagrindinis patiekalas pasirinkimui:


	Dienos žuvis
	deginta paprika /  kaliaropė / grybai
	desertas

	Besikeičianti šefo Roko Vasiliausko vakarienė iš sezoninių ir vietinių produktų
	vakarienės kaina asmeniui - 55€
	vyno derinimas asmeniui - 30€
	išskirtinio vyno derinimas asmeniui -50€

	PAVYZDINIS MENIU
	Kadangi dirbame su šviežiais ir kasdien iš ūkininkų gautais produktais, patiekalai gali keistis. Apie pasikeitimus teirautis aptarnaujančio personalo.
	*turint alergijų ar mitybos netoleravimų, valgiaraštį mielai pakeisime.



	Pilna vakarienės patirtis
	Sezoniškai kintanti, šefo Roko Vasiliausko degustacinė vakarienė iš vietinių produktų.
	Upėtakis
	agurkai / kefyras /  bulvės traškutis / agrąstai

	Mišrainė
	rūkyta vištiena / pušų pumpurai / rabarbarai /  rūgpienis

	Duona
	kaimiškas plaktas sviestas / jautienos taukai
	Sumuštinis
	batonas / kapota jautiena/ šilauogės / degintas česnakas / viržinio sūris

	Švilpikai
	miško grybų padažas / marinuoti grybai / petražolės
	Dienos žuvis

	kukurūzai / pupelės / pienas

	Jautiena
	deginta paprika /  kaliaropė / grybai
	-

	mamos kriaušės /  džiovintos mėlynės

	Uogos ir šeivamedis
	braškės / grikių traškutis /  šeivamedžio padažas
	vakarienės kaina asmeniui - 88€
	vyno derinimas asmeniui - 55€
	išskirtinio vyno derinimas asmeniui -85€

	SAMPLE MENIU
	As we work with fresh ingredients sourced daily from local farmers, therefore menu might change slightly. Our staff will be happy to inform you about today’s offerings.
	*Please inform us of any allergies or dietary requirements. We will gladly adapt the menu accordingly.


	3 course dinner
	a changing  dinner by chef Rokas Vasiliauskas, created from seasonal and locally sourced ingredients.

	Bread
	whipped butter / beef tallow
	starter
	Trout
	cucumbers  / kefir  / potato crisp / gooseberries
	--


	main course of your choice :

	Catch of the day
	corn / beans / milk
	or
	Beef

	grilled bell pepper / kohlrabi / mushrooms
	Berries & Elderflower
	Strawberries / buckwheat crisp / elderflower sauce
	The price per person for the dinner - 55€
	Wine pairing per person - 30€
	Prestige wine pairing per person - 50€


	SAMPLE MENIU
	As we work with fresh ingredients sourced daily from local farmers, therefore menu might change slightly. Our staff will be happy to inform you about today’s offerings.


	Full Dinner Experience
	seasonally changing tasting dinner by chef Rokas Vasiliauskas, created from locally sourced ingredients.

	Trout
	cucumbers  / kefir /  potato crisp / gooseberries
	Lithuanian salad “mišrainė”
	smoked chicken / pickled vegetables / pine buds / rhubarb / soured milk

	Bread
	chessemaker Aleksandras’ butter / beef tallow

	Sandwitch
	beef tar tar / blueberries / burnt garlic / “viržinis” cheese


	Potato Dumplings “Švilpikai”
	kefir / beetroots / quail egg / dill
	---
	Catch of the day
	corn / beans / milk


	Beef
	grilled bell pepper / kohlrabi / mushrooms
	---
	Sorbet
	mama’s pears / dried blueberries

	Strawberries & Elderflower
	strawberries / buckwheat crisp / elderflower sauce
	The price per person for the tasting dinner is 88€
	Wine pairing per person - 55€
	Prestige wine pairing per person - 85€


	VYNAS TAURĖMIS   |   WINE BY GLASS
	ROKSALA TRADITIONAL METHOD , “Adalmiina”
	MARCEL CABELIER Esprit de Chardonnay Crémant A.O.P. 2018
	Sepp Moser Grüner Veltliner von den Terrassen D.A.C. 2024
	Barón de Ley 3 Viñas D.O.Ca 2021
	Parcela Única Alvarinho 2022
	Andre Bonhomme Vire-Clesse Vieilles Vignes
	San Marzano Amai Rosé 2024
	Italy / Puglia
	La Spinetta Il Nero di Casanova Sangiovese 2021
	Casa Los Frailes Bilogia 2023
	MICINA Nerello Mascalese Terre Siciliane IGT 2023
	MAS AMIEL Oiseau Rare 2022
	NICOLAS PERRIN Crozes Hermitage A.C. Rouge 2023
	Dominio Basconcillos Finca de Altura 2024

	10
	10
	10
	12
	15
	15
	9
	12
	10
	9
	13
	14
	12

	Maxime Blin Nos Moments Carte Blanche, Blanc de Noirs
	BALTAS VYNAS   |   WHITE WINE
	Domaine Louis Michel Montée de Tonnerre Premier Cru Chablis A.O.C. 2022
	André Bonhomme Viré-Clessé Vieilles Vignes 2023

	MOILLARD BEAUROY Premier Cru Chablis A.O.P. 2022
	Marc Morey Chassagne-Montrachet 1er Cru En Virondot 2024
	France / Burgundy
	Lacheteau Les Closiers Pouilly-Fumé 2024
	Domaine de l’Aumonier Touraine Sauvignon Blanc A.O.C. 2024

	Domaine Riffault Sancere "Akmeninė" 2009
	MAS AMIEL Natural Blanc AOC  2025
	MAS AMIEL ALTAIR AOC  2023
	DOMAINE DE BOISSEYT, VIOGNIER “En Amont” 2024
	Domaine De Boysset  “Debout sur les crêtes” 2023
	Sepp Moser Grüner Veltliner von den Terrassen D.A.C. 2024
	Schloss Gobelsburg Langenlois 2024

	HAGER Matthias Grüner Veltliner Ried Seeberg
	SCHLOSS GOBELSBURG Ried Grub Erste lageb 2023
	Andreas Gsellmann Weissburgunder 2022
	Dr. Bürklin-Wolf Riesling trochen Q.b.A. 2023

	Clemens Busch Marienburg Riesling GG 2014 ECO
	Florian Fauth Seehof Riesling feinherb 2023

	Parcela Única Alvarinho 2022
	Mendes & Symington Contacto 2024
	A. Lageder Porer Pinot Grigio 2023
	Pieropan Soave Classico DOC 2023
	La Spinetta Il Vermentino di Casanova 2025
	Barón de Ley 3 Viñas D.O.Ca 2021

	100
	90
	110
	210
	75
	52
	75
	52
	90
	60
	110
	80
	9 | 50
	55
	60
	110
	54
	55
	105
	50
	90
	10 | 52
	65
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	12 | 60


	ROŽINIS / ORANŽINIS VYNAS   |   ROSE / ORANGE  WINE
	Roksala “Monika” 2022
	Lietuva / Rokiškis

	Clos Cibonne Côtes de Provence Cru Classé Rosé Tradition Tibouren 2023
	France / Provence

	Miraval Côtes de Provence A.O.P. Rosé 2024
	France / Provence
	Ams Tram Gram Pomone Le Vin Orange 2023
	France / Languedoc-Roussillon
	Italy / Puglia
	Askaneli Rkatsiteli Qvevri White Dry 2023
	Sakartvelo / Kakheti

	8 | 45
	90
	65
	54
	9 | 48


	Post Quercus Baga Filipa Pato 2023
	Braida di Giacomo Bologna “Brachetto d'Acqui” 2024
	ALUS |   BEER
	Raudonų plytų “PENKI MAZGAI” / pilstomas / tap beer
	Raudonų plytų “NUOGAS RUONIS” 0,33l
	Raudonų plytų “BĖGANTI KOPA” 0,33l
	GENYS Brewing “TAMSUS MIŠKAS” Baltic Porter 0,44l
	GENYS Brewing “NUOTYKIS PAVASARIO NAKTĮ”  Baltic Pale Ale 0,44l

	STIPRIEJI  GĖRIMAI /  SPIRITS
	Tautinis paveldas / naminukė
	Armagnac Prince d’Arignac XO / France
	La Spinetta Grappa di Pin /  Italy

	VISKIS / WHISKY
	LOCH LOMOND 12 YO Single Malt
	BELLEVOYE Finition Sauterns
	AUCHENTOSHAN 12YO Single malt

	DŽINAS / GIN
	ANTIDOTE Gin / France
	TEKILA / TEQUILA
	TEQUILA OCHO Reposado / Mexico


	ROMAS / RUM
	Matusalem Gran Reserva / Dominican Republic

	LIKERIS / LIQUEUR
	Fernet Branca Bitter / Italy
	ART IN THE BARREL brandinta starka su pipirmėtėmis
	CUCIELO Vermouth di Torino Rosso
	AMARO DI ANGOSTURA / Trinidad and Tobago
	6
	5
	5
	6
	6
	5
	9
	9
	40 ml
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	10
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	8.5
	8
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	8
	7



