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DUMPLINGS FROM BEATA’S KITCHEN
5.95 (Butuiin=_NF)
Smooth dumplings smothered with sweet carrot and zucchini sauce,
which is prepared with sour cream and Italian parmesan. Eat more
vegetables!

\. J
SHEPHERD'S PIE L ASAGNE
6.95 7 55

Succulent pulled pork with caramelized
onions and rosemary, covered with
creamy mashed potatoes and baked with
parmesan. Served with green peas.

TODAY'S SPECIAL
6.95

Long cooked juicy meat ragu with
Italian tomatoes and traditional
seasoning layered lasagne pasta and
flavoured with mozzarella.

Vegetable, pasta, meat meals according to the best rated recipes by our guests and the
best news form the kitchen of JD's owners. Prepared fresh and tasty like your mother does.

We prepare with cream
and cheese but you can

CHEESE CURD
DUMPLINGS

3.95

Ourhomemade and everyone's
favourite boiled cheese curd dumplings.

We serve with fresh strawberries sauce.
We believe it's a smell and a taste of a
childhood. Tame your toddler with this

order your favourite ingredients
from Toppings section.

kidtastic dish.
CHILDREN’S CLASSIC MEATBALLS
SUPER HIT 4.5
3.95

Soft turkey meatballs are made by our
kitchen masters, but the taste reminds

Best news from “Beata's Kitchen"!
the meals of beloved grandmother. We Cﬁ

Our homemade small dumplings

with turkey meat served according

to the best choice of children:

with Lithuanian sour cream and butter.

know children's first choice is creamy
mashed potatoes. We serve with our
homemade sauce with carrots, tomatoes,
chopped onions and garlic, oregano and

sour cream.
SPECIAL Phone: +370 60077 977 Ifyou find you can't finish your meal, we
OFFER info@jurgisirdrakonas.lt will happily pack it to go.

Packaging costs 0.3.

Ask our staff if you need additional
information on food allergens.

All prices in euros.

ORDER online:
www.jurgisirdrakonas.|t

rHOMEMADE LEMONADE N

Glass 1.5
Bottomless jug (up to 4 heroes) 4.5

Prepared according to our secret recipe,
super refreshing and thirst quenching,
not too sweet, a bit sparkling. Served
with fruits.

Would like with less sugar?
Ask waiter and we will do it!

\. J

PEPSI / PEPSI MAX

Bottomless glass (1 person) 1.95
Can(0.331) 1.95

KVASS
(0.331) 1.65 | (0.561) 1.95

(0.41)2.95 | (0.561)3.5

mm TRADITIONAL
APPLE JUICE (village style)
(0.281)1.95 | (0.41) 2.45
JD TABLE WATER

Glass 0.7
Bottomless jug (up to 4 heroes) 1.55

Served with mixed fruits. Still or sparkling.

FRESHLY SQUEEZED JUICE
(0.281)2.5 | (0.41)3.25

Orange and/or grapefruit.

KOMBUCHA “BUK CIA”
(0.251)2.5

Fizzy fermented tea drink. Ask what
flavour we serve today.

JUICE “CIDO”
Glass (0.281)1.95 | (0.41)2.45

BOTTLED

RAUDONU PLYTY LT ,

(041)2.95 | (0.561)3.5 RAUDONUY PLYTY LT  VILKMERGES LT

“Keturi v 4.9% (033D2.5 (B0

Kélsch “Béganti kopa" 4.5% Witbier “Tamsusis" 5.5% 2.5 Dark Lager
“Nuogas ruonis” 4.8% Belgian Pale Ale “Vy3niy Kriek" 5.2% 2. 95

KRONENBOQURGFR

(0.41)2.95 | (0.561)3.5 GENYS LT (CRAFT) CIDER

"Kronenbourg 1664 Blanc” 4.5% (0.331)3.25 :

Wirt?)?:rn o e "Baltas melas"” 4.2% Witbier VILKMERGES CRAFT
"Tamsus miskas" 5.5% Porter SIDRAS

GENYS LT (CRAFT) i lises ol (5.4%)(0.411) 2.55

"Kalifornikacija" 5% APA

NON-ALCOHOLIC

HEINEKEN NL

(0.41)2.95 | (0.561)3.5
"Heineken" 5.4%
Lager

(0.331)

HEINEKEN NL

SVYTURIO LT

2.5 (0.51) 2.95

"GO Baltas” 0.4% Wheat
"GO Pale Ale” 0.5% Pale Ale

S W

(HOUSE WINEIT

white (12%) Chardonnay
red (12%) Sangiovese
rose (11.5%) Merlot

C75m|3.95 | 500ml7.95 | 1000 ml12.

INE ¢
)

HOT WINE
Glass (200 ml) 3.95

%)

mmm RASPBERRY WINE LT (semi-sweet,12%)

Glass(175ml) 5 | Bottle (750 ml) 20
gmm GOOSEBERRY WINE LT

(semi-sweet, 12%)
Glass(175ml) 5 | Bottle (750 ml) 20

PROSECCOIIT (11.5%)
Bottle (750 ml) 15.95

r
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- green pea humus (vegan),
- fried pickled peppers with spicy harisa

« tuna dip.

BEATA’S KITCHEN

Crispy vegetables, pizza bread and 4 types of
dips (you can choose your own four):

creamy ricotta with our dill pesto,

(vegan)and

.
CARROT THE QUEEN <§
2.65 L

Harisa roasted carrots, served with a green
pea dip. Plant based heaven from the
Lithuanian garden.

BEATA’S SEASONAL

SALAD
6.55 | 5.95

(Bt == )

Beetroot, dill and herring cannot live without each

other. Add potatoes, apples and cucumbers and
you will literally taste the essence of Lithuania.
Simple, but not boring. It will remind you of the

most beautiful Lithuanian holidays.

BEATA’S SALAD

6.95 | 5.95 %Lr.'—-*—@

All-time bestseller with mango, feta and prosciutto.

Perfect combination!

GREEN SALAD
5,55 | 4,95

Our super hit has revived! Fresh and very green
ingredients: crispy salad, crunchy carrots and
zucchini, sunflower and pea seedlings. Our
homemade granola ensures you to feel full and
satisfied. We serve with a light sauce of dill and

parsley. You can choose additional meat and cheese

supplements.

Why not personalise your perfect salad?
Take extra toppings from our add-on section.

BREAD AND DILL

3.65

Fried dark bread is a Lithuanian
institution. We serve a healthier version,
roasted in the oven with olive oil and
parmesan. Delicious dark bread from
‘Beata’s Kitchen' served with creamy
ricotta and dill. A true Lithuanian iconic
dish with a modern twist.

CHORIZO TAPAS

3.95

A bowl of juicy sizzling chopped chorizo,
served with our delicious pizza focaccia
to mop up all that delicious juice! Total
pleasure.

SOUP OF THE DAY
3.5

Every day new and different,
Always delicious! Ask your
server for today's choice.

SALAD OF THE DAY
5.95 | 4.95

Our original ones, the
bestsellers. Ask what we have
today.

FOCACCIA
Slice 0.2 A basket 1
Pizza bread.



MORE

CAESAR AND CHICKEN ~ HAMBURG PIZZA . PROSCIUTTO el
8.95 | 7.55 10.75 | 8.95 . .
1 2 . o L | 1 1 . .
Is this Caesar salad or pizza? Instead of Sometimes it's hard to choose between : CHEE’S & : ' Intense base of homemade JD sauce, . It's never enough of vegetables! Marinated
tomato sauce - Caesar salad sauce, pizza or burger. Now you don't have to! SERIOUSLY g & g ' mozzarella, juicy cherry tomatoes, v zucchini, caramelised onions, stewed mixed
mozzarella, mushrooms and chicken. We use succulent beef, tangy pickles, DIFFERENT . CHOICE . . extra virgin olive oil and parmesan. 1 vegetables, sauteed spinach, homemade tomato
Crowned with rucola. English cheddar and smoked Italian 155 | 9,53 v 10.75 | 8.95 : | TS s e e e o sauce, italian parmesan and mozzarella, olive oil.
. . . - We can also make it with vegan ingredients.
Chee§el onions, cherry tomatoes and . Rich cheese base (no tomato), full | 1 prosciutto ham and moistened with . A
special homemade burger sauce. BBQ pulled beef, provolone, + of lush flavours. It perfectly . ' balsamic cream. Fresh rucola forthe  »
HAPPY AND caramelised onions, green : ~ D el .
' »  combines fresh mozzarella, creamy s [ [P v -SPINACH
FULL pepper and pesto rosso. . scamorza cheese, Calabrian salami , D e e a 7.95 | 6.55
7o23 || 5053 . Nduja, CriSPYdPrOSCiUttOI sun-dried | White ricotta base, garlic, sauteed spinach
: PR o tomatoes and parmesan. ' with butter, fresh mozzarella, extra virgin
A pizza which is simple and satisfying. MAJESTY OF : 1 RN ' gn
Our homemade meatballs on our Italian nESSsSmEEESEesSeSSSSE S . g I;ISI C }8<E9L\I \(,)(I;V::Iilﬁ praerg?:r??sn. i L Gl L
tomato base, plenty of mozzarella and BOLOGNA TEXAS BBQ ( ’ 8. g '
Ez;rr;;ssahnb\al\iﬁ Perourspega REf saucs 795 Lee 9.95 | 8.55 SUPER iii Super tender chicken breast infused
, A perfect combination and classically All-time bestseller. Slowly roasted HOT il ety JD BB s, 2“;\51 NSAZRSA @
Italian. Deli sausage mortadella from pulled pork, homemade JD tomato Rl e m.ushr(.)onr}s,_ mozzarella, SAIEEN N S
NDUJA L L Bologna and pistachios. Pizza without sauce. Mouth-watering meat The hottest ingredients with all the olive oil. Finished \flvlthhhomelmade Simple. ReSTfaiﬂ?d- Elegant. Our homemade
“ tomatoes, but there is plenty of generously topped with creamy BBQ power: spicy Calabrian salami Nduja, tomato sauce and fresh rucola. tomato sauce, dried oregano, garlic, basil,
7.95 | 6.55 : . . e extra virgin olive oil.
mozzarella and parmesan. Less is more. sauce, mozzarella and red onions. fresh and dried chili peppers and
Our homemade tomato sauce, Calabrian jalapefio. Baked with mozzarella,
salami Nduja, jalapeno, basil, fresh parmesan and onions, served with é £ ) MARGHERITA
mozzarella and parmesan. ’ ~\ JD homemade Habanero pepper SUPER K 6.95 | 5.55
rMEATY £ B GREATEST CATCH sauce. Seriously spicy! p HAWAIIAN Homemade JD tomato sauce, basil, fresh
9.95 | 8.55 mozzarella, parmesan, extra virgin olive oil
PEPPERONI § 9.95 | 8.55 K OF YOUR LIFE . g y (creamy and moist like in Napoli).
7.55 | 6.25 L o 8.95 | 7.55 DADDY PIG Pimped - untraditional Hawaii!
000 If you dream about meat... Even more 8.95 | 7.55 Legendary choice. Chorizo, grilled
Ourhomemade tomato sauce, Italian salami, pepperoni and rich More vegetables, more colours! Tuna < ent oulled bork with pineapples, homemade JD tomato NATURE LOVER
?asuf artlsmallfepperon'l, parn;gsanfl chorizo from Spain. Let's not forget our complimented with red onions, Or { S_”“;Beg g)u eanpdog i sauce, mozzarella, parmesan, jalapefio 8.95 | 7.55
resh mozzarella, extra virgin olive oil. homemade tomato sauce, fresh artichokes, marinated zucchini and our juicy BB Sauce and basil. i i : '
combination of two cheeses - Marinated shiitake, artichoke, red onions,
mozzarella, parmesan and rucola. baked peppers. Feta, parmesan and Enalish cheddar and fresh [tali . /" vegan parmesan, mozzarella, our homemade
Y D sweet relish complete this rich, fresh ] G REL ElO AT Ll pesto and pesto 10sso.
dish. Served with fresh basil. mOiZafe}Pa. Sweet, tan?y rehst;| h T =
makes the taste special. Served wit
4 VCQ
VEGETARIAN @A a slice of orange garnish. COLOUR CHEESY
CHOICE / \ / 9,95 | 8,55 10.75 | 8.95
w/ > Eolourful(,jwarm and happy. A kias;e of OP:” Say cheeeeese!!! Our ovens melt down
PECIAY omemade tangy sweetcorn relish, wit ]
VEGAN c——LcIr> B U I I_ D Y O U R ' 9y 2 together the best cheeses of the world:
@ CHOICE pineapples, cherry tomatoes, red onions, rich blue cheese, English Cheddar,
Special seasonal pizza. mixed vegetables and vegan parmesan Italian mozzarella and parmesan, ©_o
A|Ways different A|Ways Specia“ > O w N P I Z Z A < and eyl feta. smoked scamorza. Crowned with rucola.
SAUCE R . 1 MEAT AND FISH P 1.
PIZZA @ REGULAR +4.95 | +3.55 0.5 | +0.3 1 CHEESE - 1+1.5 | +1.2 e 1 OTHER TOPPINGS t SPICES
CRUST RED : 1.5 ] +1.200 : Marinated chicken breast ) : L. | 40,0 @Cila : 0.5 | +0.4
GLUTEN FREE (JD special tomato sauce, : Mozzarella Parmesan : BBQ pulled pork : Cherry tomatoes Marinated artichokes © : Basil
(25 cm) 4+2, .5 ' extra virgin olive oil) 1 Scamorza Ricotta I BBQ pulled beef Nduja I Red onions Mushrooms 1 Garlic
Gluten-free pizza is baked in the same oven, so there could be trace of gluten. WHITE : Cheddar Provolone : Pepperoni Anchovies : Sauteed spinach, Zucchini : Capers @
(Ricotta, extra virgin olive o) 1 Vegan mozzarella 0 @iai PR I Grilled pineapple Marinated shiitake 1 Jalapeno =
%%% KJ@H(S)gL EW+|'O|E5§T Extra-virgin olive oil and balsamic vinegar : Vegan parmesan : Prosciutto Milano salami : Caramelized onions Pickles : Oregano D
Ligh't, crispy slow rjlsen dough made with special wholewheat grain. More fiber SIS D : e fe : Canned tuna : sun-dred fomatoes Stewed veqatablés : Rucola
30 | 24 cm and vitamins - choose healthier! Pesto rosso Caesar sauce 1 Bluecheese I Pistachio mortadella 1 Habanero sauce Chopped pistachios 1
Green pesto Com sauce ' Fta ! Turkey meatballs R .




