SALTIEJI PATIEKALAI
COLD DISHES

A1 KiniSkos salotos ( morkos, Pekino kopustai, kiauliena, 6.50 Eur
stikliniai sojos makaronai, juodieji grybai, sezamas )
Chinese salad (carrot, Peking cabbage, soya nudlles, pork, sesame ) (5, 11 )

A2 Pekino salotos ( agurkai, morkos, vistiena, kiniski 7,20 Eur

grybai, krevetés, sezamas ) (2, 5, 11, 14 )
Peking salad (cucumber, carrot,chicken,Chinese fungus, and sesame )

A3 Tian Ping salotos ( su Modenos balzamiko padazu, 7,00 Eur
agurkai, morkos, vistiena, kiniski juodieji ir baltieji
grybai, sezamas ) (5,11)
( Balzamic di Modena sauce, Peking salad cucumber,
carrot,chicken, Chinese black and white fungus and sesame )

A4 Siciuano salotos ( kopustai, morkos, paprika, ...) 4,90 Eur
Sichuan salad (cabbage, carrot, green pepper,. . . )

A5 Soju daigy salotos su vistiena 7,30 Eur
Soya spouts salad with shredded chicken (5, 11)

A6 Kalmary salotos su kinisku ¢ili padazu 9,90 Eur
Squid salad in Chinese chilli sause (2, 5, 11, 14)

A7 Svieziai marinuotos lasisos salotos su agurkais 11,20 Eur
Salmon salad with cucumber (4, 5, 11 )

A8 Visty skrandeliai su astriuoju kinisku padazu 7,10 Eur
Chicken gizzards with Chinese hot sauce (5, 11 )

A9 Kiniskos salotos su antiena ir gaiviu ragstoku padazu 5,90 Eur
(agurkai, morkos, baltieji ir juodieji kiniski grybai, antiena,
sezamas) (5, 11)
Chinese salad with duck and sour sauce
(cucumber, carrot, black and white fungus, duck and sesame)

A10 Jaucio liezuvio uzkandélé su astriuoju kinisku padazu 7,20 Eur
Ox tongue starter in Chinese chilli sauce (5, 11 )

A11 Vistienos slauneliy mésos uzkandélé su tipisku Si¢cuano 9,90 Eur
sojuy-¢ili padazu (5, 11)
Chicken thigh meat snack with typical Sichuan soy-chili sauce

A12 Jaucdio liezuvio salotos su sezamais, agurkai 9,90 Eur
Ox tongue salad with sezam and cucumbers (5, 11 )



SRIUBOS
SOUPS

B2 Juros gérybiy kokteilio sriuba su visty skrandeliai
Sea- food cocktail soup with chicken gizzards (2, 4, 6, 11, 14)

B3 Saldziarugsdéiai astri kinisky baltyjuy grybuy sriuba su
vistiena (11)
Sweet and hot Chinese white fungus soup with chicken

B4 Karpio, kalmary ir lasiSos sriuba
Carp,squid and salmon soup (2, 4, 11, 14)

B5 Astri jautienos sriuba su xiangu grybais (5, 11)
Chilli beef soup with xiangu fungus

B6 Vistienos sriuba su kiniskais grybais ,,Xiangu“
Chicken soup with Chinese dry mushroom (11)

B8 Sriuba su antienos gabaliukais ir kiniSkais baltais

grybais (11)
Duck soup with Chinese white fungus

B9 Vistienos sriuba su pievagrybiais ir balzamiko padazu
Chicken soup with champignon and balzamic (11)

B1o Vistienos kukuliy sriuba su krevetémis (2, 11)
Shrimp dumplings and chicken soup

B11 Silkiné astri vistienos sriuba su baltaisiais grybais
Silk spicy chicken soup with white mushrooms (1, 2, 5, 11)

B17 Saldziai — aStri tigriniy krevediy su kalmarais sriuba
Sweet and sour tiger shrimp soup with squid (2, 5, 11)

DARZOVIU PATIEKALAI
VEGETABLE DISHES

C1 Keptos darzovés ( kiniski grybai, bambukai, kalafijorai,
brokoliai, paprika, Pekino koptustai, cukinijos, grybai )
Fried assorted vegetables ( Chinese mushroom, bamboo sheets,
cauliflower, Passionflower, pepper, Peking cabbage, pumpkin,
mushroom)(s, 9, 11)

C2 Kepti kalafiorai ir brokoliai su krevetémis
Fried cauliflower and passionflower with shrimps

(2,5,11)

C3 Traskioje teSloje keptos darzovés (1, 3, 5, 11)
~Fa Morkos, paprikos, baklazanai ir padazas atskirai tinka prie alaus.
1(_] Crispy fritters fried vegetables
Carrots, peppers, eggplant and sauce separately. Suitable for beer.

4,50 Eur

4,70 Eur

5,90 Eur

4,70 Eur

4,90 Eur

6,10 Eur

4,50 Eur

5,20 Eur

5,20 Eur

7,00 Eur

9,20 Eur

8,90 Eur

7,50 Eur



G1

G2

G13

G3

G4

G5

G6

G7

G8

Saldziarugscio skonio baklazanai su ¢esnakais
Sweet and sour eggplant with garlic (3, 5, 11)

Kepti baklazanai su kiniSku ¢ili padazu
Fried eggplant in Chinese chilli sauce (3, 5, 11)

Traskioje tesloje kepti Xiangu grybai
padazas atskirai tinka prie alaus. (1, 3, 5, 11)
Crispy fritters fried Xiangu fungus. Sauce separately. Suitable for beer.

JUROS GERYBIU PATIEKALAI
SEAFOOD DISHES

Didelés krevetés su ¢esnakais
Big shrimps with garlic (2, 3, 5, 11)

“Zy-ran” krevetés su keptomis prieskoninémis darzovémis.

Saldu — astru puikiai tiks ir prie alaus.
"Zy-ran" shrimps with grilled vegetables, herbs. Sweet - spicy and
perfect for beer (1, 2, 5, 9, 11)

Traskios tigrinés krevetés (tesloje)
Crispy Tiger Shrimps (2, 3, 5, 11)

“Dvieju DRAKONIU susibuirimas” ( didelés krevetés ir
kalmaras) (2, 3, 4, 5, 11)
“Two Dragons have a meeting together” ( big shrimps and squid )

Traskios krevetés
Crispy shrimps (2, 3, 5, 11)

(padazas atskirai)

Keptos krevetés su saldziarugsciu padazu
su parikomis, morkomis, zirneliais ir ¢esnakais

Fried shrimps with sweet and sour sauce. Peppers, carrots, peas and

garlic (1, 2, 3, 5, 11)

Keptos kalmary juostelés (padazas atskirai)
Fried crispy squid (1, 3, 5, 11, 14)

“Zy-ran” kalmarai su keptomis paprikomis, morkomis,
svogiuinais. Saldu — astru puikiai tiks ir prie alaus.
"Zy-ran" squid with grilled vegetables, herbs. Sweet - spicy and
perfect for beer. (1, 5, 9, 11, 14)

Traskus juros gérybiy kokteilis su saldziarugscéiu padazu

Fried crispy seafood coctail in sweet and sour sauce (1, 2, 3, 5, 11, 14)

10,50Eur

10,50 Eur

8,80 Eur

27,90 Eur

27,90 Eur

26,90 Eur

33,90 Eur

15,50 Eur

15,50 Eur

15,20 Eur

15,90 Eur

13,90 Eur



F1

F2

F3

Fq

F5

F8

Fo9

F10

F11

F17

F16

ZUVIES PATIEKALAI

FISH DISHES

GUOBAO karpis (traskus su saldziarugséiu padazu)
Carp GUOBAO ( 3, 4, 5, 11)

Saldziarigstis karpis
Sweet and sour carp ( 3, 4, 5, 11)

Troskintas karpis su imbiery Saknimi ir ¢esnakais ir
sxiangu® grybais
Stewed carp with ginger and garlic ( 3, 4, 5, 11)

Astrus traskantis karpis (padazas atskirai)
Hot crispy carp (3,4,5,11)

Keptas karpis su baklazanais
Stewed carp with eggplant ( 3, 4, 5, 11)

Lasisos gabaliukai su astriuoju padazu
Salmon in hot sauce ( 3, 4, 5, 11)

Aromatiska ir traskanti lasiSa (padazas atskirai)
Fragrant crispy salmon ( 3, 4, 5, 11)

Troskinta lasisa su sojy padazu
Stewed salmon in soy sauce ( 3, 4, 5, 11)

VOVERES FORMOS karpis su saldziariigs¢iu padazu

Squirrel forms carp with sweet and sour sauce (1, 3, 4, 5, 11)

Sic¢uano virta lasisa su sojos sultinio padazu
Juodais grybais, agurkas, pomidoras ¢ili-pory sialai
Sichuan boiled salmon with soy broth sauce

Black mushrooms, cucumber, tomato chili-leek thread ( 1, 3, 4, 5, 11)

Keturiy skoniy lasisa (Gaminama uzsakius apie 2 val.)
Four flavor salmon (prepared about 2 hour) (1, 2, 3, 4, 5, 11)

VISTIENOS PATIEKALAI
CHICKEN DISHES

E1 Saldziaragsteé vistiena
Sweet and sour chicken ( 3, 5, 11)

E2 GONGBAO vistiena su krevetémis ir rieSutais
Chicken GONGBAO with shrimps ant nuts ( 2, 3, 5, 8, 11)

E3 Puris ir traskis vistienos gabaliukai su keptomis

14,90 Eur

14,90 Eur

14,90 Eur

14,50 Eur

14,90 Eur

16,90 Eur

16,90 Eur

16,90 Eur

24,90 Eur

16,90 Eur

65,00 Eur

13,90 Eur

13,50 Eur

13,90 Eur

dariovémis ir dviem atskirai patiekiamais padazais.
Fluffy and crispy chicken with grilled vegetables and two sauces served
separately. (1, 3, 5, 11)



E4
E5
E6

E7

ES8

E11

E12
E21

E29

Rl

GUO BAO vistiena su sezamais
Chicken GUO BAO with sesame (1, 3, 5, 11)

Vys$niy formos vistienos gabaliukai
Cherry form chicken pieces ( 3, 5, 11)

Kepti vistienos gabaliukai su kiniskais grybais
Fried chicken with Chinese dry mushroom ( 3, 5, 11)

Traskiis vistienos gabaliukai su saldziariigs¢iu padazu,
su parikomis, morkomis, zirneliais ir ¢esnakais

Fried crispy chicken with sweet and sour sauce

Peppers, carrots, peas and garlic (1, 3, 5, 11)

Kepta vistiena su kalmarais ir austriy padazu
Fried chicken with squid in oyster sauce ( 2, 3, 5, 11, 14)

TRADICINIS KINISKAS PATIEKALAS

Troskinta vistiena su darzovémis, ¢esnakais ir
sezamais, kinisky prieskoniy, austriy — sojos padaze.
Rekomenduojama valgyti su baltaisiais ryziais.
Traditional Chinese dishes (1, 3, 5, 9, 11)

Stewed chicken with vegetables, garlic and sesame seeds, Chinese spices,
oyster - soy sauce. It is recommended to eat with white rice.

Traskis ir aromatingi viStos sparneliai
Fragrant crispy chicken wings (1, 3, 5, 11)

Kepti viStos sparneliai su svogiinais
Fried chicken wings and onions (1, 3, 5, 9, 11)

Traskioje tesloje kepti visty skrandeliai
padazas atskirai, tinka prie alaus. (1, 3, 5, 11)
Crispy chicken gizzards, Sauce separately. Suitable for beer.

KALAKUTIENOS PATIEKALAI
TURKEY DISHES

Hi GUOBAO kalakutiena /
GUOBAO turkey ( 3, 5, 11)

Purais ir traskiis kalakutienos gabaliukai su keptomis

dariovémis ir saldziarigjs¢iu padazu.
Fluffy and crispy turkey with grilled vegetables and sweet and sour sauce.
(1,3, 5,11)

H3

Traskiis kalakutienos gabaliukai su sezamais

Turkey cooked with sesame seeds ( 3, 5, 11)

Hq

TRADICINIS KINISKAS PATIEKALAS

Troskinta kalakutiena su darzovémis, ¢esnakais ir sezamais,
kinisky prieskoniy, austriy — sojos padaze. Rekomenduojama
valgyti su baltaisiais ryziais.

Traditional Chinese dishes (1, 3, 5, 9, 11)

13,40 Eur

13,90 Eur

13,90 Eur

13,90 Eur

15,90 Eur

15,90 Eur

10,50 Eur

10,50 Eur

12,90 Eur

14,90 Eur

14,90 Eur

14,90 Eur

16,90 Eur



E13

E14

E15

E16

E17

E18

E22

Stewed turkey with vegetables, garlic and sesame seeds,
Chinese spices, oyster - soy sauce. It‘s recommended to eat with
white rice.

ANTIENOS PATIEKALAI
DUCK DISHES

Aromatiska ir traskantys anties gabaliukai
Fragrant crispy duck ( 3, 5, 11)

CHONGQING anties gabaliukai su astriuoju padazu
Chongqing duck in hot sauce ( 3, 5, 9, 11)

Troskinti anties gabaliukai su kiniskais grybais
XTANGGU (3,5,11)
Stewed duck with Chinese XIANGGU mushroom

Vaisiy skonio anties gabaliukai
Fruited flavor duck ( 3, 5, 11)

Antis karstoje metalingje 1¢ékStéje
Hot metal plate duck ( 3, 5, 11)

PEKINO antis - uzsakoma is anksto pries 36 val.
Paruosta naudojant tikras kiniSkas tradicijas;
patiekiama su sriuba, darzovémis, blyneliais 4-6 asm.
Peking duck (1, 3, 5, 9, 11)

Anties gabaliukai su darzovémis skaidriame
saldziarugsciame padaze (1, 3, 5, 11)
Duck pieces with vegetables in a clear sweet and sour sauce

Porcija skirta 1 — 2 asmenims, puseé porcijos skai¢iuojama 80% pradinés kainos

KIAULIENOS PATIEKAILAI
PORK DISHES

D1 Kiauliena GUOBAO ( originalus kiniskas receptas )
GUOBAO pork ( 3, 5, 11)

D2 “Zy-ran” kiaulienos gabaliukai su kepintomis
paprikomis, salierais ir ¢esnakais
“Zy-ran” flavor pork with fried vegetables (1, 3, 5, 11)

D3 Traski smulki kiauliena (fri) su keptomis darzovémis,
juodais kiniskais grybais, astriai saldZiu padazu
Crispy pork (fries) with roasted vegetables, Chinese black mushrooms, a
spicy sweet sauce (1, 3, 5, 9, 11)

D4 Kepti kiaulienos gabaliukai su bambukais ir kiniskais

grybais XIANGU (3, 5, 11)
Fruited flavor duck

21,30 Eur

21,30 Eur

21,30 Eur

21,30 Eur

20,90 Eur

59,00 Eur

20,90
Eur

13,50 Eur

13,60 Eur

12,50 Eur

12,90 Eur



D5

D6

D7

D8

Do

D11

D12

D13

D14

D15

D16

Kepti kiaulienos gabaliukai su ¢ili ir porais
Fried pork pieces with chilli and leek ( 3, 5, 11)

TRADICINIS KINISKAS PATIEKALAS

Troskinta kiauliena su dariovémis, ¢esnakais ir
sezamais, kinisky prieskoniy, austriy — sojos padaze.
Rekomenduojama valgyti su baltaisiais ryziais.
Traditional Chinese dishes (1, 3, 5, 9, 11)

Stewed pork with vegetables, garlic and sesame seeds, Chinese spices,
oyster - soy sauce. It is recommended to eat with white rice.

Troskinta kiauliena karstoje metalingje lekstéje
Hot metal plate pork (1, 3, 5, 9, 11)

Sonkauliukai su saldziariags¢iu padazu
Sweet and sour spareribs ( 3, 5, 11)

Sonkauliukai su astriuoju padaiu
Spareribs in hot sauce ( 3, 5, 11)

JAUTIENOS PATIEKAILAI
BEEF DISHES

“Zy-ran” jautienos gabaliukai su kepintomis
paprikomis, salierais ir ¢esnakais
“Zy-ran” flavor beef with fried vegetables (1, 3, 5, 9, 11)

Kepti astroki jautienos gabaliukai su morkomis,

svoginais, salierais ir sezamais.
Fried spicy beef pieces with carrots, onions, celery and sesame seeds.
(1,3 5,9 11)

Kepta jautiena su bambukais ir kiniskais grybais
Fried beef with bamboo and Chinese black fungus ( 3, 5, 9, 11)

Aromatiska ir traskanti jautiena su sezamu
Frangrant crispy beef (padazas atskirai) ( 3, 5, 11)

TRADICINIS KINISKAS PATIEKALAS

Troskinta jautiena su darzovémis, ¢esnakais ir
sezamais, kinisky prieskoniy, austriy — sojos padaze.
Rekomenduojama valgyti su baltaisiais ryziais.
Traditional Chinese dishes (1, 3, 5, 9, 11)

Stewed beef with vegetables, garlic and sesame seeds, Chinese spices,
oyster - soy sauce. It is recommended to eat with white rice.

Hong Kong jautiena su ¢ili ir porais
Hong Kong beef with chilli and leek (3,5,9,11)

12,90 Eur

16,90 Eur

13,40 Eur

14,40 Eur

14,40 Eur

15,90 Eur

15,20 Eur

15,40 Eur

16,90 Eur

17,90 Eur

15,90 Eur



D17

D18

N1

N2

N3

N4

N5

N6

N7

N8

N1o0

M3

Kepti jaucio liezuvio gabaliukai su kiniSkais grybais ir
¢esnakais (3, 5, 9, 11)
Stewed ox tongue with Chinese dry mushroom and garlic

Jautiena karstoje metalingje lekstéje
Hot metal plate beef ( 3, 5, 9, 11)

KITI PATIEKALAI
OTHER DISHES

Ryziai
Rice

Kepti ryziai su kiausiniu
Fried rice with eggs (3)

Kepti ryziai su darzovémis ir kiausiniu
Fried rice with vegetables, egg (3, 9)

MAILAYSIA ryziai su vistienos gabaliukais ir darzovémis
(didelé piala) ( 3, 5, 9)
Malaysia rice with chicken and vegetables

CALIFORNIA ryziai su jautiena ir kiniSkais baltais ir
juodaisiais grybais (didelé piala) (3, 5, 9)
California rice with beef and Chinese black and white fungus

Kepti ryziai su darzovémis ir kiausiniu, krevetémis
Fried rice with vegetables, egg and shrimps (didelé¢ piala) (2, 3, 9)

Virti kiniski koldiinai su kiauliena ( misy gamybos)
Boiled Chinese jiaozhi ( pork ) (1, 3, 5)

Kepti kiniski koldianai su kiauliena ( miisy gamybos)
Boiled Chinese jiaozhi ( pork ) (1, 3, 5)

Ryziy milty makaronai su kiauliena ir darzovémis
Rice flour noodles with pork and vegetables (3, 5, 9, 11)

SALDIEJI PATIEKALAI
DESERTS

Keptas Vaisiq uzkandukas (karsti, reikia gesinti vandenyje)
Hot candid assorted fruits (1, 3, 11)

Kiausinio baltymo tesloje kepti obuoliai
Fragrant crispy apple (1, 3, 11)

Kiausinio baltymo tesloje kepti bananai
Fragrant crispy banana (1, 3, 11)

15,90 Eur

15,90Eur

1,60 Eur

2,00 Eur

2,50 Eur

4,90 Eur

4,90 Eur

6,90 Eur

8,90 Eur

9,10 Eur

8,90 Eur

8,50 Eur

8.30 Eur

8.30 Eur



M4 KiausSinio baltymo blyneliai su sezamu 8,30 Eur
(karameléje,karsti, reikia gesinti vandenyje) (1, 3, 11)
Hot egg pancake with sesame

M5 Karstas vaisiy rinkinys meduje 7,70 Eur
Assorted fruits in honey (1, 3, 11)

ISANKSTINIO UZSAKYMO SVENTINIAI PATIEKALAI
PUOSIANTYS JUSU STALA

E18 PEKINO antis - uzsakoma is anksto pries 36 val. 59,00 Eur
Paruosta naudojant tikras kiniskas tradicijas;
patiekiama su sriuba, darzovémis, blyneliais 4-6 asm.

(1,3,5,9,11)
Antis marinuojama ir vytinama maziausiai 24 valandas, tod¢l jos odelé blizgi

ir traski, valgoma vyniojant anties gabaliukus j blynelj, dedamos darzovés,
padazas. Prie viso $io uzkandzio puikiai tinka antienos sriuba.

F16 Keturiy skoniy lasiSa 4-6 asm. 65,00 Eur
(Gaminama uzsakius, apie 2 val.) (1, 2, 3, 4, 5, 11)
Dideliame pad¢kle sventiskai patiekiama lasisa: traskas ir aromatiski lasiSos
gabaliukai, troskinti lasiSos gabaliukai su grybais, astris lasisos gabaliukai,
Kiniski blyneliai ,,Spring rolls“ su lasisa.

Jei Jis esate alergiskas, informuokite mus. If you are allergic, please inform us.

Porcija skirta 1 — 2 asmenims, pusé porcijos skai¢iuojama 80% pradinés kainos



