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BRUNCH!

VELYVIEJI PUSRYCIAI

Savaitgaliais nuo 12:00 iki 16:00

|2 ALAUS KRANU
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VIETOJE PAGAMINTAS
SVIEZIAS MAISTAS
HOUSE MADE FRESH FOOD

{44
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MAISTAS KEPTAS
ANT GRILIAUS
GRILLED FOOD

NEMOKAMAS
BEVIELIS INTERNETAS

FREE WIFI
Tinklas / Network: #hopdocpub

Slaptazodis / Password: darvienaalaus

ALAUS DEGUSTACIJOS,
PRIVATUS RENGINIAI

BEER TASTING & PRIVATE EVENTS

(8-37) 227656 / info@hopdoc.it

DAUGIAU NEI 100
ALAUS RUSIU
MORE THAN 100
KINDS OF BEER

Virtuvéje gaminame létai ir su dideliu démesiu smulkmenoms. Taip, mes atsakymus matome detalése, tad bukite kantrls — stengiamés dél Jusy ir galime Siek tiek uztrukti.
Visi padazai ir prieskoniy misiniai gimé cia pat, uz keliy metry nuo Jusy stalo. Majonezas, pomidory padazas ar karamelizuoti svogtnai — musy virtuves klirybos rezultatas.

SKANAUS!




VALGIARASTIS 22 DOC'S MENU

PUIKI PRADZIA! / PERFECT BEGINING!

SVIEZIOS AUSTRES SU CITRINOMIS IR TABASCO PADAZU* | 9.8

Oysters on the half shell with lemon & tabasco*

UZKEPTOS AUSTRES SU GRIETINELES IR SVIEZIY DARZOVIY PADAZU* | 10.8

Baked oysters.on.the half shell with cream.sauce & vegetables”

MARINUOTOS ALYVUOGES SU LAVASO KREKERIAIS IR SURIO PADAZU |5.6

Marineted olives with lavash cracker

MARINUOTI AGURKELIAI TEMPURA TESLOJE | 6.8
Tempura fried pickles

GRUZD'NTU UZKAN DZ|U RlNKlNYS (Bulvytes fri, vistiena tesloje, kiaulienos spurgytés, marinuoti agurkai tesloje, svogtiny Ziedai tesloje) | 136
Devep frigd snack p{ate (Fregch fries, chicken nuggets, pulled pork bites, tempura fried pickles, onion rings)
ASTRUS KOREJIETISKI SPARNELIAI | 6.8

Korean Fried Chicken

KESADILIJA SU VISTIENA / VEGETARISKA | 8.2

Quesadilla with chicken / vegetarian

MUSU GAMINTOS KARSTOS SURIO SPURGYTES |7.8

Hot cheese bites with house made sauces

UiKAN Dilu RlNKlNYS (Koréjietiski sparneliai, kalmary zZiedai tesloje, vytintos desrelés, siiris, Serrano kumpis, riesutai) | 144
Sanck Plate (Korean. fried wings..squid rings,.cheese, Serrano.ham. walnut)
TACOS SU KREVETEMIS 3vnt. | 12.8

Tacos with Shrimps

PLESYTOS KIAULIENOS SPURGYTES SU JALAPENU | 6.8
Pulled pork bites with jalapeno

PASONIUKAI / SIDE DISHES|| | SU SAUKSTU / WITH A SPOON
TRUMAIS IR PARMEZANU GARDINTOS TRINTA SAULEJE DZIOVINTY POMIDORY
BULVYTES | 2.8 SRIUBA | 5.6

Truffle & Parmesan potato fries Creamy sun-dried tomato soup

CITRININES BULVYTES SU ZALIOSIOMIS TEKSASO RAUDONUJUY AITRIYJY PAPRIKY
CITRINOMIS IR ZOLELEMIS | 2.6 TROSKINYS | 7.8

Lemon, lime & herb potato fries Te_xas Red Ch{/li

SEZONINES DARZOVES | 2.6 JUROS GERYBIUY SRIUBA | 8.6

Seasonal salad Seafood Soup

GURME BURGERIAI/GOURMET BURGERS
VISTIENOS BURGERIS SU SONINE IR SAULEJE DZIOVINTAIS POMIDORAIS | 9.6

Chicken burger with bacon and sun dried tomatoes

BURGERIS SU TRASKIA HULI HULI VISTIENA, SONINE IR SVOGUNU ZIEDAIS | 9.4

Burger with deep fried chicken, bacon and onion rings

JAUTIENOS BURGERIS SU CEDERIO SURIU SU/BE KARAMELIZUOTAIS SVOGUNAIS | 9.6

Beef burger with Cheddar with caramelized onion jam

BURGERIS SU KALAKUTIENA, AVOKADU, MANGO SALSA IR SURIU | 9.8

burger with turkey, avocado, mango salsa and cheese

TUNO BURGERIS SU MARINUOTAIS ANANASAIS IR AVOKADU | 10.6

Tuna steak burger with house pickled pineapple & fresh avocado

PLESYTOS VISTIENOS BURGERIS SU BBQ PADAZU, COLESLAW SALOTOMIS IR MARINUOTAIS AGURKAIS | 9.2
Pulled Chicken burger with BBQ sauce, Coleslaw salad, pickled gherkins

VEGETARISKAS BURGERIS SU DZIOVINTAIS POMIDORAIS, KEPTU OZKOS SURIU IR
KARAMELIZUOTAIS SVOGUNAIS 110.4

Vegetarian burger with sun dried tomatoes, baked goat cheese & caramelized onion jam

ASTRUS JAUTIENOS BURGERIS SU CEDERIO SURIU, JALAPENAIS, SONINE IR SVOGUNU | 10.2

Beef burger with Cheddar, Jalapenos, Onion and Bacon

Pasirinkti: Your Choice of Potato Fries:
* citrininés bulvytés su Zaliosiomis citrinomis ir Zolelémis........... 2.20 Lemon, Lime and Herbs.......... 2.20
*trumais ir parmezanu gardintos bulvytes. 2.40 Truffles & Parmesan................. 2.40




VALGIARASTIS & 0005 MENU

SU PEILIU IR SAKUTE / WITH KNIFE AND FORK

SEZONINES SALOTOS | 4.8

Seasonal salad

SALOTOS SU KREVETEMIS, UOGOM IR AVOKADU | 9.2

Salad with shrimps, avocado and pear

SEZONINES SALOTOS SU OZKOS SURIU | 8.6

Seasonal salad with goat cheese

SEZONINES SALOTOS SU VISTIENOS FILE | 7.8

Seasonal salad with chicken

SEZONINES SALOTOS SU TUNO FILE | 9.2

Seasonal salad with grilled tuna

GRILYJE KEPTA PILKOJO TUNO FILE SU CITRININEMIS BULVYTEMIS
IR SEZONINEMIS DARZOVEMIS [ 15.8

Tuna steak with lime & herb potato fries served with seasonal vegetables

KALAKUTIENOS KULSIS SU BULVIY KOSE IR COLESLAW DARZOVEMIS | 13.40

Turkey hip with mashed potatoes and coleslaw

GRILYJE KEPTA VIé'I:IEN_OS FILE SU CITRINZOLEMIS, CITRININEMIS BULVYTEMIS IR
SEZONINEMIS DARZOVEMIS | 12.2

Grilled chicken breast with lime & herb potato fries served with seasonal vegetables

KIAULIENOS SONKAULIUKAI SU DUMINIO VISKIO BBQ PADAZU | 12.8

Pork ribs with smoky scotch whis key BBQ sauce

JAUTIENOS ZANDAI TROSKINTI ALUJE SU BULVIY KOSE IR MORKOMIS | 14.4

Beef cheeks braised in beer served with mashed potatoes and caramelized carrots

FAJITA DUBENELIS (veganiskas patiekalas) | 8.4

Fajita bowl (vegan)

MENKE TESLOJE SU BULVYTEMIS | 11.6
Fish and Chips

KREVETES TAILANDIETISKAI |18.6

Thai style shrimps

KREVETES SU CHORIZO DESRA | 18.6

Shrimps with chorizo

HULI HULI VISTIENA SU MARINUOTU-KEPTU ANANASU IR GRUZDINTOMIS BULVYTEMIS | 10.8

Huli Huli chicken with marinated and griled pineaple and French fries

MONGOLISKA JAUTIENA SU RYZIAIS | 12.4

Mongolian beef with rice

SALDI PABAIGA / SWEET ENDING

SOKOLADINIS STOUT PYRAGAS | 5.6

Chocolate Stout cake

SURIOS KARAMELES DESERTAS | 5.2

Salted caramel dessert

UZSAKYMAI PRIIMAMI PRIE BARD!II




£

ATSIGERIMAI

D0CS DRINKS

BE ALKO / NO ALCO SILTA-SALTA/HOT-COLD
FRANKLIN & SONS 1imonapai 275 ml 3.6 JUODA KAVA 2.2
FRANKLIN & SONS LivMoNADAI 200 mi 2.6 CAPPUCCINO 2.6
PERRIER 330 mi/750 ml_(gazuotas) 2.8/4.2 LATTE 2.6
VITTEL 330ml/750mI (negazuotas) 2.8/4.2

RAUCH 200 mi ANANASY, APELSINY, OBUOLIY, MULTI, SPANGUOLIU, POMIDORY, PERSIKU 3.2 :ég:EZgOPIENU 2242
REDBULL 200 mi 3 G o :
SVIEZIAI SPAUSTOS SULTYS 250 mi 5.2 || || ARBATA SILKO MAISELY.E 2.0

|| || AIRISKA KAVA 5.8

NAMU GAMYBOS ARBATOS 4.4

ALUS IS KRANO / DRAFT / 330ml/ 473 ml HOT DOC 58
DEGUSTACINIS RINKINYS 4 x 200 ml Jgsu pASIRINKTO ALAUS 1§ KRANO 7.6
GOLDEN TIMES (HOP DOC & GREEN MONSTER BREWERY) (Pale Ale) 4.2 / 4.8

BAVARIA (European Pale Lager) 40/4.4 KITA / OTHER / 40 ml
WEIHENSTEPHANER HEFEWEISSBIER (Hefeweizen) 46/5 EXCLUSIVE KOSHER VODKA 5.2
GENY§ KALIFORNIKACIJA (American Pale Ale, 400ml) 5.6 CHOPIN POTATO VODKA 6.4
VINO ESCANZA SECCO (Putojantis vynas, 250ml) 5.8 ANGOSTURA 7 Y.O. RUM 6.4
STEENBRUGGE BLOND (Belgian Blond Ale) 4.8/5.6 MATUSALEM Gran Reserva 15 Solera 6.8
NEIPA (HOP DOC & SAKISKES BREWERY) (New England IPA) 48/5.6 EL PASADOR De Oro XO RUM 78
SVECIAS /GUEST ANGOSTURA 1824 RUM 8.6
SVECIAS /GUEST = |||{|PORTOBELLO Road Savoury GIN 7.2
SVECIAS /GUEST === |||| PORTOBELLO Road London Dry GIN 6.8
SVECIAS /GUEST = |||l BROCKMANS GIN 6.8
SVECIAS /GUEST - 11| GODET V.s. Classique Cognac 7.4
SIERRA TEQUILA Antiguo Plata 6.4
SIERRA TEQUILA Milenario Reposado 7.6
VYNAS / WI N E CULTO GRAPPA di Amarone 6.8
NAMU BALTAS (Banrock Station, Colombard-Chardonnay, Australija) 187 ml 5.8 DANGEROUS DON Mezcal Espadin 6.8
NAMU RAUDONAS (Banrock Station, Shiraz-Mataro, Austalija) 187 ml 5.8 VOLARE SPRIZZER 5.2
AMARONE DELLA VALPOLLICELA (Cantina Valpantena, talja) 750 mi_32.0 ([ || VOLARE Triple Sec 5.2
SAUVIGNON BLANC MARLBOROUGH (ainmrs tile, neujos zenaiy . 26.0 ||| ROSS! D'Asiago Limoncello 5.8
JAGERMEISTER 5.2
RIESLING TROCKEN PFALZ (Fritz Walter, Vokietija) 750 mi 24.0 AMARO DI ANGOSTURA 4
ZINFANDEL OLD VINE (3 Finger Jack, JAV) 750 ml 24.0 DANGEROUS DON Cafe Mezcal 6.4
CREMANT (Hout-Moluleyre, Pranctizija) 750 m 24.0 THE WHISTLER lIrish Honey 6.8
EKOLOGISKA SAMANE Art In the Barrel 6.4
PAKRUOJO DBSV “Artemisia Vulgaris” 6.4
PAKRUOJO DBSV “Seno krieno” 6.4
VISKIS / BURBONAS / 40 ml PAKRUOJO DBSV “Cherry Brandy” 6.2
WHISKY / BOURBON /40 ml PAKRUOJO DBSV “Lasininé” 6.4
LOCH LOMOND Single Malt (ko) 5.4 PAKRUOJO DBSV “Ciobreliy su medum” 6.4
THE WHISTLER Double Oaked (Airija) 5.8
RITTENHOUSE Straight Rye Whiskey (JAV) 6.8
NIKKA Days (Japonija) 6.8
ELIJAH CRAIG Kentucky Straight Bourbon Small Batch yav) 7.6 v
THE WHISTLER P.X. | Love You (Airija) A8l UZSAKYMAI PRIIMAMI
GLENALLACHIE 12 (Speyside, Skotija) 7.8
DIENSTON 12 Y.O. (Highland, Skotija) 7.8 PRIE BARO
LEDAIG 10 Y.O. (ile of Mull, Skotija) 7.8
NIKKA From The Barrel (Japonija) 7.8
BUNNAHABHAIN 12 Y.O. (islay, Skotija) 8.2




KOKTEILIAI

COCTAILS

NAML| GAMYEDS
LIMONADAI

BEER MOJITE

RASPBERRY LAMBIC BEER,
ANGOSTURA 7YO RUM, LAIMAS, META

g

OLD FASHIONED

ELIJAH CRAIG,
ANGOSTURA AROMATIC BITTER,
CUKRAUS KUBELIS

o
MIMOSA <

SVIEZIOS APELSINUY SULTYS,
PROSECCO, TRIPLE SEC

© ¢

RED BULL WATERMELON
SPRITZ

WATERMELON RED BULL,
SPRITZER, PROSECCO

MANGU
PERSIKU
AMARO DI ANGOSTURA,

LAIMO SULTYS, BITTER,
CUKRAUS SIRUPAS

@ &

RED BULL LEMON
SPRITZ

LIMONCELLO, PROSECCO,
RED BULL

© 7

PINK LADY

DEGTINE, TRIPLE SEC,
AVIECIY TYRE, PROSECCO

#1-9.4
#2-9.6

aPRITZ

#1- APEROLIS, PROSECCO, MINERALINIS VANDUO,
APELSINAS

#2- LIMONCELLO, PROSECCO, MINERALINIS VANDUO,
CITRINA

SHOTS

#1 ITALIAN x 2- AMARO DI ANGOSTURA, VOLARE SPRITZER.
#2 MAD DOG - DEGTINE, TABASCO, SIRUPAS

#3 LEMONDROP x4 - LIMONCELLO, CITRINY SULTYS, DEGTINE
#4 KAMIKADZE x4 - DEGTINE, TRIPLE SEC, LAIMO SULTYS

#1- 9.6
#2-9.2
#3- 9.6

GIN & TONIC

#1 - PORTOBELLO SAVOURY GIN, INDIAN TONIC, CITRINA, ROZMARINAS.
#2 - PORTOBELLO DRY GIN, INDIAN TONIC, GREIPFRUTO ZIEVE
#3- BROCKMANS GIN, INDIAN TONIC, UOGOS, GREIPFRUTO ZIEVE

#1- SIERRA ANTIQUO PLATA, TRIPLE SEC, LAIMO

SULTYS, CUKRUS

#2 - DANGEROUS DON MEZCAL ESPADIN, TRIPLE SEC, LAIMO
SULTYS, CUKRUS

#3 - SIERRA ANTIQUO PLATA, TRIPLE SEC, MANGO SULTYS

UZSAKYMAI PRIIMAMI PRIE BARD!II




VELYVIEJI PUSRYCIAI

SESTADIEN] IR SEKMADIEN] 12:00 - 16:00

BRUNCH

SATURDAY AND SUNDAY
12:00 - 16:00

6,40

EUR

EGG BENEDICT

SU RUKYTA LASISA arba VYTINTU KUMPIU arba SONINE
WITH SMOKED SALMON OR BACON OR HAM

ANGLISKI PUSRYCIA

DESRELES, KIAUSINIS, PUPELES IR DUONA

8,20

EUR

ENGLISH BREAKFAST (SAUSAGES, EGGS, BEANS & BREAD)

e
w @
AZIJIETISKA SRIUBA

SU GYOZA KOLDUNAIS, SKRUDINTOMIS
DARZOVEMIS IR SHIITAKE GRYBAIS
ASIAN SOUP WITH GYOZA DUMPLINGS, VEGETABLES
AND SHIITAKE MUSHROOMS

OMLETAS T‘I]HTII.IJ[IJE

KIAUSINIAI, CHORIZO DESRA, MOZZARELLA SURIS,
SAULEJE DZIOVINTI POMIDORAI, POMIDORY PADAZAS
EGGS, CHORIZO SAUSAGE, MOZZARELLA CHEESE,
SUN-DRIED TOMATOES, TOMATO SAUCE

HANGOVER BURGER

NAMY BBQ PADAZAS, JAUTIENA, MARINUOTI AGURKELIAI,
SONINE, JALAPENAS, KAPARELIAL,
KEPTAS KIAUSINIS, GARSTYCIY MAJONEZAS
HOME MADE BBQ SOUCE, BEEF, JALAPENO, CAPERS, BACON,
DEEP FRIED EGG, PICKLE, MUSTARD MAYO

o0

EA

—

6,80

EUR

AMERIKIETISKI BLYNAI

SU TRINTOMIS BRASKEMIS IR KASTONY SIRUPU

ARBA SU SONINE IR KLEVU SIRUPU

AMERICAN PANCAKES WITH STRAWBERRY PUREE &
MAPLE SYRUP OR WITH BACON & MAPLE SYRUP

@ &
EUR

SVIEZIDS AUSTRES

SVIEZIOS PUIKAUS SKONIO AUSTRES, 3 vnt.
FRESH OYSTERS

< @

GVIEZIOS SULTYS

SVIEZIAI SPAUSTOS VAISIY SULTYS
FRESHLY SQUEEZED FRUIT JUICE

UZSAKYMAI PRIIMAMI PRIE BARD!I




