E »,Perkiino namy” klasika

Perkuno namai speciality

SALTIEJI UZKANDZIAI /| COLD STARTERS

Naminiu budu (Gravlax) konjake marinuota lasiSa &
,1rijy lelijy marmeladas”

Perkino namai Gravlax style brandy marinated salmon
Three Lilly marmelade

Tuny filé Tataki su avokady kremu

sezamy séklos, raudonieji ikrai, VorcCesterio - baltojo vyno - medaus padazas
Tuna fillet Tataki with avocado cream

sesame seeds, red caviar, Worcester — white wine — honey sauce

Jautienos Tar tar su raudonaisiais svogunais, an€iuviais, Wasabi majonezu
putpeliy kiausSinis (Zalias), juodos duonos trupiniai, Cesnaky daigai

Beef loin Tar tar with red onions, anchovy, Wasabi mayonnaise

quail egg (raw), rye bread crumbs, garlic sprouts

SUMUSTINIAI / SANDWICHES

Trisluoksnis sumustinis su vistiena &

rukyta Soniné, majonezas, pomidorai, gruzdintos bulvés, agurkéliai
Chicken club sandwich

bacon, lettuce, mayonnaise spread, tomatoes, French fries, pickles

Trisluoksnis sumustinis su marinuota lasiSa -&-

kaparéliai, raudonieji svogunai, garstyCiy majonezas, gruzdintos bulves, agurkéliai
Marinated salmon club sandwich

lettuce, capers, red onions, Dijon mayonnaise, French fries, pickles

UZKANDZIAI PRIE GERIMUY / SNACKS WITH DRINKS

Kepta duona su rozmarinais ﬂ

kepto varskés surio padazas su rikyta paprika, juros druska su anglimi
Fried bread with rosemary

curd cheese dip with smoked paprika, black lava salt

Vytinty mésy rinkinys
Charcuterie plate

Kietujy ir minkstyjy suriy rinkinys
Hard and soft cheese plate

Muasy paciy marinuotos trijy riasiy alyvuogés
Home pickled three types of olives

5.50 €

8.50 €

9.50 €

6.50 €

7.50 €

4.00 €

7.50 €

7.50 €

6.00 €


https://www.google.com/search?client=firefox-b&q=worcester&spell=1&sa=X&ved=0ahUKEwj7nO7-3-zaAhUECZoKHRLbAtAQkeECCCMoAA

SALOTOS / SALAD

Cezario su ,Fitness“ duonos skrebuciais ir putpeliy kiausiniais 5.00 €
Romaine saloty lapai, anc€iuviy padazas, kietasis suris

Caesar salad with Fitness bread toasts and quail egg

Romaine lettuce, anchovy dressing, ,DZiugas” cheese

Priedai prie Cezario saloty: / Sides with Caesar salad:

- marinuota lasiSa / marinated salmon 3.00 €
- tigrinés krevetés / tiger shrimps 5.50 €
- kepta visty kratinelé / grilled chicken breast 2.50 €
- kepta jauciy iSpjova / beef fillet 5.50 €
Antienos salotos su karamelizuotais apelsinais 8.00 €

kietasis suris, kepintos saulégrgzos, daigintos spindulinés pupuolés
Duck breast salad with caramelized oranges
hard cheese, sauteed sunflower seeds, germinated radiant beans

»1aco“ salotos su fetos suriu ir avokadais 6.00 €
tortilija, ledinés salotos, gvakamolés padazas, citriny grietiné

Taco salad with Feta and avocado

tortilla, iceberg salad, Guacamole, lemon sour cream

SRIUBOS / SOUP

BraziliSka zuviené su jary gérybémi

kokosy pienas, kepti ankstini pipirai, pomidorai, ryZiai 8.00 €
Brazillian seafood fish soup

coconut milk, fried pepper, tomatoes, rice

Skaidri plésSytos elnienos sriuba 6.00 €
Clear soup of shredded venison

KARSTIEJI PATIEKALAI / MAIN COURSE

Brandintos jau€iy iSpjovos pipirinis steikas su zaliyjy pipiry padazu & 22.00 €
violetinés bulvés, ,baby“ morkytés, jautienos ,Jus” redukcija, Sparagai, svoguny Ziedai

Aged beef tenderloin pepper steak with green pepper sauce

purple potatoes, baby carrots, beef Jus reduction, asparagus, onion rings

Versiena ,,A la Bourguignonne*, troskinta raudonajame vyne 13.50 €
pranciziskas bulviy kremas, kietojo surio Ziedas, paryzietiSkos morkytés

Veal "A la Bourguignonne", stewed in red wine

French potato cream, hard cheese wheel, Parisian carrots

Ang¢iy kratinélé su vysSniy — Martini Rosso padazu 14.50 €
karamelizuotos figos, Briuselio kopustai, zirniy ankstys

Duck breast with cherry & Martini Rosso sauce

caramelized figs, Brussels sprouts, peas pods



Kalakuty filé su juodyjy serbenty — €iobreliy padazu
burokéliy sultyse virtos kaliaropés, saldziyjy bulviy gratinas
Turkey fillet with blackcurrant —thyme sauce

beetroot juice boiled turnip, sweet potato Gratin

Paltusy filé ,Kataifi ziede* su baltojo vyno - anyziy padazu
laukiniai ryziai, sojy pupelés, Kale kopusty traskutis

Halibut fillet in Kataifi ring with white wine — anis sauce
wild rice, soy beans, Kale chips

Jury velnio filé Sushi Nori dumbliy lapuose

morky — melynojo pelésinio sario kremas, Briuselio kopustai, purpurinés morkos

Monkfish fillet in Sushi Nori sheets wrap
carrot — blue cheese cream, Brussels sprouts, purple carrots

Midijos obuoliy sidro padaze, tiekiamos su Fri bulvytémis
Mussels in apple cider sauce, served with French fries

Bulviniai blynai su: / Grated potato pancakes with: E
varskés — krapy kremu / curd and dill cream
marinuota lasiSa ir Sparagais / marinated salmon & asparagus

DESERTAI / DESSERT
Naminiai ledai / Home made ice-cream ﬁ

Klasikinis prancuziskas desertas Creme brulle 5
Classic French Creme brulle

Kreminio sirio pyragas su laimo citriny Serbetu

apelsiny sulciy ,kilimélis“, méty pudra, miSko uogos, morengai
Cream cheese cake with lime sorbet

orange juice jelly, mint powder, forest berries, meringue

Karstos vysnios ,,Jubilee” su brendziu
vaniliniai ledai

Hot Cherry “Jubilee” with brandy
vanilla ice cream

ISPEJIMAS DEL ALERGENUY / FOOD ALLERGY NOTICE

12.50 €

16.00 €

12.50 €

10.00 €

7.50 €
10.00 €

4.00 €

5.00 €

5.00 €

5.00 €

PATIEKALUOSE GALI BUTI ALERGENUY: PIENO, KIAUSINIY, GLITIMO, SOJY PUPELIY, RIESUTU,

ZUVIES, VEZIAGYVIY, MOLIUSKY. KLAUSKITE PADAVEJO

PLEASE BE ADVISED THAT FOOD PREPARED HERE MAY CONTAIN THESE INGREDIENTS:

MILK, EGGS, WHEAT, SOYBEAN, NUTS, FISH AND SHELLFISH. ASK THE WAITER



