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Pér klientét me kérkesa té vecanta dietike ose alergjike qé déshirojné té dijné
né lidhje me pérbérésit e pérdorur, ju lutemi pyesni njérin nga anétarét e stafit.
Konsumimi i vezéve ose mishit té papérpunuar ose té pa gatuar
mund té rrisé rrezikun e sémundjes qé vjen nga ushqimi.

For clients with special dietary requirements or allergies
who may wish to know about the ingredients used, please ask for a member of staff.

Consuming raw or undercooked eggs or meat may increase your risk of food borne illness.
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Té gjitha ¢mimet jané né Euro dhe pérfshijné TVSH-né me normén aktuale.
All prices are in Euro and include VAT at the current rate.
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@ SMOTHIES

€ 6.00

Rifreskim: grejpfrut, kastravec dhe nenexhik

Pastrim: Ananas, selino dhe mollé

Pér rrezitje: Karrota, mango dhe portokall

Vitamina: Mango, ananas dhe karroté

Antioksidant: Karrota, tranguj dhe mollé

Energji: Tranguj, selino, mollé dhe spinaq

Kundeér gripit: Karrota, portokall, xhenxhefil dhe shegé

Pér Qarkullim té miré té gjakut: Rrepé e kuge, karrota, kopér,
limon dhe xhenxhefil

1 8. 8.8 8¢

Refreshing: grapefruit, cucumber and mint

Depurative: Pineapple, celery and apple

Tanning: Carrot, mango and orange

Vitaminic: Mango, pineapple and carrot

Antioxidant: Carrot, cucumber and apple

Energizing: cucumber, celery, apple and spinach

Anti Flu: Carrot, orange, ginger and sage

Blood Circulation: Beets, carrots, fennel, lemon and ginger

A world of luxury
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ANTIPASTA @

PJATE ME DJATHERA

Djathé vendor Sharri, djathé i bardhé, djathé dhie, djathé brie, djathé me

arra, djathé gorgonzola € 16.00
CHEESE PLATE

Sharri local cheese, white cheese, goat cheese, brie cheese, walnut cheese,

gorgonzola cheese

Yk ke k ok

ANTIPASTE E FTOHTE PER 2 PERSONA

Pérzgjedhje djathérash vendoré dhe ndérkombeétare, proshuté miks,

arra, rrush € 1700
COLD ANTIPASTO FOR 2 PERSONS

Selection of local and international cheeses, mixed cured meats,

walnuts, grapes

K %k %k k

KALLAMARE TE FERGUAR

Kallamareé té férguar, té shoqéruar me majonezé pikante dhe lime

FRIED CALAMARI € 1700
Crispy fried calamari, served with spicy mayo and lime

A world of luxury



A world of luxury

SALLATA / SALADS

SALLATE BURRATA

Djathé burrata, domate qershi, pjeshké e karamelizuar,
gjethe té freskéta basiliku dhe krem balsamiko
BURRATA SALAD

Burrata cheese, cherry tomatoes, caramelized peach,

fresh basil, and balsamic cream
* % Kk k

SALLATE KLASIKE ‘SWISS DIAMOND CAESAR’
Marule romaine, salcé caesar, sardele, parmezan i grire,

croutons
SWISS DIAMOND CLASSIC CAESAR SALAD
Romaine lettuce, caesar dressing, anchovies, shaved parmesan, croutons

E shoqéruar me / Topped with:
Karkaleca né grill/ Grilled Prawns
Me Pule oregano nga Skara/ Grilled Oregano Chicken

€ 11.00

€ 0.00

€ 13.00
€10.00




SANDUICET & PJATAT E LEHTA @
SANDWICHES & LIGHT DISHES

TOST PROSHUTE DHE KACKAVALL

Shogéruar me pomfrit dhe salcé koktej

PROSCIUTTO & CHEESE TOAST €700
Served with frnech fries and cocktail sauce

%k %k k

SENDUIC KLASIK

salcé pesto dhe rukolla

CLASSIC SANDWICH € 8.00
Tomato and mozzarella cheese, mashed black olives, pesto sauce,

and arugula

% %k ok kK

CLUB SANDWICH

Sanduiq me tri shtresa i mbushur me mish pule, proshuté vigi, djathé
cheddar, vezé, sallaté, domate dhe majonezé me borzilok

CLUB SANDWICH

Triple-decker sandwich filled with grilled chicken breast, beef prosciutto,
cheddar cheese, egg, lettuce, tomato, and basil mayonnaise

% % %k %k Kk

BURGER VICI

Qofte vigi, sallaté vendore, domate, tranguj té freskét, kérpudha

té férguara, djathé cheddar € 14.00
BEEF BURGER

Beef patty, local salad, fresh tomato, cucumber, sautéed mushrooms,

cheddar cheese

Yk ke ok

MBESHTJELLJE E SHENDETSHME SALMONI

Salmon i tymosur, kapér, krem djathi me kopér, rukolla,

tortilla nga drithérat shogéruar me sallaté té gjelbér sezonale

HEALTHY SALMON WRAP €16.00
Smoked salmon, capers, cream cheese with dill, rocket,
wholegrain tortilla bread served with seasonal green salad
% K %k %k k

MBESHTJELLJE PULE

Pule vendore, sallaté miks, avokado,

shogéruar me pomfrit dhe salcé kokteji

CHICKEN WRAP

Local chicken, mixed salad, avocado,

served with french fries and cocktail sauce

€12.00

€ 11.00

A world of luxury
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A world of luxury

PIATAT KRYESORE / MAIN COURSES

PACHERI ME RAGU

Ragu i bardhé, krem ricotta, parmezan dhe bimé té gjelbra
PACHERI WITH WHITE RAGU

White ragu, ricotta cream, parmesan, and green herbs

* %k %k k

SHPAGETA AGLIO-OLIO ME KARKALECA

Shpageta me hudhér dhe vaj ekstra té virgjér, karkaleca té pjekur, parmezan
dhe bimé té gjelbra

SPAGHETTI AGLIO-OLIO WITH PRAWNS

Spaghetti with garlic and extra virgin olive oil, grilled prawns,
parmesan and green herbs

%k %k k

RIZOTO ME PULE DHE PERIME

Rizoto me salcé shafrani, pulé e pjekur dhe perime miks,
parmezan dhe bimé té gjelbra

RISOTTO WITH CHICKEN AND VEGETABLES
Risotto with saffron sauce, grilled chicken, mixed vegetables,
parmesan, and green herbs

% % %k %k k

FISH & CHIPS

Shogéruar me patate té skuqura, salcé tartari dhe limon
FISH & CHIPS

Served with fried potatoes, tartar sauce, and lemon

€ 13.00

€ 14.00

€ 14.00

€ 12.00
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DESERTE / DESSERTS

TIRAMISU KLASIKE

Shtresa me shije té kafesé, krem mascarpone, kakao pluhur

CLASSIC TIRAMISU

Coffee-flavored layers, mascarpone cream, cocoa powder

% %k %k Kk k

TORTINA ME FISTEK
Krem dhe akullore vanilje
PISTACHIO CAKE

Cream and vanilla ice cream
2. 8. 8.8 .8 4

LEMON IVOIRE MOUSSE
Marengé me limon, salcé limoni ‘curd’, tuile krokante
LEMON IVOIRE MOUSSE

Lemon meringue, lemon curd, crispy tuile
* %k %k k

PANNA COTTA

Mango dhe Vanillé

PANNA COTTA

Mango and vanilla

%k % %k k

PJATE ME FRUTA SEZONALE
Shérbyer me sorbeto limoni
SEASONAL FRUIT PLATTER
Served with lemon sorbeto

€700

€ 7.00

€700

€ 6.00

€ 8.00

A world of luxury












