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Té gjitha ¢mimet jané né Euro dhe pérfshijné TVSH-né me normén aktuale.

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.

ke ok

All prices are in Euro and include VAT at the current rate.
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.

Pérmbajta né ushqim / Content in food

OPSION
| SHENDETSHEM

PJATA VEGIETARIANE

PJATA QE PERMBAINE
MISH DERRI

PJATA E SHEFIT

PERMBAIJTIE
ARRORE

NE DISPOZICION 24h

PIKANTE

I ULET NE
KARBOHIDRATE

AUTENTIKE

PA GLUTEN

REKOMANDIM NGA
SOMELIERI | VERES

PA LAKTOZE

PIATAT QE
PERMBAINE ALKOOL

O C«HOWESIX DO ¢ 7 ¢

HEALTHY OPTION

VEGETARIAN DISHES

DISHES CONTAINING PORK

CHEF'S SIGNATURE DISHES

CONTAIN NUTS

AVAILABLE 24h

SPICY

LOW CARB

AUTHENTIC

GLUTEN FREE

SOMMELIER'S WINE
RECOMMENDATION

LACTOSE FREE

DISHES CONTAINING
ALCOHOL
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Meze dhe aperitiv / Appetizer ¢ Tasting

Antipasta (Pér Dy)
Djathérat mé té miré vendoré dhe ndérkombétaré

copéza mishi, meze e ftohté, fruta té thata dhe arrore

Antipasti Sharing Board (For Two)
Best of the local and international cheeses
cold cuts, mezzes, dry fruits and nuts

ko k

Birré “Teaser” (Pér Dy)
Karkaleca té freskét e té skuqur, krahé pule me salcé BBQ,
role pranverore, mish vigi né shkopinyj,

karrota dhe selino té freskéta

Beer Teaser (For Two)
Crispy fried shrimp, BBQ wings, spring roll
Beef skewer, carrot and celery crudities

Yk ko k

Pjaté mbretrore me fruta deti
Goca deti nga pagsori me salcé "mignonette”,

goca deti "ponzu"molusqe "littleneck”, koktej karkalecash

Royal Seafood Platter
Pacific oyster mignonette and oyster ponzu

littleneck clams, shrimp cocktail

€12.00

€ 14.00

€ 20.00



Meze dhe aperitiv / Appetizer ¢ Tasting

Biftek "Go chi"

Gatuajeni mishin e vigit né gurin e nxehté té lavés
shogéruar me oriz té avulluar, gepé pranverore,
salcé BBQ dhe tartuf me salcé "Ponzu Mayo"

Beef Go chi

Cook Your Own Barbequed Holland Veal Tenderloin
on Our Lava Stones Accompanied by Steamed Rice,
Spring Onions, BBQ Sauce and Truffle Ponzu Mayo.

ko ok

Levrek “Ceviche peruan”

Levrek i egér, patate e émbél turshi, qepé té kuge,
koriandér, spec i kuq pikant dhe léng nga lime
Peruvian Sea Bass Ceviche

Wild sea bass, sweet potato pickles, red onion, coriander,

red chili and lime juice

ok Ak
Karpaco vigi pica

Karpago vigi, salcé tartufi "ponzu”, salsa gepés, tartuf,
¢ips hudhrash, servuar mbi peté krokante,

Beef Carpaccio Pizza

Prime of a local beef, truffle ponzu , onion salsa, truffle,

crispy tortilla, garlic chips

€ 16.00

€12.00

€12.00



Meze dhe aperitiv / Appetizer ¢ Tasting

Karkaleca dhe pule "Gyoza"

Salcé Ponzu

Shrimp & Chicken Gyoza

Ponzu Sauce

€12.00

ko k ok

Role perimesh pranverore né peté krokante

Salcé e émbél pikante, selino dhe karroté e freskét

Vegetable Spring Rolls € 8.00

Sweet chili sauce, celery and carrot crudities

1 8.8.8.8 .9

Karkaleca té férguar dhe krokant

y Pikante dhe majonezé wasabi
€12.00

Crispy Fried Shrimps
Chili & Wasabi Mayonnaise

X %k %k ok

Krahé pule né skaré
Krahé pule té pjekur dhe té marinuar lehté
salcé pikante BBQ, salcé gorgonzolla,

y karrota dhe celer té freskéta €8.00

“BBQ Wings”
Chicken wings lightly marinate and baked,
Spicy BBQ sauce, gorgonzola dip, carrot and celery crudites
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Sanduig dhe sallata / Sandwich & Salads

Sanduig i hapur

Salmon i tymosur me trangull dhe djathé krem,

proshuté, rukolé, gepé té karamelizuara,

mocarela djathé, brie djathé, domate, borzilok, uthull balsamike

teriyaki kérpudha dhe djathé i shkriré

. €9.00
Open face sandwiches

Smoked salmon with cucumber and cream cheese,
prosciutto, arugula, caramelized onion, brie cheese,
mozzarella, tomato, basil, balsamic vinegar
teriyaki mushroom and melted cheese

1 8.8.8.8 ¢

Panini

Njé buké e ngrohté me mocarela, domate dhe ullinj
€ 6.00
Panini

A Warm bread with mozzarella, tomato and olives

1 8.8.8.8 .9

“Barbacoa Tacos” shtépie pér adhuruesit e shijes pikante
File nga gjoksi i vi¢it e skuqur dhe e zier ngadalé pér 12 oré,

avokado, salsa domatesh, Jalapeno turshi, krem kosi me lime

) €12.00
Homemade Barbacoa Tacos for Spicy Lovers

12 hours slow braised beef brisket, avocado,

tomato salsa, jalapeno pickles, sour cream and lime



Sandui¢ dhe sallata / Sandwich & Salads

Club Sandwich
Sanduig tre shtresor mbushur me gjoks pule
proshuté vigi, djathé qedar, vezé, marule,

@ domate dhe majonezé me borzilok €11.00

Club Sandwich
Triple decker sandwich filled with chicken breast,
beef prosciutto, cheddar cheese, egg, lettuce,

tomato and basil mayonnaise

ko k ok

Sanduic vi¢i “Diamond Signature”
Sirlion vigi, qépé té karamelizuara, djathé gedar,

rukola dhe domatina e shérbyer me majonezé “cajun”

Diamond Signature Steak Sandwich €12.00

Beef sirloin, caramelized onion, cheddar cheese,

baby rocket and tomatoes served with cajun mayonnaise

1 8.8.8.8 .9

“Beef Slider”
3 copé mini burger me kérpudha
qepé té karamelizuara, djathé qedar

@ Beef Slider € 10.00

3 pieces of mini burgers with mushrooms,

caramelized onion, cheddar cheese



Sandui¢ dhe sallata / Sandwich & Salads

Sallaté burrata
Pjeshké né skaré, proshuté, domate "heirloom”,

@ borzilok, "pecans”, mjalté balsamike

Burrata Salad € 10.00

Grilled peach, prosciutto, heirloom tomatoes,
basil, pecans, honey balsamic dressing

1 8.8.8.8 .9

Swiss Diamond sallaté klasike cezar

Gjethe iceberg, salcé cezari, vezé e zier, aguqe, rriska parmezani,
@ croutonsme karkaleca té pjekur né skaré ose pulé té pjekur rigoni

Swiss Diamond Classic Caesar Salad

Iceberg leaves, caesar dressing, boiled egg, anchovies,
shaved parmesan, croutons with grilled prawn

or grilled oregano chicken

me karkaleca deti / with prawn € 10.00
ekl me pulé / with chicken € 8.00

Sallaté me "Baby Rukola"
Barishte té reja kopshti, djathé dhie, domate gershi,
\g fruta sezonale dhe melasé shege organike €7.00

@ Baby Rucola Salad

Young garden herbs, goat cheese, cherry tomato,

seasonal fruit and organic pomegranate molasses
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Embélsira / Desserts

Tart limoni

Krem limoni, copéza bajame, salcé limoni, sorbeto borziloku

@ Deconstructed lemon basil tart €6.00

4

Lemon cream, almond crumble, lemon curd, basil sorbet

288,884

Qershi dhe Fésték

Torté me fésték, krem gershi, copéza féstéku,

qershia me glazuré
€7.00
Cherry & Pistachio
Pistachio cake, cherry cream,
pistachio crumble, glazed cherry
%k %k %k sk
Mollé dhe tofu
€ 6.00

Mollé me aromé kanelle, salcé tofu, akullore vanilje
Apple & Tofu

Cinnamon flavored apple, tofu sauce, vanilla ice cream
Ananas-Tartuf

Ananasi i karamelizuar, piper szechuan, akullore me tartuf

Pineapple-Truftle € 5.50

Caramelized pineapple, sichuan pepper, truffle ice cream
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Embélsira / Desserts

Fragola & Borzilok

Krem luleshtrydhesh me glazuré, manaferra

dhe komposto borziloku, fruta mali sezonale
Fragola & Basil

Glazed strawberry cream, berry & basil compote,

seasonal forest fruits

Brownie me ¢okollaté té dyfishté
Zhytur né ¢okollaté me lajthi , karamel té kripur

Double Chocolate Brownie

Dipped with chocolate hazelnut, salted caramel

—
Pjaté me fruta sezonale

Salcé vanilje

Seasonal Slice Fruit Platter

Vanila Sauce

——

Pjaté djathérash

Djathérat mé té miré vendor dhe ndérkombétar,

me mjalté dhe biskota té njelmta

Cheese Platter
Best of local and international,

honey and homemade crackers

€ 6.00

€5.50

€ 6.00

€9.00
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