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| ~  STARTERS
|

RESTORANTI

BRUSCHETTA WITH TOMATOES & FETA CHEESE 350 LEK

BAKED FETA CHEESE WITH SESAME & HONEY

GRILLED KACKAVALL CHEESE
ZUCCHINI BALLS

BAKED PEPPERS WITH FETA CHEESE
MIXED CHEESE ANTIPASTO

ITALIAN ANTIPASTO FOR TWO PERSONS

SIDES

GARLIC BREAD / FOCCACIA
MARINATED OLIVES

CHERRY TOMATOES

BAKED POTATOES / FRIED

FETA CHEESE

GRILLED VEGETABLES

450 LEK

500 LEK

550 LEK

550 LEK

900 LEK

1200 LEK

150 LEK

250 LEK

250 LEK

250 LEK

400 LEK

500 LEK
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i SOUPS
CARROT SOUP
VEGETABLE SOUP
CREAMY CHICKEN SOUP
| BEEF BROTH SOUP
SALADS

GREEK SALAD
SICILIA SALAD
' CEASAR SALAD WITH CHICKEN

APPLE CHIPS SALAD

BURRATA SALAD WITH ARUGULA & POMODORINI

300 LEK

350 LEK

350 LEK

350 LEK

500 LEK

550 LEK

600 LEK

690 LEK

800 LEK
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PASTA

TAGLIATELLE WITH TOMATOES
ORECHIETTE WITH SAUSAGES & TRUFFLE SAUCE

RAVIOLI WITH PORCINI MUSHROOMS

PAPPARDELLE WITH BROCCOLI & CHICKEN

LINGUINI WITH SALMON & CREAM CHEESE

TAGLIATELE WITH ZUCCHINI & SHRIMP
PORCINI MUSHROOM RISOTTO WITH BRIE

BLACK RICE WITH SHRIMP & TRUFFLE SAUCE

500 LEK

600 LEK

600 LEK

650 LEK

650 LEK

650 LEK

690 LEK

690 LEK
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| ' MAIN COURSES

GRILLED MEATBALLS

GRILLED SAUSAGES

GRILLED LEMON CHICKEN

CURRY CHICKEN WITH BASMATI RICE
CHICKEN PARMIGIANA

GRILLED BEEF STEAK

BEEF TAGLIATA WITH TAHINI SAUCE

. VEAL CHOP

GRILLED SALMON FILET

GRILLED BEEF TENDERLOIN

Topln
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690 LEK
690 LEK
800 LEK
800 LEK

800 LEK
1400 LEK
1800 LEK
450 LEK/ GR

1600 LEK

1800 LEK




