Portobello

Croqueta

Carpaccio
Frit

Djath dhie
né furré

Mix djathérash
Supé ditore

Brusketa Alegria

After work

e mbushur me gorgonzola 4.00

me képurdha né

salcé tartufi 6.50
11.90
me salcé tartufi 5.00

me mjalté dhe arra  8.00

5.50
3.50

6.00

Pjaté pér 2 persona:
2 lloje djatherash,
proshuté shtépie,
fruta arrore,

fruta té freskéta,
salcé, pizza bread
10.00

Buké shtépie(kuleq)
0.50

Salads

Baby spinaq
Avocado salat

Panxhar baby
spinag salat

Rukola
Parmezan Salat

Sallaté fshati

Caprese

Baby spinaq, avokado, vaj ulliri,
limon, krip, piper. 7.00

panxhar, baby spinagq, djath dhie, arra,
mustarde, mjalt, bakzamiko. 6.00

rucola, marula, parmezan, arra,
nar. 6.00

djath vendor, domate, tranguj,

gepé e kuqe, vaj ulliri. 5.00
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isotto biftek

isotto me karkaleca
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Viennes
schnitzel

Salmon me
susam

Gjoks pule

File levreku

Biftek

Beef Tagliata

New York strip steak
from Argentina

Home made
rooftop
burger

patate krem avocado
12.00

tagliatelle aglio oglio
16.00

salcé limoni, pure me perime
10.00

shparguj, baby carrot, baby
patate 13.00

me gepé té karamelizuara,
perime 22.00

18.00

19.50

6.50

*All dishes are carefully homemade using

Desserts

fresh ingredients.

Authentic pa vezé 4.00
Tiramisu
Cold cheesecake me fruta té
kuge 4.50

Banoffee Cup 4.50

top akullore
vanillé 5.00

Choco cake
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Hot Beverages

Irish coffe 5.00

Drinks

Cocaco la 2.00
Sprit 2.00
Fanta 2.00

Schweppes 2.00
Redbull 3.50

Pago/Léngje  2.00

Ujé Lajthiza 1.20
me gas/pa gas 0.33l

Ujé Lajthiza 3.00
me gas/pa gas 0.75l

Beer

Birra Heineken 3.50
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hink well, love well, sleep

“One cannot t

dined well.”

Virginia Woolf

well, if one has not
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