W E L L N

SUPE € IES..ceeeeeneneneeeeeeeeeeerrenannnnnnnnssseeeeeeeeeessssnnsnssssssssssseessssssssnnnnssssssssssssesssssnnns 2.00€

Soup of the day

SUPE PESNKUL....cireeeeeiiereeneeeeereeenneecceeeeennenseeereensssscesssssssssecsssnsssssscsssnnssssecsssnnsnses 3.00€

Fish Soup

SUPE MINESEIONE...c.cevueiireecireecieneiereccsseccssescosesssssscsssssssessssssssssssssssssssssssnssssssssss 2.50€

Soup Minestrone

RULKOILA SAILALE ....eeureneienirneereernecreccseccseccsacsssesssesssessssssssssssssssssssssssssssssssssssssses 3.50€

Rukolla, domatina, parmixhano, shegeé.
Rucola Salad
Rucola, cherry tomatoes, parmesan, pomegranate.

Shef SAlLAtE.....uuuereuieenieeireeireeeireeereeneeeecreeesencesseessessssssssessssssssssssssssssessssssssssssssssssssssssssse 4.50€

Salcé tartufi, spinaq, rukolla, marulé iceberg, kérpudha, arra, bajame, susam.
Chef Salad

Truffle sauce, spinach, rucola, Iceberg lettuce, mushroom, walnut, almond, sesame.

Garden SAllAte .......ceeeeeeireeeeeieeernernceeesecsecsessecsscssessessssssessssssessesssssssssessssssessasses 3.90€

Mango, marulé e gjelbért, marulé iceberg, rukolla, domatina, parmixhano, karroté, arra.
Garden Salad

Mango, green lettuce, iceberg lettuce, rucola, cherry tomatoes, parmesan, carrots, walnut.

Sallaté e gjelbDErt me AZaAVe.....cccceeeeiieeiiiieninensnsssssssssssssssssssssssssssssssssssssssssssssssssse 3.50€

Sallaté e gjelbért, spinaq, rukola, domatina, shurup agave.

Green Salad with Agave
Green salad, spinach, rucola, cherry tomatoes, agave syrup.

SAllAte FrULA et ceeururrenienirerreeeerrenrecnersensecssessessscssessessssssessessssssesssssssssesssssssssesse 8.90€

Karkaleca, midhje, sepje, kallamari, rukola, domatina, vaj budhre, vaj ulliri, limon, parmixhano.

Sea fruits Salad

Shrimps, mussel, cuttlefish, squid, rucola, cherry tomatoes, garlic oil, olive oil, lemon, parmesan.

Nése jeni alergjik né ndonjé produlkt ju lutem na njoftoni paraprakisht.

If you are allergic to any product please inform us in advance. ,



Antipasta
Appetizers

ICEAIE PUlE....enennieeieeirnreerreereeeersecsnccsessecsacssessecssessessesssessessssssesssssssssessssssessessassne 4.90€

Krahé pule, konflleksa, vezé.
Chicken wings

Chicken wings, corn flakes, eggs.

Antipasté Ballkanase (DEr 2 Persomna).....cccccceceereeceeccceerennnsocccesssssssscsssssssssscens 6.00€
Peté byreku, djathé dbie, spinaq, spec, kos, ajké, buké, humus speci, lakér té bardhé, portokall, ullinjé.

Balkans Appetizer (For 2 persons)

Pie leaves, goat cheese, spinach, sweet pepper, yoghurt, cream cheese, bread, pepper humus,

white cabbage, orange, olive

Antipasté Artizanale (PEr 2-4 Persomna)........ccececeeeeeeeeeereeeeeecceeennessseccesnnns 7.90-12.90€
Djathé me arra, djathé pikanté, parmixhano, djathé brije, djathé i tymosur, fruta té thata,

proshuté e thaté vici, proshuté pule, menté, recel, mjalté me susam.

Craft Appetizer (For 2-4 persons)

Cheese with walnut, spicy cheese, goat cheese, parmesan, smoked cheese, dry fruits, beef ham,

mint, jam, honey with sesame.

TaAYtAY SAlIMON . cuurueieereerenerereecsncrsecsecsscssscsscsssssessssssssssssssssssssssssssssssssssssssssssssssssse 6.50€

Salmon, kos, menté, lime, s0jé, qepé té njoma, tabasco, salcé limoni.
Salmon Tartar
Salmon, yoghurt, mint, lime, soya, green onions, tabasco, lemon sauce.

Tartar ViCi..ccccccceeciiencienecenneccneeccessnensosessessessssessosenssssasssssssssssssssssssssssssssssssnssssane 8.50€
Biftek, salcé limoni, trumzé, ullinjé té gjelbért, microgreens, vaj ulliri.

Beef Tartar

Steak, lemon sauce, thyme, green olives, microgreens, olive oil.

Karkaleca Zgare.......cccccerreriisissscccsssccscnnnennenesssssssssssssssssssssssssssssssssssssssssssssssasssnss 8.00€

Karkaleca, salcé limoni.
BBQ Shrimps

Shrimps, lemon sauce.

Brusketa me KarKalec......cccceeeeererennecceeennennnceceeeennnnccceennnssscecesnnnsssscesssnsssssnes 4.90€
3 feta buké, 3 karkaleca, asparagus, krem pbhiladelphia, domate, microgreens, budbér, vaj ulliri.

Bruschetta with Shrimps
3 bread feta, 3 shrimps, asparagus, philadelphia cream, tomatoes, microgreen, garlic, olive oli. If ‘



Pjate e pare
First Course

Ravioli me Rikota dhe Spinaq.....ccccccceeeeeeeenrreneeeennneenceceecceeeeeenannancnsssssssseccensanes 4.50€
Ravioli, rikota, spinaq, bajame, parmixhano, vaj ulliri, gjalpé.

Ravioli with Ricotta and Spinach

Ravioli, ricotta, spinach, almond, parmesan, olive oil, butter.

Penne me Biftelk VICL cccceceeerreeeenceeeenennnececeeenmnnnccceeenannssccessansssssccessnnssssecsssnnnsssses 5.90€
Biftek vi¢i, penne, tartuf i zi, vaj hudbre, vaj ulliri, parmixhano.

Penne with Beef Steak

SBeef steak, penne, black truffle, garlic oil, olive oil, parmesan.

Tagliatelle me SAlMOM........cceereeeeieiirreennncceeerneenceeeernnnnnceseesnnsssssesssssssssssessnssssses 5.90€
Tagliatelle, salmon, vaj budbre, majdanoz, microgreens, krem philadelphia, veré e bardhé, vaj ulliri.

Tagliatelle with Salmon

Tagliatelle, salmon, garlic oil, parsley, microgreens, philadelphia cream, white wine, olive oil.

Tagliatelle me Tartuf té bardhé dhe Kavijar........ccccceeeeeeeceeernennncecerencnnccceenne 7.90€
Tagliatelle, tartuf i bardhé, kavijar, microgreens, vaj hudhre, vaj ulliri.

Tagliatelle with white Truffle and Caviar

Tagliatelle, white truffle, caviar, microgreens, garlic oil, olive oil.

20070 4§ ) 17 VR (VEGANS®  oeeeeeeeeeeeeeeeeeeaeensassnens 4.50€
Roshnica, kérpudha porgini, veré e bardhé, majdanoz, microgreens, vaj hudhre, vaj ulliri.

Roshnica

Roshnica, porcini mushrooms, white wine, parsley, microgreens, garlic oil, olive oil.

Njoki me Patate té émbél dhe Presh......... (VEGANS eeeeeeeeeeeeeesenssenssenens 4.50€
Njoki, patate e émbél, presh, majdanoz, microgreens, vaj budhre, vaj ulliri.

Gnocchi with Sweet potatoes and Leeks

Gnocchi, sweet potatoes, leeks, parsley, mickrogreens, garlic oil, olive oil.

Njoki me Karkaleca dhe Presh........c..ccceereeeeeiceeeneennnceceenncnnnccccesnannncccesssssssceces 4.50€
Njoki, karkaleca, presh, rukolla, sherebelé, vaj hudbre, parmixhano.

Gnocchi with Shrimps and Leeks

Gnocchi, shrimps, leeks, rucola, sage, parmesan, garlic oil, olive oil.



Shpageta BolONJezZe......ccccerrrrrriinisrisssssssssssssssccsscnssessssssssssssssssssssssssssssssssssssssssssans 3.90€
Shpageta, krem bolonjezé, karrota, mish i bluar, qepé, selino, rozmariné, majdanoz, trumzé, vaj hudbre, vaj ulliri.
Bolognese spagbettis

Spagbettis, bolognese cream, carrot, minced meat, onion, celery, rosemary, parsley, thyme, garlic oil, olive oil.

TavE SAZANAKI....cceereeeuieiirennnnnciereeannnceceeennnnnceeeesnnnsssseessnsssssssessssssssssssssnsssssscsssnns IeD0E
Karkaleca, kaperi, spec i kuq, spec i gjelbért, salcé domate, djathté i bardhé, majdanoz, ullinjé, vaj budbre.

Casserole Saganalki
Shrimps, capers, red peppers, green peppers, tomato sauce, white cheeese, parsley, olives, garlic oil.

Linguine me fruta deti.....c.cccccerreemnceireennnncecereannnccceenncnseccceesassssccessssssssscesssnssss 3.90€
Linguine, karkaleca, midhje, kallamari, domate, parmixhano, majdanoz, vaj budbre, veré e bardhé.

Linguine with seafruits

Linguine, shrimps, mussels, squid, tomatoes, parmesan, parsley, garlic oil, white wine.

Penne me PorCini....cccccccccieeeieeecenencceenccenecenseccsssceessscsssscsssscsssssssssssssssssssssssssscsse 309 0€
Penne, porgini, fara pishe, vaj budbre, vaj ulliri, parmixhano.

Penne with Porcini

Penne, porcini, pine seeds, garlic oil, olive oil, parmesan.

RiZOtO ME PErime...cccccireecceeecirnecirneccereeccsseccosessssosssssscssesssssssssssssssssssssssssssssssssssne 3.90€
Rizoto, karrota, bizele, brokolli, spec, miser, vaj hudbre, parmixhano.

Risotto with vegetables
Risotto, carrot, pease, broccoli, pepper, garlic oil, parmesan.

RizZoto me fruta deti...ccccceeeeeneecreennieeeeneceeeeneceeeennccreneecceenseccenaseccessssscesasseccsassccees 0.90€
Rizoto, karkaleca, midhje, kallamari, majdanoz, vaj hudbre, parmixhano, vaj ulliri.

Risotto with seafruits

Risotto, shrimps, mussels, squid, parsley, garlic oil, olive oil, parmesan.



Pjaté e dyté
Main Course

Biftek Vici me patating.......cccceeeeeeeceeeeeeeeencceeeenenncceceeenesssceessssssssscssssssssssccssnnns 12.00€
Biftek vici, patatina, qepé té kuqe, palcé, trumzé, salcé demi-glace.

Beef steak with potato chips

Beef stealk, potato, red onions, marrow, thyme, demi-glace.

Biftek Vigi me perime......... cceeeeieinnnneeeeeeneecsssececceeeessnenenssssssssssscessssssssannssnnes 13.90€

Biftek vici, salcé demi-glace, patate belge, karrota, misér, bizele, brokolli, sojé, mircrogreens.
Beef steak with vegetables
Beef steak, demi-glace sauce, belgian potatoes, carrots, corn, peas, broccoli, soya, microgreens.

Fileto Levreku / Koci € mbéshtjellur.......cccccceerrrrrrrrrircncccccccccnnnneeeeeeeeeseessseennes 8.90€

Fileto levreku, domate, midhje, kungulleshkeé, ullinjé, trumzé, karkaleca, kaperi, veré e bardhé.
Bass fillet or Bream fillet

Bass fillet or bream fillet, tomatoes, mussels, zucchini, olives, thyme, shrimps, caper white wine.

FIleto SalmoOmi. e ceceeceeeceeeeecencrsecsecosccsecsscssecssssssssesssssssssssssssssssssssssssssssssssssssssss 12.00€

Fileto salmoni, kus-kus lulelakér, krem xhenxhefil.

Salmon fillet

Salmon, cauliflower cous-cous, ginger cream.

Levrek i egér (Pyteni kamarierin tuaj)
Wild sea Bass (Ask your waiter)

Levrek i €ZEr 300 Gr....ccuceierreeeneceeerenennncceeernnonsscceesannssssccesssssssssessssnasssssssssnnssnns 13.50€
Wild sea Bass 300 gr

Merluc me SalC€ GUAZZELLO......ccceeeeeeeeeniiiiiceeirinnenneonencssssssseesssssssssssssssssssssssaass 5.90€
Merluc, salcé guazzetto, midhje, microgreens.

Haddock with Guazzetto sauce
Haddock, guazzetto sauce, mussel, microgreens

COWDOY Steak...uuueeeeeeeeeeeeeeeeeeneenneeeamneeneeeemmmmeemeemmeemmmmmmmeeemmsemeeesesssssssssssssssssssssss 11.90€
Biftek Cowboy, patate belge, salcé demi-glace, spinaq, bajame.

Cowboy Steak
Cowboy steak, belgian potatoes, demi-glace sauce, spinach, almond.

Fileto dhe Kofshé pule (E marinuar).........ccccccccceeeeereenneccccesnennecsccsssnsnsssccses %7 7.40€
Kofshé pule, fileto pule, domatina, patate me eréza, asparagus, limon, krem me veré té bardhé, vaj hudbre, trumzé.

Chicken fillet and thighs (Marinated)

. if
Chicken thigbs, chicken fillet, cherry potatoes, potatoes with seasoning, asparagus, lemon,

b
cream with white wine, garlic oil, thyme. 9 [ v P

A



Pica Artizanale

Craft Pizza
Pica e sé ardhmeés........... @ ........................................................................

Keérpudha porgini, fara pishe, asparagus, domatina, rukola, salcé domate, susam.
The future pizza
Porcini mushrooms, pine nuts, asparagus, cherry tomatoes, rucola, tomato sauce, sesame.

Pica Garden (VegJetariane)......cccccccceeeeereeeeneecceeraennnccecesnnnssscccssnsssssscsssssssssssessnnns

Kashkavall, salcé domate, susam, spec i kuq, spec i gjelbért, ullinjé, qepé, kérpudha.
Garden Pizza (Vegetarian)

Kashkaval cheese, tomato sauce, sesame, red peppers, green peppers, olives, onion, mushrooms.

Pica 4 djathrash.........eeeeeeeeeeeeeeeeeeeneeneeeeneeeeeeeeeenmeeneeeemeeeeeneemeeesmeeseseesssssssssssssssssses

Kashkavall, mocarela, gorgonzola, parmixhano, susam, salcé domate.
4 Cheeses Pizza
Kashkaval, mozzarella, gorgonzola, parmesan, sesame, tomato sauce.

Pica me Proshuté dhe SUXhul.....cccceeeereeireeieeeieeeeeeeeeneccoecseecseecseessncsssesssessssssses

Proshuté, suxhuk, kashkavall, susam, salcé domate.
Pizza with Beef ham and Sausage
Beef bam, sausage, kashkaval, sesame, tomato sauce.

Pica mMe KarKRaleCa.. .o ceeereurreieeieerenceecoecseccoessessecssessessssssessscsssssesssssssssesssssssssesse

Karkaleca, kasbkavall, salcé domatesh.

Pizza with Shrimps
Shrimps, kashkaval, tomato sauce.



Burgerat
Burgers

GArden BUIXZEr.......ccccieierreeeeeennnneecceeeceeeeeeennnmnnsssssssssssssssssssnnnnsssssssssssssssssssssnnnnnnns

Ramstek 100%, proshuté vici, djathé i bardhé, krem philadelphia, domate,
tranguj turshi, speca turshi, marulé e gjelbért, patate me eréza, onion rings.

Garden Burger

Rump-steak 100%, beef ham, white cheese, philadelphia cream, tomatoes, pickled cucmber,

pickled peppers, green lettuce, potatoes with seasoning, onion rings.

Beauty Burger.......cccccceueivneinneinenieneccncccnnens (VEGANS | ....oeeeeeeeceeeeeecmeessaaenae

Qofte vegane, avokado, domate, majonez vegan, microgreens, patate me eréza, onion rings.

Beauty Burger

Croquette, avocado, tomatoes, vegan mayonnaise, microgreens, potatoes with seasoning, onion rings.

Beyond Burger.........cccceeeeeeeccceecceeeneennnannns: (Vecan'®

6.90€

Qofte vegane me aromé mishi, avokado, domate, majonez vegan, microgreens, patate me eréza, onion rings.

Beyond Burger

Beyond meat, avocado, tomatoes, vegan mayonnaise, microgreens, potatoes with seasoning, onion rings.

Mini Tortilla
Mini Tortillas

Tortilla me kérpudha Shitake................. (Vecan'®

Tortilla, kérpudha shitake, avokado, patate e émbél, lime.

Tortilla with Shitake mushrooms
Tortilla, shitake mushrooms, avocado, sweet potatoes, lime.

Tortilla me KarkkaleCa.....cccceeereereeenereeereeeneroersnceeessessecssessessscssessesssssssssessssssessesse

Tortilla, karkaleca, avokado, patate e émbél, lime.

Tortilla with Shrimps
Tortilla, shrimps, avocado, sweet potatoes, lime.

Tortilla, biftek vigi, avokado, patate e émbél, lime.

Tortilla Beef Steak
Tortilla, beef steak, avocado, sweet potatoes, lime.



Pjata anésore / shoqéruese
Side dishes

POleNta....ccuueereeeneeereeneeceennecneeneecerennecerennenens (VEGANSD e eeeeeeeesensensensenns 2.90€
Polenta, domate, tranguj, kikirik indie, kérpudha por¢ini, microgreens, qumeésht soja, ajvar.

Polenta

Polenta, tomatoes, cucumber, indian peanuts, porcini mushrooms, microgreens, soya milk, red pepper relish.

Patate e émbél e mbushur........................ KTNSO 4.50€
Patate e émbél, qiqra, misér, fasule e kuqe, microgreens, krem soja, vaj ulliri.
Stuffed sweet Potatoes

Sweet potatoes, chickpeas, corn, red beans, microgreens, soy cream, olive oil.

Onion RiInNgs...ccceeeeeeeceeernenneccccnnnneeeccccessaneees (VEGANS. . ......eeeeecrcrceeaeaeaeacaenes 2.50€
Asparagus me krem soja........cccceeeeeennnneees! (VEGANSD | .....oeeeeeeeeeceecnecnecacnsenens 2.90€

Asparagus, susam, krem soja, microgreens.
Asparagus with soya cream
Asparagus, sesame, cream soyd. microgreens..

Mix Kerpudhash.........oeeeveveeererorenererernan. (VEGANS ....eeeeeecececesaenncenenes 4.50€
Kérpudha champignon, kérpudha shitake, kérpudha por¢in, qumeésht soja, majdanoz, limon.

Mix Mushrooms

Champignon mushrooms, shitake mushrooms, porcini mushrooms, soya milk, parsley, lemon.

Kungulleshka né frituré..........ccccccveeeeenee. (VEGANS | .....eoeeeceerencnessnensensanes 2.00€
Kungulleshka, majonez vegan, krem soja, microgreens, vaj ulliri.

Fried Zucchini

Zucchini, vegan mayonnaise, soya cream, microgreens, olive oil.



Embélsirat
Desserts

Cokollaté té zezé, cokollaté té bardhé, fruta sezonale, akullore.
Soufflé

Black chocolate, white chocolate, seasonal fruits, ice cream.

ChEESE CaKe...eeeeuueeeereeeneneeeeennnnneecernannnscceeennnssssccessnsssssscsssnnsssssccsssnnssssssssnnnsssses 3.50€
Biskota, krem pbhiladelphia, cokollaté té bardhé, fruta pylli.

Cheese Calke

Biscuits, cream philadelpbia, white chocolate, forest fruits.

EINDEISITE GATA@NN.cuneeeeeeeeeeeeeeeeeeeeeesnseeesssssnssessssssnsssssssssnssssssssssssssssssssnnsasessssnnsans 3.20€

Maskarpone, nutella, arra, bajame, akullore, luleshtrydhe, krem karamel, kokos, ¢ips sheqeri, menté.

Garden Dessert
Macarpone, nutella, walnuts, almond, ice cream, strawberry, caramel cream, coconut, sugar chips, mint.

MILLE-FEUILLE....c.cuuieuirnrnnerenreerncesecsnccscnsocsscssesssssssssesssssssssssssssssssssssssssssssssssssssassass 3.50€

Peta sfoliat, krem pastigerie, boronica, luleshtrydhe, menté.

Mille-Feuille
Sfogliatine, pastry cream, blueberries, strawberry, mint.



