Menu J“l

1. SUPE € dIteS..uuucerreeenneeeerneenncecerannnsceeeenasssssseesssssssssssssssssssssssssssssssssssssssssssssssnnsssss 2.00€
Soup of the day

2. SUPE PeSIKU...cceeeeennieiiireennceeiereeennccecennecsssseceesssssssssesssssssssssssssssssssssssssssssssssssnssssss 3.00€
Fish Soup

3. SUPE MiINEStrONE..cceeeieereecccereeeccerseecserssnsasssesssssssssssssssssssssssssssssssssssssssesssssssssssssss 2.50€
Soup Minestrone

4. RUKOIIA SAlLAtE ....ceuueeeneeeennereencereneeeeneeeeeeeeeescerescessscssesssssssssssssssassssssssssssssssssasanens 3.50€
Rukolla, domatina, parmixhano, shegé.

Rucola Salad

Rucola, cherry tomatoes, parmesan, pomegranate.

5. Shef SAllAte.....ccuueeeeeeeeciieeeeereenneecceeeeeeeeeasseeessecesseseasssssssssssssssssssssssssssssssssssssssssssssssnssanses 4.50€
Salcé tartufi, spinaq, rukolla, marulé iceberg, kérpudha, arra, bajame, susam.
Chef Salad

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

G.GAarden SAllate .....ceeeeeeeeeeeencerencereeecereecereneesescesssscsssssssssessssssssssssssssssssssssssssssssses 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.

7‘ Sallaté e gjelbért me Agave..O"..“‘.Q"‘."..."‘.O‘.‘.‘“..".."...“‘.O"..‘....“‘.O‘.‘.“‘.Q"‘.“.. 3‘50€
Sallaté e gjelbért, spinaq, rukola, domatina, shurup agave.

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

8. SAllAte FrULA At ceueeerreereerencenereensnceeensecsecssessessssssesssssssssesssssssssesssssssssess sosssssasesse 8.90€

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

Sea fruits Salad

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



Antipasta
Appetizers

1 TR0 (- 1 o T30 o 1 1 =N

Krahé pule, konflleksa, vezé.
Chicken wings

Chicken wings, corn flakes, eggs.

10.Antipasté Artizanale (PEr 2-4 Persona)......cccceceeeeeeeceeeeeessssscccecessssssanssnes

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.

11, Tartar SAlmOmNi. e cccceceeeeeeeeeesecencrsessecssessessessssssessssssessesssssssssesssssssssesssssssssess

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

12. Tartar ViCi...ccceeerenecennnnenaasl NEW ). .oeeeereeressseessssssesssssesssssssesssssssssnsssssssassesse

Biftek, salcé soja, lime, kaperi, borzilok, Guacamole, vaj ulliri.
Beef Tartar
Steak, soya sauce, lime, capers, basil, Guacamole, olive oil.

13.Karkaleca Zgare.......cccceeieeeecciinnnnnenennenesssssscceessssssssssssssssssssssssssssssssssssssssssss

Karkaleca, salcé limoni.

BBQ Shrimps

Shrimps, lemon sauce.

14. Brusketa me KarkkaleC. .. cceeeeeeeeerecenceeersecseecsessecssessessssssessesssssssssssssssssssesses

3 feta bukeé, 3 karkaleca, shparg, krem pbhiladelphia, domate, microgreens, hudhér, vaj ulliri.

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

)

7.90-12.90€



Pjate e pare )

First Course AN

15.Penne me perime e New ) VEGAN S o eeeeeeeeeeeeeeseessssessnas 4.90€

Brokoli, lulelakér, qiqra, fara pishe, kérpudha shitake, salcé domatesh.
Penne with vegetables
Penne, broccoli, cauliflower, chickpeas, pine seeds, shiitake mushrooms, tomato sauce.

16.Penne me Biftek VICI ccccceeeeeeeeneeceeeeennnenceceeeennencceceennnnssccesesssssscccssansssseccssssssssscces 3.90€
Biftek vici, penne, tartuf i zi, vaj hudbre, vaj ulliri, parmixhano.
Penne with Beef Stealk
Beef steak, penne pasta, black truffle, garlic oil, olive oil, parmesan.

17.Penne me PoOrCini...cccccccceecieenccenecenenccessccensscssecsssscsesssscsssscsssssssssssssssssssssssssssssens 5.90€
Penne, porgini, fara pishe, vaj budbre, vaj ulliri, parmixhano.
Penne with Porcini
Penne, porcini, pine seeds, garlic oil, olive oil, parmesan.

18.Shpageta Bolonjeze..'.‘.’....‘.‘.Q....‘.‘..‘.‘.’....‘.‘....‘.‘....‘.‘.Q....‘.‘..'.‘.’....‘.‘.Q....‘.‘..‘.‘.Q.... 4‘50€
Shpageta, krem bolonjezé, karrota, mish i bluar, qepé, selino, rozmariné, majdanoz, trumzé, vaj budbre, vaj ulliri.

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

19.Tagliatelle me SAlMOMN.......cceireeeeeiieeeereenecseeeteacennscecessesssssecessssssssscsssssssssssssssssssses 5.90€
Tagliatelle, salmon, vaj hudbre, 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.......ccccoeeevnvnnnnnriccccssssccnnnennsnecccees 7.90€
"Tagliatelle, tartuf i bardbé, kavijar, microgreens, vaj hudbre, vaj ulliri.

Tagliatelle with white Truffle and Caviar

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

21. Linguine me fruta deti......cccccccccrreeeeeeeeeeeeeeeeeeeennnenenneneeeeeneneeneeeeeeeeeessesessssssssssses 6.90€

Linguine, karkaleca, midhje, kallamari, domate, parmixhano, majdanoz, vaj hudbre, veré e bardhé.

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



22.RIZOtO IMNE PEIIIMEC...ccecieecceecceecceeocesscesscessscssccssecsscsssssssssssssssssssssssssssssssssssssssssssssss 4.50€
Rizoto me perime, vaj budhre, parmixhano.

Risotto with vegetables
Risotto, with vegetables, garlic oil, parmesan.

23.RIiZOtO 1ME FIULA A@Liuuuurrereeeeeeererrereseeeeessssseceeesssssssssssssssssssssssssssssnssssssssssssssssssssns 6.90€

Rizoto, karkaleca, midhje, kallamari, majdanoz, vaj hudhre, parmixhano, vaj ulliri.

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

24.Njoki me Karkaleca dhe Presh........cccuueeeeceeiireeenececernennnccceeneecnnccccesnnssssccessasnees 4.90€

Njoki, karkaleca, presh, rukolla, sherebelé, vaj hudbre, parmixhano.
Gnocchi with Shrimps and Leeks
Gnocchi, shrimps, leeks, rucola, sage, parmesan, garlic oil, olive oil.

25.TaVE SAZANAKI.cccuuureeerreennceeereannnncceeeenennscceeesnsssscesssssssssecssssssssssssssnsssssssssssnsssssnses 5.50€

Karkaleca, kaperi, spec i kugq, spec i gjelbért, salcé domate, djathté i bardhé, majdanoz, ullinjé, vaj budbre.

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



Pjaté e dyté
Main Course

26. Biftek Vigi me patating.....cecceceeeeeeceeeeeeeeeeeeeeeeennsssssssesececesessssansnsssssssssssssssssssnas 12.90€

Biftek vici, patatina, qepé té kugqe, palcé, trumzé, salcé demi-glace.
Beef steak with potato chips
Beef steak, potato, red onions, marrow, thyme, demi-glace.

27. Biftek Vici me perime.......cccceieiineneeeeenncecsssscecceeennencensssssssssssscsssssssssssssssssssssns 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.

Biftek vici, salcé demi-glace, karroté e karamelizuar, krem molle.
Beef with apple cream
Beef steak, demi-glace sauce, caramelized carrots, apple cream.

Kofshé pule, fileto pule, domatina, patate me eréza, shparg, limon, krem me veré té bardhé, vaj hudhre, trumzé.

Chicken fillet and thighs (Marinated)
Chicken thigbs, chicken fillet, cherry potatoes, potatoes with seasoning, asparagus, lemon,
mushrooms cream with white wine, garlic oil, thyme.

BO.FIleto SalimOmNi..ceceeceeceeeeeecencrsecsecssccsessscssecssssssssssssssssssssssssssssssssssssssssssssssssssssssss 12.90€

Fileto salmoni, kus-kus lulelakér, krem xhenxhefil.

Salmon fillet

Salmon, cauliflower cous-cous, ginger cream.

31.Fileto Levreku / Koci € mbéshtjellur.........ceeeeecciiiiiecciiinnneeennneeessssssccceseesssssnnes 8.90€
Fileto levreku, domate, midhje, kungulleshké, 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.



Pica Artizanale

Craft Pizza L}:

32.Nature....cccceeeeeeeeeceecneene VB AN e eeesesesesessssasassssessssasassssasssasasas 6.50€
Qiqra, qepé té kuqe, spec té gjelbért, spec té kuq, kungulleshké, borzilok.
Nature

Chickpeas, red onions, green pepper, red pepper, zucchini, basil.

33. MaArgRerita...ccccciiiiieeeeeeeeeciiiiiiiiiiiiiinneeeeeesessissssseettssssssssssssssssssssssssssssssssssssssssssssnns 4.50€

Mocarela, kashkavall, borzilok.

Margberita
Mozzarella, kashkaval, basil.

R T3 el 1§ - s VPR 6.90€
Domate, qepé té kuqe, acciugbe.
Sicilian
Tomatoes, red onions, acciughe.

35.NeW YOrKk Style...ccccciiiiiiieeeeneeiciieieeiiniinenenenneessssssesssssssssssssssssssssssssssssssssssssssssssssss 5.90€
Suxhuk, proshuté, kérpudha, spec té kuq, parmixhano.
New York Style
Sausage, beef ham, mushrooms, red pepper, parmesan.

R T O €3 -T=) (SO UR RPNt 5.50€
Djathé feta, ullinjé té zi, qepé té kuqe, kaperi.
Greek

Sliced cheese, black olives, red onions, capers.

RYA\Y E: Vg 11 T: 1 ' VOU RN 3.50€
Salcé domatesh dhe feta budhére.
Marinara

Tomato suace and garlic slices.



)

Burgerat
Burgers

38.GArden BUIGEN...cccuuuciereeenecceernnencceeeereessssceesasssssssessssssssssssssnsssssssssssssssssssssansssssass 4.50€
Ramstek 100%, proshuté vigi, 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.

39.Beauty Burger.......cccceerueirrnnicrnncinnncnnnnnnneee (VEGANSS .o cecsaanane 5.90€

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

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

Mini Tortilla
Mini Tortillas

40.Tortilla me kérpudha Shitake................. (VEGANSD o eeeeeeeeeeeeeeeeeesaennssasnas 4.50€

Tortilla, kérpudha shitake, avokado, patate e émbél, lime.
Tortilla with Shitake mushrooms
Tortilla, shitake mushrooms, avocado, sweet potatoes, lime.

41. Tortilla mMe KarkaleCa....cceceeeeeerreceeerserseceeessessecssessesssessessessssssesssssssssessssssssssssssss 5.90€

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

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

42.Tortilla me Biftek ViCi...ccccccccereeeeereennnecceernennncccernansnsccecensesssscessssssssscssssssssssces 5.50€

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

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



’
Pjata anésore / shoqéruese {_}1
Side dishes

43.Patate € EMDEL € MBUSHUTLeervverververrrerreess VESANE i ereereessesssnssensssesenns 0.5 0€
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.

44.0nion Rings....cccceeeerrneeccereeeccerneecsenseeccceneens (VEGANS.......ereecceeeeseaearanaene 2.50€
45.Shparg me krem soja.....ccccceeeeeeeeccceennennenen (VEGANS o eeeeeeeeeeeeesmeesmessnaes 3.50€

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

46.Mix Kérpudhash........ceeeeeeeeeerercsesenseenenns (VEGANSD . .....oeeecereneccsasananee 4.50€
Mix Mushrooms

47.Kungulleshka né frituré...........ccceeeeeeeennn (VEGANS . ......eeeeeeceecnecnensaecnsensaeas 2.90€
Kungulleshka, majonez vegan, krem soja, microgreens, vaj ulliri.
Fried Zucchini
Zucchini, vegan mayonnaise, soya cream, microgreens, olive oil.

48Spring rolls me perime........... New )........ VEGANSD) | ooeeeeeereeeceeecaenscasnsasnaas 3.90€
Spring rolls with vegetables

49.Patate té skuqura.....ccccceeeeeecceenecnneccceeeancnnee VEGANS® | oeeeeeeeeeeesmenecenasnsssnanns 2.90€
Fried potatoes

50.Trio NAChO S.eereeeereeeereeesesnesesnad New )....... VEGAN o ooeeeeeeeeeeeeeeneesssnsasnns 6.90€

Nacho’s me Guacamole, Humus dbe spanish Vinaigrette.
Nacho’s with Guacamole, Hummus and spanish Vinaigrette.



I

51. Presh né zgaré me miso.......... e VBN S erereeesenssenssesssnassenssenss 3.50€

Presh, pasté miso, arra, microgreens.

Leel with miso pesto
Leek, miso pesto, walnuts, microgreens.

52. Karroté me humus................. ........ @ ............................................. 2.90€

Humus qiqre, karroté e karamelizuar

Carrots with hummus
Chickpeas hummus, caramelized carrots.

53. Tartuf i zi i freskét 10gr 4.00€
Fresh black Truffle 10gr



7
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Desserts
54.SOUMTIE......eeeeeeeeeenccrenneeeeeneecereneecceeescccessesccssssssessssssscssssssessssssessssssessnsssssssnssscsannane 3.50€

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

Soufflé

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

55.Mango CheesSeCake.....ccuuuuuueeeeneenereeeeeeeeeeneenneennnssnssssseeeeeeessassssssssssssssscssssssssannnssnns 3.50€
Biskota, krem philadelphia, ¢cokollaté té bardhé, mango.
Mango Cheesecale
Biscuits, cream philadelpbia, white chocolate, mango.

56. EINDELSITE GArdem.uecceueeeeeeueeeeeeereeereseeesssercssssesssssessssesssssessssesssssesssssssssssssssssssssess 3.20€
Maskarpone, nutella, arra, bajame, akullore, krem karamel, kokos.
Garden Dessert
Macarpone, nutella, walnuts, almond, ice cream, caramel cream, coconut.

Baklava with walnuts and ice cream

58. ARUIIOTE. . .ciiiirreeeeeeneeeciieeeeeeeneenennannenssssssssseceessssssssssssssssssssssssssssssnnssssssssssssssssssasns 3.00€
Vanillé, fruta mali, ¢okollaté
Ice cream

Vanilla, berries, chocolate

59.SallatE 1ME FrULA.cuceuererrerreceeerserseconersessscssessessscssssssssssssssssssssssssssssssssssssssssssssssssnss 3.50€
Fruits Salad



Brealkfast

Menu

Every day
9:30 - 12:00
Reservation:
+38345717175
wwuw.hotelgarden-ks.com

arder




Menu e Méngjesit / Breakfast Menu

Méngjesi Garden (I kripur) / Garden breakfast (Salty)
Vezé e zier, vezé né sy, sal¢ice, djathé, domate, tranguj, fasule, kroasant
Boiled egg, sunny side up eggs, sausage, cheese, tomatoes, cucumber, beans, croissant.
3.90€

Méngjesi Garden (I émbél) / Garden brealfast (Sweet)
Vezé e zier, vezé né sy, gjalpé, xhem, mjalté, kroasant, waffle, fruta.
Boiled egg, sunny side up eggs, butter, jam, honey, croissant, waffle, fruits.
3.90€

Egg Benedict, Salmon i tymosur, salcé bolandeze, qips buke, rulola
Egg Benedict, smoked Salmon, hollandaise sauce, bread chips, rucola

4.90€

Egg Benedict, proshuté Vigi, salcé bolandeze, qips buke, rukola
Egg Benedict, Beef ham, hollandaise sauce, bread chips, rucola

4.20€

Egg Benedict, proshuté crudo, salcé holandeze, qips bulke, rukola
Egg Benedict, crudo ham, hollandaise sauce, bread chips, rucola

4.70€

Byrel tradicional i shtépisé me djathé ose me spinaq
Shérbebet me jogurt dhe speca turshi
Traditional homemade Pie with cheese or with spinach
Served with yogurt and pickled peppers

3.00€

Beauty brealkfast
Térshéré, qumshté bajame, fara kungulli, fara luledielli, arra, bajame, arra indie, lajthija,
fruta mali, banane, fara chia, hurme arabie.

Oats, almond milk, pumpkin seeds, sunflower seeds, walnuts, almonds, indian walnuts,
hazelnuts, berries, banana, chia seeds, arabian dates.

3.90€

Waffles ose Pancakes me fruta
Pérzgjedbni me: Mjalté, Nutella, cokollaté vegane, xhem, shurup Agave

Waffles or Pancalkes with fruits
Choose with: Honey, Nutella, vegan chocolate, jam, Agave syrup
3.80€

Nése jeni alergjil né ndonjé produlct ju lutem njoftoni kamarierin
If you are allergic to any product please inform the waiter



COCKTAILS MENU

Cin Fizz 5.00€
Long Island Iced Tea 5.50€
Mojito 5.00€
Cuba Libre 4.00€
Old Fashioned 6.00€
Whiskey Sour 5.00€
Aperol Spritz 4.30€
Tequila Sunrise 4.00€
Sex On The Beach 4.00€
Mimosa 3.00€
Cosmopolitan 4.50€
Margarita 4.50€
Gin Basil 4.50€

Non-Alcoholic Cocktail 4.00€



Veré e shtépisé | House wine

Tarani 3.00€
E frutshme - Fruity { WHITE | Region: Toulouse - Francel Alc 12.00 | Goté 150ml | Grape type : Sauvignon

Tarani 3.00€
E frutshme - Fruity { ROSE | Region: Toulouse - Francel Alc 11.50 | Goté 150ml | Crape type : Gamay

Tarani 3.00€
E frutshme - Fruity / RED | Region: Toulouse - France | Alc 12.00 | Goté /50ml | Grape type : Malbec

Vila Carrisi Salento 350 €
E thaté - Ory | RED | Region: Puglia - ftaly | Alc 13.50 | Goté /50ml | Grape type : Primitivo

Cormons 350 €
Extra e thate - Extra dry | RED | Region: Friuli - Italy I Alc 13.00 | Goté 150ml | Grape type : Chardonnay

Sparkling Wine - Cabourg 3.00€

Region: Languedoc - France | Alc 12.00 | Goté 100ml | Grape type : Ugni blanc

Kosova Wines

Vereérat e bardha / White wines

00 I | Stone Castle Reserve 25.00 €
E thaté - Ory | Region: Rahovec - Kosové | Alc 13.50 | Amba. 0.75 | Grape type : Chardonnay

002 | Suhareka 18.00 €
E thaté - Dry | Region: Suhareké - Kosové | Alc 13.50 | Amba. 0.75 | Grape type : Chardonnay

003 | Theranda 18.00 €
Gjysém e thate - Semi dry | Region: Suhareke - Kosové | Alc 13.50 { Amba. 0.75 | Grape type : Sauvignon

0041 She 3730 €

Cjysém e thate - Semi dry | Region: Suhareké - Kosove | Alc 13.50 1 Amba. 0.75 | Grape type : Semillion - Pinot blanc

Vere roze | Rose wine

0051 She 3730 €
Gjysém e thate - Semi dry | Region: Suhareké - Kosove | Alc 13.50 1 Amba. 0.75 | Grape type : Semillion - Pinot blanc

Verérat e kuge / Red Wines

WINE MENU

French Wines

Verérat e bardha / White wines

305 | Tarani 15.00 €
E frutshme - Fruity | Region: Toulouse - France | Alc 12.00 | Amba. 0.75 | Grape type : Sauvignon

210 | Luberon - M.Chapoutier 25.00 €
Cjysém e thate - Semi dry | Region: Cotes du Rhone - France | Alc 13.50 / Amba. 0.75 | Crape type : Grenache blanc

1 05 | Chablis - Christian Moreau 38.00 €
E thaté - Dry | Region: Burgundy - France | Alc 12.50 / Amba. 0.75 | Crape type : Chardonnay

2 18  Saint Joseph - M.Chapoutier 88.00 ¢

E thaté - Dry | Region: Cotes du Rhone - France | Alc 13.00 1 Amba. 0.75 | Crape type : Marsanne

\Veré roze / Rose wine

306 | Tarani 15.00 €
E frutshme - Fruity | Region: Toulouse - France | Alc 12.00 | Amba. 0.75 | Grape type : Gamay

Verérat e kuge / Red wines

005 | Stone Castle - Reserve 25.00 €
Gjysém e thaté - Semi dry | Region: Rahovec - Kosové | Alc 13.80 | Amba. 0.75 | Grape type : Cabernet Sauvignon
007 | Theranda 18.00 €
Gjysém e thate - Semi dry | Region: Suhareke - Kosove | Alc 13.50 | Amba. 0.75 | Grape type : Pinot Noir
008 | Suhareka 18.00 €
E thaté - Ory | Region: Suhareké - Kosové | Alc 13.50 | Amba. 0.75 | Grape type : Cabernet Sauvignon
009 | She 40.00 €
E thaté - Dry | Region: Suhareké - Kosové | Alc 14.00 | Amba. 0.75 | Grape type : Cabernet Sauvignon
Italian Wines

Verérat e bardha / White wines
010 | Cormons 18.90 €
Extra e thate - Extra dry | RED I Region: Friuli - Italy I Alc 13.00 | Coté 150ml | Grape type : Chardonnay
23 || Fantinel 19.20 €

Cjysém e thate - Semi dry | Region: Friuli - Italy | Alc 12.50 | Amba. 0.75 I Grape type : Pinot Grigio

240 | Soave 25.00 €
E thaté - Ory | Region: Soave - Italy | Alc 13.00 | Amba. 0.75 | Grape type : Garganega - Chardonnay - Trebianno

250 | Vesevo 35.00 €
E thaté - Dry | Region: Campania - Italy | Alc 13.00  Amba. 0.75 | Grape type : Greco di tufo

Verérat e kuge / Red Wines

2111Vila Carrisi Salento 9.90 €
E thaté - Dry | RED | Region: Puglia - Italy | Alc 13.50 | Coté 150ml | Grape type : Primitivo
245 | Ripasso - Bertani 38.00 €

Cjysém e thate - Semi dry | Region: Verona - Jtaly | Alc 13.50 | Amba. 0.75 | Grape type : Corivna - Merlot - Rondinella

210 | Edizione Cingue autoctoni 50.00 £
Gjysém e thaté - Semi dry | Region: Abruzzo - Italy | Alc 14.00 | Amba. 0.75 | Grape type : Sangiovese - Primitivo

2 12 | Sessantini - Primitivo di Manduria

55.00 €
E thaté - Ory | Region: Puglia - ftaly I Alc 14.50 | Amba. 0.75 | Grape type : Primitivo
213 1L Bacca - Primitivo di Manduria 62.00 €
Gjysém e thaté - Semi dry | Region: Puglia - Italy | Alc 14.00 | Amba. 0.75 | Grape type : Primitivo
262 | Gaja Promis 86.00 €

Cjysém e thate - Semi dry | Region:Tuscany - Italy | Alc 13.50 { Amba. 0.75 | Grape type : Syrah - Merlot - Sangiovese

2141 Amarone della Valpolicella (00.00 £
E thaté - Ory | Region: Verona - Italy | Alc 15.00 | Amba. 0.75 | Grape type : Corvina - Rondinella

Argentinian Wines

Verérat e bardha / White wines

0151 Rutini Trumpeter Torrontes 24.90 €
Gjysém e thate - Semi dry | Region: Tupungato - Argentina  Alc 15.00 { Amba. 0.75 | Grape type : Torrontes

Verérat e kuge / Red Wines

1 03 | Gran Malbec - Rothschild 67.50 €
E thaté - Dry | Region: Mendoza - Argentina | Alc 15.00 / Amba. 0.75 | Crape type : Malbec

307 | Tarani 15.00 €
E frutshme - Fruity | Region: Toulouse - France | Alc 12.50 | Amba. 0.75 | Grape type : Malbec
1101 Chateau Lamothe Vincent 13.00 €
Gjysém e thate - Semi dry | Region: Bordeaux - France |/ Alc 13.50 1 Amba. 0.75 | Grape type : Merlot - Cabernet
202 | Bila Haut - M. Chapoutier 32.00¢€
E thaté - Dry | Region: Cotes du Roussillon- France | Alc 13.50 | Amba. 0.75 | Grape type : Grenache - Syrah
303 | Le different - Grand Cru 58.00 €
E thaté - Dry | Region: Saint Emilion - France | Alc 14.00 | Amba. 0.75 | Grape type: Merlot - Cabernet Sauvignon
Spanish Wines

Verérat e kuge / Red wines
016 | Conde de Villasenor Crienza 2200 €
Gjysém e thate - Semi dry | Region: Rioja - Spain | Alc 13.00 | Amba. 0.75 | Grape type : Tempranillo
017 | Conde de Villasenor Reserva 34.00 €
Gjysém e thaté - Semi dry | Region: Rioja - Spain I Alc 13.00 | Amba. 0.75 | Grape type : Tempranillo
Dessert Wine
0 18 | Passito 41.00 €
E émbél - Sweet I Region: Rahovec - Kosové | Alc 13.00 | Amba. 0.50 1
Sparkling Wine
508 | Cabourg 15.00 €
Region: Languedoc - France | Alc 12.00 { Amba. 0.75 | Brut | Grape type : Ugni Blanc
Prosecco
5111 Fantinel - One & Only ROSE 24.00 €
Region: Prosecco - Italy | Alc 12.00  Amba. 0.75 | Brut | Grape type : Chardonnay - Pinot Meunier
513 | Fantinel - One & Only ROSE Magnum 1.5 L 59.00 €
Region: Prosecco - Italy | Alc 12.00 { Amba. 1.50 | Brut | Crape type : Chardonnay - Pinot Meunier
510 | Fantinel - One & Only 24.00 €
Region: Prosecco - Italy I Alc 12.00 / Amba. 0.75 | Brut | Grape type : Glera
Champagne
502 | AR Lenaoble 86.00 €
Region: Champagne - France I Alc 12.00 { Amba. 0.75 1 Brut | Grape type : Chardonnay - Pinot Meunier - Pinot noir
504 AR Lenoble Rose 99.00 €
Region: Champagne - France | Alc 12.00 | Amba. 0.75 | Brut  Grape type : Chardonnay - Pinot noir
019 [ Moet Chandon 110.00 €
Region: Champagne - France | Alc 12.00 { Amba. 0.75 1 Brut | Grape type : Chardonnay - Pinot Meunier - Pinot noir
020 | Moet Chandon Rose 120.00 €
Region: Champagne - France |/ Alc 12.00 { Amba. 0.75 1 Brut | Grape type : Chardonnay - Pinot Meunier - Pinot noir
02 I | Moet Ice Imperial [70.00 €
Region: Champagne - France | Alc 12.00 { Amba. 0.75 | Brut | Grape type : Chardonnay - Pinot Meunier - Pinot noir
022 | Moet Ice Imperial Rose 190.00 €
Region: Champagne - France | Alc 12.00 { Amba. 0.75 | Brut | Grape type : Chardonnay - Pinot Meunier - Pinot noir
023 | Veuve Clicquot Ponsardin 199.00 €
Region: Champagne - France | Alc 12.00 { Amba. 0.75 | Brut | Grape type : Chardonnay - Pinot Meunier - Pinot noir
024 | Veuve Clicquot Ponsardin Rose 230.00 €
Region: Champagne - France | Alc 12.50 | Amba. 0.75 | Brut | Grape type : Chardonnay - Pinot Meunier - Pinot noir
025 | Dom Perignon 360.00 €

Region: Champagne - France | Alc 12.00 { Amba. 0.75 | Brut | Grape type : Chardonnay - Pinot Meunier



