LTonst (Coffee/ Milk/ Juice) Pene Domate Gjelp / Tomato Butter Penne Ekspres/ ESpressc
. Om ) iotte (Coffee’ Mik/ Juice) L
W Fried Egg [Coffes’ Mik/ Jurce) Linguini Vegjeteriane/ Vegetanan Linguing Makiato/ Machiato

f Berambiled Egg (Coffee’ Mak/ Juice) Linguini Bolonjeze / Bolognese Linguwre Kapugino/ Cappuc e
Eoche + (Coffes’ Mill/ Jusce) Linguini Karkalec / Shrimp Linguine Latte
Linguini Fruta Deti / Seafood Linguine Amnerikane/ American
800 L Rizoto Vegjeteriane / Vegelianan Risotto

1380 L Rizoto Kungull Karkalec /
e Shirimp Zucchini Risofto
1950 L

Rizoto Fruta Detl/ Seafood Fi oo

a8 /Shrimp Tartare 1800 L
270 L

1- nvesore \ain Dishes

"\.hﬂ"'lhh'l W ONUrobtag SWarn AP FUTVTEES  Mertuc Friturs (300gr)/ Fried Cod (300gr) 1250 L Lajthize

: Glima
i M Koce Zoare Salcé+ Perime Zgare (J00grV 1450 L
rfﬂsr:: Eu:: - Gatnead Sauce+ Grited vegelables fig Lajthiza
it

IOOGr Lovrek Zgare Saices Perme Zgare (3 Y sl L
ﬁn;;r?ﬂﬂ.wn } Seabass Sauce* Griled vegeladios e’?‘h?lgpr}

(2 Parsona)/(300gr) Oxtapod Zgare (Parxhar « Saice) (300gr)/ 1800 L
(2 Persons) (J00gr.) Griled Octopus (Beetroot + Sawuce) (I00gr)

Bartun Eriturd (300 gr) / Fred Mutled (300gr) 1380 L
Barbun Zgare / Grilled Mulus Bartatus (30097 1380 L

Saimon Igare/ Grited Saimon W00 L
sallats Cezar / Casss Saiad

| Salete Surset / Sunsel Salad

' Fileto Pule Zoere (Salcé, patate)/(1I0p) 1300 L
m_ i Sl Rt P (S

[ Birrd/ Baer 0285 L
Sulh Pute / Chicken Soup 800 L Fileto Pana Karpudhd / Pana Mushroom Fillet 1500 L Birrd/ Baer 0.5 L
Suph Peanku / Fish Souwp Bao \ Paxdhaae Gengjl 1 kg / Lambd Palak) Thg 1850 L MOros
Sual Sha! / Chel's Soup 800 L <
E TS .
Heinawon
r Embaisire e Dités / Deassart of the Day 8OO0 L S
Pathie & Suugures / French Fres -II-D-E L Salietd Frutash 7 Frult Salad
Dyethy ChHheese 400 L
e/ Tretrik 400 L
Paritre Poare [/ (Ensed gt i 80 L
ﬂ-}& Furra / Baaed LFeess B0 L
AP e ————S SR St e ,
"l —



