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COCKTAILS



PERCEPTION

Perception is defined as
"awareness through the senses, or mental impression.”
Our fine selection of cocktails have been designed
to awake your creativity and imagination.

And that all begins with perception.

MEZCALITA - 1.250
Mezcal, Cointreau, Lime Juice, Chili

Mezkal, Cointreau, Léng Limoni, Spec Djegés

#rich, addictive, tropical

DON’T TOUCH MY LIME - 950
Bourbon, Fresh mint, Vanilla, Passion fruit, Lime juice | &#
Bourbon , Mente e freskét, Vanilje , Fruté Pasioni, Léng Lime

#tropical, rich, full of passions

LIME LADY - 950
«# Vodka, Bailey’s, Strawberry puree, Lemon juice
Vodka , Bailey’s, Pure Luleshtrydhe , Léng Limon

#rich, sensual, full of passions
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(R)EVOLUTION

COCTAILS OF THE HOUSE

ELEGANT PINK - 1.000
Gin pink, Pineapple juice, Vanilla & Cardamom syrup, Hibiscus tea, Mix sour

Xhin Roze , Léng Ananasi , Shurup vanilje & kardamon , Caj Hibiskus ,Pérzjerje e tharté
#boozy, rich, fresh
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BASIL BOMB - 950
Dry Gin, Basil leaves, Ginger, Lemon juice, Sugar syrup
Xhin i thaté , Gjethe Borziloku , Xhinxher , Léng Limoni, Shurup Shegeri
#fresh, tropical, relaxed

0w

JACK LOVE - 950
Jack Daniel’s, Aperitivo, Red berry puree, Lemon juice
Jack Daniel’s, Aperitiv, Pure Manafera té kuge , Léng Limoni

#warm, snappy

RAMAYV - 1.000
Bombay Sapphire, Lime cordial & Elderer Flower, Lemon juice

&
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Bombay Sapphire, Lime cordial & Elderer Flower, LEng Limoni
#harmonius, sour

ENJOY - 950
Gin, Aperivo, Pineapple juice, Roses syrup, Blueberry juice, Mix sour
Xhin, Aperiv , LEng Ananasi, Shurup tréndafili, Léng boronice , Pérzjerje e tharté
#complex, floral, revived
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SOUTHERN MOUNTAIN - 900
Raki, Mountain Tea, Agave, Lime Juice, Ginger Beer
Raki, Caj mali, Agave, Léng lime, Birré Xhinxheri
#complex, harmonius, relaxed
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ALBANIA SPIRIT - 900
Raki, Lemon juice, Agave, Fresh Mint leaves
Raki, Léng limoni, Agave, Gjethe Menteje té freskéta
#complex, rich, fresh




LIME SOUR -

The whole Mediterranean, the sculpture, the palm, the gold beads,
the bearded heroes, the wine, the ideas, the ships, the moonlight,
the winged gorgons,the bronze men,the philosophers
all of it seems to rise in the sour,pungent taste of these
black olives between the teeth.

A taste older than meat, older than wine.

A taste as old as cold water.

PISCO SOUR - 950

Capel Pisco, Lemon juice, Sugar syrup, Aquafaba

o

Capel Pisco, Léng Limoni, Shurup Shegeri, Aquafaba

WHISKY SOUR - 950

Jack Daniel’s, Lemon juice, Sugar syrup, Aquafaba
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Jack Daniel’s, Léng Limoni, Shurup Shegeri, Aquafaba

NEGRONI SOUR - 900 _
Bombay Sapphire, Campari, Sweet vermouth, Lemon juice, Sugar syrup, Aquafaba )

Bombay Sapphire, Campari, Vermut | émbél , LEng Limoni, Shurup Sheqeri, Aquafaba

AMARETO SOUR -900

Disaronno, Lemon juice, Sugar syrup, Aquafaba
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Disaronno, Léng Limoni, Shurup sheqgeri, Aquafaba
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CLASSIC COCTAILS

There cannot be good living where there is not good drinking
Benjamin Franklin
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BOULEVARDIER - 950
Bourbon, Campari, Sweet vermouth

Bourbon, Campari ,Vermut i émbél

MOIJITO - 900
Rum, Fresh lime, Fresh mint, Brown sugar, Soda Ny

Rum, Lime i fresket, Mente e freskét , Sheger kaf, Soda

MAI TAI - 900
Dark & White Rum, Orange curacao, Orgeat, -
Lime Rum i zi dhe i bardhé, Curacao Portokalli, Bajame, Lime

[

VODKA SOUR CLASIC - 1.300
#= Vodka, Lemon juice, Sugar syrup, Aquafaba

Vodka, Léng limoni, Shurup Sheqgeri, Aquafaba

PORNSTAR MARTINI - 1.300
Vodka, Passoa, Passion puree, Vanilla syrup, Lime, Prosecco
Vodka, Passoa, Pure Pasioni, Shurup Vanilje, Lime , Proseko

ZOMBIE - 950
House blend of Rum, Apricot brandy, Pineapple juice, Grenadine, Angustura

Pérzjerje Rumi, Raki kajsie, Léng ananasi, Grenadine , Angustura

CAIPIRINHA - 900
Cachaca, Fresh lime, Sugar syrup
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Cachaca, Lime i freskét, Shurup shegeri

MOSCOW MULE - 900
House Vodka, Lemon juice, Ginger beer
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House Vodka, Léng Limoni, Birré Xhinxheri

PALOMA - 1.100
Tequila, Lime juice, Grapefruit soda
Tekila, Léng limoni, Sodé me shije Qitroje



SPRITZ

Spritz up your life.

APEROL SPRITZ - 850
Aperol, Prosecco, Soda
Aperol, Proseko, Soda

HUGO - 850
Prosecco, Fresh mint, Elderflower, Soda

Proseko, Mente e Freskét , Elderflower, Soda

CAMPARI SPRITZ - 850
Campari, Prosecco, Soda
Campari, Proseko, Soda

SBAGLIATO - 900
Campari, Sweet Vermouth, Prosecco

Campari, Vermut i Embél ,Proseko
PASSOA SPRITS - 900

Passoa, Prosseco, Soda &
Passoa, Proseko, Soda

[

Limoncello Sprits - 950
Passoa, Prosseco, Soda
Passoa, Proseko, Soda

&
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NON-ALCOHOLIC COCTAILS

EUPHORIA SWEET - 700
(sweet)

(1 émbél)
#fruity, harmonius, tropical sweet

EUPHORIA SOUR - 700
(sour)

(I tharté)
#fruity, harmonius, tropical sour

If it’s not worth a photo,it wasn’t by us...

V)
-LIME Edition-
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IF LIFE GIVES YOU LEMONS, ADD VODKA.

VODKA

Kauffman - 1.400
Elit - 1.300

Ciroc - 1.400
Akdov - 800
Konik's Tail - 1.200
Xellent - 1.200
Zubrowka - 1.000
Ketel One - 700
Viche Pitia - 1.400
Babicka - 1.300
Belvedere - 900
Snow Leopard - 1.300
Grey Gosse - 950

LIQUEUR

Frangelico - 1.000
Drambuie - 1.000
Southen Comfort - 700
Baileys - 700

Latte di Suoccera - 1.200
Cachaca - 600

TEQUILA

[noun]
Espinoza Reposado - 1.000
Casamigos Mezcal - 2.600
Beneva Mezcal - 800
Don Julio Blanco - 1.400
Don Julio Anejo - 1.800
Don Julio Reposado - 1.500
Patron XO Cafe - 700
Patron Reposado - 1.500
Patron Anejo - 1.200
Patron Silver - 1.400
Clase Azul Reposado - 5.000
Clase Azul Plata - 4.500
Don Julio 1942 - 4.500
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COGNAC

Remy XO - 2.500

Remy VSOP - 1.400
Hennessy XO - 3.800
Hennessy VSOP - 1.400
Hennessy VS - 900

Club Cigare XO - 2.000
Baron Otard VSOP - 1.500
Pere Magloire Calvados Fine VS - 1.000
Michel Calvados - 800
Godet VSOP - 900

Godet XO - 1.600

Godet VS - 700

Metaxa 12* - 1.200



WHISKY

Chivas Regal 12 years - 700 Glenfiddich 12 years - 1.100
Chivas Regal 18 years - 1.100 Johnnie Walker Blue Label - 3.500
Jack Gentleman - 800 Jameson Bushmills - 700
Jack Single Barrel - 900 Woodford Reserve - 1.000
Jack Honey - 700 Bulleit Rye - 1.000

Jack Daniel's - 700 Bulleit Bourbon - 1.000

The Famous Grouse - 700 Dimple - 900

Aberfeldy 12 years - 1.500 Haig - 1.300

Cardhu 12 years - 900 Lagavulin 16 years - 1.800
Old Pulteney 12 years - 1.500 Bowmore - 1.100
Tullamore Dew Jura - 700 Bowmore 15 years - 1.700
18 years Knockando - 2.100 Cragganmore 12 years - 1.000
Laphroaig LORE - 3.000 Kura - 2.100

Laphroaig 10 years - 1.000 Floki - 2.000

Ben Riach Batch - 1.400 Togouchi - 1.800

Ben Riach 10 years - 1.600 Nikka Pure Malt - 2.300
The Glenlivet Nadurra - 1.900 Nikka Malt - 1.500

The Glenrothes - 1.800 Nikka From Barrel - 1.600
Kavalan (Podium) - 1.700 Nikka Super - 1.400
Yamazakura - 2.200 Kamiki - 1.700

Hibiki Master Select - 3.500 Akashi Red - 1.500
Tokinoka Black - 1.600 The Chita - 1.800
Kilchoman - 1.600 Toki - 1.400

Talisker 18 years - 3.000 Caol lla 12 years - 1.700
Talisker Strom - 1.900 Ardberg An Oa - 1.800
Talisker 10 years - 1.500 Ardberg Kelpie - 4.500

Bunnahabhain 12 years - 1.700
Aberlour 12 years - 1.500
Glenglassaugh - 1.700
Dalwhinnie 15 years - 1.300
Dewar's - 700

Jura 16 years - 1.600
Smokey Joe - 1.500

“IF | CANNOT DRINK BOURBON
AND SMOKE CIGARS IN HEAVEN
THAN | SHALL NOT GO.”

-MARK TWAIN



Zacapa 23 years - 1.800
Zacapa XO - 2.800

Plantation Over Proof - 1.200
Saint James - 1.000

Kraken - 1.200

Savanna - 2.000

Clement 10 years - 2.000
Clement XO - 1.700

Clement VSOP - 1
ictador XO - 2.400
Dictador 12 years - 1.500
Dictador 20 years - 1.500
Brugal Gran Reserva - 1.700
Brugal 1888 - 1.200
Matusalem 10 years - 1.000
Matusalem 15 years - 1.200
Matusalem 23 years - 1.700

Diplomatico Reserva Exclusiva - 1.300

Diplomatico Mantuano - 1.000
Angostura 1919 - 1.400
Presidente 23 years - 2.000
Presidente 19 years - 1.800
Presidente 15 years - 1.500

El Dorado 12 years - 1.200

El Dorado 15 years - 1.400

Centenario 12 years - 1.300
Centenario 30 years - 3.000

“BEST IDEAS COME WHILE SIPPING RUM.
-PAVOL KAZIMIR

Mount Gay Black Barrel - 1.500
Mount Gay XO - 1.500
Botran 18 years - 1.600

lantation - 1.200

Bacardi 8 - 800

Bacardi Carta Blanca - 700
Bacardi Oakheart - 700
Pampero Blanco - 1.200
Pampero Aniversario - 800
Flor De Cana 18 years - 1.500
Old Man - 1.500

Barcelo Imperial - 1.200
Admiral Rodney - 1.400
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VERE

ROSE

Miraval Rose - 9.000

TE BARDHA
Puls Nurellari - 3.000
Dona Luce - 7.500

Gewurztraminer Lafoa - 9.000

TE KUQE

Shesh i zi Bardha - 3.500
Monteneca Code - 4.000

Le Macchiole bolgheri - 7.000
Promis Gaja - 11.000

Vere e Kuge / Gote - 550
Vere e Bardhe / Gote - 600

AMARO

Disaronno - 70
Montenegro / 750

Jannamico /700

Fernet Branca - 700

Fernet Branca Menta - 700
Vechio Amaro del Capo - 750
Limoncello - 700

Molinari Sambuca - 700
Averna - 700
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Hendrick's - 850
Ify Originale - 1.000

alfy Rose - 1.000
Haymans Old Tom - 1.000
Haymans Family Reserve - 1.100
Haymans Dry - 1.000
Rivo - 1.500
London Opihr n1 -1.000
The King Soho - 1.200
OMG (oh my god) - 1.400
Saffron - 1.200
Nordes - 1.300
Black Tomato - 1.400
Jodhpur - 1.000
Liverpul Gin (rose petal) - 1.300
Broker's - 700
Bathtub - 1.300
Gin Sul - 1.500
Bluecoat - 1.200
Colombian (ortodoxy) - 900
Colombian (treasure) - 1.200
Plymouth - 1.000
Blackwoods - 1.200
Bacur - 800
Haswell - 1.200
Philips - 1.100
Boe - 1.200
Gilt - 1.300
Star of Bombay - 800
Bombay Sapphire - 700
Gin MG - 1.000
Beefeater - 700
Mayfair - 1.100
Dutch Courage - 1.200
Old English - 1.400
Ngin - 1.000
Pink 47 - 1.200
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Boodles - 1.000

Sipsmith V.J.0.P - 1.400
Sipsmith Dry - 1.100

Knut Hansen - 1.300
Leopold's - 1.400

A The Botanical's - 1.300
Whitley Neill - 1.100

Dolce Vita - 900

Four Pillars - 1.600

Gil Gin - 1.300

Citadelle - 1.000

Caoruun - 1.000

Jinzu - 1.200

The London nl - 1.400
Bordiga Dry - 1.000
Panarea - 1.100

Mombasa Club - 1.200

G Vine Nouaison - 1.100

G Vine Florasion - 1.000
Botanical’s Premium - 1.300
Magellan - 1.100

Gin Raw - 1.500

Xellent - 1.200

Bobby's - 1.200

Brecon - 800

Mar Miller's - 1.000

Bols Genever - 1.300
Bloom - 1.200

London No 3 Dry - 1.400
Blue Gin - 1.200

Portobello Road - 1.200
5TH Gin-1.100
Gilpin's - 1.300
Tanqueray - 600
Tanqueray 10 - 1.000 3
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STARTERS

LIME SALAD - 1.350
Mix of'greens, Salmon, Avocado, Ricotta lime crostini Lime skin, Pomodorini
Miks jeshile, Salmon, Avokado, Krosini me rikota, Lime, Pomodorini

MEXICAN SALAD - 1.050
Chicken fillet , Red oninons, Avocado, Corn, Read beans, Iceberg, Sesame

Fileto pule, Qepé té kuge, Avokado , Misér, Fasule té Kuge, Iceberg, Susam

MARINATED ANCHOVIES - 750
Served on tomatoes garlic bread

Shérbehet mbi buké me hudhér dhe Salcé domate

WAKAME SALAD - 950 WYL
Sesame, Cucumber, Apples, Hazelnuts “ L
Susam, Kastravec, Moll&, Lajthi '

APPETIZER

Cheese and Ham Selection
Small 1.100
Large 1.500

FRIED/TEMPURA

SHRIMP TEMPURA - 1.500
Ponzu sauce on side, Herb

Salcé Ponzu shogéruse, Herba Cipollina

FRIED FETA CHESSE - 900
Honey, Sesame
Mjalté, Susam

FRENCH FRIES - 550

Parmesan, Truffle oil
Parmixhano, Vaj Tartufi




TACOS

BEEF TACOS 1000
Cheddar cream, Red cabbage , Barbeque sauce
Krem Cedar, Lakér e kuge, Salcé Barbeque

SALMON TACOS 1100
Avocado, Cucumber , Pomodorini , Spicy mayo, Ponzu, Herba Cipollina
Avokado, kastravec, Pomodorini, majonezé pikante, Ponzu, Herba Cipollina

PIZZA

MARGHERITTA 900
Mozzarella fior di latte, Tomato sauce, Basil
Mocarela fior di latte , salcé domatesh, borzilok

MIX GREEN AND PARMESAN 1200
Mozzarella Fior di latte , Mix green , Ham Crudo
Mozzarella Fior di latte, Miks gjethesh , Proshuté krudo

PINZA PIKANTE 1200
Mozarela Fior di latte, Salcé Domateje, Sallam pikant, Djathé Grana
Mozzarella Fior di latte, Tomato Sauce, Spicy Salami, Grana cheese

CRUDO STRACCIATELLA
Mozzarella Fior di latte, Proshut Crudo, Straciatela, Grana,
Salcé Domate, Pomodori, Borzilok
Mozzarella fior di latte, Prosciutto crudo, Stracciatella,
Grana cheese, Tomato sauce, Cherry tomatoes, Basil

MAIN

BURGER - 1550
Angus beef, Tomato , Cheddar cheese , Barbeque Sauce, Pickled cucumber
Mish Vici Angus, Domate, Djathé cedar, Salcé Barbeque, Kastravec turshi

DESSERTS

PISTACHIO TIRAMISU 400
CHOCO SOUFFLE W/ ICE CREAM 600
COCONUT ICE CREAM 500
STRACCIATELLA ICE CREAM 500
CARAMEL CREAM ALMOND ICE CREAM 500
WILD BERRIES ICE CREAM 500
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Welcome to an exceptional journey of Asian flavors.
Each dish is crafted with precision, using premium ingredients
for an unforgettable dining experience.

STARTERS

MISO SOUP - 500
Tofu, Wakame, Gjethe gepeje ¥y
Tofu, Wakame, Onion Leaves

APPETIZERS

"3 \ EDAMAME - 600
\

@ /_\ Edamame (me kripé ose pikante)
@ Edamame (Salted or Spicy)
/\

) GYOZA -2.050

8 copé Tofu i pjekur né tigan, salcé Gyoza
8 pcs Pan Grilled Tofu, Gyoza Sauce

@

SALMON CYURI -1.050
Role salmoni, Kastravec, Spec i kug, Salcé soje
Roll Salmon, Cucumber, Red Bell Pepper, Soy Sauce

SALMON CARPACCIO -1.650
Salmon i freskét, Salcé Ponzu, Feta speci djegés, Fara susami
Raw Salmon, Ponzu Sauce, Sliced Chili Finger, Sesame Seeds

SALADS

KANI SALAD -2.300
Lakér Iceberg, 4 copé Shkop karkaleci, Majonezé, Mango, Salcé tartare
Iceberg Lettuce, 4 pcs Crabstick, Mayonnaise, Mango, Tartare Sauce




MAKI ROLLS

TUNA CLASSIC MAKI -1.050
Ton, oriz Sushi, letér Nori, Fara susami
Tono, Sushi Rice, Sheet Nori, Sesame Seeds

SALMON CLASSIC MAKI -1.100
Salmon, Oriz sushi, letér Nori, Fara susami
Salmon, Sushi Rice, Sheet Nori, Sesame Seeds

EBI CLASSIC MAKI - 700
Ebi, Oriz sushi, letér Nori, Fara susami
Ebi, Sushi Rice, Sheet Nori, Sesame Seeds

VEGAN MAKI - 600
Oriz sushi, Fara susami té bardha, Avokado, Karota, Kastravec
Sushi Rice, White Sesame Seeds, Avocado, Carrots, Cucumber

CALIFORNIA MAKI -900
Oriz Sushi, Tobiko portokalli, Shkop karkaleci,
Kastravec, Avokado, Salcé majoneze me miso

// Sushi Rice, Tobiko Orange, Crabstick,
/

Cucumber, Avocado, Miso Mayo Sauce

7 SIGNATURE ROLLS

WARMA MAKI -1.800

Oriz sushi, Fara susami té bardha, Salmon, Ton i freskét, Avokado,
Tokyo orange, Fara bajameje, Mjedér, Majonezé Kenpi, Salcé anguile

Sushi Rice, White Sesame Seeds, Salmon, Raw Tuna, Avocado,

Tokyo Orange, Almond Seed, Raspberry, Kenpi Mayo, Eel Sauce

ALBANIA MAKI -1.200

Oriz sushi, Tokyo orange, Karkalec tempura, Salcé e bardhé Kenpi, Salcé anguile
Sushi Rice, Tokyo Orange, Shrimp Tempura, Kenpi White Sauce, Eel Sauce

LIME MAKI -1.450

Oriz sushi, Karkalec tempura, avokado, Fara susami, Salcé dynamite
Sushi Rice, Shrimp Tempura, Avocado, Sesame Seeds, Dynamite Sauce

VLORA MAKI - 1.200

Oriz sushi, Djathé Philadelphia, Karkalec tempura, Mjedér, Salcé Philadelphia
Sushi Rice, Philadelphia Cheese, Shrimp Tempura, Raspberry, Philadelphia Sauce

TIRANA MAKI - 1.550
Oriz sushi, Salmon i freskét, Djathé Philadelphia,
Gjethe gepeje, Tempura krokante, Salcé dynamite
Sushi Rice, Raw Salmon, Philadelphia Cheese,
Onion Leaves, Crispy Tempura, Dynamite Sauce

g ——
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NIGIRI & SASHIMI

SALMON NIGIRI - 1.600

Oriz sushi, Salmon, Pasté Wasabi, Salcé soje e

Sushi Rice, Salmon, Wasabi Paste, Soy Sauce

TUNA NIGIRI -1.400
Oriz sushi, ton, Pasté Wasabi, Salcé soje
Sushi Rice, Tuna, Wasabi Paste, Soy Sauce

NIGIRI SHRIMP - 1.200
Oriz sushi, Ebi, Pasté Wasabi, Salcé soje
Sushi Rice, Ebi, Wasabi Paste, Soy Sauce

TUNA SASHIMI -1.450
Ton, Lakér e bardhé, Kastravec, Pasté wasabi, Turshi xhinxheri, Limon
Tuna, White Cabbage, Cucumber, Wasabi Paste, Ginger Pickle, Lime

SALMON SASHIMI - 1.550
Salmon, Lakér e bardhé, Kastravec, Pasté Wasabi, Turshi xhinxheri, Limon
Salmon, White Cabbage, Cucumber, Wasabi Paste, Ginger Pickle, Lime

MAIN COURSES

KATSU CURRY -900
Oriz, Flleto pule, Miell i bardhé, Vezé, Buké e thekur e griré, Salcé kerri
Rice, Chicken Breast, Flour, Egg, Breadcrumbs, Curry Sauce

TERIYAKI BEEF - 3.600
Mish vici, Qepé e kuge, Karota, Lakér e bardhé,
Oriz i bardhé, Fara susami, Gjethe gepe, Salcé teriyaki
Beef, Red Onion, Carrots, White Cabbage,
White Rice, Sesame Seeds, Onion Leaves, Teriyaki Sauce

TERIYAKI SALMON - 2.350
Salmon, Qepé e kuge, Karota, Lakér e bardhg,
Oriz i bardhé, Fara susami, Gjethe gepe, Salcé teriyaki
Salmon, Red Onion, Carrots, White Cabbage,
White Rice, Sesame Seeds, Onion Leaves, Teriyaki Sauce

TERIYAKI SHRIMP -1.500
Karkaleca, Qepé e kuqge, Karota, Lakér e bardhé,
Oriz i bardhé, Fara susami, Gjethe gepe, Salcé teriyaki
Shrimp, Red Onion, Carrots, White Cabbage,
White Rice, Sesame Seeds, Onion Leaves, Teriyaki Sauce

TERIYAKI CHICKEN -1.100
Pulé, Qepé e kuge, Karota, Lakér e bardhg,
Oriz i bardhé, Fara susami, Gjethe gepe, Salcé teriyaki
Chicken, Red Onion, Carrots, White Cabbage,
White Rice, Sesame Seeds, Onion Leaves, Teriyaki Sauce



SPECIAL MENU

Tuna Tataki - 2.000 ALL
- Ton i pjekur lehté, i preré hollé
- Me salcé ponzu dhe fara susami
- Lightly seared tuna, thinly sliced
- With ponzu sauce and sesame seeds

Grilled Salmon - 2.550 ALL
- Salmon i pjekur me gjalpé dhe salcé limoni
- Brokoli, lulelakér, karota, oriz

- Baked salmon with butter and lemon sauce
- Broccoli, cauliflower, carrots, rice

Sushi Platter Lime - 3.800 ALL
- Pérzgjedhje maki dhe nigiri pér 2 persona
- Selection of maki and nigiri for 2 people

Sushi Platter Lime - 7.000 ALL

- Pérzgjedhje maki dhe nigiri pér 4 persona
- Selection of maki and nigiri for 4 people

-
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TOAST CLASSIC - 350
Mayo, Chicken Ham, Chesse
Majonezé, Proshuté Pule, Djath Emental

AVOCADO TOAST - 880
Poached Egg, Avocado, Jalapenjo, Lime
Vezé Poshe, Avocado, Spec Pikant, Lime

EGG BENEDITS (salmon, bacon) - 900
Mix of Greens, Avocado, Poached Egg, Lime
Mix Gjethesh, Avocado, Vezé Poshe, Lime

EYE EGG - 850
Egg, Mix of Greens, Avocado, White Chesse, Sausage
Vezé e skuqur, Mix gjethesh, Avocado, Djath | bardhé, Salcice

ENGLISH BREAKFAST - 1.200
Red Beans, Sausage, Mushroom, Tomatoes, Egg, Bacon
Fasule e kuge, Salcice, Kérpudhé, Domate, Vezé e skuqur, Panceté

OMLETTE - 850
Egg ,Mix of Greens, Avocado, Baby Potatoes
Vezé omleté, Mix gjethesh, Avokado, Patate té vogla

PETULLA - 700
Nutella or Honey
Nutella ose Mjalt

CLASSIC FRENCH TOAST - 780
Strawberry, Blueberries, Maple Surup, Butter
Luleshtrydhe, Boronicg, Gjalp, Shurup panje

PANCAKES/WAFFLE - 780
Nutella or Maple surup
Nutella ose Shurup panje

HOME MADE GRANOLA - 780
Granola, Greek Yougurt, Honey, Strawberry
Granola, Kos-grek, Mjalt, Luleshtrydhe
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COFFEE

Kafe Lavazza - 150

Kafe Dekafeinato - 200

Kafe Latte - 320

Kafe Correto Sambuca - 300

Kafe Correto Baileys - 300

Kafe Turke - 250

Kafe Amerikano - 250

Kafe Fredo - 370

Makiato - 170

Makiato Dekafeinato - 220
Makiato Dekafeinato Shkurtér - 220
Makiato Dekafeinato e Gjaté - 220
Makiato Fredo - 270

Kapucino Kafe - 270

Kapucino Bustine e Ftohté - 350
Kapucino Bustine e Ngrohté - 350
Selfie Kapucino - 400

Kapucino Decafeinato - 300
Kapucino Fredo - 350

Kakao - 300

Kakao e Ftohté - 300

Cokollaté e Ngrohteé - 330
Cokollaté e Ftohte - 370

Mochacino - 330

Fredocgino - 370

Frapecino me luleshtrydhe - 370
Frapecino me cokollaté - 370
Frape - 330

Caramel Latte - 370

Expresso Martini - 800

Latte Decafeinato - 350

Caj Jeshil - 170

Caj Kamomile - 170

Caj Bio - 350

Caj Bio me Mjalte - 380
Nature Tea - 300

NaturCioC - 350

Orzo e madhe - 270

Orzo e vogel - 170

Ginseng i madh - 300
Ginseng i vogel - 220
Qumeésht me mjalté - 250

Flower Power - 250

Cokollaté Artizanale Klasike e madhe - 270
Cokollaté Artizanale Klasike e vogél - 170
Cokollaté Artizanale White - 270

Cokollaté Artizanale White e Vogél - 170
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Q
SOFT DRINKS



SOFT DRINKS

Ujé Selita 0.75L - 450
Ujé Selita me gaz 0.75L - 450
Ujé Glina 0.5L - 150
Ujé Selita 0.5L - 150
Lipton Ice Tea - 300
Lemon Soda - 300
lvi 0.33L - 300
lvi Soda - 300
Pepsi Shishe 0.25L - 300
Orange Soda - 300
Cedrata Bio 355ml - 540
Seven Up 0.33L- 300
Seven Up 0.25L - 300
Schweppes 0.15L - 350
San Pelegrino Tonic 0.25 - 400
Milkshake - 600
Léng Portokalli - 600
Fever Tree - 500
Rose Fentimans 0.275 - 650
Red Bull 250ml - 650
Miks Frutash té freskéta - 600
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