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> .rf.:ﬁ;.?.*lzeff !.E}:p the < MWediterranean

A Tradivuon of Flavour Since 2002

Inspired by the authentic flavors
of the Mediterranean, our menu celebrates
the finest fresh seafood, seasonal ingredients,
handcrafted pasta, and dishes that reflect
the essence of coastal living.

SALADS /7 SALLATA 5

Chef Salad / Sallaté ¢ Shefit

Valerian lettuce, -'II'I.IEIII;I. green .1.|:|||-'||.". fresh mushrooms,
shrimp, pumpkin sceds, sirawhermics, pomcgranate,

anecl clirus '.'i|1:||i:gn:-l:liI

Kallaré maleriane, ruekals, nH:lej-—.\hjl-:-. I:fr;mdhd 1é freskitrn,
karkaleca, fara kungulli, ale 'u.ﬁh_w”:r, shege,

dhe vinaigrette agrumesh,

Summer Salad / Sallaté Verore

Mixed greens, quinoa, mango, avocado,

il arange :in'ui“[,;.

Perime (¢ ||Jl|"r.rr'\|'r.|. rIujn-:a.l. mungo, avokado,

I:”’II:' -‘I.II:T fHIJ'rI'I‘R.iI:”J..

Drymades Inn Salad / Sallaté Drymades Inn 1000 AL

Baby spinach, beetroot, goat cheese, bresaola,
amel ruflie dressing.
Babwy spinag, panxhar, diathe dhic. bresaola,

dhe salcé tartufi.

Greek Salad 7 Sallaté Greke

Tomatoes, cucumber, colorful peppers, alives,
antl white cheese.

Domate, kastravee, speci shumengpresh,

ullinj dhe djothe 1 bardhé,

= SOUPS / SUPA 4

Fish Soup / Supé Peshku

Fresh fish, potatoes, carrots, and Mediterrancan herbs,

Peshk i freskéi, patate, karrofa dhe barishie mesdhetare.

Cream of Seasonal Vegetables Soup /
Supé Kremoze Perimesh Sexonale

Inspired by the Mediterrancan
Rooted in Iradition

Crahted with Passion

1200 A

1000 avL

800 v

T00 ar

I frymézuar nga shijet autentike & Mesdheut,
menuja joné feston ushgimer me o freské & detit,

perberesit sezonalé, pastat artizanale dhe gatimet

q¢ pasqyrojng thelbin ¢ jetes bregdeiare,

#* COLD APPETIZERS / ANTIPASTA TE FTOHTA &

Mixed Cold Antipasti / Antipasté ¢ Pérzier ¢ Frohté
Sea bass carpaccio, octopiis, HEer prawn, scampi,

and salmon graviax.

f.';ullmrrl'e:l levrekuy, n::ch::P-e:w.f, Ekarkalec tigr, .LI:.IrI'I'J'H.

dhe salmon 'qr;.n'i..ax.

Salmon Tartare / Tartar Salmoni
Freah salmon, svecado, mangn, soy sasce, and seaweed.
Salman | freskét, avokado, mango, saleé soje dhe algé deti.

Sea Bass Carpaccio / Carpaceio Levreku
Fresh sea bass, eitrus drr“illm pomegraniate, andl strawlerries,

Laevreek | lfresket, saled ;ﬂn.m.-«h, \hrg-'- il fll.l'-:w.hlr_w”r._',
Tuna Tataki / Ton Tataki

Fresh tuna, soy sauce, sesame seeds, sriracha, and seavweed.
T i I':I'rﬂh"r, saleé -lr_li-:'. _filr.l SEEIEFTIL sriracha cive .'||’||.:l.' deri.

Mediterranean Octopus Salad £

Sallaté Oktapodi Mesdhetare

Oetopus, celery, coloeful peppers, fresh herbs,

and lemon dressing.

Cherapasct, seling, speei shuméngjivrésh, barishie (¢ freskéa
che snled limvani,

Scampi Crudo / Skampi i Freskét
Fresh scampi, citrus dressing, strawberries,
and passion fruit.

Skampi § fresken, aaled agrumesh, luleshirydhe
cdlie fruta pasioni.

Tiger Prawn Crudo / Karkaleca Tign t& Freskéta
Tiger prawns, citrus dressing, pomegranate,
and strawberries.

Karkaleea J'r'h:l'l', saled .l_q;rlllalr'hh, .~h1'_|.:r the leleshiryvedhe

Owsters /£ Goea Deti
Served with fresh lemon.
Te shogéruara me imon o8 freskét,

A Tradition of Hospitality &

Mediterranean Flavours Since 2002

S0 arr

1500 a1

2000 s

1700 x1

26040 AL

4000 avr / kg




HOT APPETIZERS / ANTIPASTA TE NGROHTA %

Grilled Seafood Antipasti /
Antipasté Deti ¢ Pjekur
Octopus, cuitlefish, calamari, prawns,
and .H'ill-lllllld. qu:lt;llu'ih,':\.

f}kl’np:u!, J-!.l.".'url.'lr, J:'.:ll’.'lnl.::r, karkalec =
dhe krokete dets.

Grilled Ocropus / Oktapod i Pjekur
Served with seasonal vegetables and chickpea hummus,

I \Jnirhp.'ﬂ' me perime seponale dhe humuos iimilr.'u:h.

Grilled Prawns / Karkaleca té Pjekur
Served with seazonal vegetables,
Té shogéruara me perime sceonale.

Prawn Saganaki / Karkaleca Saganala
Tomate sauce, capers, white cheese, cherry tomatoes,
grana cheese, and fresh thyme.

Baleé domatesh, knjun. ;{J.Jrh:' 1 Bardhé, domate r;«-r\.f:i,
cjache grama dhe frumed e freskét.

Tempura Prawns / Karkaleca Tempura
Crispy panko prawns served with sweet chili sauce.
Karkaleca krokante me panko ¢ shogéruara

me saled djegfae 08 Embel,

Mixed Seafood Fritto / Fritto 1 Perzier Deti
Calamari, cutilefish, and crispy fried prawns,
Kallamar, sepje dhe karkaleca 8 skugura krokante.

5000 AL

1700 ar

17000 a1

1800 arn

PASTA & RISOTTO / PASTA & RIZOTO <

Drymades Inn Ravioli /

Ravioli Drymades Inn

Trullle sauce, fresh mushrooms, prawns,
ane pime nus.

Salcé rarmufi, Ju'*rpm]'.fr,l 1& freskera, karkaleca
dhe pishola.

Linguini with Seafood / Linguini me Fruta Deti

Shrimp and Pumpkin Risotto /
Rizoto me Karkaleca dhe Kungull

Mushroom & Duck Ragi Risotto /

Rizoto me Kérpudha & Ragn Kacerri
Fresh mushrooms, duck ragh, and wruflle savce.
Kﬁrpudh.l. e freskeéta, ragh kacerr dhe salcé rartufi.

Paccheri
Fresh fish, pomodorini tomatocs, and pine nuts,

Poshk 1 freskér, domate ,H’mﬂu!rnﬂ'rri dhe pnh.::-ﬂ.l.

Orecchiette with Basil Pesto & Prawns /
Orecchiette me Pesto Baziliku & Karkaleca

1300 arx

1200 arr

1200 avr

16040 ar.

1500 s

13000 arn

£ MAIN COURSES / PJATA KRYESORE =

Grilled Salmon / Salmon i Pjekur

Served with seasonal vegetable purée,

I shérbyer me pure perimesh sczonale.

Grilled Sea Bass / Levreku i Pjekur

Served with summer vegetables.

I ihérbyer me perime verore.

Beef Fillet / Fileto Vici

2000 ar

Served with demi-glace sauce and

seasonal vegetable purée,

I shiérbyer me saleé demi-glace

dhe pure perimesh sezonale.

CATCH OF THE DAY / PERZGJEDH]JA E DITES

{(Price per kg / Cmimi pér kg)

Spiny Lobster / Homar
Dentex / Dentex

Red Pargy / Pargo i Kug
Grouper / Koce
Scorpion Fish / Gof
Red Mullet / Muli i Kug
Hake / Merluc
Gilthead Bream / Oeaté
Sea Bass /1 Levreku
Monkfish / Krapi

Sole Fish J/ Gjuhe
Scampi S Skampi

Violet Prawns / Rarkaleca Violles
Tiger Prawns / Karkaleca Tigr

Wild Calamari / Kallamari § Egér

Cuttlefish 7 -‘;r] lji'

DESSERTS / EMBELSIRA

Dessert of the Day /
Embaélsira ¢ Dités

Choesereake
GO Ana.
Cream cheese Rlling

on a hiscuit base,
served with

Tiramisu
GO0 Avs

M.aM:rp.:.nt CTESm,
smvoiardi hiscuits
anil caffes aroma,

- fruin coulis,
Krem mascarpaone,
hiskota savolands Krem djathi mis baré
dhe aromé kaleje hiskote, i shogéruar

mee conalis frotash,

o

From the Albanian Riviera, With Passion Since 2002

GO0 aLL.

A fresh daily selection

prepured each duwy,

Please ask vour waiter

pyetni kamarierin peér
Embélinén e ditks.

Mje peragiecdhje e fresker
o pavelitshime. Ju luterm

foe todlay’s dessert,

&3

17,000 arn kg
9000 ALL kg
6, DM AL e
6,000 ALL kg
6,000 AL kg
A0 ALL kg
A, 000 ALL kg
T AL kg
6,000 AL kg
5,000 AL kg
4,500 ALLS kg
10, 00HD ALL S kg
10,000 arLS kg
B, D00 artS g
5,000 A/ kg
5,000 A kg

Seasonal Fruit Selection /

Fruta Stine Seconale

100 wnn.

A selection of fresh
seasomal Fruits,

Perggedhye trutash &
freskéta sezonale.

17000 AL

1700 AL



