Drymades Inn



STARTER

Tirokafteri, ullinj dhe domate gershi.
LG Di
Bukeé franxhollé.

SALLATA

1.200 Sallaté Burrata

Rukola, brezola, burrata, domate gershi
trikolore, parmixhano, shegé, pistak. [D, N1

800 Sallaté Greke

Domate, kastravec, gepé, spec jeshil,
ullinj, djathé feta. [D]

1500 Sallaté Chef

Iceberg, radikio, rukola, domate gershi, Grana
Scagliari, karrota, rrepa, vinegreté klasike,
pistak, arra. [D, N, SU]

1.500 Sallaté Cezar

Iceberg, misér, domate gershi, krostini, Grana
Scagliari, salcé Cezar, fileto pule. [G, D, E]

800 Brusketa Napolitane
Domate, pluhur ulliri, gepé Cipollini. [G]

ANTIPASTA TE NGROHTA

900 Djathe Dhie i Pjekur me Susam

Djathé dhie, susam, luleshtrydhe, mjalté,
trumze. [D, SE]

1.800 Friturée Mix
Karkalec, kallamar, sepje. [G, C, MO]

1.700 Fileto Peshku Mesdhetare

Fileto peshku, salcé pelati, domate gershi, vaj
hudhre, djathé Grana, patate kubike, domate
té thata, ullinj, majdanoz, kaperi. [F, D]
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ANTIPASTA TE
FTOHTA

Tartar Toni

Ton i freskét, salcé soje, vaj ulliri, susam,
avokado, mango. [F, S, SE]

Karpacio Levreku

Dressing limoni, frut pasioni, physalis, lime, fileto
levreku. [F]

Karpacio Oktapodi

Oktapod carpaccio, finok, lime, vinegreté limoni.
[MO]

SUPA

Supé Peshku

Patate, karroté, selino, gepé, fileto peshku,
kripé, piper. [F, CE]

Supée Perimesh

Patate, karrote, selino, gepé, kungull, kripé,
piper. [CE]

Karkaleca me Hudheér

Karkalec, hudhér, spec djegés, majdanoz, vaj
ulliri, konjak. [C]

Mix Frutash Deti né zgare

Sepje, kallamar, karkalec, oktapod, kroketa
peshku. [F, C, MO1

Patate Frite

G — Gluten | D — Qumésht | E — Vezé | N — Arra/Bajame | F — Peshk | C — Krustace | MO — Molusge | SE — Susam | S — Sojé | CE — Selino | SU — Sullfite



PASTA & RIZOTO

1400 Ravioli me Karkalec dhe Tartuf 1.500 Linguini Fruta Deti

Ravioli, karkalec, tartuf, vaij ulliri, pana. [G, E, C, D] Linguini, domate gershi, kallamar, sepje, gaforre,
midhje, karkalec, vaj hudhre, majdanoz. [G, C, MO]

1.500 Linguini me Skampi
1500 Rizoto Fruta Deti

Rizoto, kallamar, sepje, karkalec, gaforre, midhje,
domate gershi, vaj hudhre, majdanoz. [C, MO]

Linguini, skampi, vaj hudhre, majdanoz. [G, C]

1.500 Paccheri me Peshk

Paccheri, fileto levreku, domate gershi, vaj hudhre. [G, F]

PERZGJEDHJA E PESHKUT TE DITES

*Sipas furnizimit té dités

7.000/kg Koce e Egér 10.000/kg Skampi [C]
Shogéruar me baby patate né furre, l0.000/kg Karkalec Vj0|é (@]
asparagus, domate gershi dhe karrota. [F]
8.000/kg Karkalec Tigér [C]

7.000/kg Levrek i Eger 6.000/kg Kallamar i Freskét [MO]

Shogéruar me baby patate né furre, 6.000/kg Sepie e Freskéet [MO]
asparagus, domate gershi dhe karrota. [F]

GARNITURE SIPAS ZG JEDHJES

‘Baby patate née furre, asparagus, domate gershi, karrota.

MISH

2.000 Fileto Vigi Tagliata

Mish vici, baby patate né furré, rukola,
salcé demi-glace, feta Grana. [D, SU]

G — Gluten | D — Qumésht | E — Vezé | N — Arra/Bajame | F — Peshk | C — Krustace | MO — Molusge | SE — Susam | S — Sojé | CE — Selino | SU — Sulfite



MENU PER FEMIJE

1.600 Big Burger 1500 Tacos me Karkalec
Qofte Black Angus, domate, kastravec, turshi, Tacos, karkalec, guacamole, sallaté iceberg,
sallaté jeshile, djathé cheddar, majonezé, patate salcé lime-majonezé. [G, E, D, C]
frite. [G, E, D]
1.200 Tacos me Fileto Pule 600 Penne me Gjalpé
Tacos, fileto pule, guacamole, sallaté Penne, gjalpé. [G, D]

iceberg, salcé lime-majonezé. [G, E, D]

EMBELSIRA

Tiramisu

Biskota savoiardi, krem mascarpone,
Philadelphia dhe Disaronno. [G, D, E, SU]

800

Cheesecake me Fruta Pylli

Mascarpone, Philadelphia, biskoté dhe
recel frutash pylli. [G, D, E]

800

Cheesecake me Mango
Mascarpone, Philadelphia, biskoté dhe recel
mangoje. [G, D, E]

800

Pérzgjedhje Frutash te Fresketa

1.400

G — Gluten | D — Qumésht | E — Vezé | N — Arra/Bajame | F — Peshk | C — Krustace | MO — Molusge | SE — Susam | S — Sojé | CE — Selino | SU — Sulfite



STARTER

Tirokafteri, olives & cherry tomatoes
1@, D]
French baguette

SALADS

1.200 Burrata Salad

Arugula leaves, bresaola, burrata, tricolor cherry
tomatoes, Parmesan, pomegranate, pistachios.
[D, NI

800 Greek Salad

Tomatoes, cucumber, onion, green pepper,
olives, feta cheese. [D]

1500 Chef’s Salad

Iceberg lettuce, radicchio, rocket leaves, cherry
tomatoes, Grana Scagliari cheese, carrots, radish,
classic vinaigrette, pistachios, walnuts. [D, N, SU]

1.200 Caoesar Salad

Iceberg lettuce, sweet corn, cherry tomatoes, croutons,
Grana Scagliari cheese, Caesar dressing, chicken fillet.
[G.D, El

800 Neapolitan Bruschetta

Tomatoes, olive powder, Cipollini onions. [G]

HOT APPETIZERS

900 Baked Goat Cheese with Sesame

Goat cheese, sesame seeds, strawberries,
honey, thyme. [D, SE]

1.800 Mixed Fried Seafood

Shrimp, calamairi, cuttlefish. [G, C, MO]

1.700 Mediterranean Fish Fillet

Fish fillet, fomato sauce, cherry tomatoes, garlic
oil, Grana cheese, diced potatoes, sun-dried
tomatoes, olives, parsley, capers. [F, D]
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CEED
APPETIZERS

Tuna Tartare

Fresh tuna, soy sauce, olive oil, sesame,
avocado, mango. [F, S, SE]

Sea Bass Carpaccio

Lemon dressing, passion fruit, physalis, lime, sea
bass fillet. [F1

Octopus Carpaccio

Octopus carpaccio, fennel, lime, lemon vinai-
grette. [MO]

SOUPS

Fish Soup

Potatoes, carrots, celery, onion, fish fillet, salt,
black pepper. [F, CE]

Vegetable Soup

Potatoes, carrots, celery, onion, zucchini, salt,
black pepper. [CE]

Garlic Shrimp

Shrimp, garlic, chili pepper, parsley, olive oll,
cognac. [C]

Mixed Grilled Seafood Platter

Cuttlefish, calamari, shrimp, octopus, fish
croquettes. [F, C, MO1]

French Fries

G — Gluten | D — Dairy | E — Eggs | N — Nuts | F — Fish | C — Crustaceans | MO —Molluscs | SE — Sesame | S — Soy | CE — Celery | SU — Sulphites



PASTA & RISOTTO

1.400  Shrimp & Truffle Ravioli

Ravioli, shrimp, truffle, olive oil, cream. [G, E, C, D]

1500 Linguine with Scampi

Linguine, scampi, garlic oil, parsley. [G, C]

1.500 Paccheri with Sea Bass

Paccheri, sea bass fillet, cherry tomatoes, garlic oil.
[G, F]

FISH DISPLAY

*Subject to the daily catch

7.000/kg Gilthead Sea Bream

Served with roasted baby potatoes,
asparagus, cherry tomatoes and carrots. [F]

7.000/kg Sea Bass

Served with roasted baby potatoes,
asparagus, cherry tomatoes and carrots. [F]

CHOICE OF SIDE

Seafood Linguine

Linguine, cherry tomatoes, calamari, cuttlefish,
cralb, mussels, shrimp, garlic oil, parsley. [G, C, MO]

Seafood Risotto

Risotto, calamari, cuttlefish, shrimp, crab, mussels,
cherry tomatoes, garlic oil, parsley. [C, MO]

10.000/kg  Scampi [C]

10.000/kg Purple Shrimp [C]
8.000/kg Tiger Shrimp [C]
5.000/kg Fresh Calamari [MO]
5.000/kg Fresh Cuttlefish [MO]

‘Roasted baby potatoes, asparagus, cherry tomatoes, carrots.

MEAT

2.000 Beef Tagliata

Beef steak, roasted baby potatoes, rocket leaves,
demi-glace sauce, shaved Grana cheese. [D, SU]

G — Gluten | D — Dairy | E — Eggs | N — Nuts | F — Fish | C — Crustaceans | MO —Molluscs | SE — Sesame | S — Soy | CE — Celery | SU — Sulphites



KIDS MENU

1.600 Big Burger

Black Angus beef patty, tomato, cucumber, pickles,
lettuce, cheddar cheese, mayonnaise, French fries.
[G,E, D]

1.000 Chicken Tacos

Tacos, chicken fillet, guacamole, iceberg lettuce, lime
mayonnaise. [G, E, D]

1.500

600

Shrimp Tacos

Tacos, shrimp, guacamole, iceberg lettuce,
lime mayonnaise. [G, E, D, C]

Penne with Butter
Penne pasta, butter. [G, D]

DESSERTS

G — Gluten | D — Daiiry | E — Eggs | N — Nuts | F — Fish | C — Crustaceans | MO —Molluscs | SE — Sesame | S — Soy | CE — Celery | SU — Sulphites

Tiramisu

Savoiardi biscuits, mascarpone cream, Philadelphia
cheese and Disaronno. [G, D, E, SU]

800

Forest Fruit Cheesecake

Mascarpone, Philadelphia cheese, biscuit
base and forest fruit jom. [G, D, E]

800

Mango Cheesecake

Mascarpone, Philadelphia cheese, biscuit
base and mango compote. [G, D, E]

800

Fresh Fruit Selection

1.400




