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MENU ]



RESTAURANT

Food is our common ground...

A universal experience...
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STARTERS

I

GCrand plate

Raw assortment & Sashimi with fresh daily products

4200L

Shrimp Tempura
Basmati rice with vegetables / Sweet and pungent sauce

1050L
Steamed Octopus

Chickpea hummus / Asparagus / Aromatic oil

1200L

Seabass Ceviche
Physalis / Cucumbur / Mango / Avocado / Beetroot dressing

980L

Smoked Salmon
Guacamole / Tomato confit / Orange dressing

980L

Tacos crunch
Salmon / Seabass / Shrimp / Avocado / Soya dressing & Sesame chili

750L

Beef Tartar
Fresh beef fillet / Capers / Onions / Truffle cream / Quail egg yolk / Bread
croutons / Extra virgin olive oil

980L
Smoked Eggplant

Aioli sauce / Tomato pomodoro / Sesame

450L

Sauteed Wild Mushrooms
Aromatized with sesame oil

480L
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SUSHI ROLLS

I

Vegetarian
Cucumber / Chives / Avocado / Carrots

600L

Salmon

Salmon / Philadelphia / Avocado
800L

Shrimp Tempura

Avocado / Philadelphia / Sriracha Dressing
850L

Sea Bass / Avocado / Philadelphia / Sesame / Chives
1000L
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SALADS
L

Tahini
Red lettuce leaf / Avocado / Mango / Shrimp / Sesame marrinated with tahini dressing

580L

Caesar
Chicken / Mixed greens / Parmigiano / Bread croutons / Sweet corn

480L

Fresh Spinach
Truffle dressing / Nuts / Strawberry / Dried fig / Manouri cheese

500L

SO tirana
Rucola / Avocado / Orange / Cherry Tomato / Parmigiano / Cognac dressing

600L
Buffalo

Fresh basil pesto / Cherry tomato

750L

1

SOUP

I

Fish of the day
450L

Creamy Asparagus

Asparagus / Almonds

450L
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PASTA

L |

Green Strozzapreti
Basil Pesto / Green peas / Mint / Calamari

600L
Pappardelle with Salmon Fillet

Green pumpkin

780L
Triangoli with Lamb Stuffing

With topinambur sauce

600L
Tortelloni with Shrimp Stuffing

Shrimp bisque sauce with sweet potatoes aromatized with sage

750L
Cnocchi with Beef Fillet

Portobello mushrooms / Truffle cream

700L
1

RISOTTO

I

Fresh Sea Food
Shrimp bisque sauce / Lime

700L

Wild Mushrooms
Truffle cream / Parmigiano / Fresh herbs

600L

Asparagus Cream
Bream fillet / Almond

750L
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FROM THE EARTH

L 1
Veal Fillet

Sweet purée / Sauteed vegetables / Demi-glace sauce

1450L
Rib eye Black Angus USA

Baby potatoes / Asparagus / Sweet purée

2800L

Picanha black angus Usa
Salcé vere / Kerpudha mix

2450L

Fresh Local Chicken Breast
Oven baked baby potatos with truffle cream

600L

Milk veal striploin
Crunchy Potatos / Cafe de Paris sauce

1200L

Burger
Fresh beef patty / Bacon / Tomato / Caramalised onion / Cheddar cheese /
Pickles / Crunchy potatos / Barbeque sauce

780L
1

FROM THE SEA

L |

Salmon Fillet
Asparagus / Brussle sprouts / Quinoa / Béarnaise Sauce
1400L
Sea bass fillet
Turmeric puree / Sautéed spinach/ Carrot/ Radish/ Marinated green squash

1200L
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SWEET TEMPTATIONS
|
Chocolaj:e Soufflé

Zana Caramele
Coffee mousse and caramel

500L

Coconut
Coconut mousse / Passion fruit / Mango

500L
Neptun

Lemon mousse / Mint

500L

ENJOY YOUR EXPERIENCE!




