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TRADITE E TROJEVE TONA

Kuzhina shgiptare mes 1 fierash dallonet edne pér mezet & shumta fradicionale 1€ clat | shtojné lezetin favolings
me shiet & fyre unke. Disa nga pjatat & méposhime, jone zgednie 1 spikatura 1 gatimeve tradicionale shgiptare
t& clat ngacmone shaisat & shijmit dne ndezin oreksin pér 1€ prowuar speciditefet e krohinave & ndryshime 1€
Shqperise, & fierat jang "shile unike Era ose shile 1% frodités sipas variantit Ero”

Perjoshtuar rasteve ku kemi nderyre pér périmirésimin e recetés, shiet € tjera 1€ késa) kategorie jemi munduar
ti celim sa me afer recetés & tyre originale 1€ gafimi

Behuni gat per & pire gishto

Specialitetet e késaj kategorie mund té jené zgjedhje pér konsum individual ose si mesore pér 2-3
persona.

PITE E PJEKUR NE TULLE ......oooiiiiii e, 250
(pite e béré me brumé té ardhur ose ‘bashmaja’ si¢ njihet né gjuhén popullore, nga miell té bluar trashé
pérzier sé bashku me krundet; vaj ulliri ekstra té virgjér, rozmariné, hudhér e kripé té trashé)

PITE ME DJATHE NAPE, DOMATE DHE RUKOLA ..., 410
(pite e béré me brumé té ardhur ose ‘bashmaja’ si¢ njihet né gjuhén popullore, nga miell té bluar trashé

pérzier sé bashku me krundet; djathé nape, domate té prera né feta & rukola e marinuar me “vinaigrette

sauce” me borzilok té freskét)

BUKE MISRI KROKANTE ME DHALLE E DJATHE DHIE .....oooooooeee e 350

(buké misri e pjekur me gjalpé té freskét, njomur né dhallé dhe mbuluar me djathé dhie té stazhionuar)

DIATHE DELE ..o 360

(djathé i stazhionuar dele pérzgjedhur nga baxho té zonés sé Konispolit)

DI ATHE DHIE oo 450

(djathé i stazhionuar dhie pérzgjedhur nga baxho té zonés sé Progonatit)

DIATHE FURRE ......oooiiiii oo e 420

(djathé i stazhionuar dele, domate té vogla, borzilok i freskét, vaj ulliri ekstra i virgjér)

PETULLA TE FSHIRA “MADE IN KO R A 410
(petulla té pjekura né pllo¢é, copéza djathi té bardhé dele, hudhér té zier e gjalpé té freskét; bazuar
né traditén e forté té zonés sé Korcés)

Rekomandohet kryesisht si pjaté mesi pér 2-3 persona

Informoni stafin e shérbimit nése jeni a]ergjik & Vegjetariane @ Vegane Me mish derri j Pikante @ Pa Gluten ?//k Produkt i ri % Té limituara
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SPECA ME QUMESHT “TE GARTUNY ...ttt 390
(speca me qumesht “té preré” ose “ té cartun” né dialektin Kosovar, djathé dele i stazhionuar,
kripé e trashé)

FASULE PLLAQI NE ENE BALTE .....oooiiiiiiiiiiiiiic e 440
(fasule pllagi nga zona e Devollit; gepé, vaj ulliri ekstra té virgjér, piper i kuqg, rigon nga mali i Gramozit;
shérbehet me enén tradicionale né té cilén éshté pjekur né furré)

KUNGULLESHKA TE PJEKURA ME SALCE TARATORI ..coooiiiiiiiiii e 380
(kungulleshka té pjekura né furré me hudhér e trumerik; lezetuar me kos té kulluar pérzier me fije
kastraveci, hudhér e vaj ulliri ekstra té virgjér, copéza buke té aromatizuara me mendérz)

PERIME TE ZGARES ME MARINADE BORZILOKU ........ccooooviiiiiiiiiiiiiieieeeeceeee e 470
(perime té stinés té pjekura né zgaré, marinuar me pérzierje vaj ulliri ekstra té virgjér e borzilok
té freskét & shogéruar me krem kosi e degéza koperi)

FERGESA E VERES ..o, 460
(fiks sipas tradités sé vjetér Tironse; speca té pércélluar né flaké, gjizé e émbél, zemra domatesh,
vaj ulliri ekstra i virgjér, hudhér, borzilok i freskét)

SPECA TE FURRES TE MBUSHUR ME DJATHE EEREZA................ooooiiiiiiiiiiiceee 460
(speca té mbushur me djathé, gjizé té njomé e eréza; shérbehet me enén tradicionale né té cilén éshté
pjekur né furré)

“HUMUS” ME QIQRA DHE KERCE PITEJE TE PJEKUR NE TULLE ............oooooviiiiiii, 480
(pérzierje né formé kremi me qiqra té bluara sipas recetés origjinale té “humusit” me krem susami,

vaj ulliri ekstra té virgjér, majdanoz té freskét etj; shoqgérohet me pite té pjekur né tullé)

Rekomandohet kryesisht si pjaté mesi pér 2-3 persona

MEZE PER NJE GOTE RAKI ....ooooiiiiiiiiiiiii oo 1580
(sa pér té filluar; informohuni nga stafi i shérbimit pér llojet e “mezeve” apo shijeve té tjera té késaj

kategorie qé kemi pérzgjedhur pér té lezetuar tavolinén tuaj. Népérmjet kétij kombinimi i japim mundésiné
nepsqaréve qé té provojné né porcione té vogla “mezet” mé té veganta tradicionale)

Rekomandohet si pjaté e paré mesi pér 2-4 persona dhe shogérohet me njé shishe té vogél raki nga rrush

“perla” ose raki kumbulle

- . ~ Ll s . . . .. . . > . . P - 0 N, .
Informoni stafin e shérbimit nése jeni alergjik [/ Vegietariane @ Vegane (o) Memishderri =~ f) Pikante () PaGluten = ¢ Produktiri

X Té limituara



DUHET TE PERQENDROHEM NE SALLATEN TIME

Sallatat tona jong & bollshme” dne mund 1€ konsumonen jo vetém nga
Per kete arsye, ju keshilome 1€ fregoneni racionalé kur 1€ porosisnil &

SALLATE ME LAKER, KARROTE E MOLLE JESHILE ..........ocoooiiiiiiiiiiiioiiiece e, 360
(lakér e bardhé, lakér e kuge, karroté e gogozhare né fije, mollé jeshile, selino, majdanoz, “vinaigrette sauce”
me uthull molle, koriandér e piper té zi)

PANXHAR | MARINUAR, DJATHE DHIE E PEKMEZ .......oooooiiiiiiiiiiii 470
(panxhar i kug dhe rrepa né shurup erézash, djathé i stazhionuar dhie, pekmez rrushi nga fshati Leshnicé
i Pogradecit)

SALLATE JESHILE ME AROME AGRUMESH ......ooimiiiie, 350
(sallaté jeshile, marinadé me vaj ulliri ekstra té virgjér, mjalté dhe Iéng agrumesh, ullinj Berati, kastravec,
gepé e njomé, kopér i freskét))

SALLATE E QENDISUR .....oooiiiiiiiiiiiiii e 410
(miks gjethesh jeshile; sallaté jeshile, sallaté “iceberg”, rukola; spec i kug, radikio, karroté, panxhar,
patate e zier, uthull balsamike)

PERIME TE ZIERA “TIGANISUR SA PER LEZET” ......cooiiiiiiiiiie e 460

(perime té stinés té kaluara lehtshém né tigan me vaj ulliri ekstra té virgjér, limon e kopér)

T1 JE SUPEK!

O RB A E MIKU T o e e e ettt aas 390
(gatuar sipas recetés origjinale nga tradita Pérmetare me té brendshme qingji, gepé te njoma, oriz,
paprika e dhjozmé té freskét)

SUPE KREM PULE ...ttt 380
(shija unike e tradités 22-vjecare té gatimit té késaj supe tek restorantet Era dhe Era Delivery; zog pule

zier bashké me perime té ndryshme; gatuar me miell ermik e miell misri té bluar né mulli guri, gjalpé

té freskét, qumésht dhe Iéng limoni)

SUPE ME LENG MISHI E PETKA KORGE .......cccooiiiiiiiic e 360

(Iéng nga zierja e mishit té freskét té vigit, karroté, selino, rrepa, petka Korce prodhuar me vezé fshati, koriandér)

Informoni stafin e shérbimit nése jeni a]ergjik & Vegjetariane @ Vegane Me mish derri j Pikante @ Pa Gluten ?//k Produkt i ri % Té limituara
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KUZHINA TRADICIONALTE

DAGHURI TRADICIONALE

Sado g vitet kaloing, dashuria pér gofimet fradicionole mbefet & pa ndryshueshive!

Specialifetet € méposhtine joné perzgedne shiesh/gatimesh tradcionale shgiptare 1 figit: *si ne shiepl’; “gofime
1 spikatura 1 frodités referuar krahinave 1€ ndryshime 1€ Shaiperice” dne "shile unke Era ose shie & trodités
sipas Vorionfit Era”. Pérjoshtuar rastet ku kemi ndérhyré pér permirésimin e recefés, shiet e fiera 1€ késq)
kategorie jemi munduar 11 selim sa me afér recetés s fyre originale & gafimit

% DOLLMA “SI NGA DORA E GJYSHES” ... 480
(dolima/japraké té béra me gjethe spinaqi ose rrushi né varési té stinés mbushur me oriz,
cika mish vigi, vaj ulliri ekstra i virgjér, gepé e njomé, kopér, mendérz & salcé nardeni
me kos te kulluar)

?ﬂ QOFTE KUNGULLI FRESKUAR ME SALCE NENEXHIKU. ............................. 490
Sugjerimi yné (kungull i njomé, vezé, djathé i bardhé dele, zemra domatesh, kopér; shogérohet me kos
té kulluar me aromé nenexhiku)

j FASULE PLLAQI ME SUXHUK KOSOVE ... 550
(fasule “pllaqi” nga zona e Devollit; gatuar me zemra domatesh, qepé té njoma, vaj ulliri
ekstra i virgjér dhe suxhuk Kosove i skuqur paraprakisht né gjalpé té freskét e paprika)

PILAF ME PULE ESTIKA PISHE. ..o, 460
(oriz i gatuar sipas ményrés tradicionale té pérgatitjes sé pilafit; shtuar sipas recetés

kreative ERA vaj ulliri ekstra té virgjér e hudhér, copa mishi nga zog pule, gepé e thaté,

< stika pishe e majdanoz)

Pulsi e 1oy SALCICE TIGANT ME BIRRE ...oooovoeee oo, 670
Varieteti/Variety (salgice té freskéta prodhuar nga ne, me mish gici dhe miks erézash; tiganisur me birré &
Pulsi shoqéruar me brusketé integrale e miks gjethesh té marinuara me “vinaigrette sauce”
95001 me sherebelé)
? SHAPKAT NGA CAMERIA ............................................................................ 430

(lloj piteje furre me lakra té egra nga tradita e zonés sé Camérisé; gatuar me miell misri,
lakra té egra, qepé e njomé, dhjozmé, vezé, djathé i njomé né “shtalp”)

¥ PATELLXHAN I MBUSHUR ..o 530
(patélixhan i mbushur me gepé té thaté, ¢ika mishi, hudhér, narden, pure domate;
pjekur né furré)

Informoni stafin e shérbimit nése jeni alergjik ,iﬁ‘ Vegjetariane @ Vegane Me mish derri b Pikante Pa Gluten * Produktiri = K Té limituara



%¢ QOFTE FURRE ME DOMATE DHE NARDEN ..ot 590
(qofte té vogla té béra nga ne, me 100% mish vigi té griré; gepé, rigon, salcé domate, narden, vaj ulliri
ekstra i virgjér e borzilok té freskét)

9 P PETKA ME SALCE TARTUFI ...oooiiiiiii oo, 540
(petka Korge prodhuar me vezé fshati; gatuar me gjalpé té freskét, krem tartufi, djathé kackavall
dele + dhie i stazhionuar)

MELCI E VESHKA TIG AN o, 690
(mélci dhe veshka vigi, gatuar né tigan me gepé e zemra domatesh; pas gatimit i hidhen sipér copéza
djathi té bardhé deleje)

Y8 D FERGESE “SIQEMOTI” ..o 580
(shija unike e férgesés sjellé sipas recetés sé hershme Tironse; gatuar me té brendshmet e vigit,
gjizé té émbél, gepé e thaté, hudhér, salcé e koncentruar domateje, spec djegés “bukov” e majdanoz)

H TAVE KOS oo 720
(gatuar sipas recetés origjinale nga tradita e zonés sé Elbasanit me mish shelegu, vezé, kos, miell,
oriz dhe gjalpé té freskét)

22 & QOFTE ME FESTEK E AJKE oo 630
(qofte té béra nga ne, me mish té griré nga pjesé té zgjedhura té vigit, qingjit dhe gicit, eréza té ndryshme
dhe fésték; shoqéruar me kos té kulluar me aromé nenexhiku dhe patate furre krokante me lékuré)

K T8 MISH QINGII L STUFRUAR oo 1430
(pulpa qgingji té gatuara me qgepé, veré té kuqe té vjetéruar dhe miks erézash; piget né furré mbuluar me
peté brumi té trashé dhe shérbehet sé bashku me petén e pjekur té brumit)
Rekomandohet kryesisht si pjaté mesi pér 2-3 persona

o N
—q zj pikante () Pa Gluten 7/:7 Produktiri | K Té limituara

Informoni stafin e shérbimit nése jeni alergjik [/ Vegietariane @ Vegane = (@) Me mish derri
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KUZHINA TRADICIONALLE

ARSYEJA KRYESORE PSE NUK JAM VEGJE TARIAN

T& gjtna loet & mishit jane perzgiednur me kudes dne mbajne vulen e garancise nga Departamenti jong |
Standardeve dne Sigurise Ushgimore. Ne siguroneimi ¢do dite pér 1€ patur mish 18 fresket vend nga prodnues
ose furnitorg prestigozé né treq. N pérgjtnesi mishi g¢ froffomé vien nga fermat me & mira 1€ vendt, %
clat rricin kafdng & racks autokfone dne & ritura shumicen e kongs neé kulote & lire.

& Ye QOFTE TE SHTEPISE SONE...........ooooiiiiiiiie e 660
(qofte né formé rrumbullake té béra nga ne, me mish té griré nga pjesé té zgjedhura
té mishit té vicit dhe gicit, gepé, hudhér, sherebelé dhe eréza té tjera)

j 7¢ SUXHUK KOSOVE “SI N’QOSHE TE PRIZRENIT” oo, 690
(suxhuk Kosove i pjekur né rrathé; shoqgéruar me patate krokante me Iékuré, gepé ose hudhér e
Sugjerimi yné njomé né zgaré & kos té kulluar pérzier me hudhér, vaj ulliri ekstra té virgjér e kopér té freskét)

GJOKS PULE NE ZG ARE ..o e 730

(shogérohet me brokoli & salcé “aioli”)

MELLENJE NE SHTIZE ..o, 980
(méllenjé e marinuar me eréza e kripé té trashé, patate krokante me Iékuré, kérpudhé tigani
me narden; pjekur né zgaré)

i?SALCICE QINGIJI ARTIZANALE. ... 740
(salgice té béra nga ne, me mish qingji té freskét dhe eréza fantastike; shoqgéruar me patate
krokante me Iékuré, gepé ose hudhér e njomé né zgaré & kos té kulluar pérzier me hudhér,
vaj ulliri ekstra té virgjér e kopér té freskét; pjekur né zgaré)

Kabérnet

Reserve ..

y o QINGJ ZGARE ME LAKRA TE EGRA ... 1000
arieteti/Variety

(pjesé té miksuara e té marinuara té bérxollés dhe brinjéve té qingjit; shogéruar me

Kabérnet i vjetéruar .. .. P .. . .. .
patate té furrés me rozmariné, lakra té egra, kos i kulluar me aromé nenexhiku)

né but lisi

22001 BRINJE GICH ..o 770
(shogéruar me patate krokante me lékuré, kérpudha furre me narden, kos i kulluar me
aromé nenexhiku; pjekur né zgaré)

BERXOLLE GICH.....oiiiiiiiiiccecece et 800
(shogéruar me patate krokante me lékuré, kérpudha furre me narden dhe gjizé té
gatuar me vaj ulliri ekstra te virgjér, paprika e 1éng limoni; pjekur né zgaré)

Informoni stafin e shérbimit nése jeni alergjik y‘ Vegjetariane @ Vegane Me mish derri ?} Pikante () PaGluten = 3¢ Produktiri

9|é Té limituara



BERXOLLE L L SRR 1000
(shogéruar me patate krokante me lékuré, kérpudhé furre me narden & kos té kulluar pérzier me hudhér,
vaj ulliri ekstra té virgjér e kopér té freskét, krem erézash; pjekur né zgaré)

BIFTEK VI ettt e e e e e e e e e e e e e e e et eeee s 1080
(copa te holla mishi nga pjesa e quajtur biftek sipas ményrés shqiptare té prerjes anatomike té kofshés sé vigit,
marinuar me eréza e vaj ulliri ekstra té virgjér; shoqéruar me pazi e patate krokante me |ékuré; pjekur né zgaré
vetém sipas ményrés tradicionale té pjekjes “alla shqiptarce” té biftekut)

T2 K T BONE STEAK oottt 1870
(mish nga viga té rritur né kullota alpine *mund té jeté pak i forté pér kété arsye, por shumé i shijshém njékohésisht*;
stazhionuar minimumi 10 dité me temperaturé dhe lagéshti té kontrolluar; shogérohet me kérpudha tigani, patate
krokante me Iékuré, domate té vogla, rozmariné, kripé himalaje e “tartar sauce”)

Rekomandohet kryesisht pér 2 persona

K BERXOLLE VICI SURPRIZE ... et 3850
(mish nga viga té rritur né kullota alpine *mund té jeté pak i forté pér kété arsye, por shumé i shijshém
njékohésisht*; stazhionuar minimumi 10 dité me temperaturé dhe lagéshti té kontrolluar; shogérohet me
perime stine té marinuara, patate krokante me Iékuré, kripé himalaje e “tartar sauce”)

Rekomandohet kryesisht si pjaté mesi pér 3-4 persona

KUZHINA MESDHETARE DHE NDERKOMBETARE

'ARRATT" NE VICE TE LARGETA

Pergatituni pér fluturimin mé 18 bukur 1€ shies né vende & ndrysiime 1€ Mesdneut dne jo vetem! Speciol-
itefel & méposhtme, jang zgiedne % spikatura 1€ shieve/gatimeve tradicionale mesdnetare dne  infernacionale
te fipit: "sa pér 1 filluar’, “oreksndelése’; "shie 1€ spkatura & anfipastave 1€ ndryshime, referuar frodites s
gotmit & krahinave dne vendeve 1€ ndryshime” dne “shile unike Era ose ship 1 tradités sipas variantit Era’.
Perjashiuar rostet ku kemi nderhyre pér pérmiresimin € recetés, shiet € fjera 1€ késoj kategorie jemi munduar
t1 celim sa me afer recetés & tyre originale 1€ gafimi

Specialitetet e késaj kategorie mund té jené zgjedhje pér konsum individual ose si mesore pér
2-3 persona.

B BRUSKETA MESDHETARE ......o.ooooiooiooeeoeeoeee oo 290

(domate, djathé dele, vaj ulliri ekstra i virgjér, borzilok i freskét)

Informoni stafin e shérbimit nése jeni a]ergjik %{é Vegjetariane @ Vegane Me mish derri j Pikante ¥%) PaGluten ?//k Produkt i ri % Té limituara



T T “PORTOFOL” PLOT IMIE SHIJE ... ettt ettt 490
(pite né formé portofoli me brumé krokant, mbushur me 3 shije té ndryshme: proshuté “Crudo di Parma” +
“fiore di latte” + “baby rucola”; Kroketé pule + sallaté “iceberg” + “yogurt sauce”; “Spianata Piccante” +
radicchio + “tartar sauce”)

Rekomandohet kryesisht pér 2 persona

% “FOCCACIA” E CE Z A RIT oo e e e e e e e e et r e e e aaaaaaaans 590
(mbushet me kotoleté pule, djathé “grana padano”, spinaq i freskét, krem djathi &
“homemade caesar sauce”)

D FOKACE PIKANTE ME SUXHUK KOSOVE ...ttt 560

(suxhuk Kosove, gepé e kuqe, djathé i bardhé deleje i stazhionuar, ullinj té zinj & “piquant sauce”)

w ? “SPRING ROLLS” ME PERIIE ...t 470
(té prodhuara nga ne, me peté orizi té mbushura me perime té ndryshme; shogérohet me
“sweet & spicy chili sauce’)

3¢ “SPRING ROLLS” ME PERIME E MISH VICI “ROAST BEEF” ..., 520
(té prodhuara nga ne, me peté orizi té mbushura me perime té ndryshme e “roast beef’; shogéruar
me salcé soje dhe “sweet & spicy chili sauce”)

75 I DJIATHE “HALLOUMI” NE FURRE ME AROME TRUMZE .....oovoiooeeeeeeeeeeeeeeeeeeeeeeeee e 540

(djathé i buté “Halloumi” nga ishulli i Qipros, pjekur né furré me vaj ulliri ekstra té virgjér,
trumzé dhe hudhér)

% 7 DJATHE ME KRUSTE SUSAMI MBI ANANAS TE KARAMELIZUAR ..........ccoommrmmmmrreecrrrsrerreereneeee 620
(djathé grek “Kefalotiri” mbéshtjellé me krusté susami; vendosur mbi ananas té karamelizuar &
lezetuar me kanellé, mjalté e rum)

Rekomandohet kryesisht si pjaté mesi pér 2-3 persona

 DUATHE “ELAMBE” oo i 460

(djathé grek “Kefalotiri”, pjekur né tigan dhe shuar “live” né flaké konjaku gjaté shérbimit né tavoliné)

7% (&) PATATE “ALLA CREMA DI GORGONZOLA” ... 520

(“gorgonzola, proshuté, pangeté, kérpudha ‘champignon’, krem quméshti)

?\?‘ Pikante C\:'; Pa Gluten 7//\\( Produkt i ri

Informoni stafin e shérbimit nése jeni alergjik [/ Vegietariane @ Vegane = (o) Me mish derri
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T1 JE SUPEK!

¥ SUPE ME “PORCINI” E “CHAMPIGNON” ... 430
(kérpudha “porcini” & “champignon”, qumésht, domate e thaté, trumzé)
SUPE IMIE PERIIVIE ..o e ettt et e e e oot s e e 360
SUPE ME KARROTE, XHINXHER E MOLLE JESHILE . ...ooooiooeeoeeeeeeeeeeeeee e 420

¥

w7

v

gHgHgH' o . o e .
DUHET TE PERGENDROHEM NE SALLATEN TIME

Salatat tona jong & bollshme” dne mund 1€ konsumohnen jo vetem nga | person, por edne nga 2 apo > persona.

Per kete arsye, ju késhilome 1€ fregoneni racionale kur 1€ porosisnil &

SALLATE ME PATELLXHANE TE TYMOSUR E KREM SUSAMI ........c.cooooviiiiiiieeeeeeeee, 440
(patélixhan i pjekur/tymosur, vaj ulliri ekstra i virgjér, hudhér, vaj susami, koriandér e Iéng limoni)
SALLATE ME RUKOLA, “POMODORINI” E DJATHE “PARMIGIANO” ...t 460

(rukola, domate té vogla, djathé “parmigiano”; marinuar me vaj ulliri ekstra té virgjér
e uthull balsamike)

SALLATE “QUINOA & AVOCAD O ..o 540

” u

(“quinoa”, “avocado”, rrepa té kuge, limé, mango, arré kokosi, bajame té pjekura, domate té vogla)

SALLATE GREKE .. ..o 490
(domate, kastravec, qgepé e kuqe, speca, ullinj Kallamate, djathé “Feta”, majdanoz, rigon dhe marinadé
nga vaj ulliri ekstra té virgjér e uthull molle organike)

SALLATE CEZAR ME GJOKS PULE DHE PANCETE KROKANTE ... 510
(sallaté “iceberg”, sallaté jeshile, kruton, misér, gjoks pule i pjekur marinuar me vaj ulliri ekstra té virgjér

dhe rozmariné, panceté “krokante” e pjekur né furré, “homemade caesar sauce”, djathé “grana padano”)

Mund té porositet edhe vetém me pulé ose vetém me pancgeté té pjekur.

SALLATE “FRESC O ..o e 560
(“quinoa”, avokado, mango, speca, djathé i bardhé “Feta”, selino, kastraveca, domate, sallaté jeshile,
gepé e kuge, “vinaigrette sauce” me borzilok té freskét)

SALLATE ME SALMON, RUKOLA DHE AVOKADO ...........oooiiiiiiiiiieieeeeeeeeeee e, 610

(salmon i pjekur, sallaté “iceberg”, “baby rucola”, mango, avokado, domate té vogla, susam, shegé,
“vinaigrette sauce” me mustardé)

Informoni stafin e shérbimit nése jeni a]ergjik “(C Vegjetariane @ Vegane Me mish derri jr Pikante @ Pa Gluten ik Produkt i ri % Té limituara
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2% P SALLATE “CYPRIOT STYLE” ..o, 580

(gjethe “baby rucola”, djathé i buté “Halloumi” nga ishulli i Qipros i pjekur né zgaré, thjerréza kafe,

domate té vogla, kastraveca, qepé e kuge & “homemade dressing sauce

o

me vaj ulliri ekstra té virgjér,

limon dhe nenexhik)

@ ?ﬁ SALLATE “BRACCIO DI FERRO ..., 630
(gjethe “baby spinach”, rukola, domate té vogla, domate té thata, ananas, djathé dhie, shegé, fruta pylli)

Sugjerimi yné

s
o}

=
Muskat

Varieteti/Variety
Muskat Kanellé

19001

TE DUA ME SHUME SE PASTA

Nuk &shte, me sekret arsyeja se pérse pastat fona kang ngyre shumé 1€ theksuar dne shie
fontostike. Receta ifallone & pergoafifies <& brumit me 100% miel  ifallon "Semola” tip 00" dne
veze 1 freskétn fohati nga pula g rriten dne ushgeinen ne menyre organike dne né nafyre,
bén dferencen. T gjtha loet pergatiten cdo dite ne menyre artizanale né njgsing fong, 1
prodnimit 1€ pastove 16 fresketo.

ﬁ “SPAGHETTI” ME DOMATE, BORZILOK & “CAPPERI” ..., 500
(gatuar sipas recetes klasike me domate te vogla, selino, hudhér, salcé domate, kaperi,
vaj ulliri ekstra té virgjer, djathé “grana padano” dhe borzilok té freskét)

¢ “PAPARDELLE” ME “RAGU” QINGII...ooomiviiieieoeeeeieeeeeeeeeeeeeeeeeeee. 570
(“ragu” nga mishi i gingjit, “fiori di cappero”, timo, qepé e kuge, domate, borzilok
i freskét, djathé “grana padano”)

“TAGLIATELLE DI POLLO . 580
(opéza nga gjoksi i pulés, kérpudha “champignon”; gatuar me dy lloje salcash)

?’i&”RAVIOLI BURRO E SALVIA” . . e 650
(ravioli i mbushur me djathé “gorgonzola”, rikota dhe sherebelé; gatuar me gjalpé
té freskét, sherebelé , hudhér dhe djathé “grana padano”)

?i‘z”CARAMELLE PISTACCHIO, BURRO E SALVIA” . ... 660
(tip paste né formén e karameles prodhuar né ményré artizanale me brumé té freskét,
mbushur me kungull, rikota, arra té pjekura, djathé “parmigiano”; gatuhet me gjalpé
e sherebelé té freskét, hudhér & djathé “grana padano”; pasi gatuhet lezetohet sipér
me copéza “pistacchio”)

Informoni stafin e shérbimit nése jeni alergjik ,if‘ Vegjetariane @ Vegane Me mish derri Jj Pikante Wﬂ Pasta té thata * Produktiri =~ S Télimituara
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PENNE ALL AR R A B BI AT A e 540

(salcé domate, “pepperoncini”, vaj ulliri ekstra i virgjér, hudhér e borzilok i freskét)

“PENNE AL FORNO” ME PANCETE&KERPUDHA ............................................................... 640
(rikota, kérpudha “champignon”, pangeté, krem quméshti; piget né furré mbuluar me pérzierje miks djathrash:
“mozzarella” & “gouda” &”cheddar”)

“GARGANELLI AL FORNO” ME SALCICE QINGJI & KERPUDHA ....ooooi 670
(copéza nga salgice qingji té freskéta, rikota, kérpudha “champignon”, arra, krem quméshti, gepé; piget né
furré mbuluar me pérzierje miks djathrash: “mozzarella” & “gouda”&”cheddar”)

LASAGNA BOLOGNESE ... 680
(peté lazanje té freskéta me spinaq; gatuar me “ragu” nga mishi i gingjit, krem “béchamel”, gjalpé i freskét,
djathé “grana padano’” & borzilok té freskét

SPAGHETTI ME FRUTA DETI ..o 720

(fruta deti, hudhér, vaj ullri ekstra te virgjer, domate te vogla & majdanoz)

“TAGLIATELLE” ME KARKALECA E KUNGULL" ... 720

(karkalec, kungull te njomé, hudhér, vaj ulliri ekstra te virgjér, selino, salcé domate)

RISOTTO

RATATOUILLE RISOT T O i 570
(gatuar me brokoli, bizele, karroté, kungull i njomé, patélixhan, speca 2 ngjyrésh, domate, spinaq, djathé
“grana padano” & borzilok té freskét)

“RISOTTO” ME KERPUDHA “PORCINI” & KREM TARTUFI .........ooooiiiiiiiiiiieiee 690

(gatuar me kérpudha “porcini”, krem tartufi, djathé “parmigiano” & timo)

“RISOTTO” INTEGRALE ME KARKALEC & KUNGULL ..........cooiiiiiiiii 750

(oriz i zi natyral “Venere”, karkaleca, kungull i njomé, “piquante pepper sauce”, Iéng limoni &
borzilok té freskét)

“RISOTTO” ME FRUTA DETH ..o 750

(fruta deti, domate té vogla, hudhér, majdanoz, vaj ulliri ekstra i virgjér)

Informoni stafin e shérbimit nése jeni alergpk ﬁ' Vegjetariane @ Vegane Me mish derri /‘f Pikante W& Pasta té thata * Produkt i ri % Té limituara
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LUMTURIA ESHTE .. TE SHJOSH USHAM TE MRE
ME MQ TE MRE

Edne ne kéte kategori joné zgiednur shie & veganta & gatimeve fradicionale mesdnefare dne infernacionale.
Speciltetet & meposntime jong fiks sl “migte & mirg".. nuk % zhgengine kure! &

Perjashiuar rostet ku kemi nderhyre, pér périirésimin € recetés, shiet € fjera 18 késa kategorie jemi munduor
1 gelim sa mé afer recetés sé tyre originale & gatimit

Sugjerimi yné

Kallmet
Reserve

Varieteti/Variety
Kallmet

3000L

Informoni stafin e shérbimit nése jeni alergjik

D) KRAHE PULE PIKANTE ..ooooiiii oo 630

(krahe pule té pjekura né furré me salcé pikante BBQ; shogéruar me patate té skuqura
dhe sipas deshirés me salcé pikante ose “chesse & yougurt cream sauce”)

FILETO PULE ME SALCE TARTUFI .......oooiiiiiiiii e 830

(gjoks pule gatuar me salcé tartufi; shogéruar me patate “baby” té tiganisura)

FILETO GICI ME DOMATE TE THATA ..o oot 750
(shogéruar me patate krokante, “tartar sauce”; piget né zgaré dhe furré; i marinuar
me déllinjé dhe salcé “anis”))

“SCALLOPINI” AL MARSALLA"

me fileto derri...........ooo 980
me biftek Vigi ... 1250
me filleto Vigi ... 1480

(copat e mishit priten, “rrihen” dhe marinohen sipas ményrés italiane pér “Scallopini”;
gatuar me kérpudha té freskéta “champignon”, vaj ulliri ekstra i virgjér dhe veré
“Marsalla” nga qyeti me té njéjtin emér né ishullin e Sigilisé)

J) SALMON “BARBEQUE SAUCE” MBI PERIME TE TIGANISURA ................. 1050

(“barbeque sauce” speci pikant dhe perime té stinés)

?g—s Vegjetariane @ Vegane Me mish derri jj Pikante Pa Gluten * Produkt i ri 9|é Té limituara
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Informoni stafin e shérbimit nése jeni alergjik [/ Vegjetariane @ Vegane | ] Me mish derri

T1 NUK MUND T1 BESH TE GITHE TE LUMTUR..
SEPSE NUKC JE NJE PIZZA

PICA TE BARDHA (pa salcé domate)

BELL A BIAN C A ettt ettt 460

(mozzarella, grana padano, vaj ulliri ekstra i virgjér aromatizuar me hudhér, borzilok i freskét)

VEGETARIAN LOVE ... e et 560
(domate kubike té marinuara, avokado, speca, kérpudha té freskéta, kungulleshka, agjinare, ullinj,
mozzarella, vaj ulliri ekstra i virgjér)

SPECK & PHILADELPHIA ...ttt 690
(djathé “Philadelphia”, “speck”, “pistacchio”, mozzarella, vaj ulliri ekstra i virgjér,
borzilok i freskét)

IMMARAVIGLIOS A ettt 630
(panceté kubike, rukola, gepé e kuge, ‘ricotta’, mozzarella, stika pishe té pjekura, domate kubike
té marinuara me vaj ulliri ekstra té virgjér-hudhér-borzilok té freskét)

(spianata piccante, kérpudha té pjekura, lakér e kuge, mozzarella, krem djathi & quméshti,
tartuf)

MORTADELLA E PISTACCHIO ... 670

(mortadella, mozzarella, “pecorino romano”, “pistacchio”, hajvar speci prodhuar né ményré artizanale
nga ne, domate kubike té marinuara me vaj ulliri ekstra té virgjér-hudhér-borzilok té freskét)

CON T A DN A ettt 700
(lajthi, dardha, mozzarella, burrata, djathé brie, tartuf)
SALCICE & RIKOT A .ot 650

(salgice e freskét gici e prodhuar nga ne né ményré artizanale, rikota, domate té thata, mozzarella,
domate kubike té marinuara me vaj ulliri ekstra té virgjér-hudhér-borzilok té freskét)
Kété picé mund ta porosisni me té njéjtin cmim edhe si Calzone. Informoni kamarierin nésé déshironi ta béni kété gjé.

A Ty,
It & :. Y

J) Pikante IKJ Pa Gluten ?/:7 Produkt i ri % Té limituara
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PICA KLASIKE (me salcé domate)

B MARGHERITA L. 460

(salcé domate, mozzarella, borzilok i freskét))

T UDELICATAY oottt ettt b ettt b sttt ettt ettt ettt ettt e 590

(gjoks pule i marinuar, rikota, kérpudha té freskéta, mozzarella)

A P RIC IO S A ettt ettt e e e e e e e e e e e e e e e e 660
(proshuté, sallam, pangeté kubike, domate kubike té marinuara me vaj ulliri ekstra té
virgjér-hudhér-borzilok té freskét, kérpudha té freskéta, ullinj, mozzarella)
Rekomandojmé té shtoni edhe agjinaret pér té plotésuar recetén origjinale té késaj pice.

CAPOLAVORO ...ttt ettt ettt ettt ettt ettt ettt 620

(pangeté kubike, kérpudha té freskéta, rikota, mozzarella, krem quméshti)

QUATTRO STAGIONI “ERA STY LE” oo 650
(stina 1: proshuté-kérpudha; stina 2: panceté né formé kubike;, stina 3: ullinj té preré né feta- domate
kubike té marinuara me vaj ulliri ekstra té virgjér-hudhér-borzilok té freskét; baza e picés béhet me
salcé domate dhe mozzarella)
Zgjidhni njé prej produkteve té méposhtme pér té plotésuar stinén e katért:

- Agjinare - Sardele - Peshk ton

TON e 630
(peshk ton, mozzarella, ullinj)

T OIN N AT A ettt ettt 670
(peshk ton, mozzarella, ullinj té preré né feta, qepé e kuge, domate kubike te marinuara me
vaj ulliri ekstra te virgjer-hudhér-borzilok té freskét)

T2 TSI SALCICE & KERPUDHA ...ttt ettt ettt ettt e et e et 590
(salgice e freskét gici e prodhuar nga ne né ményré artizanale, kérpudha té freskéta, mozzarella,
domate kubike té marinuara me vaj ulliri ekstra té virgjér-hudhér-borzilok té freskét)
Kété picé mund ta porosisni me té njéjtin ¢gmim edhe si Calzone. Informoni kamarierin nésé déshironi ta béni kété gjé.

~ . ~ . . . . . . .. N’ . . > . . N o 0 N o B
Informoni stafin e ShCl’blmIl nese Jcn] alcrg]lk ‘,L Vegjetariane @ Vegane \(Ej Me mish derri H‘ Pikante ({';> Pa Gluten W Produkt iri 9|€ Té limituara



*j ERA P K AN T E ...ttt e e e e e e e e e e e e e e e e e s e e e ettt bbb e s e aeeeeeeeeaaeaaaaaaeas 690
(sallam “pepperoni”, suxhuk Kosove, speca djegés, copéza djathi té bardhé dele, mozzarella, domate
kubike té marinuara me vaj ulliri ekstra té virgjér-hudhér-borzilok té freskét)

Kété picé mund ta porosisni me té njéjtin ¢gmim edhe si Calzone. Informoni kamarierin nésé déshironi ta béni kété gjé.

S A L EN TIN A o ettt e e e e e e e e e e e e e e e e e e oottt e bt e e e e e e e e e e e e e e e e e e e e e e e e e e e e e aaaaae 810
(proshuté krudo, kérpudha porcini, djathé “pecorino romano”, mozzarella, domate té thata, rikota,
vaj ulliri ekstra i virgjér, borzilok i freskét)

LA SIKE ... oo e e ettt 630
(proshuté e tymosur, kérpudha té freskéta, mozzarella)
TV T MDIAVOLO “....ooooeeeeeeeeeeeeeeeeeeeeeeeeeeeeee e 680

(sallam “pepperoni”, “spianata piccante”, speca djegés, rikota kremoze, mozzarella, domate kubike
té marinuara me vaj ulliri ekstra té virgjér-hudhér-borzilok té freskét)
Kété picé mund ta porosisni edhe me tartuf duke shtuar ¢mimin me 90L. Informoni kamarierin nésé déshironi ta béni kété gjé.

CELEGANZZA ..o e, 770

(proshuté krudo, rukola, pomodorini, mozzarella, djathé parmigiano)

A PROSHUTE E TYMOSUR, PHILADELPHIA & TARTUF” ... 690
(mozzarella, proshuté té tymosur, krem djathi “Philadelphia”, tartuf)

Nese e déshironi pikante, mund té zévendésoni proshutén e tymosur me sallam “pepperoni”’
€mimi ngelet i pandryshuar. Informoni kamarierin nésé déshironi ta béni kété gjé.

Informoni stafin e shérbimit nése jeni alergjik



TRAJTOJE VETEN ME EMBELS

Fsi ke eksploruar 1 gjifne menu-ng, kétu futesh né zongn e rreziuf
Rekomandonet g¢ 16 porositésh embelsirén sa mé shpejt 16 jeté e
mundur sepse fundimi per 1i provuar 1 gjfina eshte shumé | larte! ®2

SULTIASH ME FRUTA TE KARAMELIZUARA................... 320

“TORTA BANOFFEE” ..o, 390
(bazé biskotash me susam té zi, “caramel”, “latte e nocciola”,
banane e freskét & cokollaté e bardhé)

TESPISHTE ME ARRA NGA PEJA ..., 300
TIRAMISU .. 380
“BROWNIE” ME PARFE BAJAMESH...........ccoocooiiiiie 360
“ERA’S CHEESECAKE" ..ottt 400

(me shije té ndryshme; limon, thané, manaferré, luleshtrydhe
ose qgershi)

Informoni stafin e shérbimit nése jeni alergjik
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CULINARY GUIDE

Traditional Albanian Cuisine

MEZE/APPELIZEIS ... 5-6
SAIAAS ... 7
SOU DS e 7
LiKe Gt NOME ... i 8-9
Well known specialities and grill......................cc..ccooieiiiiiiininiiin, 9-11

APPEOLIZEIS ..ot 11
SOUPDS e 12
SAIAAS ... 13
POSTA oo 14-15
RISOTEO. ..o 15
SPECIAIIEIOS ... 15-16
PUZZO . oo 16-18
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HERITAGE FROM OUR UNIQUE COUNTRY

Albanian cuisine s renown, among ofhers, for its various fraditional meze that add pleasure fo the table with
teir unique taste. Some of the following dishes are famous selections of Abanian traditional cooking that tease
foste sense and fire up the appetite in testing delicacies of different Abanian regions, where ofihers are “unigue
Era's fostes or fradifional fastes based on Era's fouch.”

Despite coses wWhere we lave infervened in improving the recipe, we have fried 1o bring ofiner flavours of this
cateqgory as closely as possible 1o their original way of cooking.

Prepare to lick your fingers!

Delicacies of this category can be selected to be consumed individually or as a meze for 2-3 people.

BRICK BACKED FLATBREAND ... 250
(flatbread made up with processed dough or traditionally known as ‘bashamaja’, composed of thick
mashed whole grain plus bran; extra virgin olive oil, rosemary, garlic and rock salt)

HOMEMADE CHEESE, TOMATOE AND ARUGULA FLATBREAD ..., 410
(flatbread made up of processed dough or traditionally known as ‘bashamaja’, composed of thick mashed whole
grain plus bran; homemade cheese, sliced tomatoes & seasoned arugula with “vinaigrette sauce” with fresh basil)

CRUNCHY CORNBREAD WITH AYRAN AND GOAT CHEESE.............oi 350
(cornbread baked with fresh butter, dunked in ayran and covered with seasoned goat cheese)

FET A CHEESE .. o e e e e et 360
(seasoned feta cheese selected from dairy factory of Konispol region)

GO AT CHEESE ... e 450
(seasoned goat cheese selected from dairy factory of Progonat region)

BAKED CHEESE ... o 420
(seasoned feta cheese, cherry tomatoes, fresh basil, extra virgin olive oil)

FLAT PANCAKES “MADE IN KO R G A .. . e, 410
(pancakes baked in flagstone, white feta cheese pieces, boiled garlic and fresh butter; based on

the strong tradition of Korg¢a region)

It is recommended to be ordered as an appetizer for 2-3 people

Inform our staf about any allergies V Vegetarian @ Vegan | o) Pork Meat Z\ spicy | () GlutenFree ¢ New Product = 3K Limited

r
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¥ 7 PEPPERS WITH “SCATTERED” MILK ..........ooooiiiiiiiiii e, 390

(peppers with “scattered” or “curdled” milk as they say in Kosovan dialect, seasoned feta, rock salt)

?ﬁ LIMA BEAN IN CLAY PO o e 440
(lima bean from Devoll region; onion; extra virgin olive oil, red pepper, oregano from Gramoz mountain;
served in traditional baking clay pot)

?ﬁ BAKED COURGETTES WITH TZAZIKI SAUCE ... 380
(courgettes baked in oven with garlic and saffron; seasoned with decanted yoghurt and mixed
with cucumber sliced lines, garlic and extra virgin olive oil, bread slices flavoured with peppermint)

?ﬁ ROASTED VEGETABLES SEASONED ON BASIL MARINADE ..., 470
(vegetables of the season baked in grill, seasoned with a mixture of extra virgin olive oil and
fresh basil and served on yoghurt cream and dill)

? SUMMER CU R D DI ..., 460
(based precisely on the “Tirona” old tradition; peppers scorched in flames, sweet curd, heart-shaped
tomatoes, extra virgin olive oil, garlic, fresh basil)

7 OVEN PEPPERS STUFFED WITH CHEESE AND HERB .........ccoooiiiiiiiiiiiiiiiicece e 460

(peppers stuffed with cheese, soft curd and herbs; served on traditional dish that was used to bake it in oven)

@ “HUMUS” WITH CHICK PEAS AND BRICK BAKED FLATBREAD CRUST ..............ocoiiiiin. 480
(creamy mixture with grinded chick peas based on the original recipe of “humus” with sesame cream,
extra virgin olive oil, fresh parsley, etc.; served with flatbread baked in a brick)

It is mainly recommended to be ordered as a meze for 2-3 people

TE MEZE FOR A RAKIA GLASS oo 1580
(just to start; get informed from the serving staff for the types of meze or other flavours of this
category that we have selected to add pleasure to your table. Through this combination, we give
the opportunity to foodies to try small portions of the most special traditional mezes)

It is recommended as first course for 2-4 people and can be accompanied with a small bottle of “perla” grape or plum rakia.

Inform our staf about any allergies 7 Vegetarian @ Vegan = (o) Pork Meat f) spicy  (¥) GlutenFree = ¢ New Product S Limited
) 2 ¥
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QUET..
| AM CONCETRATED ON MY SALAD

Our solads are “obundant’ and can be consumed by | person but also from 2 or 3 people. For fhis reason, we
recommend for you fo be rafional when ordering! @

CABBAGE, CARROT AND GREEN APPLE SALAD ... e 360
(white cabbage, red cabbage, carrot and red peppers, green apple, celery, parsley,
“vinaigrette sauce” with apple vinegar, coriander and black pepper)

SEASONED BEET, GOAT CHEESE AND PEKIMMEZ ... 470
(red beet and turnips seasoned in spices syrup, seasoned goat cheese, grape sugar extract
from Leshnicé village of Pogradec)

GREEN SALAD WITH CITRUS FLAVOUR . ... 350
(green salad, soaked in extra virgin olive oil, honey and citrus juice, olives from Berat,
cucumber, green onions, fresh dill)

KN T T E D S AL ADD ... e e e e e 410
(mixture of green leaves; green salad, “iceberg” salad, arugula; red pepper, radicchio,
carrot, beet, boiled potato, balsamic vinegar)

BOILED VEGETABLES “FRIED ADEQUATELY JUST FOR PLEASURE” .............oociiiiiiii, 460

(vegetables of former seasons fried lightly in a pan with extra virgin olive oil, lemon and dill)

YOU ARE SOUPER

FRIEN DS SOUP ..o 390
(cooked based on the original recipe from Pérmet tradition with lamb offal, green onions, rice,
paprika and fresh mint)

CHICKEN CREAM SOU P . e 380
(unigue 22-years tradition of cooking this soup in Era’s restaurants and Era Delivery; chicken bird

boiled together with different vegetables; cooked with emmer flour and corn flour grinded in

stone mill; fresh butter, milk and lemon juice

MEAT JUICE SOUP AND KORGCA CRUMBS .. ..., 360
(juice retrieved from boiling fresh veal meat, carrot, celery, beets, Kor¢a crumbs produced from
village eggs, coriander)

Inform our staf about any allergies V Vegetarian @ Vegan | o) Pork Meat Z\ spicy | () GlutenFree ¢ New Product = 3K Limited
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TRADITIONAL ALBANIAN CUISINE

TRADITIONAL LOVE

Even fhough years o by, the affection for traditional cooking remains unchanged!

The folowing delcacies are a selection of flavours/raditional Albanian cooking of different types such as
nomemade’; “delicacies of tradition based on different Abanian regions’ and "Era's unique tasting based on Era's
fouch”. Excluding cases where we have infervened fo improve the recipe, we have fried to bring ofiner fostes

of this cateqory as closely as possble 1o their original cooking recipe.

% DOLLMA “AS PREPARED FROM GRANDMA” ... 480
(stuffed leaves made from grape or spinach leaves depending on the season and stuffed with rice,
veal meat, extra virgin olive oil, green onions, dill, mint & marinade sauce with decanted yoghurt)

?ﬁ PUMPKIN ROLLS FRESHENED UP WITH MINT SAUCE ............................. 490
(zucchini, eggs, feta cheese, heart-shaped tomatoes, dill; served in decanted yoghurt

Our suggestion with mint flavour)

j LIMA BEAN WITH KOSOVO SAUSAGE ..., 550
(lima beans from Devoll region; cooked with heart-shaped tomatoes, green onions,
extra virgin olive oil and pre-fried Kosovo sausage in fresh butter and paprika)

RICE AND CHICKEN WITH PINE STICKS ..., 460
(rice cooked based on the traditional way of preparing rice; additions from the creative recipe of
Era of extra virgin olive oil and garlic, chicken bird meat, spring onions, pine sticks and parsley)

<
%2 @ FRIED SAUSAGE WITH BEER ..o, 670
Pulsi (homemade fresh sausages with pork meat and mixed spices; fried with beer and s
erved on integral bruschetta and mixed green leaves seasoned with sage “vinaigrette sauce”)
Varieteti/Variety
SheshTbardhé % CORNFLOUR PIE FROM GAMERIA .......oooiiiiiieiiiieteee e 430
25001 (type of oven flatbread with wild greens from tradition of Caméria region; cooked

with cornflower, wild cabbage, green onions, mint, eggs and fresh unsalted cheese)

S STUFFED EGG P LANT oo e 530
(eggplant stuffed with spring onions, meat, garlic, marinade, mashed tomatoes;
baked in oven)

% OVEN MEATBALLS WITH TOMATOES AND MARINADE ............coeevv . 590
(small homemade meatballs, 100% minced veal meat; onion, oregano, tomato sauce,
marinade, extra virgin olive oil and fresh basil

g%vegetarian @Vegan Pork Meat ﬁ Spicy Gluten Free ik New Product 9'6 Limited
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TRUFFEL SAUCE CRUIMBS ..o 540
(Kor¢a crumbs made from village eggs; cooked with fresh butter, truffle cream,
pecorino cheese + seasoned goat cheese)

PAN ROASTED VEAL ENTRALLS ... 690

(pan roasted veal liver and kidney meat cooked with green onions and heart-shaped tomatoes;
after cooking we pour some pieces of feta cheese)

TIRANA'S TRADITIONAL CASSEROLE “AS IN THE OLD TIMES" .........ccooiiiiiiii, 580

(unique taste of curd cheese brought to you based on the old Tirona’s tradition; cooked with
veal entrails, sweet curd, spring onion, garlic, tomato paste, “bukovo” red chili peppers and parsley)

YOGHURT AND LAMB CASSEROLE ... 720
(cooked based on the original recipe from Elbasan region with lamb meat, eggs, yoghurt, dough,
rice and fresh butter)

MEATBALLS WITH PISTACHIO AND YOGHURT ..., 630
(homemade meatballs, with minced meat from selected parts of veal, lamb and pork meat, different
spices and pistachio; served on decanted yoghurt with mint flavour and crispy oven potatoes)

LAMB MEAT CASSEROLE ... 1430
(lamb calves cooked with onion, aged red wine and mixture of spices; baked in oven covered
with wheat thick noodles and served together with the baked noodle

Recommended as a main appetizer course for 2-3 people.

WE MEAT AGAIN..

Al types of meat are carefuly selected and hold fhe warranty seal from our Department of Food Standards
and Securtty. We make possible that every day we have fresh country meat from producers or prestigious
suppliers in the market. In general, the meat that we cook comes from the best farims in the country, that
raise. autochtinonous animals that have mainly been raised in free graze.

HOMEM ADE IME AT B ALLS ... e e 660
(round shaped homemade meatballs, with minced meat taken from selected parts of veal
and pork, onion, garlic, sage and strong spices)

Inform our staf about any allergies 7 Vegetarian @ Vegan | o) Pork Meat Z\ spicy | () GlutenFree ¢ New Product = 3K Limited
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Our suggestion

Kabérbet
Reserve
Varieteti/Variety

Kabérnet i vjetéruar né
but lisi

22001

* 9%

Inform our staf about any allergies

KOSOVO SAUSAGE “AS FOUND IN PRIZEREN’S CORNERS”.......................
(Kosovo sausage roasted in circles; served with crispy potatoes, onion or grilled garlic
and decanted yoghurt mixed with garlic, extra virgin olive oil and fresh dill)

GRILLED CHICKEN BREAST ..o

(served on broccoli and “Aioli” sauce)

FOREST THRUSH ON THE GRILL ...,
(thrush bird seasoned with herbs and rock salt, crispy potatoes, marinated
fried mushrooms; grilled)

HOMEMADE LAMB SAUSAGE ...,
(homemade sausage with fresh lamb meat and fantastic herbs; served with

crispy potatoes, grilled onion or garlic & decanted yoghurt mixed with garlic,

extra virgin olive oil and fresh dill; grilled)

GRILLED LAMB WITH WILD CABBAGE ...
(mixed and seasoned parts of chopped steak and lamb ribs; served on baked
potatoes with rosemary, wild cabbages, decanted yoghurt with mint flavours)

PO RK RIBS ..o
(served on crispy potatoes, roasted marinated mushrooms, decanted yoghurt
with mint flavours; grilled)

PORK CHOPS ..ot e e e
(served on crispy potatoes, roasted marinated mushrooms and curd cooked with
extra virgin olive oil, paprika and lemon juice; grilled)

VEAL CHOPS ..o
(served on crispy potatoes, roasted marinated mushrooms, decanted yoghurt
mixed with garlic, extra virgin olive oil and fresh dill, herbs cream; grilled)

GRILLED VEAL BEEF ............cooo i
(think parts of beef meat based on the Albanian way of anatomically cutting of veal thigh,
seasoned with herbs and extra virgin olive oil; served with spinach-like leaves and crispy
potatoes; grilled only according to the “ala Albanian” traditional way of cooking beef)

T -BONE STEAK e
(meat from veal raised in Alpine graze *for this reason can be a little hard but

delicious in the same time *; seasoned at a minimum of 10 days with controlled
temperature and humidity; served with fried mushrooms, crispy potatoes,

cherry tomatoes, rosemary, Himalayan salt and “tartar sauce”)

Mainly recommended for 2 people.

1000

1000

1080

1870
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K USURPRISE” BEEF ... ettt et e e eae e 3850
(meat from veal raised in Alpine graze *for this reason can be a little hard but delicious in
the same time *; seasoned at a minimum of 10 days with controlled temperature and humidity;
served with season marinated vegetables, crispy potatoes, Himalayan salt and “tartar sauce”)

Mainly recommended for 3-4 people.

MEDITERRANEAN AND INTERNATIONAL CUISINE

ESCAPE TO FAR DESTINATIONS

Prepare yourself for the best fiignt of flavours from different Mediterranean countries and not onlyl The
following delicacies, are a special selection of flavours/traditional cooking from Mediterranean and infernational
cuisine such as+ “ust fo start’; "appetite booster; “special flavours of different anfipasti, referred fo the cooking
traditions of different regons and countries’ and “unique Era's fastes or fraditional tasfes based on Era's fouch.”
Despite coses where we lave infervened in improving the recipe, we have fried 1o bring ofiner flavours of this

category as closely as possible fo their original way of cooking.

Delicacies of this category can be selected to be consumed individually or as a meze for 2-3 people.

? MEDITERRANE AN BRUS CHE T T A oo e e 290
(tomatoes, feta cheese, extra virgin olive oil, fresh basil)

Ay “PORTFOLIO” FULL OF FLAVOURS ... oottt 490

(portfolio-shaped flatbreads with crispy dough, stuffed with 3 different flavours: “Crudo di Parma”
ham + “fiore di latte” + “baby rucola”; Chicken croquette + “iceberg” salad + “yoghurt sauce”;
“spicy esplanade” + radicchio + “tartar sauce”)

Mainly recommended for 2 people.

Y& CAESAR’S “FOCCACIA” oo 590
(stuffed with crunchy breaded chicken, “grana padano” cheese, fresh spinach, cheese cream &
“homemade caesar sauce”)

Inform our staf about any al]ergies ;je Vegetarian @ Vegan Pork Meat j Spicy Gluten Free | ¢ New Product 3K Limited



J) SPICY FOCCACIA WITH KOSOVO SAUSAGE ..........coooiiiiiiiiiiiccc s 560

(Kosovo sausage, red onion, seasoned feta cheese, black olives and & “piquant sauce”

ke ?’ “SPRING ROLLS” WITH VEGETABLES ... 470
(homemade spring rolls, with rice flatbreads, stuffed with different vegetables; served on
“sweet & spicy chili sauce”)

¢ “SPRING ROLLS” WITH VEGETABLES AND “ROAST BEEF” MEAT ... 520

(homemade spring rolls, with rice flatbreads, stuffed with different vegetables and “roast beef”;
served on “sweet & spicy chili sauce”)

Y¢ I “HALLOUMI” CHEESE IN OVEN WITH THYME FLAVOUR .......coooooiviiiiiiioeeeeeeeeeeeeeenn, 540

(soft “Halloumi” cheese from Cyprus island, baked in oven with extra virgin olive oil, thyme and garlic)

Dk ?ﬂ SESAME CRUSTED CHEESE OVER CARAMELISED PINEAPPLE ... 620
(“Kefalotiri” Greek cheese covered on sesame crust; placed over caramelised pineapple and
flavoured with cinnamon, honey and rum)

Mainly recommended for 2-3 people.

P UFLAMBE” CHEESE ..ot 460

(“Kefalotiri” Greek cheese, baked in firepan and extinguished “live” in brandy flames when served in table)

%7 & “ALLA CREMA DI GORGONZOLA” POTATOES ......ooiiiiiieieeeeeee e 520

(chips, “gorgonzola” cheese, ham, bacon, ‘champignon’ mushrooms, milk cream)

YOU ARE SOUPER

7 “PORCINI” AND “CHAMPIGNON SOUP” ...t 430

(“porcini” + “champignon” mushrooms, milk, dried tomatoes, thyme)
? VEGETABLES SOUP ... et 360

7 CARROTS, GINGER AND GREEN APPLE SOUP .........cccoiiiiiiiiiiiiiiii it 420

(carrots, ginger and green apples)

Inf()l‘n] our Staf ab()ut any a]]ergies i”’ Vegetarian @ Vegan Pork Meat }\‘ Spicy :‘; Gluten Free * New Product % Limited



% F

v F

® 7

QUET..
| AM CONCETRATED ON MY SALAD

Our solads are “abundant” and can be consuimed by | person but also from 2 or 3 people. For this reason, we
recomimend for you fo be rafional when ordering @&

SMOKED AUBERGINE SALAD AND SESAME CREAM ... 440
(roasted/smoked eggplant, extra virgin olive oil, garlic, sesame oil, coriander and lemon juice)
ARUGULA, “POMODORINI” AND “PARMIGIANO” CHEESE SALAD .................cocociiiiiiiin, 460

(arugula, cherry tomatoes, “parmigiano” cheese; marinated with extra virgin olive oil and balsamic vinegar)

“QUINOA & AVOCADO” SALAD ... 540

(“quinoa”, avocado, red beets, lime, mango, coconut, roasted almonds, cherry tomatoes)

G REEK SA L DD ... 490
(tomatoes, cucumber, red onion, peppers, Kalamata olives, feta cheese, parsley, oregano and
marinade from extra virgin olive oil and organic apple vinegar)

CAESAR SALAD WITH CHICKEN BREAST AND CRISPY PANCETTA ..., 510

(“iceberg” salad, green salad, crouton, corn, roasted chicken breast, marinated on extra virgin olive oil

” o«

and rosemary, crispy pancetta baked in oven, “homemade caesar sauce”, “grana padano” cheese)
You can also order it with chicken only or with baked pancetta only.

R RES GO SALADD ..o 560
(“quinoa”, avocado, mango, peppers, feta cheese, celery, cucumbers, tomatoes, green salad, red onion,
“vinaigrette sauce” with fresh basil)

SALMON, ARUGULA AND AVOCADO SALAD ..o 610
(baked salmon, “iceberg” salad, “baby rucola”, mango, avocado, cherry tomatoes, sesame,
pomegranate, “Vinaigrette Sauce” with mustard)

Y P RIOT STYLE” SALAD oo 580
(“baby rucola” leaves, grilled “Halloumi” soft cheese from Cyprus island, brown lentils, cherry tomatoes,
cucumbers, red onion & “homemade dressing sauce’” with extra virgin olive oil, lemon and mint)

“BRACCIO DI FERRO” SALAD ... .ot 630

(“baby spinach” leaves, cherry tomatoes, dried tomatoes, goat cheese, arugula, pomegranate, forest fruits)

Inform our staf about any allergies 7 Vegetarian @ Vegan | o) Pork Meat Z\ spicy | () GlutenFree ¢ New Product = 3K Limited
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Muskat

Varieteti/Variety

Cinnamon Muskat

1900L

LOVE YOU MORE THAN PASTA

ris no secret anyimore of the reason why our pastos have very vibront colour and a fan-
tostic faste. The Halian recipe of preparing dough, with 100% Halian "Semola” wheat type 00"
and fresh eggs from the vilage, from chickens fhat are raised and eat organic food in the
natural hobitat, make the ditference. Al types of posta are prepared every day in arfisanal
way in our production unit of fresh pastas.

?ﬁ “SPAGHETTI” WITH TOMATO, BASIL & “CAPPERI” .......coccveeeeiiiiie 500
(cooked based on the classical recipe with cherry tomatoes, celery, garlic,

tomato sauce, capers, extra virgin olive oil, “grana padano” cheese and fresh basil)

9 “PAPARDELLE” WITH LAMB “RAGU” ..o 570
(“ragu” from lamb meat, “fiori di cappero”, thyme, red onion, tomato,
fresh basil, “grana padano” cheese)

“TAGLIATELLE DI POLLO ... 580

(pieces from chicken breast, “champignon” mushrooms; cooked with two types of sauces)

w ? “RAVIOLI BURRO E SALVIA” .o e 650
(ravioli stuffed with “gorgonzola” cheese, ricotta and sage; cooked with fresh butter,
sage, garlic and “grana padano” cheese)

i‘z?ﬁ “CARAMELLE PISTACHIO, BURRO E SALVIA” ... 660
(type of pasta in the shape of a candy produced in an artisanal way with fresh dough, stuffed with
pumpkin, ricotta, roasted nuts, “parmigiano” cheese; cooked with fresh butter and sage, garlic
and “grana padano” cheese; after it is cooked we add “pistachio” for flavour)

¥ D 7 “PENNE ALLARRABBIATA” .......oooooiiiiiiieeeeeeeeeeeeeee e 540

(tomato sauce, “pepperoncini”, extra virgin olive oil, garlic and fresh basil)

Wﬁ “PENNE AL FORNO” WITH PANCETTA AND MUSHROOMS ....................... 640
(ricotta, “champignon” mushrooms, pancetta, milk cream; baked in oven covered
by a mixture of cheese: “mozzarella” & “gouda” & “cheddar”)

*Wﬁ “GARGANELLI AL FORNO” WITH LAMB SAUSAGES & MUSHROOMS ...... 670
(sausages, ricotta, “champignon” mushrooms, nuts, milk cream, onion; baked
in oven covered by a mixture of cheese: “mozzarella” & “gouda” & “cheddar”)

. - ofaf P ~gieQ ¥ : r : P
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T8¢ K LASAGNA BOLOGNESE ..o 680
(fresh spinach lasagne noodles; cooked with “ragu” from lamb meat, “béchamel” cream,
fresh butter, “grana padano” cheese & fresh basil)

SEAFOOD SPAGHET T ..o e 720

(seafood, garlic, extra virgin olive oil, cherry tomatoes & parsley)

“TAGLIATELLE” WITH SHRIMPS AND PUMPKIN ... 720

(shrimps, zucchini, garlic, extra virgin olive oil, celery, tomato sauce)

RISOTTO

*@ ? RATATOUILLE RISOT T O i 570
(cooked with broccoli, peas, zucchini, aubergine, 2-coloured peppers, tomato, spinach,
“grana padano” cheese and fresh basil)

¥ I “RISOTTO” WITH “PORCINI” MUSHROOMS AND TRUFFLE CREAM ..................ccooevin.. 690

(cooked with “porcini” mushrooms, truffle cream, “Parmigiano” cheese and thyme)

¥ D “RISOTTO” WITH SHRIMPS AND PUMPKIN.........cooiiiiiiiiiiiiiiiiii e, 750

(“Venere” black natural rice, shrimps, zucchini, “piquant pepper sauce”, lemon juice and fresh basil)

SEAFOOD RISOTT O ..t 750

(seafood, cherry tomatoes, garlic, parsley, extra virgin olive oil)

HAPPINES IS . TO TASTE LOVELY FOOD
WITH LOVELY FREENDS!

Aso in this cateqgory we hhave selected special flavours of fradifional Mediferranean and international cuisine.
Delicacies of this cateqory are precisely for “good friends'.. that never disappointt &

Despite cases where we have infervened in improving the recipe, we have fried to bring ofher flavours of this
cateqgory as closely as possible fo their original way of cooking.

D) SPICY CHICKEN WINGS ..o, 630

(roasted chicken wings in BBQ spicy sauce; served with fried chips and additional optional spicy
sauce or “cheese & yoghurt cream sauce”)

. % ! P r - -
Inform our staf about any allergles i Vegetarian @ Vegan Pork Meat /) Spicy Gluten Free * New Product % Limited
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Our suggestion

Kallmet
Reserve

Varieteti/Variety

Kallmet
3000L j

CHICKEN FILLET WITH TRUFFLE SAUCE ... 830

(chicken breast cooked with truffle sauce; served with “baby” fried potatoes)

PORK TENDERLOIN WITH DRIED TOMATOES...........ccoooii e 750
(served on crispy potatoes, “tartar sauce”; grilled and baked in oven;
marinated with juniper and “anis” sauce)

“SCALLOPINI” AL MARSALLA”

with pork tenderloin ... 980
With beefstealk ... 1250
With veal tenderloin ... ... 1480

(pieces of meat are cut, “tenderized” and marinated based on the Italian way for
“Scallopini”; cooked with fresh “champignon” mushrooms, extra virgin olive oil and
“Marsalla” wine from the city with the same name in Sicily)

“BARBEQUE SAUCE” SALMON OVER FRIED VETABLES .......................... 1050
(“barbeque sauce”, spicy peppers and seasonal vegetables)

YOU CANT MAKE EVERYONE HAPPY-YOU ARE NOT PIZZA
WHTE PIZZA (no fomato sauce)

ﬁ' BELL A BIAN C A e 460

(mozzarella, Grana Padano, extra virgin olive oil flavoured with garlic, fresh basil)

D ?ﬁ VEGETARIAN LOVE ... ettt 560
(marinated cubes of tomatoes, avocado, peppers, fresh mushrooms, courgettes, artichokes,
olives, mozzarella, extra virgin olive oil)

Fe T SPECK & PHILADELPHIA .. ..o ettt ettt e e et e e e st e e e et e e e stbaeeesnaeeas 690
(“philadelphia” cheese, “speck”, “pistachio”, mozzarella, extra virgin olive oil, fresh basil)

e T MARAVIGLIOSA s 630
(cubes of pancetta, arugula, red onion, ‘ricotta’, mozzarella, roasted pine sticks, marinated
cubes of tomatoes marinated with extra virgin olive oil-garlic-fresh basil)

DTIPAZZA ... 680

(spicy esplanade, baked mushrooms, red cabbage, mozzarella, cheese & milk cream, truffle)

- - . 7 . . -
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% P MORTADELLA E PISTACHIO ..ottt ettt 670

” u

(mortadella, mozzarella, “pecorino romano”, “pistachio”, homemade pepper caviar,
marinated cubes of tomatoes with extra virgin olive oil-garlic-fresh basil)

T2 TST CONTADIN A ettt et ettt ettt e sttt e st et e et e e sttt e nabre e e s ees 700

(hazelnuts, pears, mozzarella, burrata, brie cheese, truffle)

Dk SAUSAGE & RICOT T A oo ettt e et e e e e e e e e e e eae e e e e 650
(artisanal homemade fresh pork sausage, ricotta, dried tomatoes, mozzarella, marinated cubes
of tomatoes with extra virgin olive oil-garlic-fresh basil)
This pizza can be ordered with the same price also as a Calzone. Please inform the waiter if you wish to do this.

CLACSIC PIZZA (with fomato sauce)

P IMARGHERITA ..o 460

(tomato sauce, mozzarella, fresh basil)

S0 D E L C AT A ettt bttt 590

(marinated chicken breast, ricotta, fresh mushrooms, mozzarella)

(002 o 29 K of o 1 0 Y NSRS 660
(ham, salami, cubes of pancetta, marinated cubes of tomatoes with extra virgin olive
oil-garlic-fresh basil, fresh mushrooms, olives, mozzarella)
We recommend to add artichokes to complete the original recipe of this pizza.
Price remains unchanged. Please inform the waiter if you want to do this.

CAPOLAVORO ... s 620

(cubes of pancetta, fresh mushrooms, ricotta, mozzarella, milk cream)

FOUR SEASONS “ERA STY LE ..o e 650
(season 1: ham-mushrooms; season 2: cubes of pancetta; season 3: sliced olives — marinated
cubes of tomatoes with extra virgin olive oil-garlic-fresh basil; base of pizza is prepared with
tomato sauce and mozzarella)
Select one of the following products to complete the fourth season:
- Artichoke - Sardines - Tuna fish

TUN A e e e 630
(tuna fish, mozzarella, olives)

T OIN N AT A e e e 670
(tuna fish, mozzarella, sliced olives, red onion, marinated cubes of tomatoes with
extra virgin olive oil-garlic-fresh basil)

Inform our staf about any allergies ? Vegetarian @ Vegan Pork Meat j Spicy @ Gluten Free | 3¢ New Product | 3K Limited



Pela) SAUSAGE & MUSHROOIMS ... 590
(artisanal homemade fresh pork sausage, fresh mushrooms, mozzarella, marinated cubes
of tomatoes with extra virgin olive oil-garlic-fresh basil)

This pizza can be ordered with the same price also as a Calzone.Please inform the waiter if you wish to do this.

DA R oA 217 Voo 690
(“pepperoni” salami, Kosovo sausage, red chilli peppers, feta cheese, mozzarella,
marinated cubes of tomatoes with extra virgin olive oil-garlic-fresh basil)

This pizza can be ordered with the same price also as a Calzone. Please inform the waiter if you wish to do this.

T SALENTINA ..ot 810
(crudo ham, porcini mushrooms, “pecorino Romano” cheese, mozzarella, dried tomatoes,
ricotta, extra virgin olive oil, fresh basil)

CLAS S C oo e e e 630

(smoked ham, fresh mushrooms, mozzarellal)

DT UDIAVOLO ... 680
(“pepperoni” salami, “spicy esplanade”, red chili peppers, creamy ricotta, mozzarella,
marinated cubes of tomatoes with extra virgin olive oil-garlic-fresh basil)

You can order this pizza by adding truffle with for an additional price of 90L. Please inform the waiter if you wish to do this.

CELEGANZZA oo 770

(crudo ham, arugula, cherry tomatoes, mozzarella, parmigiano cheese)

W PEPPERONI, PHILADELPHIA & TARTUF ... 690
(mozzarella, smoked bacon, “philadelphia” cream cheese, truffle)
If you don’t want it to be spicy you can replace “pepperoni’”’ salami with smoked ham
Price remains unchanged. Please inform the waiter if you wish to do this

Inform our staf about any allergies



INDULGE YOURSELF TO A DESSERT

Affer you have exglored all Menu, here you enter a dangerous areal I is
recommended to order the dessert as quickly as possble as the femptation
10 try everytning is very highl @

RICE PUDDING WITH CARAMELISED FRUITS ............... 320
TE BANOFFEE ..o 390

(based of biscuits with black sesame, “caramel”,
“latte e nocciola”, fresh banana & white chocolate)

TESPISHTE WITH NUTS FROM PEJA REGION .............. 300
TIRAMISU ..o 380
BROWNIE WITH ALMONDS PARFAIT ..........cocoovviinnn.. 360
W “ERA’S CHEESECAKE” .....coooooooeeoeeeeeeeeeeeeeeeeeeeen. 400

(with different flavours; lemon, cornel, blackberry, strawberry or cherry)






