
brunch



eggs

pancakes

& toast

990 french toast with 
caramelized banana

raspberry, caramel sauce

1300 cod toast

cheddar bachamel sauce, 
roasted cherry 
tomatoes, avocado

{add bacon - 300 ALL}

790 AVOCADO TOAST

extra virgin olive oil, 
sunflower seeds and

mix of herbs

{add poached egg - 200 ALL}

{add smoked salmon - 300 ALL}

1200 dutch pancakes

seasonal berries, 
vanilla cream

750 eggs any style 

roasted cherry tomatoes, 

toasted sourdough

1100 poached egg

smoked sausages, sour 
cream, avocado, chili sauce 

990 omelette

arugula and feta 
cheese, beetroot and 
dill puree, avocado

990 eggs benedict 

ham or  smoked salmon, 
velvety hollandaise sauce

{add spinach up to your choice}

390 croissant

choose your filling

nutella, vanilla cream or pistachio



cereals

cakes


& fruits

990

1400

990

banana bread

espresso mascarpone cream, 
crushed hazelnut, maple

seasonal fruit platter 

housemade granola bowl

greek yogurt topped with 
housemade granola, 
raspberries, blueberries, 
maple, and chia seeds

cafeteria 220
250
250
280
280

280
380

480
350
480
480

hot coffees

espresso

americano

macchiato

cappuccino

latte

hot drinks

tea & infusion

hot chocolate

cold coffees

freddo cappuccino

freddo espresso

cinnamon iced coffee

frappe

450

450

450

your greens

spinach, cucumber, 
celery, ginger, apple

Your vision

Carrots, orange, ginger

Your detox

beets, carrots, lemon, 
ginger, apple

juices

650 Tropical Spin

banana, pineapple, lime, baby 
spinach, yogurt, coconut milk

650 matcha

matcha, avocado, vanilla, 
salt, honey, yogurt, 
coconut milk

650 watermelon

watermelon, honey, yogurt, 
mint, strawberry

smoothie



lounge



2500 TRUFFLE SASHIMI

salmon, tuna, ponzu, chili 
oil, truffle, caviar, spring 
onions



salmon, ton, ponzu, vaj 
speci djegës, tartuf, 
havjar, qepë të njoma

990 WAKAME (GF)

sesame, cucumber, 
apples, chili flakes



susam, kastravec, mollë, 
copa speci djegës

1690 VERACRUZ

seabass, avocado, 
olive, jalapeno, 
coriander, onions



levrek, avokado, 
ullinj, jalapeno, 
koriandër, qepë

700 MARINATED ANCHOVIES

served in crusted bread, 
butter and mustard 
sauce, lemon zest



shërbyer me bukë 
krokante, salcë me 
gjalpë dhe mustardë, 
lëkurë limoni

900 GUACAMOLE CLASSIC

avocado, tomato, red 
onion, jalapeno, lime, 
coriander, tostada



avokado, domate, qepë e 
kuqe, jalapeno, lime, 
koriandër, petë krokante

800 EDAMAME (V)

sea salt / kripë deti

900 spicy EDAMAME (V)

garlic, chili, parmesan



spec djegës, parmixhano

1490 FISH AND SHRIMP GYOZA

garlic, shallots, ponzu 
sauce on side



hudhër, shallots, salcë 
ponzu në anë

1290 DYNAMITE SHRIMPS

shrimp balls, spicy 
honey sauce, chives, 
lime zest



topa karkaleci, salcë e 
ëmbël pikante, 
majdanoz, lëkure lime

snacks

cold dishes &

salads



SIGNATURE 

ROLLS

1800

1800
1600

4000

2700

1800HOT NIGHT ROLL

shrimp tempura, 
avocado on top, 
cucumber, eel sauce, 
bang sauce



tempura 
karkalecash, avokado 
sipër, kastravec, 
salcë ngjale, salcë 
bang

SALT ROLL

seared salmon on 
top, surimi, sesame, 
pickled radish, 
teriyaki sauce, yum 
sauce



salmon i pjekur 
sipër, surimi, susam, 
rrepa turshi, salcë 
teriyaki, salcë yum

PREMIUM MAKI (6 PCS)

fatty tuna, mozara 
prawn, scallops and 
Royal Ossetra caviar



ton, karkalecë 
mozare, kapesante 
dhe havjar Royal 
Ossetra

CALI FEEL ROLL

salmon slice, 
avocado, philadelphia, 
spicy salmon tartare 
on top



fetë salmoni, 
avokado, Philadelphia, 
tartare salmoni 
pikante sipër

VEGETABLE KING ROLL

porcini mushroom, 
cashew, avocado, mango, 
carrot, asparagus, 
wasabi mayo



kërpudha porcini, kasju, 
avokado, mango, karrotë, 
shparg, majonezë 
wasabi

WAGYU TARTARE ROLL (6 PCS)

asparagus tempura, pear, 
cucumber, avocado, potato 
chips

{add Royal Ossetra caviar 
for 1.500 ALL}



tempura shpargu, perime, 
kastravec, avokado, copa 
patate

{shtoni havjar Royal 
Ossetra për 1.500 ALL}



2000

3900

1900

4000

WAGYU SURF AND TURF

lobster, crispy potato, 
truffle aioli, sweet 
ponzu, chimichurri, 
tempura flakes



karavidhe, patate 
krokante, aioli me 
tartuf, ponzu e ëmbël, 
chimichurri, pjesë 
tempura

HAWAIIAN FEELING

ROLL

tuna, avocado, 
mango, spicy mayo 
on top, eel sauce



ton, avokado, mango, 
majonezë pikante 
sipër, salcë ngjale

CRAZY CALIFORNIA

blue crab, avocado 
on top, wasabi 
mayo, truffles



blue crab, avokado 
sipër, majonezë 
wasabi, tartuf

1900

EBI LOVERS ROLL (6 PCS)

guacamole, shrimp 
tempura balls, 
avocado, tobiko, eel 
sauce



guacamole, topa 
karkalecë tempura, 
avokado, tobiko, salcë 
ngjale

TRUFFLE FRIED ROLL

salmon tartare 
marinated with spicy 
ponzu mayo, fresh 
truffles, chives



tartar salmoni i 
marinuar me majonezë 
pikante ponzu, tartuf i 
freskët, majdanoz

geisha roll (6 PCS)

salmon tempura, 
avocado, philadelphia, 
tobiko, scallops,

bang bang, sesame 
seeds, spring onion



salmon tempura, 
avokado, philadelphia, 
tobiko, kapesante, 
salcë bang bang, fara 
susami, qepë të njoma

1700



TEMPURA/FRIED

SIGNATURE &

ROBATA DISHES

2200 SALMON TERIYAKI

ginger teriyaki sauce, 
broccoli, asparagus 
grilled in robata



salcë teriyaki me 
xhinxher, brokoli, shparg 
i pjekur në robata

1490 SHRIMP TEMPURA

shrimps, spicy mayo 
on the side

karkaleca, majonezë 
pikante në anë

1490 CRISPY CALAMARI

peppers, lime, paprika

speca, limon, paprika

1190 AVOCADO TEMPURA (vg)

pickled cucumber, 
onion mayo sauce

kastravec turshi, salcë 
majoneze me qepë

3200 LOBSTER ROLL

celery, garlic butter, 
avocado, paprika mayo, 
french fries



selino, gjalpë hudhre, 
avokado, majonezë me 
paprika, patate të 
skuqura

3200 SPICY TENDERLOIN

angus beef tenderloin, 
sesame, red chili, sweet 
soy



fileto mishi angus, 
susam, spec i kuq chili, 
sojë e ëmbël

1500 CHICKEN BREAST

served with spring 
vegetables, rose wine 
sauce, parsley



shërbyer me perime 
të pranverës, salcë 
vere të kuqe, 
majdanoz

3500/

100 gr

800 700PADRON PEPPERS

maldon salt

kripë maldon

FRENCH FRIES

parmesan, truffle oil

parmigiano, vaj tartufi

wagyu striploin


