Business

[.unch

Two Course Menu and
a Soft Drink 1090 ALL

STARTERS

SOUP OF THE DAY
ask the server for the
daily selection

WINTER FRESH SALAD

mixed salad, apple dressing,
butternut squash, mango,
apple, caramelized
hazelnuts, carrots

VEGETABLES GYOZA

shiitake mushrooms,
carrots, ginger, garlic, red
cabbage, green onions, sake,
sesame oil

FRIED CHICKPEAS SALAD
fresh hummus, red onion,
cucumber, tomato, paprika,
coriander, olives oil, dill

SAUTEED SEAFOOD

shrimp, squid, catch of the
day fish, garlic, cherry
tomato, herbs, grilled lime,
wine

Monday to Friday
12:00-15:00

MAIN COURSE

GNOCCHI WITH KALE CREAM
Stracciatella, pistachio,
Parmesan, fresh pepper

PUMPKIN RISOTTO
Oven-baked chestnut,
truffle oil, crusted
peppercorns, Marsala wine,
sauce Parmesan

FRIED FISH WITH MISO LEMON

BUTTER

baby potatoes, asparagus,
peas, caramelized lemon,
dill

JOSPER GRILLED CHICKEN
BREAST

mashed cauliflower, thyme
oil, leek

BOLOGNESE PACCHERI
ground beef, celery, onions,
Parmesan

SALT BURGER (add 550 ALL)
Angus beef, cheddar cheese,
bacon, French fries



Business

[.unch

Two Course Menu and
a Soft Drink 1090 ALL

STARTERS

SOUP OF THE DAY
pyesni kamarierin pér
zgjedhjen e dités

WINTER FRESH SALAD

sallaté e pérzier me
dressing molle, kungull té
verdhé&, mango, mollé, lajthi
té karamelizuara, karrota

VEGETABLES GYOZA
kérpudha shiitake, karrota,
xhinxher, hudhér, lakér e
kuge, gepé té njoma, sake,
vaj susami

FRIED CHICKPEAS SALAD
hummus i freskét, gepé té
kuge, kastravec, domate,
paprika, koriandér, ullinj,
vaj, kopér

SAUTEED SEAFOOD
karkaleca, kallamar, peshku
i dités, hudhér, domate
gershi, majdanoz, lime i
pjekur, veré
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Monday to Friday
12:00-15:00

MAIN COURSE

GNOCCHI WITH KALE CREAM
stracciatella, fistiké,
djathé parmixhano, piper

PUMPKIN RISOTTO

géshtenja té pjekura né
furré, vaj tartufi, piper i
freskét, salcé vere
Marsala, djathé parmixhano

FRIED FISH WITH MISO LEMON

BUTTER

patate té vogla, shparg,
bizele, limon i karamelizuar,
kopér

JOSPER GRILLED CHICKEN

BREAST
pure lulelakre, vaj trumze,
presh

BOLOGNESE PACCHERI
mishi vigi i griré, selino,
gepé, djathé parmixhano

SALT BURGER (add 550 ALL)
mish vigi “Black Angus”,
djathé cheddar, pangeté,
patate té skuqura, salcé e
bé&ré né shtépi



