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SUPE PESHKU 400 LEK

(krem perimesh, levrek)

SUPE NALU 450 LEK
(perime té prera kubiké, peshk i dités)

SALLATA

GREKE 500 LEK

(domate, kastravec, spec, ullinj, gepég, djathé)

CAESAR 600 LEK

(iceberg, misér, pomodorini, buké e thekur, parmigiano, salcé Caesar, karkaleca)

SPINAQ SOTE 680 LEK

(spinag, pomodorini, limon, luleshtrydhe, salmon gravlax)

NALU 700 LEK

(mix gjethesh, pomodorini, fruta té stinés, arra, shporté parmigiano)

*Ju lutemi informoni stafin toné pér ¢do alergji ushgimore!
*Please kindly inform our staff of any food allergies!
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ANTIPASTA TE FTOHTA

TARTAR KARKALECI 950 LEK

(avokado, vaj ulliri ekstra i virgjér, [éng limoni)

TARTAR TONI 950 LEK

(ton i freskét, salcé soje, lime, avokado)

CARPACCIO LEVREKU 1000 LEK

(levrek i freskét, vinaigrette)

SALLATE E FTOHTE 1000 LEK

(oktapod, karkalec, kallamar)

MIKS KRUDO X2 2500 LEK

MIKS KRUDO X4 4500 LEK

*Ju lutemi informoni stafin toné pér ¢do alergji ushgimore!
*Please kindly inform our staff of any food allergies!
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ANTIPASTA TE NGROHTA

TACOS KARKALECI

(karkalec tempura, domate, avokado, gepé e kuge, sweet chili)

MIDHJE SOTE

KARKALECA ME GJALPE

(gjalpé, eréza té freskéta)

KARKALEC TEMPURA

(karkalec tempura, spicy mayo, sweet chili)

BIS FRITURE

(karkalec, kallamar, sweet chili)

TAVE OKTAPODI

(oktapod, kaper, ullinj, spec, salcé domate e freskét)

MIKS ZGARE

(oktapod, kallamar, karkalec)

GJUZE VERE E LIMON

(gjuzé 1, veré e bardhé, limon)

GUACETO PESHKU

(pjaté me larmishméri produktesh deti, salcé domate e freskét)

*Ju lutemi informoni stafin toné pér ¢do alergji ushqgimore!
*Please kindly inform our staff of any food allergies!

250 LEK / COPA

600 LEK

850 LEK

950 LEK

1200 LEK

1150 LEK

1300 LEK

1600 LEK

1900 LEK
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PASTA TEFRESKETA
LINGUINE FRUTA DETI 750 LEK
LINGUINE ME KARKALEC E PORTOKALL 800 LEK
(kaperi, acuge)
KARAMELE ME LEVREK 850 LEK

(karamele e mbushur me rikota, fileto levreku, salcé domate e freskét)

FAGOTINI ME PESHKATRICE 900 LEK

(fagotini nero di seppia, krem spinagi, peshkatrice)

PAKERI ME DENTAL 1000 LEK

RISOTTO
RISOTTO FRUTA DETI 750 LEK
RISOTTO KARKALEC & KUNGULL 800 LEK
RISOTTO NALU 850 LEK

(krem karrote, pluhur portokalli, peshk i dités)

*Ju lutemi informoni stafin toné pér ¢do alergji ushgimore!
*Please kindly inform our staff of any food allergies!



NALU

BAR - RESTAURANT

PJIAXTA KRYESORE

LEVREK ZGARE

(krem karrote, perime stine)

KOCE ZGARE

(krem karrote, perime stine)

FILETO LEVREKU

(krem kokosi, pure patatesh)

FILETO SALMONI

(brokoli, lulelakér, pure spinaqi, susam)

OKTAPOD ZGARE

(pure patate, pomodorini confit, krem speci)

FILETO TONI

(mustardé, bajame né feta, teriyaki, wakame)

TAVE LEVREKU

(perime té stinés)

TAVE BARBUNI

(perime té stinés)

*Ju lutemi informoni stafin toné pér ¢do alergji ushqgimore!
*Please kindly inform our staff of any food allergies!

1000 LEK

1000 LEK

1100 LEK

1250 LEK

1250 LEK

1500 LEK

3500 LEK

3500 LEK
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MENU TOKE

DIATHE ME SUSAM 750 LEK

(djathé dhie, chipsa perimesh, honey-mustard)

KERPUDHA TE MBUSHURA 750 LEK

(krem tartufi, mascarpone, parmigiano, bacon)

RISOTTO ME PORCINI & FILETO VICI 900 LEK

(porcini, fileto vigi, salcé demiglace)

CARPACCIO VICI 1100 LEK

(domate e thaté, kaper, vaj tartufi, parmigiano)

TARTAR VICI 1200 LEK

(krem avokado, salcé soje, e verdhé veze, kastravec turshi, gepé e kuge)

FILETO VICI 1600 LEK
(patate baby, karroté baby, salcé demiglace)

T-BONE STEAK 3500 LEK/ KG
(kérpudha sote, patate baby, demiglace)

*Ju lutemi informoni stafin toné pér ¢do alergji ushgimore!
*Please kindly inform our staff of any food allergies!
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EMBELSIRAT

TIRAMISU 450 LEK
SOUFFLE ME AKULLORE 500 LEK
BAKLLAVA ME QUMESHT 600 LEK
EMBELSIRA E SHTEPISE 600 LEK

Ju kerkojme ndjese per cdo vonese te mundshme, pasi cdo ushgim pergatitet ne cast.
Ju falenderojme ge zgjodhet restorantin tone.
Do te ndihemi te vleresuar t’ju sherbejme serish

Faleminderit

THANK YOU m’j DESIGN & PRODUCTION
@MENUJA.AL
FALEMINDERIT



