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SOUP

FISH SOUP 400 LEK

(vegetable cream, sea bass)

NALU SOUP 450 LEK
(diced vegetables, catch of the day)

SALAD

GREEK 500 LEK

(tomato, cucumber, bell pepper, olives, onion, cheese)

CAESAR 600 LEK

(iceberg lettuce, corn, cherry tomatoes, croutons, parmesan, Caesar dressing,
shrimp)

SAUTEED SPINACH 680 LEK

(spinach, cherry tomatoes, lemon, strawberries, gravlax salmon)

NALU 700 LEK

(mixed greens, cherry tomatoes, seasonal fruits, walnuts, parmesan basket)

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

SHRIMP TARTARE 950 LEK

(avocado, extra virgin olive oil, lemon juice)

TUNA TARTARE 950 LEK

(fresh tuna, soy sauce, lime, avocado)

SEA BASS CARPACCIO 1000 LEK

(fresh sea bass, vinaigrette)

COLD SEAFOOD SALAD 1000 LEK

(octopus, shrimp, calamari)

CRUDO MIX X2 2500 LEK

CRUDO MIX 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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HOT APPETIZERS

SHRIMP TACOS 250 LEK / PIECE

(tempura shrimp, tomato, avocado, red onion, sweet chili)

SAUTEED MUSSELS 600 LEK

BUTTER SHRIMP 850 LEK
(butter, fresh herbs)

TEMPURA SHRIMP 950 LEK

(tempura shrimp, spicy mayo, sweet chili)

FRIED MIX 1100 LEK

(shrimp, calamari, sweet chili)

BAKED OCTOPUS 1200 LEK

(octopus, capers, olives, bell pepper, fresh tomato sauce)

GRILLED MIX 1300 LEK

(octopus, calamari, shrimp)

CLAMS WITH WINE & LEMON 1600 LEK

(clams, white wine, lemon)

GUAZZETTO FISH 1900 LEK

(a variety of seafood, fresh tomato sauce)

*Ju lutemi informoni stafin toné pér ¢do alergji ushqgimore!
*Please kindly inform our staff of any food allergies!
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FRESH PASTA
LINGUINE WITH SEAFOOD 750 LEK
LINGUINE WITH SHRIMP & ORANGE 800 LEK
(capers, anchovies)
SEA BASS RAVIOLI 850 LEK

(ravioli filled with ricotta, sea bass fillet, fresh tomato sauce)

MONKFISH FAGOTTINI

(squid ink fagottini, spinach cream, monkfish)

PACCHERI WITH DENTEX

SEAFOOD RISOTTO

SHRIMP & PUMPKIN RISOTTO

NALU RISOTTO

(carrot cream, orange powder, catch of the day)

900 LEK

1000 LEK

RISOTTO

750 LEK
800 LEK

850 LEK

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

GRILLED SEA BASS

(Carrot cream, seasonal vegetables)

GRILLED SEA BREAM

(Carrot cream, seasonal vegetables)

SEA BASS FILLET

(coconut cream, mashed potatoes)

SALMON FILLET

(broccoli, cauliflower, spinach purée, sesame)

GRILLED OCTOPUS

(potato purée, confit cherry tomatoes, pepper cream)

TUNA FILLET

(mustard, sliced almonds, teriyaki, wakame)

SEA BASS CASSEROLE

(seasonal vegetables)

RED MULLET CASSEROLE

(seasonal vegetables)

*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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EARTH MENU

SESAME CHEESE 750 LEK

(goat cheese, vegetable chips, honey-mustard)

STUFFED MUSHROOMS 750 LEK

(truffle cream, mascarpone, parmesan, bacon)

PORCINI & BEEF FILLET RISOTTO 900 LEK

(porcini mushrooms, beef fillet, demi-glace sauce)

BEEF CARPACCIO 1100 LEK

(sun-dried tomatoes, capers, truffle oil, parmesan)

BEEF TARTARE 1200 LEK

(avocado cream, soy sauce, egg yolk, pickled cucumber, red onion)

BEEF FILLET 1600 LEK

(baby potatoes, baby carrots, demi-glace sauce)

T-BONE STEAK 3500 LEK/KG

(sautéed mushrooms, baby potatoes, demi-glace)

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

TIRAMISU . 450LEK
SOUFFLE WITH ICE CREAM /' 500 LEK
MILK BAKLAVA 600 LEK
HOMEMADE DESSERT 600 LEK

We apologize for any possible delays, as every dish is prepared to order.
Thank you for choosing our restaurant.
We will be happy to serve you again.

Thank you.

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



