KAPLLANI

MENU

APPETIZERS

CHEF'S SOUP

Choice between vegetable soup or beef soup

GREEK SALAD

Tomatoes, cucumbers, feta cheese and olives

RUCOLA SALAD

Arugula salad, cherry tomatoes, parmesan and balsamico

CAESAR SALAD

Arugula salad, cherry tomatoes, parmesan and balsamico

SPRING ROLLS

Spring rolls stuffed with cream cheese and chicken

SELECTION OF BERATI CHEESE

Cheese plater served with a variety of local cheese

WINE ANTIPASTI

Prosciutto, a selection of cheese, olives, fruits

BEER ANTIPASTI

Homemade meatballs, french fries, olives, tzatziki, cheese




KAPLLANI

MAIN COURSE

BERATI STEAK

Fried beef steak stuffed with cheese

ROMSTEK

Berati fried meatballs with groun-meat and fresh
herbs

OVEN BAKED LAMB WITH POTATOES

Roasted lamb served with oven baked potatoes

ROAST BEEF/PORK 900/700 L

Slow-cooked tender meat served with vegetables

STUFFED BEEF ROLLS

Beef rolls around cheese, walnuts and vegetables

GRILLED CHICKEN

Grilled chicken served with vegetables or french fries

STUFFED PEPPERS

Oven-cooked bell peppers stuffed with vegetables,
rice and fresh herbs

STUFFED EGGPLANT

Oven-cooked eggplants stuffed with vegetables

MUSAKA

Potato-based dish cooked with ground beef, courgette
and béchamel sauce

CHEF'S PASTA

Choice between Carbonara or Bolognese Pasta

——



KAPLLANI

SIDES

HOMEMADE QOFTE

Albanian meatballs with ground beef

HOMEMADE BYREK

Homemade Albanian Pie with Spinach and Feta Cheese

POTATOES

Choice of oven-baked potatoes or french fries

PILAF

One-pot rice dish cooked in vegetable or beef broth

FERGESE

Roasted red peppers, tomatoes, feta cheese and ricotta

TZAZIKI

Salted yogurt and cucumber dip, garlic and herbs

DESSERTS

DESSERT OF THE DAY



BAR & RESTO
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KAPLLANI

MENU

PJATA TE PARA

SUPE

Supé me perime ose me mish Vigi

SALLATE FSHATI

Domate, sallator, djathé dhie, ullinj

SALLATE RUKOLA

Sallaté rukola, pomodorini, djathé parmesan, aceto

SALLATE CAESAR

SPRING ROLLS

Spring rolls te mbushura me krem djathi dhe mish pule

MIX DJATH

Pjate me mix djathrash

ANTIPASTE VERE

Proshuté, djath, ullinj, fruta

ANTIPASTE BIRRE

Qofte shtépie, patate té skuqura ullinj, xaxiq, djath




KAPLLANI

PJATA KRYESORE

BIFTEK VIENEZ 800 L

Biftek i mbushur me djath dhe arra

ROMSTEK

Mish i griré me eréza té freskéta

MISH KECI ME PATATE

Mish keci né furré me patate

ROSTO VICI/GICI 900/700 L

Rosto e gatuar né zjarr te ngadalté me perime

ROLE

Role e gatuar me karroté, eréza dhe veré té bardhe

FILETO PULE NE ZGARE

Fileto pule né zgaré me garnituré

SPECA TE MBUSHURA

Speca té mbushura me perime, oriz dhe mish
vici

PATELLXHAN TE MBUSHUR

Patellxhan i mbushur me perime i gatuar ne furré

MUSAKA

Patate, mish vici, kungull, salcé beshamel

PASTA

Pasta Carbonara ose Bolognese




KAPLLANI

MESORE

QOFTE SHTEPIE

Qofte shtépie me mish vici

BYREK SHTEPIE

Byrek shtépie me gjizé ose spinaq

PATATE

Patate té pjekura né furré ose té skuqura

PILAF
Pilaf me léng mishi dhe death

FERGESE

Spec i kuqg, domate, gjizé

SALCE KOSI

Salcé kosi me sallator dhe erza

EMBELSIRA

EMBELSIRA DITORE




KAPLLANI

BAR MENU

COFFEE / KAFE

ESPRESSO
MACCHIATO
CAPUCCINO
AMERICAN COFFEE

TEA / CA)

BLACK TEA

GREEN TEA
BLUEBERRY TEA
LEMON TEA
CHAMOMILE TEA
CAJ MALI (HERBAL)

SOFT DRINKS / JO-ALKOLIKE

COCA - COLA OR PEPSI 170
SODA 170
LIPTON ICE TEA 170
JUICE 170
RED BULL 300
TONIC WATER 150
WATER 0,5/1L 60/200

BEER / BIRRE

ELBAR 0.33/ 0.5L 150/ 200 L
PEJA 0.337 0.5L 150/ 200
KORCA 0.33/ 0.5L 150/200
TIRANA 0.5L 200
HEINEKEN 300
ESTRELLA 300
ESTRELLA 0% ALCOHOL 300
AMSTEL 250 L :




KAPLLANI

WINE

NURELLARI WINE

MONTEMECA

PULS | BERATIT
LAVARDAR | ZI
LAVARDAR | BARDHE
SUPERIORE

ALPETA WINE
XHA BEQO
A ROSHNIKU
TRIANDAFILE

PUPA WINE
DODONA
PULS | ARTE | BERATIT
BIRVOLI

TORRE WINE
TORRE SHESH | ZI
TORRE SHESH | BARDHE
AMORET MERLOT

HOUSE WINE
HOUSE WINE 0.5L

HOUSE WINE 1L
GLASS OF WINE

ALBANIAN SPIRITS

GRAPE RAKI SHOT
WALNUT RAKI SHOT
KONJAK




