FI MIVEN

P AR K
Miré se vini né Flumen Park, ku arti i kuzhinés pérqafon bukuriné e
natyrés.
Sofra FLUMEN (3-4 persona) 3000L

Tave dheu, djath | bardhe,djathe kackaval, recel, fli, pispilie, fasule me vaj ulliri, gofte vici, qofte
perimesh, turshi. Traditional products - Meat casserole, white and kackavall cheese, jam, fli, pispilie,
beans with olive oil, meatball, vegetable balls, homemade picled vegetable .

Supa dhe Sallata

Soup and Salad
Supé e Dités 350 L
Soup of the Day
Sallate fshati 400 L
Country salad
Sallaté Flumen 600 L
Flumen Salad
Sallaté Avokado 850 L
Avocado Salad
Kapreze me Bufala 1000 L

Caprese Salad with Buffalo
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Antipastat
Appetizers

Djathé i Bardhé me Susam
White Cheese with Sesame Seeds

Djathé Nape

Traditional soft cheese

Salcé kosi me kastravec, kopér, hudhér, vaj ulluri
Traditional sour cream with cucumber, dill, garlic, olive oil

Byrek me gjizé/jeshile
Traditional cheese/spinach byrek

Kérpudha té mbushura
Stuffed mushrooms

Tavé dheu
Traditional meat casserole

Proshuté Krudo me Burrata
Prosciutto crudo with Burrata

Qofte Shtépie me Salcé Domate
Homemade Meatballs with Tomato Sauce

Turshi
Traditional pickled vegetables

400 L

350L

300L

350 L

550L

650 L

1200 L

800 L

300L
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Pasta dhe Rizoto

Pasta and Risotto

Rizoto spinaq, pinoli
Spinach and pine nut risotto

Pasta e shtépise e mbushur me mish derri te egér
Homemade pasta filled with wild boar meat

Ravioli me krem tartufi
Ravioli with truffle cream

Pasta kérpudha porchini

Pasta with porcini mushrooms

850 L

Q50 L

Q50 L

Q00 L
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Pjatat Kryesore
Main Courses

Pjatat e mishit zakonisht vijne me shogeruese.(Meat dishes usually come with side dishes)

Berxolle vici alla Fiorentina (min 500 gr)
Fiorentina-style steak

Eskallop/Biftek vigi me tartuf
Veal with tartuf

Tagliate vigi me gorgonzola
Sliced tenderloin steak with gorgonzola

Tagliate vigi rucola, parmigian
Sliced steak with rucola and parmigiano

Fileto vici demiglas
Tenderloin steak demiglas sauce

Bérxollé qingji
Rack of lamb

Pulpe gici ne birré (3 persona)
Pork pulp in beer (3 persons)

Mish keci /qingj né furré
Goat/Lamb meat in the oven

Mish qgingj/keci né hell kg

Specially roasted goat/lamb meat

100gr/3800 L

1200 L

1400 L

1400 L

1600 L

1500 L

2700 L

1400 L

3200 L
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Pulé fshati me pilaf/jufka kg 2900 L
Traditional village chicken with pilaf/jufka
Fileto pule 750 L
Chicken breast
Té brendshme qingji 800L
Lamb liver
Hamburger Flumen 850 L

Te Egra

Derr | eger ne furre me vere bordo 1200 L

Wild boar in oven bordo wine

Lepur | eger comlek 1500 L
Wild rabbit comlek

Shogéruese
Side Dishes
Perime zgare 550 L
Crilled vegetables
Patate furre 350 L
Baked potatoes
Pure patate 400L

Mashed potato



