
MENU . MEDITERRANEAN PROUD
CRAFTED AND SELECTED WITH LOVE

A PAINTED BLACK STORY
NOIR ITALIAN

T H E  I T A L I A N  FRESH PASTA & RISOTTO 

Risotto frutti di mare  | 15-minute cooking time
Carnaroli Risotto with prawns, sea cicada, squid and clams
seafood bisque

1350

Alla Norma / norma sbagliata  
Caserecce with aubergine, tomato sauce, ricotta cream, 
Parmesan Sbagliata: with Spicy Spianata for 150 ALL

850

alla carbonara
Rigatoni with Pecorino romano, eggs, guanciale,
black pepper

1150

Calamarata Seafood
Calamarata pasta, prawns, sea   cicada, squid, clams

1350

Risotto alla milanese |  15-minute cooking time
Carnaroli risotto with saffron, veal jus, parmesan foam  
Milanese-style

800

tonnarello Cacio e Pepe al Tartufo  
Tonnarello (thick artisan spaghetti) with cheese, black 
pepper and truffle cream

1150

weekly special | Tiziana Brunzu's weekly creation
A weekly creative proposal based on seasonal products
Ask your waiter for the weekly recipe.

1400

alla Bolognese 
Pappardelle with fresh beef ragù sauce and smoked 
scamorza cheese

900

T H E  T R A D I T I O N A L  BOARDS

basket gnocco fritto - 6 pieces 450

1700Salumi e formaggi
A mix of cured meats and seasonal DOP cheeses from across 
Italy – served with organic jams

1200Salumi e gnocco fritto
A mix of cured meats with gnocco fritto - Served with 
organic jams

1900taste of cinta senese
Prosciutto crudo, finocchiona, wild boar salami. 
Served with Cerignola olives

F R O M  T H E  O V E N LA PINSA

regina
Tomato sauce, mozzarella fior di latte, basil oil    

800

La Bella
Tomato sauce, mozzarella fior di latte, prosciutto crudo, 
cherry tomatoes, wild rocket, Parmesan and basil oil.

1250

mimi
Basil pesto base, mortadella, burrata di mozzarella DOP, 
basil oil and drops of truffle sauce

1150

add fresh black truffle 550
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T H E  S T A R T E R S FROM THE TRADITION

CAPRESE SALAD
Heliron baby tomato, mozzarella ciliegine, basil oil

790

chicken Caesar SALAD
Grilled chicken, baby romaine, caesar dressing, aged 
parmesan, crunchy croutons

original Italian MeatballS
Italian meatballs in tomato sauce with Parmesan

750

590

Prawn Caesar SALAD
Grilled prawns, baby romaine, caesar dressing, aged 
parmesan, crunchy croutons

850

BURRATA SALAD
Burrata DOP, prosciutto crudo, marinated peach, fried 
capers, almonds

1250

kale salad
Kale, sweet potatoes, mixed seeds, fried chickpeas, almond, 
mustard and honey dressing  add chicken breast for 390 ALL 

790

crunchy salad
Cucumber, avocado, baby greeneries, goat cheese, citrus
goji berries, mixed seeds

790

chef salad
Creative fresh green salad with seasonal organic products

600

Smoked Aubergine
Yogurt and mint dressing

450

FROM THE FRYER

VITELLO TONNATO
Roast beef, tuna dressing, caper berries

1350

bLACK aNGUS bRESAOLA
Served with wild rocket and parmesan
with truffle dressing

1350

350OLIVE ASCOLANE
Ascolana olives (stuffed veal meat) with truffle mayo

450Potato Crocchette 
with smoked scamorza cheese and truffle mayo

450Calzoncini Pomodoro e Mozzarella
Mini fried calzoni filled with tomato sauce and mozzarella 

390French Fries

550truffle and parmesan French Fries
Crispy fries with parsley and truffle mayonnaise

550feta saganaki
Fried feta cheese in thin pastry, with honey and gremolata

600Arancini bites
Filled with Bolognese sauce and melted mozzarella 
with tomato sauce

Add extra spicy Mayo 200 ALL  |  Add extra Gorgonzola Sauce 300 ALL

Please inform your waiter of any food allergies or intolerances
Kitchen closes at 10.30 PM

cerignola olives
Our managers say they are the best olives on the market.
Our competitors agree

450



J A P A N E S E  B I T E S BAO BUN

Black Angus Bao Bun  - 2 pieces
Slow-cooked pulled black angus, pickled cabbage, cucumber, 
truffle mayo 

1050

wagyu BAO BUN  - 2 pieces
Japanese Wagyu, pickled cabbage, cucumber, truffle mayo 
and beef jus

1800

add fresh black truffle 550

prime french Filet mignon  |  30+ days dry aged
with sautéed wild mushroom on buttered spinach 
and demi-glace

1800

chicken breast
Carrot and ginger purée, roasted baby 
onion, sautéed kale, chicken jus

1150

shrimps all’arrabbiata
Tomato sauce, datterini, Calabrian chilly, 
basil and parsley  

1150

grilled Octopus
Grilled octopus, paprika and chickpea 
purée, fried chickpeas, gremolada

1500

chateaubriand  |  30+ days dry aged 
with sautéed buttered spinach and baby potatoes 
de terre château and demi-glace
Min 600 g

900|100g

900|100gprime picanha  |  30+ days dry aged 
Min 300g

prime new york strip  |  30+ days dry aged 
Black Angus  Min 300g

990|100g

ribeye  |  30+ days dry aged 
Min 300g

1400|100g

wagyu picanha  | Australia
Marbling grade: MSA  800 | Min 300g

1800|100g

wagyu ribeye a5  | KOBE Japan
Marbling grade: bms 12  | Min 200g

3300|100g

french  fries 390

sautéed baby potatoes 400

asparagus 590

Parmesan truffle fries550

500

sautéed spinach400

MAIN ENTRÉE

PRIME CUTS

SIDES

Roasted Carrot

peppercorn sauce   |   truffle sauce   |   sweet Gorgonzola sauce

350 LEK

Sauces

Al
l p

ri
m

e 
cu

ts
 a

re
 se

rv
ed

 m
ed

iu
m

 ra
re

 u
nl

es
s o

th
er

w
is

e 
sp

ec
ifi

ed

Sourced from certified French, American and Australian cattle.

Kitchen closes at 10:30 PM
Please inform your waiter of any food allergies or intolerances.

taste of artisan chocolates
Selection of homemade chocolates made with dark chocolate, 
seasonal fruit and nuts

600

500

600

400

550lek/100g

tiramisu di nonna
Tiramisu made with Grandma’s Special Recipe

panna cotta
Vanilla panna cotta with passion fruit and 
roasted pineapple

chocolate soufflé
Peanut praline, salted caramel, and ice cream

affogato al caffè
Vanilla ice cream with coffee

F I N A L  A C T LUST SHOW

P O S T  C R E D I T  AFTER DINNER

the cheese board
Gorgonzola, Pecorino Sardo and Grana Padano.
The board is accompanied by organic jam

900

NOIR ITALIAN

400

450

450

450

950

950

450

Sambuca Secolare

montenegro

Amaro del Capo

amaro del capo red

Amaro al caffe berta

amaro d’erbe berta

vecchia romagnia

450

450

500

600

500

1200

1900

sambuca

limoncello

disaronno

chivas regal 12

baileys

cognac vsop

cognac XO


