
	
  
	
  
	
  
	
  
	
  

Rreth nesh /  About  us /  Ch i  s iamo 
 
 

	
  
	
  

Vi t i  1996 shënoi  f i l l im in e  n jë  pune të  pa lodhur të  të  g j i thë s ta f i t  F iore ,  me n jë  
syn im të  vetëm: per feks ion imin e sh i jes .  Sot  me n jë  eksper iencë të  g ja të  në 
fushën e gastronomisë ne vahzdojmë të  s je l l im më të  mirën për  ju  duke u 
ku jdesur  në deta je  për  n jë  menu të  larmishme me bazë det i  dhe toke,  të  

përzg jedhur çdo d i të  me ku jdes nga shefat  tanë të  kuzh inës.  
 
 

Back in  1996 we opened our  f i rs t  F iore in  order  to  g ive to  our  c l ients  the 
p leasure o f  shar ing a bounty o f  wonder fu l  food whi le  hav ing a t reasure t ime to 

re lax .  Today a f ter  a l l  these years o f  exper ience and hard work ,  we st i l l  t ry ing to 
br ing the best  o f  taste .  Our  menu features a var ie ty  o f  cho ice f rom meat  based 

meals  to  f ish based ones care fu l ly  se lected everyday by our  chefs .  
 
 

I l  1996 ha segnato l ’ in iz io  con un duro lavoro d i  tu t to  i l  persona le  F iore ,  i l  
nostro un ico ob iet t ivo :  la  per fez ione de l  gusto .  Oggi ,  dopo una lunga 

esper ienza maturata ne l  campo de l la  gastronomia cont inu iamo a portare i l  
megl io  per  Vo i ,  la  r icerca de l  det tag l i  e  un menù var io  a  base d i  carne e pesce 

f resco d i  pr imiss ima sce l ta ,  se lez ionat i  con cura ogni  g iorno da i  nostr i  chef .  
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Djathë /  Cheese /  Formaggi   
-­‐ Burrata  _________________________________________________________________________________400 lekë 

 
-­‐ Strac ia te l la  ___________________________________________________________________________600 lekë 

 
     -    M ikse d ja th i  _________________________________________________________________________1000 lekë 

   Mix of selected cheese, ricotta, burrata, straciatella, feta and gorgonzola cheese /  Mix di formaggi, 
ricotta, burrata, straciatella, feta e gorgonzola  

 

-­‐ Mikse d ja th i  me proshutë krudo ____________________________________________1200 lekë 
Mix of selected cheese, ricotta, burrata, straciatella, feta, gorgonzola cheese and crudo ham /  Mix di 
formaggi, ricotta, burrata, straciatella, feta, gorgonzola e prosciutto crudo  
 

 
 

Sa l la të  /  Sa lad /  Insa la te  
 

-­‐ Kapreze  ________________________________________________________________________________500 lekë 
Caprese, mozzarella, cherry tomatoes and fresh basil /  Insalata caprese 
 

-­‐ Per ime furre me d jathë mocare la  ____________________________________________600 lekë 
Oven vegetables with stracchino cheese /  Verdure al forno con stracchino 
 

-­‐ Sa l la të  ruko la  me d ja thë parmixhano dhe pomodor in i  _______________500 lekë 
Rocket salad with parmigiano cheese and cherry tomatoes /  Insalata di rucola con parmigiano reggiano 
 

-­‐ Spinaq sote me gorgonzo la  dhe r ikota  ____________________________________600 lekë 
Sautéed spinach with gorgonzola and ricotta cheese /  Insalata di spinaci saltate in padela con 
gorgonzola e ricotta 
 

-­‐ Sa l la të  f iore __________________________________________________________________________600 lekë 
Rocket salad, green salad with cherry tomatoes sesame seeds and caramelized prawn /  Insalata di 
rucola, verde, con pomodori freschi semi di sesame e gamberi caramelizzate 
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An t ipastë  e  f tohtë /  Co ld  s tar ter  /  Ant ipasto f reddo 
-­‐ Ostr ike (1 copë) _____________________________________________________________________400 lekë 

Oysters (1 pcs) /  Ostriche (1 pezzo) 
 

-­‐ Sa lmon i  tymosur  ________________________________________________________________1000 lekë 
Smoked salmon /  Salmone affumicato  

-­‐ Skampi  krudo ______________________________________________________________________1400 lekë 
Marinated raw scampi /  Scampi marinate 
 

-­‐ Karka leca krudo __________________________________________________________________ 1600 lekë 
Marinated raw shrimps /  Mazzancolle marinate 
 

-­‐ Karpac io levreku (300 gr)  ______________________________________________________1000 lekë 
Marinated raw sea bass carpaccio (300 gr) /  Carpaccio di branzino marinato (300 gr) 
 

-­‐ Karpac io oktapodi  _______________________________________________________________1100 lekë 
Marinated carpaccio octopus /  Carpaccio di polpo marinato 

 

-­‐ Mikse krudo (për  4  persona)  ____________________________________________________ 4900 lekë 
Mix of marinated raw fish, shrimp, scampi and octopus (for 4 persons) /  Misto di pesce crudo, 
mazzancolle, scampi e carpaccio di polpo (per 4 persone) 
 

Ant ipastë  e  ngrohtë /  Hot  s tar ter  /  Ant ipasto ca ldo  

-­‐ Midhje  sote __________________________________________________________________________ 800 lekë 
Sautéed mussels with olive oil and white wine reduction /  Cozze saltate in padella con olio di olive e 
riduzione di vino bianco 

 

-­‐ Sepie  në tavë ______________________________________________________________________1100 lekë 
Cuttlefish with tomatoe sauce, spinach and mozzarella cheese and then baked in wood oven /  Seppie al 
forno in legna con passata di pomodoro spinaci e mozzarella 
 

Grilled calamari /  Calamari alla griglia 
 

-­‐ Karka leca sote me sa lcë konjaku ___________________________________________ 1600 lekë 
Sautéed shrimps with cognac reduction /  Mazzancolle saltate in padela con riduzione di cognac 
 

-­‐ Vongole sote  ______________________________________________________________________1300 lekë 
Sautéed clams with olive oil and white wine reduction /  Vongole saltate in padella con olio di olive e 
riduzione di vino bianco 
 

-­‐ Sko l io  sote _________________________________________________________________________1400 lekë 
Sautéed scoglio (mussels, scampi, shrimp, clams) with olive oil and white wine reduction /  Scoglio di 
mare saltate in padella con olio di olive e riduzione di vino bianco 
 

-­‐ Skampi  grat inat i  __________________________________________________________________1400 lekë 
Oven scampi with breadcrumbs, parmigiano cheese, garlic oil and then baked in wood oven /  Sampi 
gratinati al forno 
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Supë /  Soup /  Zuppa  

   
-­‐ Supë peshku __________________________________________________________________________400 lekë 
       Fish soup /  Zuppa di pesce 
 

-­‐ Supë per ime __________________________________________________________________________400 lekë 
       Vegetable soup /  Zuppa di verdure 

 
-­‐ Supë f iore _____________________________________________________________________________600 lekë 

Fiore soup with calamari, prawn, mussels and tomatoes sauce /  Zuppa di Fiore con calamari, gamberi, 
cozze e passata di pomodoro 

 
 

P ja të  e  parë /  Pasta  /  Pr im i  
 

-­‐ Ta l ia te l i  me gorgonzo la  dhe sp inaq _________________________________________ 600 lekë 
Tagliatelle with blue cheese and spinach /  Tagliatelle con gorgonzola e spinaci 

 
-­‐ Paker i  me domate dhe mocare la  ______________________________________________700 lekë 

Paccheri with fresh tomatoes and mozzarella cheese /  Paccheri con pomodori freschi e mozzarella 
 

-­‐ Spaget i  me f ruta  det i  ___________________________________________________________1000 lekë 
Seafood spaghetti /  Spaghetti ai frutti di mare 
 

-­‐ L ingu ine me gaforre ______________________________________________________________ 900 lekë 
Linguine with crabs /  Linguine con granchio 
 

-­‐ Paker i  me ka l lamare dhe karka leca  __________________________________________950 lekë 
Pacheri with calamari and shrimp with crabs /  Pacheri con calamari e gamberi 
 

-­‐ Paker i  me peshkatr ice (1 kg)  _______________________________________________ 2600 lekë 
Pacheri with monkfish (1kg) /  Pacheri alla rana pescatrice (1 kg) 
 

-­‐ Risoto me 4 d jathra _______________________________________________________________ 600 lekë 
Risotto with 4 cheeses /  Risotto ai 4 formaggi 
 

-­‐ Risoto me karka leca dhe kunguj  ______________________________________________ 950 lekë 
Risotto with shrimp and zucchini /  Risotto al gamberi e zuchhine 
 

-­‐ Risoto me f ruta det i  _____________________________________________________________ 1000 lekë 
Seafood risotto /  Risotto ai frutti di mare 

~ ~ ~ ~ 



 
P ja të  e  dytë  /  Second d ish /  Second i  

 
-­‐ F i le to v iç i  me ruko la  dhe grana _____________________________________________1300 lekë 

Veal fillet with rocket salad and grana cheese /  Tagliata di vitello con rucola e grana 
 

-­‐ Peshk g juzë i  shuar  me verë të  bardhë dhe l imon (1 kg)_________ 4200 lekë 
Sole fish pan seared with lemon juice and white wine reduction (1 kg) /  Sogliola alla mugnaia (1 kg) 
 

-­‐ Peshk levrek p jekur  në furrë me drru shoqëruar me per ime (1 kg)  ___ 3800 lekë 
Sea bass or sea bream in wood oven with fresh vegetables (1 kg) /  Pesce spigola cotta nel forno a 
legna con verdure (1 kg) 
 

-­‐ Peshk denta l  p jekur  në furrë i  mbuluar  në kr ipë (1 kg)____________ 6000 lekë 
Oven dental fish covered in sea salt (1 kg) /  Dentice al forno a legna in crosta di sal grosso (1 kg) 
 

-­‐ Peshk barbun f r i turë ____________________________________________________________1200 lekë 
Fried mullet fish /  Triglia fritta 
 

-­‐ Peshk mer luc  f r i turë _____________________________________________________________1200 lekë 
Fried cod fish / Merluzzo fritto 
 

-­‐ Kal lamar f r i turë  ___________________________________________________________________1100 lekë 
Fried calamari /  Calamari fritte 
 

-­‐ Kal lamar zgare ____________________________________________________________________1200 lekë 
Grilled calamari /  Calamari grigliati 
 

-­‐ Fr i turë mixe _________________________________________________________________________1200 lekë 
Fried calamari, cuttlefish and prawn /  Frittura mista di mare 

 

-­‐ Mikse det i  në zgarë ______________________________________________________________1500 lekë 
Grilled seafood (calamari, prawns, cuttlefish and scampi) /  Grigliata di mare (calamari, seppie, 
mazzancolle e scampi) 
 

-­‐ Karka leca në tavë ba l te  ________________________________________________________1600 lekë 
Shrimps in earthenware pot with tomatoes sauce and shredded mozzarella /  Mazzancolle in terracotta 
con sugo di pomodoro e mozzarella sminuzzata 
 

-­‐ Arragostë (1 kg) ________________________________________________________________13000 lekë 
Lobster /  Aragosta 

~ ~ ~ ~ 



 

P izza 
 

-­‐ Marger i ta  ______________________________________________________________________________550 lekë 
Margherita (tomatoes sauce and mozzarella cheese) /  Salsa di pomodoro e mozzarella 
 

-­‐ Kapreze ________________________________________________________________________________600 lekë 
Caprese (tomatoes sauce, fresh tomatoes, basil and mozzarella cheese) /  Salsa di pomodoro, pomodori 
freschi basilico e mozzarella 
 

-­‐ Diavo la  _________________________________________________________________________________600 lekë 
Tomatoes sauce and mozzarella cheese and pepperoni ham /  Salsa di pomodoro mozzarella e salamino 
picante 
 

-­‐ Kalcone ________________________________________________________________________________ 600 lekë 
Calzone (mozzarella cheese, cotto ham and mushrooms) /  Mozzarella, prosciutto cotto e funghi 
 

-­‐ Vegjetar iane _________________________________________________________________________ 600 lekë 
Vegetarian (tomatoes sauce, mozzarella cheese, eggplant, bell pepper, carrot and cherry tomatoes) /  
Vegetariana (salsa di pomodoro mozzarella, melanzane, peperoni Verdi, carrote e pomodorini) 
 

-­‐ 4 d jathra ______________________________________________________________________________ 600 lekë 
4 cheeses (mozzarella, scamorza, blue cheese and grana padano) /  4 formaggi (mozzarella, scamorza, 
gorgonzola e grana padano) 
 

-­‐ Pizza me proshutë krudo,ruko la ,  pomodor in i  dhe grana ___________ 900 lekë 
Pizza with crudo ham, rocket salad, cherry tomatoes and grana padano /  Pizza con prosciutto crudo, 
rucola, pomopdorini e grana 
 

-­‐ Pizza me karka leca ________________________________________________________________900 lekë 
Prawn pizza (tomatoes sauce and mozzarella cheese and prawns) /  Pizza con gamberi (salsa di 
pomodoro mozzarella e gamberi) 
 

-­‐ Pizza me f ruta det i  ________________________________________________________________ 900 lekë 
Seafood pizza (tomatoes sauce and mozzarella cheese, prawns calamari and mussels) /  Pizza ai frutti di 
mare (salsa di pomodoro mozzarella gamberi, calamari e cozze) 
 

 
 

~ ~ ~ ~ 



 
 
 
 
 

Verërat  /  W ines /  V in i  
 
 
 

Verërat  g j i thashtu zënë n jë  vënd mja f t  të  rëndës ishëm tek F iore ,  duke 
qenë se n jë  vakt  p lot  sh i je  kërkon të  shoqërohet  nga n jë  verë e mirë .  
V i te t  e  fundot  ku l tura e verës kryes isht  në vend in tonë është zg jeruar  
mja f t ,  duke e k thyer  kështu atë p jesë të  panda lshme të  tavo l inës .  D isa 
nga zonat  në të  c i lën prodhohen verërat  që ne kemi  ne menu janë:  
Shq ipër i  -  zona e kava jës ,  zona e Berat i t  dhe zona e Lezhës.  I ta l i  -  
zona e Abruzzo-s ,  Toskana,  Trent ino a l to  ad ige,  P iemonte,  Pug l ia  dhe 
S ic i l ia .  G j i thashtu edhe d isa et iketa Franca.  
 
 
W ines a lso has a main ro le  at  F iore because a tasty  meal  needs to be 
accompanied by a good qua l i ty  w ine.  Here is  some locat ions where our  
w ine in  menu is  made:  A lban ia  -  Kava ja ,  Berat  and Lezhe.  I ta ly  -  
Abruzzo,  Tuscany,  Trent ino a l to  ad ige,  P iemonte ,  Pug l ia  and S ic i l y .  A lso 
some good ones f rom France.  
 
 
I  v in i  hanno un ruo lo importante a l  r is torante F iore perché un pasto 
gustoso deve essere accompagnato da un buon v ino.  U l t imamente la  
cu l tura de l  V ino anche ne l  nostro paese è crescuto mol to ,  d iventando 
parte  mol to  importante de l la  tavo la .  Ecco a lcun i  luoghi  in  cu i  s i  produce 
v ino:  A lban ia  -  Kava ja ,  Berat  e  Lezhe.  I ta l ia  -  Abruzzo,  Toscana,  
Trent ino a l to  ad ige,  p iemonte,  Pug l ia  e  S ic i l ia .  Anche a lcun i  buoni  v in i  
proven ient i  da l la  Franc ia  
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Verë  e  bardhë /  Wh i te  w ine /  V ino b ianco 
 

-­‐ Vera e shtëp ise e gazuar (1 L) ______________________________________________1600 lekë 
House sparkling wine (1 L) 

-­‐ Pinot  gr ig io  _________________________________________________________________________ 2500 lekë 
-­‐ Chardonay ___________________________________________________________________________ 2500 lekë 
-­‐ Col l io  cormons ____________________________________________________________________ 3000 lekë 
-­‐ Pecor ino _____________________________________________________________________________ 3200 lekë 
-­‐ Pel ium (A lban ia)  __________________________________________________________________ 3500 lekë 
-­‐ Greco d i  tu fo  _______________________________________________________________________ 3500 lekë 
-­‐ Pr inc ipessa gav i  __________________________________________________________________ 3000 lekë 
-­‐ Prosecco Va ldobbiadene ______________________________________________________ 3500 lekë 
-­‐ Traminer  aromat ico _____________________________________________________________ 4000 lekë 
-­‐ Gewurztraminer  Lav is  ___________________________________________________________ 4000 lekë 
-­‐ Chardoany Jerman _______________________________________________________________ 4500 lekë 
-­‐ Gewurztraminer  E lena Walch _________________________________________________ 6000 lekë 
-­‐ Blangè ________________________________________________________________________________ 5000 lekë 
-­‐ Donnaluce ___________________________________________________________________________ 6000 lekë 
 

Verë e  kuqe /  Red w ine /  V ino rosso 
-­‐ Arber i  (A lban ia)  _____________________________________________________________________ 2200 lekë 
-­‐ Medaur ka l lmet  (A lban ia) ________________________________________________________ 3000 lekë 
-­‐ Pel ium (A lban ia)  _____________________________________________________________________ 3500 lekë 
-­‐ Montepulc iano d ’abruzzo _____________________________________________________ 2800 lekë 
-­‐ Aranc ia  Nero d ’avo la  ___________________________________________________________ 3500 lekë 
-­‐ Harmonium _________________________________________________________________________ 5000 lekë 
-­‐ Lucente ______________________________________________________________________________ 6000 lekë 
-­‐ Papale ________________________________________________________________________________ 6000 lekë 
-­‐ Ludi  ___________________________________________________________________________________ 6500 lekë 
-­‐ Tass ina ia  ____________________________________________________________________________ 6500 lekë 
-­‐ Amarone de l la  va lpo l ice l la  ___________________________________________________ 8000 lekë 
-­‐ Brune l lo  d i  monta lc ino ________________________________________________________ 8000 lekë 
-­‐ Luce _________________________________________________________________________________ 30000 lekë 
-­‐ Lupica ia  _____________________________________________________________________________ 4000 lekë 
-­‐ Gaja barbaresco ________________________________________________________________ 45000 lekë 
-­‐ Orne la ia  ____________________________________________________________________________ 50000 lekë 

~ ~ ~ ~ 


