WHEN TRADITION
MEETS GOURMET

Each dish reflects the warmth, grace and freshness of
traditional flavors.

Uji i Ftohté Tepelené offers a modern culinary concept based on traditional
ingredients
in a special environment according to
tradition.

The views of the living nature around the restaurant,the crystal waters and
the sounds of nature.
Engage all five senses to enjoy.



Bulmet mali

buke
bread

gjalp
butter

salce kosi
Sour crcaim

kulac
200 all

Soups

trahana dhe hithra
trahana and nettle
600 all

veloute perimesh me leng mishi

vegetable veloute with meat broth
800 all

veloute kungulli
[vaj tartufi, crumble tartufi]

pumpkin veloute

[truffle oil, truffle crumble]
850 all

veloute rrenje selinoje
[vaj aromatik]

celery root veloute
[aromatic oil]
850 all

supe tru gengji
[tru gengji, trahana me leng perimesh, kos dele]
lamb brain soup
[lamb brain, trahana with vegetable broth, sheep yogurt]
850 all




Salads

lakra te egra
wild cabbage

700 all

mix gjethesh
[buke qiqrash, fasule sy zeza, mjalte, spec,
dresing e uthullit te bardhe]

mix leaves
[chickpea bread, honey, black beans, pepper, white vinegar

dressing]
850 all

mani mani
[patate, djathe i bardhe, ullinj, mish derri i tymosur, kaperi,
portokall, gep e njome]
[potatoes, white cheese, olives, smoked pork, capers, oranges,
onions]
900 all

domate zemer kahu
[argjinare, perla balsamike, finok , pluhur panxhari]

tomato “zemer kahu“

[carciof, femel, balsamic pearl, beetroot powder]
1000 all

pomodorini color
[domate te vogla me ngjyra, salce kosi,
marmalate me fruta pylli, mjalté]
[small colored tomatoes, yogurt sauce,

forest fruit marmalade, honey]
1000 all

mix leaf
[dresing gershie, molle fuji, krem filadelfia me blue cheese,
dardhe me shurup vanilje]
[cherry dressing, fuji apples, philadelphia cream with blue
cheese, pears with vanilla syrup]
1100 all

koslow
[laker kineze, casius, molle, rrush i thate, shurup panje,
susam, filadelfia]
[chinese cabbage, casius, apple, dry grapes, maple syrup,
sesame, philadelphia]
1200 all

cesar
lice berg, rukola, buke, grana, fileto pule, dresing]
liceberg, arugula, bread, grana, chicken fillet, dressing]
1200 all

patate baby confit
[krem djathi i tymosur, sitake, trahana e skuqur,
puder vaj ulliri koperi]

[smoked cream cheese, sitake, fried trahana, caper powder olive

oil]
1400 all



Appetizer’s

djathra/ cheeses

djathe pekorino ne kashte [50 gr]
pecorino cheese in straw

500 all

pekorino tartuf [50 gr]
pecorino truffle

500all

rikota e thare me tartuf [50 gr]
dried ricotta with truffle

500 all

groto roso mona liza [50 gr]
grotto rosso / monalisa

500 all

gorgonzola mona liza [50 gr]
gorgonzola mona lisa

550 all

proshute / ham

sallam i stazhonuar derri i eger [50 gr]
scasoned soft boar salami

500 all

sallam i stazhonuar derri i bute [50 gr]
scasoned wild boar salami

500 all

sallam kaprolli [50 gr]

roe salami

500 all

proshute parma [100 gr]
parma ham

600 all




Appetizer’s

chips
350 all

salce kosi me cimicuri
sour cream with cimicuri

500 all

spec me hudhra dhe djathe dhie
pepper with garlic and goat cheese
500 all

byrecka me oriz dhe spinaq
rise and spinach pie’s

500 all

kadaif

[mjalte, rrush i thate, boronice e thate, pistak, chili]
[honey, bried grapes, dried cranberries pistachio, chili]

700 all

byrek 3d
[pete fshati me vaj ulliri, lakra te egra, puder vaj koperi, krem

djathi, vaj majdanozi, beshamel]
[traditional dought with olive oil, wild cabbage, cream cheese,

parsley oil, bechamel]
900 all

patellxhan

[patellxhan i pjekur, djathe manuri, ereza, spec i kuq, vaj ulliri]

eggplant

[baked eggplant, manuri cheese, spices, red pepper, olive oil]
950 all

cheesecake
[paximadhe, harupi, domate confit, pekmez, salce kosi, timo, mjalte]

[paximade, harupi, confit tomatoe, pekmez, sour cream, thyme
honey]

950 all

karpacio gjoks gjeli
[krem pekorino, chips djathi, vaj aromatik]

turkey breast

[pecorino cream, cheese chips, aromatic oil]
11oo all

karpacio vici
[casius, tartuf, rukola, vaj tartufi, grana, chili, frut pasioni,
avokado, dresing]
veal carpaccio
[casius, truflle, arugula, truffle oil, grana, chili, passion fruit,

avocado, dressing]
1400 all

kroketa me mish gengji
[mish gengji breze, beshamel, aioli, krem patate, puder vaj ulliri]

lamb croquettes

lamb breze, béchamel, aioli, potato cream, olive oil powder.
1400 all

kallamar i mbushur
[domate e thare, spec, tul buke, ereza, parmixhano, krem orizi]

stuffed squid
[dried tomatoes, pepper, breadcrumbs, spices, parmesan

cheese, rice cream]
1400 all

karkalec vjola te pjekur ne qymyr
[krem avokado & majoneze pikante]

charcoal grilled viola shrimp

avokado cream, spicy mayonnaise

1500 all

djathe me pistak
[djathe, pistak, mix gjethesh, frut pasioni]

pistachio cheese

[cheese, pistachio, mixed leaves, passion fruit]
1600 all

qofte
[mish qengji & vici jus]
meatballs
[lamb meat & veal jus]

1650 all




Pasta & Risotto

ravioli me mish vici dhe djathe
[demiglas, krem qumeshti, djathe pekorino, vaj tartuf,
filadelfia, kerpudha]

ravioli with veal meat and cheese
[demiglass, milk cream, pecorino cheese, truffle oil,
philadelphia, mushrooms]

1150 all

fshatce vence
[makarona integrale, mish gengji breze, lenge mishi,
djathé i njome, dhie, sherebel, timo]
[wholemeal pasta, lamb meat, meat broth, soft goat cheese,
saage, thyme]
1900 all

spagheti me trofte lumi
[veze peshku, krem, cili]

spagheti with river trout
[fish roe, cream, chili]
1500 gll

ravioli me mish vici dhe burrata
[salce vici demiglas, mocarella burrata, crumble tartufi,

vaj aromatik]

ravioli with veal meat and burrata
[demiglas beef sauce, mozzarella burrata, truftle crumble,
aromatic oil]
1500 all

qafe gengji (terina)
[terina me gafe gengji, salce terine, ravioli me lakra te egra]
lamb neck terine

[lamb neck terine, terine sauce, ravioli with wild cabbage]
2000 all

rizoto me kerpudha te egra
[konsome kerpudhash, oriz, krem porcini, vaj tartufi,
portobello, shimeji]

risotto with wild mushroom
[broth wild mushroom, rice, porcini cream, truffle oil,

portobello, shimeji]
1000 all

rizoto mish gengji breze
[qengj breze, pekorino, demiglas, oriz, leng mishi]
breze lamb risotto

[breze lamb, pecorino, demiglas, rice, meat broth]
1500 all

kus kus me kerpudha te egra
[kerpudha te egra, domate e thate, kurkuma, shimeji,
maskarpone, vaj tartufi]

kus kus with wild mushroom
[wild mushrooms, dried tomatoes, turmeric, shimeji,

mascarpone, truffle oil]
1100 all

pakeri breze me pule
[pule fshati, demiglas, beshamel, arre muskat]
pakeri breze with chicken

[country chicken, demiglas, bechamel, nutmeg]
1100 all

gnochi me krem pekorino
[krem pekorino, chips djathi, tartuf, vaj aromatik]

gnochi with pecorino cream
[pecorino cream, cheese chips, truffle, aromatic oil]
p p
1300 all

conchiglioni me kec breze
[conchiglioni mish keci breze, demiglas, vaj aromatik,
krem pekorino]

conchiglioni with goat breeze
conchiglioni with goat meat, demiglass, aromatic oil, pecorino
cream.

1400 all

linguine / pene
500 all



Pjata kryesore / Main Dish

bao burger
[buke ne avull bao, qofte qengji, dresing,
iceberg, domate, cimicuri]
[Bao bun, lamb meatballs, dressing, iceberg, tomato,
chimichurri]
950 all

troft lumi e pjekur ne qymyr
[pure karrote me yuzu,turshi karrote,qep,kaperi, agrume te
marinuara me dresing calamansi]

charcoat grilled river trout
[carrot puree with yuzu, pickled carrots, onions, capers,
marinated citrus fruits with calamansi dressing]

1000 all

qofte me pite dhe mish gengji
[fasule sy zeza, kos dele, sumac, ereza aromatike, pistak]

meatballs with pita bread and lamb meat
black beans, sheep yogurt, sumac, aromatic seasoning,
pistachios

1200 all

pancete derri
[pure karrote e bardhe, demiglas, karrote turshi, fruta pylli]

pork pancetta
[white carrot puree, pork demiglas, pickled carrots, forest fruit]

1700 all

tagliata vici me krem selino
[demiglas vici, krem selino, krem patate, vaj aromatik]

tagliata beef with celery cream
[demiglas beef, celery cream, potato cream, aromatic oil]

2000 all

kofshe rose konfit

[petka, lenge mishi, shkombe hudhre]
duck thigh confit

[tagliatelle, meat broth, garlic foam]
2300all

kofsh keci me trahana
goat thigh with trahana

2500 all



Mishi/ Meat

berxolle derri me pancete
pork steak with pancetta

2400 /kg
llukanik dele

sheep sausage
2500 /kg

llukanik vici
veal sausage
2700/kg

fileto derri
pork fillet

3200/kg

mish gengji
lamb meat
3300 /kg

brinje ne zgare
grilled ribs
3500 /kg

picania
5000 /kg

tagliata
6000 /kg

tomahawk
6o00/kg

t-bone
7000/kg

t-bone i stazhonuar
seasoned t- bone

7000 /kg

fileto vici
veal fillet

8ooo/kg




Soft drinks

coca cola/ coca colao
180 all
pepsi
180 all
fanta egzotik
exotic fanta
180 all
fanta portokall
orange fanta
180 all
ivi portokall
orangg ivi
180 all
soda portokall
orange soda
210 all
soda limon
lemon soda
210 all
rauch luleshtrydhe
strawberry rauch
270 all
rauch pjeshke
peach rauch
270 all
leng portokalli
orangge juice
400 all
red bull

500 all
uje tepelena 0.25 natyral
tepelena natural water 0.25
100 all
uje tepelena 0.25 i gazuar
tepelena sparkling water 0.25
100 all
uje tepelena 0.75 natyral
tepelena natural water 0.75
200 all
uje tepelena 0.75 i gazuar
tepelena sparklin water 0.75
250 all

Birra/ Beers

tirana
250 all

korca e zeze
black korca

250 all

korca bionde
blonde korca

250 all

amstel
300 all

stela artois
350 all

heineken
400 all

alpha gr
500 all

amstel gr
500 all

Raki/ Brandy

kanelle
tradiotonal cinnamon brandy

250 all
mente dhe mjalte
mint and honey
250 all
shege
pomegranate
250 all
bajame shafran

almon saffron
250 all

arabon
350 all






