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Welcome to Bones Restaurant,
delicious moments await you!

Mirésevini tek Bones,
momente té shijshme ju presin!



] SALADS/SALLATA

¥’ Greek Salad
(tomatoes, cucumber, onions, olives, peppers, white cheese, oregano) 600 ALL
Sallate Greke
(domate, kastravec, gepé, ullinj, spec, djathé, rigon)
¥ Wintery Salad
(spinach, beet root, feta cheese, vinegar dressing, pomegranate) 630 ALL

Sallate dimerore
(spinag, panxhar, djathé i bardhé, shegé, marinim me uthull)

Caesar Salad

(iceberg, caesar sauce, pomodorini, chicken breast, croutons,

grana cheese, corn) 780 ALL
Sallate Cezar

(sallaté iceberg, salcé cezari, domate té vogla, gjoks pule, djathé grana,

bukeé e thekur, misér)

¥ Rucola Salad
(rucola, pomodorini, vinegar balsamic, grana cheese) 790 ALL
Sallate Rukola
(rukola, pomodorini, djathé grana, uthull balsamike )
Bones Salad
(beef fillet, pineapple, avocado, pomodorini, spinach, white cheese) 1750 ALL

Sallate Bones
(fileto vici, ananas, avocado, domate té vogla, spinaq, djathé i bardhé)



SOUPS/SUPE

Chicken soup

(Carrots, celery, dill) ALL
Supé Pule 50

(karrota, selino, kopér)

¥ Cream carrot soup with leek soufflé
(Carrots, onions, leek, grana cheese, cooking cream, eggs, potatoes) 650 ALL

Supé krem karrote dhe sufle preshi
(karrota, gqepé, presh, djathé grana, pana kuzhine, vezé, patate)

French Soup with fish slices

(onions, tomatoes, fish, basil) 800 "
Supe Franceze me copéza peshku

(gepé, domate, peshk koc, borzilok)



APPETIZER/ANTIPASTA

"\ Baked Feta Cheese

(cheese, tahini, honey, sesame, sfogliate)

Djathé i bardhé i furrés
(djathé lope, tahini, mjalté, fara susami, peté sfogliate)

¥ Bruschetta with ratatouille eggplant

(eggplant, tomatoes, mozzarella, basil)

Brusketa me “ratatouille” patélixhani
(patéllxhan, domate, mozzarella, borzilok)

Chicken Tortilla

(chicken breast, iceberg, grana cheese, caesar sauce)
(gjoks pule, iceberg, djathé grana, salcé cezari)

Filled Calamari
(rucola, feta cheese, seasoning)

Kallamar i mbushur
(rukola, djathé i bardhe, eréza)

Grilled Shrimps
Karkalec Zgare

Saganaki Shrimps

(tomatoes sauce, feta cheese, pepperoni, parsley, onions,
garlic, white wine)

Karkalec Saganaqi

(salcé domate, djathé feta, spec djegés, majdanoz, gepé,
hudhér, veré e bardhé)

Smoked Salmon
(green apple, mozzarella buffalo, olives pate)

Salmon | tymour
(mollé jeshile, mozzarella buffalo, pate ulliri)

650 ALL

700 ALL

820 ALL

1050 **

1100+

1150 ™

1350 **



APPETIZER/ANTIPASTA

¥ Mozzarella Buffalo
(mozzarella buffalo cheese 250g, rucola, almonds,

@apmcot compound, basil pesto) 1480 ALt
(djathé mozzarella buffalo 250g, rukola, bajame,

komposto kajsie, pesto)

Mix Ham-Cheese 1500 ALL
Mix proshuté - djathé

Grilled Octopus
(mashed peas, grilled shrimps) ALL
Oktapod zgare 1580

(pure bizele, karkalec zgare)

Beef Tacos
(Iceberg salad, guacamole avocado, beef fillet, barbecue sauce) 1580 ALL

Tacos Vici

(sallaté iceberg, guacamole avokado, fileto vigi, salcé barbecue)

Beef Tartar
(guacamole avocado, red onion, tomato, lime) 1880 AL

Tartar Vici

(guacamole avokado, gepe e kuge, domate, lime)



PASTA

Pasta Gluten Free available please ask the waiter
Makarona pa Gluten té disponueshme, ju lutemi pyesni kamerierin

V¥ Spaghetti with tomatoes Confit
(pomodorini, garlic, seasoning, grana cheese) 610 ALL
Spaghetti domate Konfit

(domate té vogla, hudhra, eréza, djathé grana)

Penne with Salmon
(salmon, cooking cream, tomatoes sauce, capers) 850 ALL
(salmon, pana kuzhine, salcé domate, kopér)

V¥ Ravioli with Ricotta & Spinach
(truffle sauce, cooking cream, grana cheese) 900 ALL
Ravioli rikota dhe spinag
(pasté tartufi, pana kuzhine, djathé grana)

Pappardelle Bolognese

(beef meat, tomatoes sauce, grana cheese, parsley,

garlic, onions, carrots, celery) 980 ALL
(mish vigi, salcé domate, djathé grana, majdanoz, hudhér,

qepé, karroté, selino)

"V Fresh Tagliatele
(mozzarella buffala, grana cheese, almond, basil pesto) 990 ALL
Tagliatele e freskét
(mozzarella buffala, djathé grana, bajame, pesto borziloku)

Linguini Sea Food

(calamari, shrimps, octopus, pomodorini, Perlati sauce, parsley) .”80 ALL
Linguini Fruta Deti

(kalamar, karkalec, oktapod, pomodorini, salcé perlati, majdanoz)

Tagliatele Bones
(beef fillet, avocado, tomatoes, cooking cream, turmeric, squid ink) 1250 ALL
(fileto vici, avocado, domate, pana kuzhine, truméz, e zezé sepie)



RISOTTO

Risotto with Spinach & Chicken
(chicken breast, spinach, butter, grana cheese)
Rizoto me pulé dhe spinaq

(gjoks pule, spinaq, gjalpé, djathé grana)

Risotto with shrimps and pumpkin cream
(shrimps, wintery pumpkin, mint, butter, grana cheese)
Rizoto me karkalec dhe krem kungulli

(karkalec, kungull diméror, mente, gjalpé, djathé grana)

BURGERS

All Burgers are served with French fries
Té gjithé Burgeret shogérohen me patate té skuqura

Chicken Burger

(chicken breast, salad, gouda cheese, mayonnaise, tomatoes,
ketchup, pickles)

(gjoks pule, sallaté, djathé guda, majonezé, domate,

ketchup, kastravec turshi)

Classic Burger

(beef meat, salad, cheddar cheese, mayonnaise, tomatoes,
ketchup, pickles)

(mish vigi, sallaté, djathé cheddar, majonezé, domate,
ketchup, kastravec turshi)

Bones Burger

(smoked beef, cheddar cheese, red onion, pickles,
mayonnaise, salad)

(mish vigi“gafé” e tymosur, djathé cheddar, gepé e kuge,
kastravec turshi, majonezé, sallaté)

900 ALL

1180

950 ALL

1180+

1450



PANINI

All Panini are served with French fries
Té gjitha paninet shérbehen té shogéruara me patate té skuqura

Chicken Panini
(chicken breast, Caesar sauce, iceberg, grana cheese )

Panine me pule
(gjoks pule, salce cezari, iceberg, djathe grana)

Club Sandwich

(Chicken fillet, gouda cheese, tomatoes, lettuce, mayonnaise)
(fileto pule, djathe gouda, domate, sallate, majoneze)

¥ Vegetarian Panini
(mozzarella buffalo, basil pesto, tomatoes, green salad)
Panine Vegjetariane
(mozzarella buffalo, pesto borziloku, domate, sallate jeshile)

Bones Panini

(beef, cheddar cheese, mayonnaise, ketchup, barbecue sauce,
cabbage)

(gafe vici, djathe chedar, majoneze, ketchup, salce barbecue, laker)

850 ALL

850 ALL

1150

1450



MAIN DISH MEAT
PJATA KRYESORE MISH

Grilled Chicken fillet
Fileto pule e zgarés

Baked veal ribs
(carrot, celery, red wine, potatoes, demi glass sauce)

Brinje Vici té furrés
(karrotg, selino, veré e kuge, patate,salcé demi glas)

Traditional Baked Chicken (2 persons)

(1/2 chicken, rice, saffron, seasoning)

Pulé e furrés(2 persona)
(pule 2, oriz, shafran, eréza)

Beef Tagliata

(beef fillet, rucola, grana cheese, balsamic vinegar)

Taliate Vici

(fileto vigi, rukola, djathé grana, uthull balsamike)

Beef fillet

(cream peas, mushrooms, red pepper, bacon, demi glass sauce)

Fileto Vici me krem bizele
(krem bizele, kérpudha, specikuqg, panceté, salcé demi glass)

Florentine Steak (minimum 2 Persons)
Optional by choice Chimichurri sauce,
butter with herbs, BBQ Sauce

Rib-Eye Angus Steak (minimum 300g)
Optional by choice Chimichurri sauce,
butter with herbs, BBQ Sauce

84p

1250

1550

1980+

2200

5500 ALL/KG

14000 A6



MAIN DISH FISH
PJATA KRYESORE PESHK

Baked Fish

(rice, saffron, seasoning)

Peshk i furrés
(oriz, sahfran, eréza)

Fish and Chips

(fried fish,fries and tartar sauce)

Peshk i skuqur

(peshkiskuqur, patate té skuqura dhe salcé tartar)

Sea Breams Fish fillet
(hazelnut, souted spinach)
Fileto peshku Koc

(bajame, spinaq sote)

Grilled Salmon with teriyaki sauce
(broccolini, soya sauce, honey, garlic, ginger)
Salmon i pjekur né sgaré me salcé teriyaki
(brokolini, salcé soje, mjalté, hudhér, xhinxher)

1380

1560

1450

1750 ™



TRADITIONAL DISHES
PJATA TRADICIONALE

Tave Dheu
(ricotta, pepper, tomatoes, lamb liver, black pepper, seasoning)

(ricotta, spec, domate, té brendshme gingji, piper i zi pluhur, eréza)

Yaprak dolma with meat,
cabbage, yoghurt sauce and rice
Japraké me mish, lakér, salcé kosi dhe oriz

Lamb meat

(potatoes, zucchini, feta cheese, capers)
Mish qingji

(papate, kungull, dajthé feta, kaperi)

1180+

1200+

1480



SIDE DISH
SHOQERUESE

¥ Onion Ring with chili sauce
Qepé krokante me salcé chilly

V¥ Baked Baby potatoes with seasoning
Patate té vogla té furrés me eréza

Y’ French fries
Patate frite

" Grilled vegetables
Perime zgare

V¥ White cheese
Djathe i bardhé

"} Cheese croquette with chilly sauce
Kroketa djathi me salcé chilly

Mushroom soute with bacon
and demi glass sauce

Kérpudha Soute me panceté dhe salcé demi glass

320Au

360Au

390Au

400

400

580Au

780Au



DESSERTS
EMBELSIRA

Chocolate Soufflé
Rum Baba Cake
Cheese Cake

Coconut

Thank you!
Faleminderit!

460"
500 1
520 1!
550 11



