URA E KOVACIT

AGROTURIZEM

SALLATA | SALAD

Sallata e Kovagcit / Kovaci Salad 650 Leké
Gjethe jeshile, rukola, panxhar i kuq, arra, djathté dhie dhe fruta
Green leaves, arugula, red beet, walnuts, goat cheese and fruit

Sallata Sweet & Sour | Sweet & Sour Salad 700 Leké
Miks gjethesh me feta dardhe, gorgonzola, domate gershi, bajame té
pjekura, qgigra dhe narden

Mixed greens with pear slices, gorgonzola, cherry tomatoes, roasted
almonds, chickpeas and "narden"

Sallaté Fshati / Village Salad 450 Leké
Domate, speca, gjethe jeshile, qepé, kastravec, djathé, ullinj

Tomatoes, peppers, green leaves, onion, cucumber, cheese, olives

Sallaté Iceberg / Iceberg Salad 500 Leké
Iceberg & karroté e griré, bajame té pjekura, boronicé e thaté, marinuar
me vaj hudhre & lime

Grated Iceberg salad & carrot, roasted almonds, dried cranberries,
marinated with garlic and lime oil

Sallata Detox | Detox Salad 650 Leké
Iceberg, avokado, arra, domate confit, ondele ulliri, boronicg, petale
grana, aceto balsamico dhe fara kungulli

Iceberg, avocado, walnuts, confit tomatoes, olive rondelles,
cranberries, grana petals, balsamic vinegar

SUPA | SOUP

Supé Pule | Chicken Soup 400 Leké
Fileto pule, selino, karroté, kérpudha, qepég, vezg, limon, majdanoz
Chicken fillet, celery, carrot, mushrooms, onion, egg, lemon, parsley

Supé Krem Kérpudhash | Mushroom 400 Leké
Cream Soup

Kérpudha té kaurdisura, shuar me veré dhe ajké quméshti dhe arra té
grira

Mushrooms in wine and cream with grated walnuts

Supé Karrote |/ Carrot Soup 300 Leké
Karroté, xhinxher, patate

Carrot, ginger, potato

Supé Krem Brokoli / Broccoli Cream Soup 300 Leké
Brokoli, lulelakér, karroté

Broccoli, cauliflower, carrot

NE MES TE TAVOLINES /| SHARED
APPETIZERS

Lakror n' Sa¢ (4-5 pax) 1500 Leké
gepé & domate / bulmet dhe vezé / spinag. shogérohet me dhallén e
shtépisé

Albanian tradition pie baked on fire. Served with homemade buttermilk

Buka e Kovagit /| Kovagci's Bread 250 Leké
Kula¢ me vezé fshati dhe djathé té bardhé

Flatbread with village eggs and white cheese

Brusketa Mesdhetare | Mediterranean 300 Leké
Bruschetta
Bageté, domate, djathé lope, hudhra, majdanoz

Baguette, tomato, cow cheese, garlic, parsley

Turshi té Shtépisé | Homemade Pickles 500 Leké
Domate, speca me krem, lakér, kastravecg, speca djegés

Tomatoes, peppers with cream, cabbage, cucumbers, hot peppers

Tavé Tradicionale me Pllagi / Traditional 500 Leké
Casserole
Fasule pllaqi, gepé, karrota, selino

Big beans, onion, carrots, celery

"Petulla té fshira" 500 Leké
Palacinka, djathé i bardhé, gjalpé, djathé gouda, hudhra

Pancakes, white cheese, butter, gouda cheese, garlic

Djathé Furre | Baked Cheese 400 Leké
Djathé lope, speca, domate, ullinj, gouda

Cow cheese, peppers, tomatoes, olives, gouda

Kackavall me Mantel | Hard cheese baked 400 Leké
Kackavall, susam, mjalté

Albanian hard cheese, sesame, honey

"Férgesé" 400 Leké
Speca me gjizé, hudhra, gjalpé dhe vaj ulliri

Peppers fried with cottage cheese, garlic, butter

Speca me Djathé |/ Peppers with Cheese 400 Leké
Speca té kuq, djathé lope, gouda, majdanoz, hudhra

Red peppers, cow cheese, gouda, parsley, garlic

Kérpudha té€ Dehura | Wine Drunken 450 Leké
Mushrooms
Kérpudha, gjalpé, veré

Sautéed Mushrooms, butter, wine

Spring Rolls me Perime / Vegetable Spring 500 Leké
Rolls
Me salcé sweet chilly

With sweet chili sauce

EMBELSIRA | DESSERTS

Krem Brule /| Creme Brilée 300 Leké

Soufle me cokollaté /| Chocolate Soufflé 400 Leké

Akullore me 3 shije / Ice Cream 3 Flavors 300 Leké



URA E KOVACIT

AGROTURIZEM

PASTA & RISOTTO

BIFTEK VICI DHE MISHRA | MEATS

Ravioli 800 Leké
Té mbushur me ricotta me salcé tartufi

Stuffed with ricotta, with truffle sauce

Paccheri 1000 Leké

me ragu vi¢i me krem perimesh, grana dhe domate gershi
With veal ragu, vegetable cream, grana and cherry tomatoes

Spaghetti Carbonara 800 Leké
carbonara tradicionale me guanciale

Traditional carbonara with guanciale

Fagottini 900 Leké
me spinag, mbushur me ricotta, salcé domate, krem djathi

With spinach, stuffed with ricotta, prosciutto crudo

Risotto 800 Leké

me kérpudha ose tartuf
with Mushrooms or Truffle

Risotto with Veal Fillet 1000 Leké

me fileto vigi, avokado dhe pomodorini
Avocado and Pomodorini

PJATA TRADICIONALE DHE PREMIUM

Gjel Fshati | Free-Range Rooster (4 pax) 4500 Leké
sipas déshirés me qull dhe arra / pilaf

As desired, with porridge and walnuts / pilaf

Miks Mishrash né Skaré | Mixed Grill (4 4800 Leké

pax)
fileto pule, paidhage gingji, panceté gici, biftek vici, qofte
Chicken fillet, lamb chops, pork belly, veal steak, meatballs

Té brendshme qingji / Lamb's offal 800 Leké
Té brendshmet e gingjit, gepé, veré, gjalpé, majdanoz

Lamb, onion, wine, butter, parsley

Qofte tradicionale skaré / Grilled Meatballs
*minimumi 4 copé
Minimum 4 pieces

150 Lekélpc

Bérxollé Vici | Veal Chop 1300 Leké
shogéruar me patate furre & salcé BBQ

Served with baked potatoes & BBQ sauce

Biftek Vici | Veal Steak 1500 Leké
shogéruar me patate furre & demi glace

Served with baked potatoes & demi-glace

Bone Fileto / Bone Fillet 1900 Leké
né skaré, me patate furre

Grilled, with baked potatoes

Fileto Vigci / Veal Fillet 2200 Leké
me salcé piperi dhe pure gigrash

Pepper Sauce and Chickpea Puree

Fileto Vici pané | Breaded Veal Fillet 2200 Leké
me fésték, pure patatesh dhe salcé sweet chilly

Pistachio Crumbs, Potato puree and sweet chili sauce

T-Bone steak
me patate furre
With baked potatoes

800 Leké / 100g

Fileto pule / Chicken Fillet 900 Leké
me ajké qumeéshti & kérpudha

with Cream & Mushrooms
Mish gingji furre | Baked Lamb Meat 3200 Lekélkg
Paidhage Qingji / Lamb Chops 2500 Lekélkg

Panceté Gici | Pork Belly 2000 Lekélkg

Qofte Shtépie | Homemade Meatballs 500 Leké
me salcé té kuge dhe vaj borziloku

With red sauce and basil oil

Brinjé gici furre | Baked Pork Ribs 1600 Leké

me salcé BBQ dhe pluhur féstek
Baked Pork Ribs with BBQ sauce

MENU FEMIJESH | CHILDREN’S MENU

Supé perimesh |/ Vegetable Soup 350 Leké
Pasta me gjalpé / Pasta with Butter 350 Leké
Mini qofte / Mini Traditional Meatballs 300 Leké
Chicken fingers | Chicken Fingers 800 Leké



