L s
BY 4VM \_/

MARINA

SEAFOOD RESTAURANT

MIRE SE ERDHET TEK “MARINA 4VM”

‘ ‘ JU PREZANTOJME ME HISTORINE E VELLEZERVE
QE VENDOSEN TE SJELLIN DETIN DHE LIQENIN NE MES TE QYTETIT.
PAS NJE EKSPERIENCE SHUME VJECARE
NE FUSHEN E KULINARISE MESDHETARE DHE ASA] TRADICIONALE
VENDOSEN TE MARRIN ME TE MIREN E BOTES UJORE QE RRETHON QYTETIN TONE.
TERESISHT TE PERKUSHTUAR PRODUKTEVE NGA DETI DHE LIQENI YNE,

ME PROFESIONALIZEM DHE DASHURI TE PERGATITURA DHE TE SERVIRURA PER JU! , ,

by | it

SCAN ME

0 Marina 4VM @ Www.marina4dvm.com @ 068 444-4465
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MARINA o

SEAFOOD RESTAURANT

Sa té hapim oreksin

Kroketa Peshku
600L

Brusketé me Salmon
(Avocado, Rukola, Rikota)

550L

Brusketé Klasike

(Domate, Djathé, Eréza, Salcé e Bardhé e Marinuar)

300L

Brusketé me Acuge
(Salcé e bardhé e marinuar)

450L

Brusketé Marina
(Pomodorini, Peshk i Regjur, Grana Padano)

600L

Brusketé Miks
600L

[t fe Superstar

Supé Peshku
(Peshkun e Dités)
300L

Supé Fruta Deti

450L

Supé Oktapodi
(Specialiteti yné)
450L

Lamtaria é3hté nfjé Sallute
e shijstme/!
Sallaté Marina

(Peshk i regjur, Baby Spinaq, Jeshile, Rukola, Mollé, Finok)
550L

Sallaté Cezar
(Jeshile, Ajsberg, Karkalec, Parmixhano, Buké e Thekur Salcé)

650L

Sallaté Rukola

(Rukola e freskét, Pomodorini, Grana, Balsamic)
450L

Sallaté Mikse

(Miks Gjethesh, Pomodorini, Domate, Kastravec, Qepé e marinuar)

350L

Sallaté Sweet and Sour
(Jeshile, Rukola, Fruta té thata & té émbla, Grana, Padano,
e Marinuar me Iéng limoni, Aceto e Embél)

450L
= SN\
Sygjerimi yné: \
Pinot Grigio
Vino dell’ Amicizia
I Kantina: Italo Cescan |
Rajoni: Veneto
Varieteti: Pinot Grigio
\ Véllimi:0.75L / Alkooli: 12.5% /'

2.200L SCAN ME

@D wwwmarinadvm.com @ 068 444-4465
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SEAFOOD RESTAURANT

Dicka e ftohté sa per ngrotje

Miks i marinuar
(2 Persona)
1500L

Miks i marinuar
(4 Persona)
2500L

Sallaté e ftohté Deti
900L

Oktapod i marinuar (i egér)
1090L

Karkalec i marinuar
990L

Karpacio Salmoni

1390t

Karpacio Levreku
1190L

Karpacio Miks
1490L

Skampi i marinuar
1500L

Shénim:

Gjithashtu nga ekspozitori do té gjeni : skampi, karkalec

violé, tigér, king royal, kallomaré, sepje e egér

Pér?ﬂ’qué duan té shijojné té bukurén e detit kemi edhe §=

rg{'ink’czlllé, arragosté, astice.

0 Marina 4VM

@ www.marina4vm.com

Megé filluarm té ngrotemi!

Karkaleca né tigan
(Gjalp, Baziliko, Pomodorini, Rukola)
1050L

Frituré Mikse

1300L

Karkalec Zgare
1100L

Karkalec Saganaki
1100L

Miks Fruta Deti né Taveé
(Me Salcé Rozé)
1200L

Frituré Kallamareé
1000L

Kallamaré né tigan
(Veré, Limon, Baziliko)
1000L

Kallamaré Zgare

900L

Midhje

500L

N
Sygjerimi yné:

Pecorino
Terre Di Chiete

Kantina: Tollo
Rajoni: Abruzzo

, SCAN ME
/ e

Varieteti: Pecorino

Véllimi:0.75L / Alkooli: 13.5%

3.000L

@ 068 444-4465




Nga Ligens

Tavé Krapi
(Tradicionale e Shkodrés)

MARINA

SEAFOOD RESTAURANT

1250L

Krap Zgare

1050L
Ngjala
1500L

Fileto Qefulli
800L

Sygjerimi yné:
Kallmet Prestigj
Kantina: Kallmet
Rajoni: Kallmet, Lezhé
Varieteti: Kallmet
VEéllimi:0.75L / Alkooli: 14%
3.000L
y =
SCAN ME
(=] ]

@ Www.marinadvm.com

BY 4VM

Zhytuni né Shife té Freskéta Deti!

Fileto / Kocé Levreku
(Shogéruar me Perime té ziera ose Veré e Limon)

1300L

Levrek
1050L

Koceé
1050L

Miks Peshku
(I pérzgjedhur nga deti i Velipojés )

1950L

Salmon
(Patéllxhan né Balsamik, Rukola, Pomodorini)
1500L

Merluc II (Frituré)
800L

Barbun II (Fritureé)
800L

Peshk i Egér

(Pyet kamarierin pér llojin dhe cmimin)

Shénim:

Gjithashtu nga ekspozitori do té gjeni larmishméri
té peshkut té egér i cili vien ¢do dité i ndryshém si:
Dental, Fagri, Peshk Gjel, Peshkatrice, Skarpine,
Levrek, Koc, Romb, Gjuzé etj.

@ 068 444-4465
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SEAFOOD RESTAURANT

Le ti pérziejmé pak gferat Embél e miré qofshi 23

Tortiglioni me Levrek Souffle

750L 400L
Spaghetti me Ragu Oktapodi Panacotta
(Specialiteti yné)

o 300L
Tagliatelle me Peshkatrice CheeseCake
750L 350L

Linguine Fruta Deti
690L

ose

Pyet Kamarierin pér

Linguine Karkalec I émbélsirén e dités.

750L

Rizoto Fruta Deti
690L .- -

Rizoto Karkalec I/ Kungull :
800L f Sygjerimi yné: \

Rizoto Karkalec (i egér) Greco di Tufo
1000L Kantina: D”Antiche Terre \
Rajoni: Campania
Varieteti: Greco
Véllimi:0.75L / Alkooli: 13% /’
2.600L

@ www.marina4vm.com @ 068 444-4465




Kotitedl

Blu Lagoon
500L
Mojito

500L

Negroni

600L

Rum and Coke
500L

Vodka Sour
600L

ﬂ/fel‘l'ﬁl/
Prosecco (Goté)
300L
Aperol Spritz
500L

Campari Spritz

500L—
Birra

Heineken 0.33 m/

300L

Birré Korca Bjonde 0.33 m/

200L
Paulaner i turbullt 0.5 m/
400L

Stela 0.33 m/
250L

Budweiser 0.33 m/

300L

Liker

Limoncello
200L

Amaro del Capo
350L -

Amaro Montenegro

50L X
"yii .
Jdgermeister

300L——— —
Férnet Branka ™
¥

250L —

F

Brandy

Skénderbeu Vsop
300L

Remy Martin Vsop
700L

Martell Vso
500L

Couriviser
500L—— =—

Whiskey
Black Johnny
500L

Red Johnny
300L

Jack Daniels
300L

Chivas
350L

Oban
400L-

Rateia

Raki Moskat
200L"

Raki Kumbulle
200L

Raki Ftoi
300L

Gin
Gin Hendrix

500L

Glen Grant
400L

Tanqueray
350L

@ www:-marina4vm.com

SCAN ME
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SEAFOOD RESTAURANT

WELCOME TO "MARINA 4VM”

‘ ‘ WE PRESENT YOU WITH THE STORY OF THE BROTHERS
WHO DECIDET TO BRING THE SEA AND THE LAKE IN THE MIDDLE OF THE CITY.
AFTER MANY YEARS OF EXPERIENCE IN THE FIELD OF MEDITERRANEAN AND
TRADITIONAL CUISINE. THEY DECIDED TO GET THE BEST OF THE WATER WORLD THAT
SURROUNDS OUR CITY.FULLY DEDICATED TO PRODUCTS FROM OUR SEA AND LAKE,

PREPARED AND SERVED FOR YOU WITH PROFESSIONALISM AND LOVE! , ,

Ly ¥\ Mt

SCAN ME

0 Marina 4VM @ www.marina4vm.com @ 068 444-4465
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To Open the Apetite

Fish croquettes
600L

Salmon Bruschetta
(Avocado, Arugula, Ricota)
550L

The Classic Bruschetta
(Cheese, Cherry tomatoes, Spices)
250L

Acuga Bruschetta
(Marinated white sauce)

450L

Marina Bruschetta

(Cherry Tomatoes, Shrimps)
600L

Mixed Bruschetta
600L

You are a Superstar

Fish Soup
(Chef’s Fish of Choice )

300L

Seafood Soup
450L

Octopus Soup
(Our Speciality)
450L

Ha/}/ﬂ'//teoff i a delicious Salad

Marina Salad
(Tinned fish, Baby Spinach, Arugula, Apple, Fennel, Lettuce)
550L

Cezar Salad
(Lettuce, Iceberg, Shrimp, Parmigiano, Toasted Bread, Authentic Sauce)
650L

Rucola Salad

(Fresh Salad, Cherry Tomatoes, Grana, Balsamic Vinegar)
450L

Mix Salad
(Lettuce, Cherry Tomatoes, Cucumber, Onion, Marinated)
350L

Sweet and Sour Salad

(Lettuce, Arugula, Dried & Sweet Fruit, Grana Padano,
Marinated with lemon juice, sweet balsamic)

450L
s S
Our Suggestion: %
Pinot Grigio
Vino dell’ Amicizia
1
Canteen: Italo Cescan ‘
Region: Veneto

Varieties: Pinot Grigio

\‘ Volume:0.75L / Alcohol: 12.5% /'

SCAN ME

@) wwwmarinadvm.com @ 068 444-4465
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(4 4 »
Something cold fust to warm up! Stnce we started to warm ap!
Shrimp in the pan
Marinated Mix (Butter, Basil, Tomatoes, Arugula)
(For 2 People) 1050L
1500L \ D
Mix Fried Seafood
Marinated Mix 1300L
(For 4 People)
2500L Grilled Shrimps
Cold Sea Salad 1100t
700L Saganaki Shrimps
Marinated Wild Octopus 1100L
1070t Casserole Seafood Mix
Marinated Shrimps (With Rose Sauce, Wine, Lemon, Basilico)
990L 1200L
Salmon Carpaccio Grilled Squids
1390L J00L
. Squids in the pan
Seabass Carpaccm (Wine, Lemon, Basilico)
1190L 1000L
. D Fried Squids
Carpaccio Mix 1000L
1490L
. . Mussels
Marinated Scampi 500L
1500L - St
RN
N ote: Our :ugg?stion:
Also from the exhibitor you will find: scampi, violet Terre Di Chiete
shrimp, tiger, king royal, squid, wild cuttlefish Yol =l
Region: Abruzzo
Varieties: Pecorino /'
For those who want to enjoy the beauty of the seaq, Volume:0.75L  Aleohol: 13.5%
3.000L

we also have sea locust, lobster, astice.

0 Marina 4VM @ www.marinadvm.com @ 068 444-4465
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SEAFOOD RESTAURANT

From the Lake Dive into fresh taste!

Bream / Seabass Fillet
(With Boiled Vegetables, or Wine & Lemon)

1300L

Crap Casserole
(City's Traditional Dish)

1250L

Grilled Crap Seabass
1050L 1050L

EEL Bream

1500L 1050L

Mulled Fillet Mixed Fish
800L (Choosen from the Velipoja Sea)

1950L

Salmon
(With Eggplant, Balsamic Vinegar, Rucola, Cherry Tomatoes)

) 2 1500L

Fried Cod
Our Suggestion: * 800L

Kallmet Prestigj ‘ Flathead grey mullet

Canteen: Kallmet 800L

Region: Kallmet, Lezhé

Varieties: Kallmet ' Wild FiSh
(Ask the Waiter for the price and type of Fish)

Volume:0.75L / Alcohol: 14%

3.000L / #1%*

) Note:

Also from the exhibitor you will find a variety of
- /\ . wild fish which comes every day different such
as: Pink dentex, Red porgy fish, Rooster Fish,
Catfish, Scarp, Sea Bass, Bream, Rhombus etc.

0 Marina 4VM @ WwWw.marinadvm.com @ 068 444-4465
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Let & Mix things a bit.. Making sweet things happen. 23

Seabass Tortiglioni Souffle
750L 400L
Spaghetti with Octopus Ragu Panacotta
(Our Speciality) 300L
800L
. Cheese Cake
Catfish Tagliatelle
350L
750L
Seafood Linguini OR
690L (Ask the Waiter
Shrimp Linguini 1 for the Day’s Speciality)
750L

Seafood Risotto
690L

Pumpkin / Shrimp Risotto I

800L Our Suggestion:
% i 5 Greco di Tufo .
Wild Shrlmp Risotto ‘Il Cavaliere” g
1000L \

Canteen: D”Antiche Terre
Region: Campania
Varieties: Greco

Volume:0.75L / Alcohol: 13%

2.600L

@ www.marina4vm.com @ 068 444-4465
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Blu Lagoon L U
J
500L B ran a y
Mojito \/
500L Skénderbeu Vsop
Negroni 300L ’
600L Remy Martin Vsop _— \(
Rum and Coke 700L
coaL Martell Vso
Vodka Sour 500L
sopt Couriviser

Aperdtif W2

Prosecco (a Glass)

Wéé}’éey

300L Johnny Black
Aperol Spritz 0%
500L Johnny Red
Campari Spritz \//o)
500L Jack Daniels
300L
)
Beer s Chivas
. 350L
Heineken 0.33 m/
300L Oban
3 . 400L
Birré Korca Bjonde 0.33 m/
200L
Paulaner i turbullt 0.5 m/ Bﬁan&y
400L Moskat Brandy
Stela 0.33 m/ 200L
250L
Pl B
Budweiser 0.33 m/ gt Hrandy
Jy 200L
Quince Brandy
300L
Liker
Limoncello Gl'l/t
ROk Gin Hendrix
Amaro del Capo 500L
R Glen Grant
Amaro Montenegro 400L
50L
- \X — Tanqueray
Jagermeister 350L.
300L SCAN ME
Férnet Brankﬁ\ i
250L i

I 5 N

0 Marina 4VM www.marinadvm.com @ 068 444-4465




