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MEISON BISTRO

% kéto rreshta éshté e shtriré njé pjesé historie e familjes soné. Ky biznes éshté vendi
yné i lumturisé dhe i paqes ndaj déshirojmé té ndajmé nisjen e tij bashké me ju.

Meison nisi né 1992, me 3 milioné té marra hua dhe sot menaxhon 12 varka peshkimi,
njé magaziné furnizimi me peshk té freskét, njé restorant té vetin dhe njé ekip prej 40
anétarésh té cilét punojné né kété biznes njésoj si té ishte i veti...dhe né fakt éshté edhe
ityre.

Pronari i sotém, dikur djalé i ri, nuk e mendonte gé ajo dité ku shiti peshk né mes té
rrugés ishte plani i Zotit pér ta stérvitur pér rrugén e lodhshme por té bukur e cila do
bénte té mundur trashégimin e ketij biznesi brez pas brezi.

Té mbash né mendje gradagela té larta, por té ecésh kémbadorazi, ky po qé éshté vizion.
Ju sot ndodheni né Meison dhe me shumé dashamirési do donim té ju dhuronim njé

kujtim té bukur pérmes pjatave té shijshme dhe mikpritjes sé¢ ngrohté qé ne i mésuam
ndér vite.
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a these lines lies a part of our family’s history. This business is our place of happiness
and peace, so we want to share with you how it all started...

Meison started in 1992, with 3 million lek borrowed and today manages 12 fishing boats,
a fresh fish supply warehouse, his own restaurant and a team of 40 members who work
in this business as if it were their own... and in fact it is theirs too.

Today’s owner, once a young boy, did not think that the day he sold fish in the middle of
the road was God’s plan to train him for the long but beautiful path that would make it
possible to inherit this business from generation to generation.

Keeping tall buildings in mind, but walking slowly, that’s what vision is.

Today you are here and we would very kindly like to give you a beautiful experience
through the delicious dishes and the warm hospitality that we have learned over the

years.
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Qofshim miq t¢ miré bashke Gijithnjeé!
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NGA DO IA NISIM?
Starters

Sallata Toké Det 600
Rukola, lakér, frut deti, pomodorini
(Land-Sea Salad)

Sallata Meison 600
Rukola, radikio, peshk merluc, salca e shefit
(Meison Salad)

Sallata e Rukolés 500
(Rucola Salad)

Sallata e Provincés 500
Domate, qepé, ullinj, kastravec, spec, djathé
(Village Salad)

Sallata Jeshile 350
(Green Salad)
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Supa e Arté 400
Merluc, karroté, kopér
(Golden Fish Soup)

Supa e Gjyshes 350
Perime té stinés
(Vegetable Soup)

Perime Shumeéngjyréshe Zgare 500
(Grilled Vegetables)

Patatet e Shtépisé 350
(French Fries)

Djathé i Bardhé 300
(Feta Cheese)



S
A

MEISON BISTRO

ANTIPASTA TE FTOHTA

Cold Appetizers

Sallaté Oktapodi 750
(Octopus Salad)

Sallaté Fruta Deti 750
(Seafood Salad)

Salmon Gravlax 750
(Gravlax Salmon)

Aguge té Marinuara 500
(Marinated Anchovies)

Karkalec Violé Krudo 900
(Raw Marinated Viola Schrimps)

Karkalec Tigér Krudo 900
(Raw Marinated Tiger Schrimps)
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Skampi Krudo 900
(Raw Marinated Scampi)

Carpaccio Oktapodi 800
(Octopus Carpaccio)

Carpaccio Levreku 750

(Sea Bass Carpaccio)

Tartar Toni 800
(Ton Tartare)

Tartar Salmoni 800

(Salmon Tartare)

Tartar Karkaleci Violé 850
(Viola Shrimp Tartare)

Tartar Skampi 850
(Scampi Tartare)
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ANTIPASTA MIX
Mix Appetizers

Antipasta “Crudo pér Dy” 1300
Skampi, Violé, Tigér
(Crude Shrimp Appetizer for two)

Antipasta “Crudo pér Katér” 2600
Skampi, Violé, Tigér
(Crude Shrimp Appetizer for four)

Antipasté Ishulli 1600
(Role Salmon Gravlax, Tartar Skampi/Viol€)
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ANTIPASTA TE NGROHTA
Warm Appetizers

Antipasté Meison 600
(Meison Appetizer)

Kallamar Zgare me salcén e shtépisé 750
(Grilled Squid with homemade sauce)

Kallamar Frituré 750
(Fried Squid)

Kroketa Peshku 650
(Fish Croquettes)

Karkalec me Salcé Konjaku 750
(Cognac Sauce Shrimps)

Karkalec Zgare 750
(Grilled Shrimps)
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Karkalec Frituré 750
(Fried Shrimps)

Oktapod Zgare 1000
(Grilled Octopus)

Sepje Zgare me salcén e shtépisé 750
(Grilled Cuttlefish with homemade sauce)

Sepje Frituré 750
(Fried Cuttlefish)

Soute “Anija Meison” 2300
(“Meison Ship” Soute)

Midhje Soute 600
(Mussels Soute)
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Tavé Karkalec Pana 750
(Panna & Shrimp Claypot)

Tavé e Zjarrté 750
Kallamar, Sepje, Oktapod
(Red Seafood Claypot)

Tavé e Zjarrté Karkaleci 750
(Red Shrimp Claypot)

Mix Frituré Fruta Deti 2100
(Fried Seafood Mix)

Antipasté Zgare 2200
Kallamar, Sepje, Karkalec

(Grilled Seafood)
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PASTA/ RIZOTO

Linguine me Fruta Deti 700
(Seafood Linguine)

Linguine Karkalec & Kungull 700
(Shrimp & Pumpkin Linguine)

Linguine me Skampi Krudo 800
(Linguine with Raw Marinated Scampi)

Pakeri Peshkatrice 850
(Peskatrice Paccheri)

Penne Pana & Salmon 750
(Panna ¢ Salmon Penne)

Penne Ragu me mish Vici 650
(Penne with Beef Ragu)
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Rizoto Fruta Deti 800
(Seafood Risotto)

Rizoto Karkalec & Kungull 800
(Shrimp & Pumpkin Risotto)

Rizoto Shafran me Krem dhe Skampi/ Violé Krudo 900
(Saffron Risotto with Raw Skampi/Viole Shrimps)

Tris Special Meison 2300
Linguine me Skampi Krudo, Rizoto Karkalec Kungull,
Pakeri me Peshkatrice
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PJATA KRYESORE
Main Dishes

Fileto Toni 900
(Grilled Ton)

Fileto Salmoni 1000
(Grilled Salmon)

Fileto Levreku me Krem Spinaqi 900
(Sea Bass Fillet with Spinach Cream)

Fish & Chips 800
Fileto Merluci shogéruar me Patate dhe Salcé

Koce né Zgaré 800
(Grilled Sea Bream)

Levrek né Zgaré 800
(Grilled Sea Bass)
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Koce Furre me Perime 850
(Oven - Baked Sea Bream)

Levrek Furre me Perime 850
(Oven - Baked Sea Bass)

Barbun Frituré 800
(Fried Red Mullet)

Merluc Frituré 750
(Fried Cod Fish)

Peshk Mix Frituré 1Kg 2300
(Fried Fish Mix 1Kg)

Fileto Pule me Patate 700
(Grilled Chicken Breast with Potatoes)

Biftek Vici me Perime 950
(Grilled Beaf Steak with Vegetables)
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MARRIM NGA EKSPOZITORI?
Fish Display

Barbun 2400/Kg
(Red Mullet)

Merluc 2200/Kg
(Cod Fish)

Levrek Karaburuni 3300/Kg
(Karaburun Bass)

Kocé e Egér Deti I 5500/Kg
(Wild Sea Bream I)

Kocé e Egér Deti IT 3700/Kg
(Wild Sea Bream II)

Kocé e Egér Deti III 2300/Kg
(Wild Sea Bream III)
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Levrek i Egér I 4500/Kg
(Wild Sea Bass I)

Levrek i Egér II 2700/Kg
(Wild Sea Bass II)

Levrek I Egér I1I 2300/Kg
(Wild Sea Bass III)

Peshkatrice 2400/Kg
(Peskatrice Fish)

Dental 3700/Kg
(Dental Fish)

Kovag 3500/Kg
(John Dory Fish)

Gjel 3300/Kg
(Red Gurnard)
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Gjuhéz Extra 3500/Kg
(Sole Fish)

Romb & Gjuhéz II + III 2200/Kg
(Flat Fish ¢ Sole Fish)

Karkalec Toke Tigér 5500/Kg
(Tiger Shrimps)

Karkalec Violé 6000/Kg
(Viole Shrimps)

Skampi 6500/Kg
(Scampi Shrimps)

Cikale 1000/Kg
(Cray Fish)

Zanketé 2000/Kg
(Small Sole Fish)
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Skarpi 3300/Kg
(Skarpi Fish)

Arragosté 9000/Kg
(Lobster)

Gjinkallé 8000/Kg
(Small Lobster)

Ostrike 2300/Kg
(Oysters)

Vongole 2600/Kg
(Clams)

Kallamar I 2600/Kg
(Calamars I)

Perime né Tavé 500 & Peshk Ekspozitori
(Free Choice Fish baked in Oven with Vegetables)
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EMBELSOHEMI PAK
Desserts

Sufle Cokollaté & Akullore 350
(Chocolate Soufle with Ice Cream)

Nostalgjia joné 500
Pér 4 persona
(Traditional Albanian dessert)

Panakota 250
(Panaccota)

Akullore 200
(Ice Cream)
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VERA TE BARDHA
White Wines

Veré e Hapur e Bardhé 1/ 1000
(Opened White Wine 11)

Veré e Hapur e Bardhé 0.51 500
(Opened White Wine 0.51)

Goté Veré e Bardhé 180
(Glass of White Wine)

Pinot Grigio Farina 2018 1700
Greco di Tufo Orneta 2018 3000
Chardonnay Arnile 1700
Donna Lucce 4200
Geheimrat J Riesling Grand Cuvee 5200
Mountes Outer Limits Sauv Blanc 2020 4200

Muller Lavis 3200
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Pinot Grigio Cormons 2600
Prinsipessa Gavia 2500
Sheshi i Bardhé Kavaljon Belba 2019 1700
Chardonnay Kavaljon Belba 2019 2200
Vino Della Pace 4600
Soluna Collio Malvasia 2016 3800
Alto Adige Gewurtraminer 2017 4200
Col Mesian Prosecco Extra Dry 2000

Col Mesian Rose Brut 1500
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VERA TE KUQE
Red Wines

Veré e Hapur e Kuge 1/ 1000
(Opened Red Wine 11)

Veré e Hapur e Kuge 0.5 500
(Opened Red Wine 0.51)

Goté Vere e Kuge 180
(Glass of Red Wine)

Arenile Montepulciano d’Abruzzo Rosso 2017 1600
Sassirossi Primitivo di Manduria 2017 2700
Gocce Primitivo di Manduria Rosso 2013 4600
Amarone Sopra Sasso 4200
Amarone della Valpolicella Rosso 2014 6200
Brunello di Montalcino Col Dorcia 2012 7200
Barola Riserva 4200
Rezerve Kavaljon Belba 2015 2400

Sheshi i Zi Kavaljon Belba 3200
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PIJE TE NGROHTA
Warm Drinks

Kafe Ekspres 80
(Espresso Coffee)

Makiato 100
(Macchiato)

Kapugino me Kafe 150
(Coffee Cappuccino)

Caj i Ngrohté 100
(Hot Tea)
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PIJE FRESKUESE
Cold Drinks

Ujé 0.751 200
(Water 0.751)

Ujé me gaz 220
(Sparkling Water)

Coca Cola 0.33] 180
Fanta 0.33/ 180
Sprite 0.33/ 180
Bravo 0.33] 180

Britvic Schweppes 0.151 180
Orange Soda 0.33/ 180
Lemon Soda 0.33/ 180

Ivi 180
Lipton 180
Sorbetto 130

Rose Lemonade 350
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BIRRA
Beers
Birra Korca 0.33/ 180
Birra Peja 0.33/ 180
Birra Peroni 0.33/ 180
Paulaner 0.33/ 350
Heineken 0.33/ 250

Bitburger 0.33/ 250
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PIJE ALKOOLIKE
Alcoholic Drinks

Limoncello di Capri 180
Amaro Montenegro 250
Amaro del Capo 350
Fernet Branca 250
Chivas Regal 12 Years 350
Jack Daniels 350
Johnny W Red 300
Courvoisier VSOP 500
Courvoisier VS 400
Frapin Cognac 750
Metaxa 250
Grappa Nonino 350

Raki 150
(Grape Brandy)
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