Welcome to La Belle, a name inspired by one of Albania’s most treasured works of ancient art -
“The Belle” of Durres.

Over two thousand years ago, artists in the ancient city of Epidamnos created a stunning mosaic
depicting a serene, graceful woman. Hidden beneath the earth for centuries, she survived war,
time, and change, emerging as a symbol of beauty, artisanry, and cultural richness.

At La Belle, we honour this heritage.

Just as the mosaic was carefully composed from thousands of stones to form a harmonious whole,
we craft each dish with the same devotion to detail, balance, and artistry. Our cuisine brings together
tradition and innovation, echoing the spirit of a city that has always been a crossroads of cultures,

flavours, and inspiration.

Every plate, every ingredient, and every moment in our space is designed to reflect the elegance,
depth, and timelessness embodied by the Belle of Durrés.

La Belle - where history inspires flavour, and beauty lives in every detail.



Tasting Menu



From the Sea
Fish & Seafood

Amuse Bouche

Hokkaido Scallop

Ceviche, buttermilk, passion fruit sorbet

Albanian Lobster
Herb gnocchi, Heirloom carrots, champagne sauce

Seabass
Pearl barley, red curry, coconut, pickled cucumber

Amalfi Lemon Tart
Meringue, rose, grapefruit

Petit Fours

7300 ALL

Please advise our staff of any allergies or intolerances.
All prices are in Albanian Lek inclusive of VAT.



From The Pasture
Meat

Amuse Bouche

Foie Gras
Parfait, brioche, confit grapes

Duck Fagottini

Confit, tomato fondue, bone marrow jus

Beef Tenderloin
Mushroom ragout, black garlic purée, shallots, truffle jus

Dark Chocolate Mousse
Hazelnut praline, salted caramel, raspberry

Petit Fours

7100 ALL

Please advise our staff of any allergies or intolerances.
All prices are in Albanian Lek inclusive of VAT.



The Garden

Vegetarian

Amuse Bouche

Roasted Cauliflower
Coconut, hazelnut crumble, golden raisin

Jerusalem Artichoke
Velouté, cocoa crumble, artichoke chips

Oyster Mushroom
Broccolini, shallots puree, black truffle jus

Pistachio & Yuzu
Pistachio sponge, yuzu cremeux, white chocolate sorbet

Petit Fours

4200 ALL

Please advise our staff of any allergies or intolerances.
All prices are in Albanian Lek inclusive of VAT.



a Carte Menu

[
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Starters

Hokkaido Scallop
Ceviche, buttermilk, passion fruit sorbet

Duck Liver
Parfait, brioche, confit grapes

Roasted Cauliflower
Coconut, hazelnut crumble, golden raisin

Jerusalem Artichoke
Artichoke velouté, cocoa crumble, artichoke crisps

La Belle Signature

Adriatic Lobster
Herb gnocchi, Heirloom carrots, champagne sauce

Duck Fagottini
Confit, tomato fondue, bone marrow jus

Main Courses

Seabass
Pearl barley, red curry, coconut, pickled cucumber

Beef tenderloin
Mushroom ragout, black garlic purée, shallots, truffle jus

Oyster Mushroom
Broccolini, shallots puree, black truffle jus

Please advise our staff of any allergies or intolerances.
All prices are in Albanian Lek inclusive of VAT.

1900 All

2100 All

1100 All

850 All

4500 All

2200 All

2800 All

4500 All

2200 All



Grill

Beef Striploin
220g

Beef Tenderloin
220¢g

Pork Chops Iberico
280¢g

Chicken Supreme
190 ¢

Seabass Fillet
160 g

King Prawns
4 pieces

Cauliflower Steak
Curry oil, Dukkah

Sauces

Peppercorn

Red Wine Jus
Chimichurri

Herb Butter
Grapefruit Hollandaise
Mushroom sauce

Please advise our staff of any allergies or intolerances.

All prices are in Albanian Lek inclusive of VAT.

3500 All

4500 All

3300 All

2500 All

2800 All

3400 All

1500 All

300 All
300 All
300 All
300 All
300 All
300 All



Sides

Truffle Mash

Rustic Chips

Grilled Vegetables
Charred Broccolini
Sauteed Mushrooms
Mixed Salad

Grilled Corn

Desserts

Dark Chocolate Mousse
Chocolate mousse, hazelnut praline, raspberry

Amalfi Lemon
Meringue, rose, grapefruit

Pistachio & Yuzu
Pistachio sponge, yuzu cremeux, white chocolate sorbet

Selection of Sorbets
Raspberry, coconut, mango with white chocolate soil

Please advise our staff of any allergies or intolerances.

All prices are in Albanian Lek inclusive of VAT.

850 All
750 All

900 All
750 All

750 All
750 All

750 All

850 All

850 All

850 All

850 All



Miré se vini né La Belle, njé emér i frymézuar nga njé prej veprave mé t€ gmuara té artit té lashté
shqiptar - “Bukuroshja” e Durrésit.

Mé shumé se dy mijé vjet mé paré, artisté né qytetin e lashté té Epidamnit krijuan njé mozaik
mahnités qé pérshkruante njé grua té geté dhe hijshme. E fshehur nén toké pér shekuj me radhé,
ajo mbijetoi luftérave, kohés dhe ndryshimeve, duke u shfaqur si simbol i bukurisg, artizanatit dhe
pasurisé kulturore.

Né La Belle, ne nderojmé kété trashégimi.

Ashtu sic mozaiku u kompozua me kujdes nga mijéra guré pér té formuar njé térési harmonike, ne
gatuajmé cdo pjaté me té njéjtin pérkushtim ndaj detajeve, ekuilibrit dhe artizanatit. Kuzhina joné
bashkon traditén me rising€, duke jehuar frymén e njé qyteti gé ka gené gjithmoné njé kryqézim
kulturash, shijesh dhe frymézimi.

Cdo pjaté, cdo pérbérés dhe cdo moment né hapésirén toné éshté krijuar pér té€ pasqyruar
elegancén, thellésiné dhe pérjetésiné e mishéruar nga Bukuroshja e Durrésit.

La Belle - ku historia frymézon shijen, dhe bukuria jeton né ¢do detaj.



Menu Degustimi



Shije Det1

Peshk & Fruta

Amuse Bouche

Skalop Hokkaido

Ceviche, dhallé, sorbe frutash pasioni

Aragosté e Adriatikut

Njoki me eréza, karota, salcé Champagne

Levrek
Elb margaritar, curry i kug, kokos, kastravec i turshuar

Limon Amalfi
Meringa, tréndafil,qitro

Petit Fours

7300 ALL

Ju lutemi informoni stafin toné pér ¢do alergji apo intolerancé.
Té gjitha cmimet jané né Leké shqiptaré, pérfshiré TVSH-né.



Shija e Mishit

Deti

Amuse Bouche

Mélgi rose
Parfe, brioshe, rrush i konfituar

Fagottini me rosé
Confit, fondue domatesh, leng kocke

Fileto vigi
Ragu képurdhash, pure hudhre té zezgé, qepé, léng tartufi

Mus Cokollate e Zezé
Mousse ¢okollate, praliné lajthie, mjedér

Petit Fours

7100 ALL

Ju lutemi informoni stafin toné pér ¢do alergji apo intolerancé.
Té gjitha cmimet jané né Leké shqiptaré, pérfshiré TVSH-né.



Kopshii

Vegjetariane

Amuse Bouche

Biftek lulelakre
Vaj curry, Dukkah

Angjinare e Jerusalemit
Velute angjinareje, thérrime kakao, angjinare krokante

Képurdha guaska

Brokolini, pure gepésh, léng tartufi té zi

Fistik & Yuzu

Pandispanjé fistiku, yuzu cremeux, sorbe gokollate té bardhé

Petit Fours

4200 ALL

Ju lutemi informoni stafin toné pér ¢do alergji apo intolerancé.
Té gjitha cmimet jané né Leké shqiptaré, pérfshiré TVSH-né.



a Carte

[

Menu A



Antipasta

Skalop Hokkaido
Ceviche, kos i holluar, sorbe frutash pasioni

Mélci rose
Parfe, brioshe, rrush i konfituar

Lulelakér e pjekur
Kokos, thérrime lajthie, rrush i thaté i arté

Angjinare e Jerusalemit
Velute angjinareje, thérrime kakao, angjinare krokante

Specialiteti I La Belle

Aragosté e Adriatikut
Njoki me eréza, karota heirloom, salcé Champagne

Fagottini me rosé
Confit, fondue domatesh, leng kocke

Pjata Kryesore

Levrek

Elb margaritar, curry i kug, kokos, kastravec i

turshuar

Fileto vici

Ragu képurdhash, pure hudhre té zez€, qepé, léng tartufi

Képurdha guaska
Brokolini, pure gepésh, léng tartufi té zi

Ju lutemi informoni stafin toné pér ¢do alergji apo intolerancé.
Té gjitha cmimet jané né Leké shqiptaré, pérfshiré TVSH-né.

1900 All

2100 All

1100 All

850 All

4500 All

2200 All

2800 All

4500 All

2200 All



Skara

Kontrafile vici
220 ¢

Fileto vici
2208

Brinje derri Iberico
280¢g

Gjoks pule supreme
190 ¢

Fileto levreku
160 g

Karkaleca mbreti
4 copé

Biftek lulelakre
Vaj curry, Dukkah

Salca

Salcé Piperi

Léng Vere té Kuqge
Chimichurri

Gjalpé me Eréza
Hollandaise Grejpfrut
Salcé Képurdhash

Ju lutemi informoni stafin toné pér ¢do alergji apo intolerancé.
Té gjitha cmimet jané né Leké shqiptaré, pérfshiré TVSH-né.

3500 All

4500 All

3300 All

2500 All

2800 All

3400 All

1500 All

300 All
300 All
300 All
300 All
300 All
300 All



Shogerues

Pure me tartuf

Patate rustike

Perime té pjekura né skaré
Brokolini i pjekur
Képurdha té skuqura
Sallaté e pérzier

Misér né skaré

Embélsira

Mus Cokollate e Zezé
Mousse cokollate, praling lajthie, mjedér

Limon Amalfi
Meringa, tréndafil, grejpfrut

Fistik & Yuzu
Pandispanjé fistiku, yuzu cremeux, sorbe ¢okollate té bardhé

Pérzgjedhje Sorbesh
Mjedér, kokos, mango me "toké" cokollate té bardhé

Ju lutemi informoni stafin toné pér ¢do alergji apo intolerancé.

Té gjitha cmimet jané né Leké shqiptaré, pérfshiré TVSH-né.

850 All
750 All

900 All
750 All

750 All
750 All

750 All

850 All

850 All

850 All

850 All
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