
Welcome to Olivia’s Hill Restaurant
 

A Taste of Tradition

Each recipe is a treasure, handed down from generation to
generation, carrying with it stories of family gatherings,

celebrations, and the simple joys of everyday life.
.

Olivia’s Hill Restaurant is more than just a place to eat, it’s a
place to connect. We believe that food is a universal

language that brings people together. That’s why every dish
on our menu comes with its own story, offering you a glimpse

into the culture, the people, and the traditions that make
Albanian cuisine so unique.



M E N U
S A L A D S

A P P E T I Z E R S

greek salad
500 Lekë

450 LEKË
green salad

BAKED CHEESE
500 LEKë

KASHKAVALL CHEESE
600 LEKË



stuffed peppers
1000 lekë

1200 LEKË

homemade oven-baked meatballs 

Homemade Oven-Baked Meatballs
Our signature meatballs are crafted
from the finest cuts of meat, blended

with fresh herbs and traditional spices,
then slowly baked in the oven to lock

in all the natural juices. Each bite
offers a perfect balance of tenderness

and crispiness, delivering a rich, hearty
flavor that celebrates authentic

Albanian home cooking. Served warm,
these meatballs are a comforting taste

of tradition.

Tender green peppers delicately
stuffed with a creamy blend of
cottage cheese and herbs, then

lightly baked for a melt-in-your-
mouth experience. A traditional
Balkan appetizer, rich in flavor
and perfect as a starter or side

dish.



rice casserole 1100lekë

Rice Casserole (Tavë Orizi) is a traditional Albanian baked rice dish,
most famously associated with the historic city of Elbasan, located
in central Albania. Known for its rich cultural heritage and
Ottoman-era architecture, Elbasan has long been a culinary hub,
and Tavë Orizi stands as a symbol of its hospitality and home-
cooked warmth. This dish typically consists of tender lamb or beef,
cooked with rice, onions, tomatoes, and Spices, all baked together
until golden and aromatic. It represents the harmony of simple,
wholesome ingredients, reflecting Albania’s rural traditions and
Mediterranean influences. Tavë Orizi is often served during family
gatherings and holidays, showcasing the deep-rooted Importance
of food in Albanian culture.



Baked claypot
casserole 1300 Lekë

Baked clay pot casserole (Tavë Dheu) is a rich and flavorful traditional
Albanian dish, most famously associated with the city of Tirana, the capital of
Albania. Deeply rooted In the region’s culinary identity, this dish is typically
cooked and served in an Earthenware (clay) pot, which gives it its name—
literally "earth pot.“
The dish combines ground beef or veal, sautéed with garlic, onions, tomatoes,
herbs, And sometimes peppers, all topped with Albanian white cheese (similar to
feta) and Baked until bubbly and golden. The clay pot seals in the aromas,
giving the dish a Rustic, homey depth of flavor.
Tavë Dheu reflects Tirana’s blend of Ottoman and Mediterranean influences,
and it is a Favorite comfort food that represents the warmth and generosity of
Albanian home cooking.



MEAT AND YOGURT
CASSEROLE 1300lekë

Tave Kosi (Nominated for inclusion is UNESCO) is one of
Albania’s most iconic national dishes, originating from the
city of Elbasan in central Albania. This hearty and tangy
casserole is a beloved symbol of Albanian hospitality and
culinary identity. The dish features tender lamb, baked in a
rich, creamy mixture of yogurt, eggs, and rice, creating a
custard-like texture with a slightly tangy flavor. The yogurt
sauce sets beautifully in the oven, forming a golden crust .
Deeply rooted in Ottoman culinary tradition but uniquely
Albanian in its preparation, Tavë Kosi is often served on special
occasions and holidays. It represents the perfect harmony of
simplicity, flavor, and cultural pride—comfort food at its
finest.
 



CHICKEN WITH
HANDMADE PASTA 1300lekë

The dish features free-range chicken, slowly simmered to
create a rich, aromatic broth. Hand-rolled egg noodles,
known as jufka, are either sun-dried or freshly made and then
cooked in the Savory broth, absorbing its deep flavor. The
result is a hearty, golden-hued dish often finished with a
drizzle of melted butter or a touch of black pepper for added
warmth. Pulë me jufka is more than just a meal—it’s a
celebration of Albanian culinary heritage, where time-
honored techniques and simple, honest ingredients come
together to create something both humble and
extraordinary. Each bite tells a story of hospitality,
tradition, and the enduring bond between food and family.



IMAM BAYILDI

1100 lekë

Imam Bayıldı is a timeless dish from the Ottoman culinary
tradition, beloved across the Balkans and particularly
appreciated in Albanian homes, especially in southern regions
influenced by Mediterranean and Turkish flavors. Its name,
meaning "the imam fainted" ,hints at the dish’s legendary
richness—so delicious, it’s said to have overwhelmed a devout
imam with joy. At its heart, Imam Bayıldı is a delicate yet
flavorful dish made from eggplants that are slit, softened in
olive oil, and then generously stuffed with a slow-cooked
mixture of onions, garlic, and ripe tomatoes. It's simmered
gently until meltingly tender, and often served at room
temperature, allowing the flavors to fully develop.



Lamb Meat in a Milk
Can in the Oven

1500 LEKË

Traditional Shepherds’ Recipe from the Heart of the Mountains

Deep in the mountains, where the air is pure and nature untouched, shepherds have
discovered a very special way to prepare lamb meat—a simple ritual filled with love and
care. This recipe is more than just food; it is a part of the history and life of the people
who tend their flocks on hills and meadows.

Fresh and tender lamb meat is placed in a special metal can, which was previously used
to store fresh sheep’s milk. This can, carrying the scent of nature, is slowly placed into
the village oven’s fire. Over many hours of slow heating, the meat absorbs the aroma of
the milk and comes out tender, juicy, and rich in flavor—a flavor that speaks of time
and patience.

The old shepherds say that this method of cooking meat in a milk can is a secret passed
down through generations. The milk not only gives a unique aroma but also helps the
meat become incredibly tender, almost melting in the mouth. It is a dish that holds the
warmth of the oven, the spirit of the mountains, and the memory of times when small
families would gather near the fire to share stories and joy.



OVEN-BAKED STEAK
WITH PATATOES 1500 LEKË

Tender beef steak, marinated in herbs and spices, oven-roasted
to perfection alongside golden potatoes.
A flavorful and refined choice for meat lovers.



KREM KARAMEL
400 lekë

Krem Karamel is a beloved traditional Albanian dessert, cherished across
generations for its silky texture and delicate sweetness. Though variations
of caramel custard exist throughout the world, Krem Karamel holds a
special place on Albanian tables, particularly during festive occasions and
family celebrations.
This classic dessert is made from simple ingredients—eggs, milk, sugar,
and vanilla—transformed through careful cooking into a smooth custard
topped with a layer of rich, golden caramel. Gently baked and chilled
before serving, it captures the essence of home-cooked comfort with a
touch of elegance.
Krem Karamel reflects the Albanian love for modest yet refined sweets,
often served as the perfect ending to a shared meal. Its presence is a
reminder of hospitality, tradition, and the quiet joy found in life’s simplest
pleasures.



HALLVË
400lekë

Hallvë is one of Albania’s oldest and most symbolic desserts, a sweet
steeped in history and tradition. With roots tracing back to the
Ottoman era, Hallvë has long been a part of Albanian culinary heritage,
often prepared to mark both joyous and solemn occasions—from
festive holidays to days of remembrance
Hallvë is slowly stirred over heat until it reaches a rich, dense
consistency with a nutty aroma and golden hue. Its preparation
requires patience and care, qualities that reflect the values of Albanian
family life and community.
Whether offered to honor guests, shared during religious observances,
or served at family gatherings, Hallvë is more than a dessert—it is a
gesture of respect, warmth, and cultural continuity, connecting
generations through flavor and memory



Sultjash
400 LEKË

Sultjash is a comforting and time-honored dessert deeply woven
into the fabric of Albanian culinary tradition. With origins
dating back centuries, this humble rice pudding has remained a
staple in Albanian homes, celebrated for its simplicity, warmth,
and nourishing qualities. Made by slowly simmering rice in milk
until soft and creamy, then sweetened gently with sugar,
Sultjash offers a delicate flavor and a smooth, velvety texture.
Often served cool and topped with a sprinkle of cinnamon, it
carries with it a sense of quiet joy and nostalgia.


