MEDALHOES DE CARANGUEJO DO ALASCA 29
ALASKAN KING CRAB MEDALLIONS

SALMAO BALIK 38
BALIK SALMON

BURRATA DoOP 22

BURRATA POP COM PRESUNTO 26
BURRATA DPoP WITH HAM

PRESUNTO DE BOLOTA MALDONADO 27
ACORN FED MALDONADO HAM

CEVICHE DE ROBALO COM LIMA 28
SEA BASS CEVICHE WITH LIME

ESPARGOS BRANCOS 18
WHITE ASPARAGUS

TORTILLA 17

CAVIAR OSCIETRA PRESTIGE 86
OSCIETRA CAVIAR

CAVIAR BELUGA 160
BELUGA CAVIAR

TERRINA DE FOIE GRAS DE PATO 26
DUCK FOIE GRAS TERRINE

CARABINEIRO A GUILHO 33
SAUTEED SCARLET SHRIMP

BERINGELA ASSADA 13
ROASTED EGGPLANT

OVOS MEXIDOS COM FARINHEIRA 13
SCRAMBLED EGGS WITH “FARINHEIRA”

CREME DE BOLETOS COM AZEITE DE TRUFA 17
BULETOS CREAM WITH TRUFFLE OIL

CREME DE ESPARGOS VERDES 10
GREEN ASPARAGUS CREAM

BISQUE DE LAVAGANTE 21
LOBSTER BISQUE




CARANGUEJO DO ALASCA 22
ALASKAN KING CRAB

LEGUMES GRELHADOS 15
GRILLED VEGETABLES

PALETILHA COM ARROZ DE FORNO E GRELOS 37
SHOULDER TENDER WITH OVEN BAKED RICE, GREENS

CHULETON TXOGITXU 85
TXOGITXU RIB STEAK

CHATEAUBRIAND 61
CONFIT DE PATO 25
DUCK CONFIT

LINGUADO MEUNIERE OU GRELHADO 40
MEUNIERE OR GRILLED SOLE

BACALHAU FRESCO 27
FRESH CODFISH

LOMBO DE BACALHAU TRADICIONAL 29
TRADITIONAL CODFISH FILLET

CAMARAO TIGRE GRELHADO 44
TIGER GRILLED SHRIMP

CARABINEIRO 76
SCARLET PRAWN

GAMBAS EM MOLHO DE CARIL VERMELHO 27
PRAWNS IN RED CURRY SAUCE

TRANCHE DE GAROUPA 28
GROUPER FILLET

TRANCHE DE ROBALO 40
SEA BASS FILLET

PREGADO FRITO 38
DEEP FRIED TURBOT

ASA DE RAIA 34
SKATE WINGS



TORNEDO 36
BEEF TOURNEDO

ENTRECOTE GRELHADO 33

GRILLED ENTRECOTE

PIANO DE ENTRECOSTO CARAMELIZADO 21
CARAMELIZED SPARE RIBS

PLUMAS DE PORCO IBERICO 27
IBERIAN PORK LOIN “PLUMAS”

COSTELETA DE VITELA JNcQUOI 34
JNcQUOI VEAL CUTLET

WAGYU SNK GRELHADO 169
GRILLED WAGYU STEAK

TAGLIOLINI 25

TAGLIATELLE COM MORILLES 26
TAGLIATELLE WITH MORILLES

SPAGHETTI DE AMEIJOAS E POUTARGUE 29
CLAMS AND POUTARGUE SPAGHETTI

ARROZ MALANDRINHO COM BOLINHOS DE BACALHAU 20
PORTUGUESE CODFISH CAKES WITH BROTHY RICE

ARROZ DE LAVAGANTE E GAROUPA 37
LOBSTER AND GROUPER RICE



ARROZ JNcQUOI 9
JNcQUOI RICE

PURE DE BATATA TRUFADO 11

TRUFFLED POTATO PUREE

ARROZ BASMATI 7
BASMATI RICE

ESPARREGADO 8
SPINACH PUREE

LEGUMES GRELHADOS 7
GRILLED VEGETABLES

GRELOS SALTEADOS 8
SAUTEED GREENS

ESPARGOS VERDES GRELHADOS COM FLOR DE SAL 10
GRILLED GREEN ASPARAGUS WITH SALT FLOWER

SALADA FRESCA DE ALFACE 7

FRESH LETTUCE SALAD

BATATAS FRITAS 7
FRENCH FRIES

SELECAO DE PAES, MANTEIGA E AZEITONAS MARINADAS 3,5
BREAD SELECTION, BUTTER AND MARINATED OLIVES

CABRA TRANSMONTANO POP MONTE DA VINHA COMTE Aop

GOAT CHEESE

TERRINCHO Dbor

SERRA DA ESTRELA DoP

AMARELO DborP

CABRA GRANJA
DOS MOINHOS

AZEITAO DoP

TABUA DE UM QUEIJO 10
CHOICE OF ONE CHEESE

NISA DoP ROQUEFORT AoP
SERPA DOP PARMESAO
PARMESAN

SAO JORGE DOP
MANCHEGO

BRIE TRUFADO AoP
TRUFFLED BRIE

CAMEMBERT A©oP

TABUA DE TRES QUEIJOS 19
SELECTION OF THREE CHEESES



SOBREMESAS DESSERTS

LADUREE

(//u)/'/)'

SOBREMESAS LADUREE 9
LADUREE DESSERTS

TARTE FRAMBOESA E MARACUJA

RASPBERRY AND PASSION FRUIT TART

Massa doce de Améndoa, cremoso e geleia de maracuja, framboesas frescas.
Sweet pastry, Passion Fruit Cream and raspberries.

PLAISIR SUCRE
Dacquoise de avelds, creme de chocolate, praliné.
Hazelnut meringue biscuit, milk chocolate ganache, milk chocolate chantilly.

FLEUR NOIR

Biscuit Sacher, Feuilletine de favas de cacau, mousse de chocolate,
creme de baunilha, glaceado de améndoas crocantes.

Sacher biscuit, cocoa beans feuilletine, almond icing,

dark chocolate mousse, vanilla Bourbon cream, chocolate icing,
chocolate petals.

ISPAHAN
Bolacha de macaron, creme de pétalas de rosa, framboesas e lichias.
Macaron, rose petal cream, fresh raspberry and lychee.

ECLAIR DE CAFE

COFFEE ECLAIR

Massa Choux, creme pasteleiro de café e fondant de café.
Gourmet eclair filled with a coffee cream.

MIL-FOLHAS DE MORANGO

STRAWBERRY MILLEFEUILLE

Massa folhada caramelizada, creme mousseline de baunilha e morangos.
Caramelized puff pastry, Vanillla mouselline cream and strawberries.



TIRAMISU 9

PUDIM ABADE DE PRISCOS 9
SWEET EGG PUDDING

PAO DE LO JNcQUOI 9
TRADITIONAL PORTUGUESE SPONGE CAKE

TARTE DE CHOCOLATE E MARACUJA 9
CHOCOLATE AND PASSION FRUIT TART

FINANCIER DE PISTACHIO COM CREME DE BAUNILHA 9
VANILLA CREAM WITH PISTACHIO AND FINANCIER

PASTEIS MEY HOFMANN 9
MEY HOFMANN PASTRIES

CHEESECAKE COM ALPERCE 9
APRICOT CHEESECAKE

GELADOS E SORBETS 9
ICE CREAM AND SORBETS

FRUTA AO NATURAL 7
FRESH FRUIT



TODOS OS PRECOS INCLUEM IVA E SERVIGO A TAXA LEGAL. ALL OUR PRICES INCLUDE VAT AND SERVICE.

NENHUM PRATO, PRODUTO ALIMENTAR OU BEBIDA, INCLUINDO O COUVERT, PODE SER COBRADO
SE NAO FOR SOLICITADO PELO CLIENTE OU POR ESTE FOR INUTILIZADO.
NO DISH, FOOD PRODUCT OR DRINK, INCLUDING THE COUVERT, SHALL BE CHARGED UNLESS IT IS ORDERED
OR RENDERED UNUSABLE BY THE CUSTOMER.

POR FAVOR, INDIQUE TODAS AS SUAS ALERGIAS E INTOLERANCIAS ALIMENTARES COM ANTECEDENCIA.
PLEASE STATE ALL ALLERGIES AND FOOD INTOLERANCES IN ADVANCE.



