
SUPLEMENTO DE
TRUFA BRANCA DE ALBA 12€ /G

ALBA WHITE TRUFFLE EXTRA
(A pedido — On request)

Special Chef Menu

Novembro é o mês mais esperado por qualquer amante de trufa, com a 
chegada da trufa branca, uma das iguarias mais requisitadas do mundo. 

Uma temporada inteiramente dedicada a esta iguaria, nos nossos espaços, 
reinterpretada com o savoir-faire JNcQUOI.

November is the most anticipated month for any tru�le lover, marking the arrival 
of the white tru�le — one of the world’s most sought-after delicacies.

A season entirely dedicated to this exquisite ingredient, reimagined across 
our venues with the signature JNcQUOI savoir-faire.

ENTRADAS STARTERS

USUZUKURI DE LÍRIO COM TRUFA BRANCA D’ALBA
HAMACHI USUZUKURI WITH ALBA WHITE TRUFFLE

79
CARANGUEJO DO ALASKA COM MANTEIGA E TRUFA BRANCA D’ALBA 

ALASKAN KING CRAB WITH BUTTER AND ALBA WHITE TRUFFLE
98

TÁRTARO DE ATUM JNCQUOI COM TRUFA BRANCA D’ALBA
JNCQUOI TUNA TARTAR WITH ALBA WHITE TRUFFLE

92

NAAN RECHEADO COM TRUFA BRANCA D’ALBA 64
NAAN BREAD WITH ALBA WHITE TRUFFLE

64

PRATOS PRINCIPAIS MAIN COURSES

RASCASSO A VAPOR SICHUAN COM TRUFA BRANCA D’ALBA
STEAMED RED SCORPION FISH SICHUAN STYLE WITH ALBA WHITE TRUFFLE 

102

TONKATSU COM TRUFA BRANCA D’ALBA
IBERIAN PORK TONKATSU WITH ALBA WHITE TRUFFLE

86

ARROZ SALTEADO COM TRUFA BRANCA D’ALBA
STIR-FRIED RICE WITH ALBA WHITE TRUFFLE

64
NOODLES DE ARROZ SALTEADOS COM VACA E TRUFA BRANCA D’ALBA 

STIR-FRIED RICE NOODLES WITH BEEF AND ALBA WHITE TRUFFLE
84

WAGYU MESHI TAMAGO SANDO COM TRUFA BRANCA D’ALBA
WAGYU MESHI TAMAGO SANDO WITH ALBA WHITE TRUFFLE

115

SOBREMESAS DESSERTS

CRÈME CARAMEL COM TRUFA BRANCA D’ALBA
CRÈME CARAMEL WITH ALBA WHITE TRUFFLE

41


