JNCQUOI

ASIA

Embarque connosco numa viagem pela Asia.

O caminho maritimo para a india, descoberto pelos
navegadores portugueses, resultou numa fusao de
culturas que chegou a india, Tailandia, China e Japao.
Inspirado nestas grandes nacoes, o JNcQUOI Asia
oferece quatro tipos de gastronomia: indiana,
tailandesa, chinesa e japonesa, complementando-as
com um ambiente cosmopolita e vibrante. O dragao
dourado ocupa o centro da sala principal, dando
o mote para uma experiéncia unica.

Embark with us on an Asian journey.

The sea route to India, discovered by the Portuguese navigators,
resulted in a fusion of cultures that reached India, Thailand,
China, and Japan. Inspired by these great nations, JNcQUOI Asia
offers four types
of cuisine: Indian, Thai, Chinese, and Japanese, complementing
them with a cosmopolitan and vibrantatmosphere.The gold
Dragon takes center stage
in the main dining room, setting the tone
for a unique experience.
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SCAN PARA ACEDER AO MENU

SCAN FOR MENU
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JNCQUOI

BEACH CLUB

Aberto todo o ano. Descubra este

oasis de sofisticagao abeira-mar.

Open all year round. Your beachfront escape
awaits, indulge in seaside sophistication.

Faca a sua reserva

Book your table now
+351269 249 890
book@jncquoibeachclub.com

JNEQUOI

In partnership with

RANGE ROVER

Range Rover
Official JNcQUOI Partner
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ROTAS GASTRONOMICAS
GASTRONOMICROUTES

Papaia Papaya

Brasil — Africa, Asia

Acafrao Saffron

Regides Mediterranicas — india

Caju Cashew
Brasil — Africa, india

Goiaba Guava
Brasil, México — Africa, india

Batata doce Sweet potato
Brasil — India, Sudeste Asiatico

Malagueta Chilli

América, Haiti — Africa, Asia, Europa

Ananas Pineapple
Brasil — Africa, Asia

Mandioca Manioc
Brasil — Africa, Asia

Milho Corn

América — Asia, Europa




XIAO LONG BAO
PORKAND SOUP DUMPLINGS

TOSTA DE CAMARAO E SESAMO =
SHRIMP AND SESAME TOAST

SALADA DE CARANGUEJO DE CASCA MOLE
COM MANGA VERDE =
SOFT SHELL CRAB SALAD WITH GREEN MANGO

BACALHAU NEGRO COM MISO
BLACK CODFISH WITH MISO

ARROZ NEGRO SALTEADO
STIR-FRIED BLACK RICE

PATO ASSADO CANTONES
CANTONESE ROASTED DUCK

MINI BAOS

SELECAO DE SOBREMESAS
DESSERT SELECTION

Menu disponivel para um minimo de 2p e servido a lidade da mesa. Em caso de restri¢des alimentares, solicite a
sugestdo do chef.
Menu available for a minimum of 2 people and served to the entire table. In case of dietary restrictions, please ask the chef
for suggestions.

JNcQUOI NAAN BREAD COM ATUM & OVAS =’
JNcQUOI NAAN BREAD WITH TUNA & FISH ROES

WONTON SIEW MAI DE WAGYU E TRUFA
WAGYU AND TRUFFLE WONTON SIEW MAI

SHOKUPAN COM TEMPURA DE CAMARAO PICANTE =
SHOKUPAN WITH SPICY SHRIMP TEMPURA

CAMARAO TIGRE TANDOORI =’
TANDOORI TIGER SHRIMP

WAGYU GRELHADO COM MOLHO PONZU
GRILLED WAGYU WITH PONZU SAUCE

NASI GORENG COM GAMBA CRISTAL
NASI GORENG WITH CRYSTAL PRAWN

TARTE ROMANTIQUE JNcQUOI COM TOFFEE DE
WHISKY NIKKA
JNcQUOI ROMANTIQUE TART WITH WHISKY
NIKKA TOFFEE

Menu disponivel para um minimo de 2 pessoas e servido a totalidade da mesa. Em caso de restrigdes alimentares, solicite a
sugestdo do chef.

Menu available for a minimum of 2 people and served to the entire table. In case of dietary restrictions, please ask the chef
for suggestions.



SALMAO KARASHI SU MISO 18
SALMON KARASHI SU MISO

USUZUKURI DE LiRIO JNcQUOI 29
JNcQUOI HAMACHI USUZUKURI

TATAKI DE CAMARAO TIGRE 31
TIGER PRAWN TATAKI

NEGITORO 30

TATAKI DE WAGYU COM GEMA ZUKE (4UN) 39
WAGYU TATAKI WITH ZUKE YOLK

TARTARO DE ATUM JNcQUOI COM CAVIAR E WONTONS 42
JNcQUOI TUNA TARTAR WITH CAVIAR AND WONTONS

TARTARO DE PEIXES DO DIA 26
FISHES OF THE DAY TARTARE

SALADA DE CARANGUEJO REAL 39
KING CRAB SALAD
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SUSHI E SASHIMI (32UN) 122 @

SUSHI AND SASHIMI SELECTION

SUSHI VEGETARIANO (12UN) 19 Q
VEGETARIAN SUSHI SELECTION
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SELEGAO DE SUSHI JNcQUOI (16UN) 55 @0O®)

JNcQUOI SUSHI SELECTION

SELEGCAO DE SASHIMI JNcQUOI (20UN) 75
JNcQUOI SASHIMI SELECTION

TEMAKI DE SALMAO E IKURA 29
SALMON AND IKURA TEMAKI

TEMAKI OTORO ZUKE TRUFADO 32
TRUFLLED OTORO ZUKE TEMAKI

TEMAKI DE ATUM PICANTE 25
SPICY TUNA TEMAKI
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Salm3do — Salmon 15

Pargo — Red Snapper 16
Atum Akami — Akami tuna 19
Atum Otoro — Otoro tuna 22
Lirio — Hamachi 18

Carapau — Horse Mackerel 15

Carabineiro — Scarlet shrimp 36

Salm3do — Salmon 12

Carapau — Horse Mackerel 10
Pargo — Red snapper 14

Lirio — Hamachi 14

Unagui — Unagui 16

Akami (Atum — Tuna) 19

Otoro (Barriga de atum — Tuna) 22

Wagyu braseado e maionese de trufa 29
Braised wagyu with truffled mayonnaise

Carabineiro — Scarlet shrimp 36

GUNKAN DE SALMAO E IKURA 16

SALMON AND IKURA GUNKAN

GUNKAN ATUM E GEMA E CAVIAR 24
TUNA GUNKAN AND YOLK AND CAVIAR

GUNKAN WAGYU E CARABINEIRO 28

WAGYU AND RED PRAWN GUNKAN

CAVIAR IMPERIAL (10GR) 25

CAVIAR IMPERIAL (125GR) 250
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SUSHI E SASHIMI SUSHI & SASHIMI

ROLOS DE SUSHI SUSHI ROLLS
HOSOMAKI 6 UN

Salmdo — Salmon 14
Atum — Tuna 17
Lirio e Shiso — Cutlassfish and Shiso 15

Abacate e Sésamo — Avocado and sesame 10

CALIFORNIA (4UN) 18
Uramaki de salmao, camarao, abacate e sésamo
Salmon and Shrimp Uramaki with avocado and sesame

URAMAKI DE ATUM PICANTE (4UN) 25
Rolo de atum, maga verde e kimchi
Spicy tuna, green apple and kimchi roll

AJl MAKI (4UN) 17

MAKI AJl

Uramaki de carapau, picke de kolrabi, coentros,

maionese de alho e coentros, chips de alho e tobiko de yuzo
Horse mackerel uramaki, kolrabi picke, coriander,

garlic mayonnaise and coriander, garlic chips and yuzo tobiko

UNAGUI MAKI (4UN) 24

UNAGUI MAKI

Uramaki de unagui, abacate, maga, sésamo e molho teriaky
Unagui uramaki, avocado, apple, sesame and teriaky sauce

URAMAKI DE SALMAO COM TERIAKY (4UN) 18
SALMON URAMAKI WITH TERIAKY SAUCE
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Uramaki de salmao, pele de salmao crocante, pepino, cebolete, sésamo e teriaky
Salmon uramaki, crispy salmon skin, cucumber, chives, sesame and teriaky

JNcQUOI DRAGON MAKI (8UN) 36

JNcQUOI DRAGON MAKI @

Uramaki de camardo tigre, abacate,

picke de kolrabi, maionese de trufa e sev
Tiger prawn uramaki, avocado, kolrabi picke,
truffled mayonnaise and sev

URAMAKI VEGETARIANO (4UN) 12
VEGETARIAN URAMAKI

Uramaki com espargos, kampyo, maga,
abacate, bagas goji, massago arare e teriaky
Uramaki with asparagus, kampyo, apple,
avocado, goji berries, massago arare and teriaky

KANI MAKI (4UN) 35
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KANI MAKI @

Uramaki de caranguejo real do Alaska, abacate,
tobiko, maionese de trufa e lotus crocante
Alaskan King Crab uramaki, avocado, tobiko,
truffled mayonnaise, and crunchy lotus
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DUMPLING CROCANTE DE CARANGUEJO COM

CAVIAR IMPERIAL (2UN) 25 o
CRISPY CRAB DUMPLING

DUMPLING DE COGUMELOS (2UN) 8,5
MUSHROOM DUMPLING
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XIAO LONG BAO (2UN) 12
HAR GOW (2UN) 12

GYOZAS DE BACALHAU NEGRO E CAMARAO (4UN) 24
BLACK COD AND PRAWN GYOZAS

CHEUNGFAN DE CAMARAO 24
PRAWN CHEUNGFAN

ANG BANG CHIKEN 840 ®OEOE®®

DIM SUM TROLLEY (2 UN) 95

MISO SHIRU 8

FISH MISO SHIRU

SOPA DE WONTONS DE CAMARAO COM NOODLES 24 @

PRAWN WONTONS SOUP WITH NOODLES



CHAMUCAS DE FRANGO (1UN) 4

CHICKEN SAMOSAS

SPRING ROLL DE LEGUMES (4UN) 18 @

VEGETABLE SPRING ROLL

TEMPURA DE CAMARAO 32

PRAWN TEMPURA

NAAN BREAD COM QUEIJO & TRUFA 14 @@

NAAN BREAD WITH CHEESE & TRUFFLE

JNCQUOI NAAN BREAD COM ATUM & OVAS 32 o’ @

JNcQUOI NAAN BREAD WITH TUNA & FISH ROES

JNcQUOI NAAN BREAD COM FRANGO TANDOORI 18 « ' @

JNcQUOI NAAN BREAD WITH TANDOORI CHICKEN

SHOKUPAN COM TEMPURA DE CAMARAO PICANTE 25 w@

SHOKUPAN WITH SPICY SHRIMP TEMPURA

ABACATE COM SHIO KOMBU 11 %

AVOCADO WITH SHIO KOMBU

SALADA DE PATO CROCANTE COM REBENTOS 22 =

CRISPY DUCK SALAD WITH SPROUTS

SALADA DE CARANGUEJO DE CASCA MOLE

COM MANGA VERDE 32 =
SOFT SHELL CRAB SALAD WITH GREEN MANGO

SALADA “ICE” BERG 16 Q

“ICE” BERG SALAD



PATO ASSADO CANTONES 58

CANTONESE ROASTED DUCK

BACALHAU NEGRO COM MISO 50

BLACK CODFISH WITH MISO

BIRYANI 34 =

RASCASSO AO VAPOR AO ESTILO SICHUAN 52 ' (@)(%)(T)(%)(§)(=)

STEAMED RED SCORPION FISH SICHUAN STYLE

PATO A PEQUIM JNCQUOI 180

JNcQUOI PEKING DUCK

PATO A PEQUIM JNcQUOI COM CAVIAR IMPERIAL (30GR) 220’

JNcQUOI PEKING DUCK WITH IMPERIAL CAVIAR (30GR)

NOODLES DE ARROZ SALTEADOS COM VACA 34 @@

STIR-FRIED RICE NOODLES WITH BEEF

PHAD THAI GOONG 34 = @
NASI GORENG COM GAMBA CRISTAL 38 = @

ARROZ SALTEADO SIMPLES CHINES 14 \ @

CHINESE SIMPLE STIR-FRIED RICE

ARROZ NEGRO SALTEADO 35 @

STIR-FRIED BLACKRICE

ARROZ SALTEADO COM CARANGUEJO @

DO ALASCA 39
ALASKIAN CRAB STIR-FRIED RICE

ARROZ JASMIM TAILANDES 6
THAI JASMIN RICE

ARROZ BASMATI 6

BASMATI RICE



PEIXE E MARISCO FISH & SEAFOOD

CAMARAO AGRIDOCE 33

SWEET AND SOUR PRAWNS

Camarado, cebola roxa, pimentos, abacaxi, tomate, coentros

e molho agridoce acompanhado de arroz jasmim

Prawns, red onion, bell peppers, pineapple, tomato, coriander
and sweet and sour sauce with jasminerice

PEIXE DO DIA GRELHADO 48 @

GRILLED FISH OF THE DAY
Peixe do dia grelhado, molho sichuan, espargos e cogumelos
Grilled fish of the day, sichuan sauce, asparagus and mushrooms

CAMARAO TIGRE TANDOORI 46

TANDOORI TIGER SHRIMP
Camarado tigre grelhado com molho tandoori, arroz de especiarias com frutos secos
Grilled tiger shrimp with tandoori sauce, spices and dried fruits rice

CARANGUEJO DO ALASCA COM MANTEIGA DE

CITRONELA E SHOKUPAN 48

ALASKAN KING CRAB WITH LEMONGRASS BUTTER AND SHOKUPAN
Caranguejo do Alasca, manteiga de citronela, lima, malagueta com torradas de pao shokupan
Alaskan king crab, lemongrass butter, lime, chilli flakes with shokupan toasts

CARNE MEAT

TONKATSU DE PORCO IBERICO 36

IBERIAN PORK TONKATSU
Tonkatsu de porco ibérico, ovo, salada de espinafres e tomate cherry com yuzu
Iberian pork tonkatsu, spinach and cherry tomato salad with yuzu dressing

WAGYU MESHI TAMAGO SANDO 65

Shokupan, wagyu picado panado, molho tonkatsu, molho japonés de ovo e maionese,
karachi e cebolinho
Shokupan, fried chopped wagyu, tonkatsu sauce, japanese egg paste, karachi and chives

RIBEYE (350G) 80

RIBEYE (350G)

Ribeye grelhado com molho yakiniku
Grilled ribeye with yakiniku sauce
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WAGYU GRELHADO COM MOLHO PONZU 75
GRILLED WAGYU WITH PONZU SAUCE

Wagyu grelhado, ponzu, cebolete e chips de alho
Grilled wagyu, ponzu, spring onion and garlic chips

FRANGO TANDOORI 28
CHICKEN TANDOORI
Frango marinado com iogurtens®peciarias, assado no forno tandoori com arrozbasmatie

chapati
Tandoori chicken with yogurt and Indian spices with basmati rice and chapati

CARIL VERDE THAI DE FRANGO 31

THAI GREEN CHICKEN CURRY

Caril verde de frango com milho baby, mal‘.fe)icﬁo, malagueta e
arroz jasmim

Thai green chicken curry with baby corn, basil, chillies and jasmine rice

erransL

Vaca salteada com mo®de ostra e manjericdo tailandés, ovo estrelado e arroz jasmim
Stir fried beef with oyster sauce and thai basil, fried egg and jasmine rice

CARIL DE FRANGO TIKKA MASALA 31
CHICKEN TIKKA MASALA

Caril indiano, frango tandoori, arroz basmati e chapati

Indian curry, tandoori chicken, basmati rice and chapati
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FEIJAO VERDE SALTEADO 17 §
STIR FRIED GREEN BEANS

LEGUMES SALTEADOS “PAULA”

COM COGUMELOS E OVO 27 \ @
“PAULA’S” STIR-FRIED VEGETABLES

WITH MUSHROOMS AND EGG

ESPARGOS GRELHADOS COM MOLHO DE OSTRA 17
GRILLED ASPARAGUS WITH OYSTER SAUCE

CHAPATI 4 &

NAAN BREAD SIMPLES 4,9 \
SIMPLE NAAN BREAD

NAAN BREAD COM CHILLI 4,9 \ ~’

CHILLI NAAN BREAD

PAPPADUMS COM CHUTNEY DE MANGA 5 \

PAPPADUMS WITH MANGO CHUTNEY

NAAN BREAD COM ALHO E COENTROS, PAPPADUMS 6,9

E CHUTNEY DE MANGA
GARLIC AND CORIANDER NAAN BREAD & PAPPADUMS
WITH MANGO CHUTNEY
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TARTE ROMANTIQUE JNcQUOI COM TOFFEE DE
WHISKY NIKKA 14

IJNcQUOI ROMANTIQUE TART WITH WHISKY

NIKKA TOFFEE
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BISCUIT DE AVELA COM DOIS CHOCOLATES 11
HAZELNUT BISCUIT WITH TWO CHOCOLATES
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TARTE DE CHOCOLATE NEGRO E FRAMBOESA 11 N )
DARK CHOCOLATE AND RASPBERRY TART
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TARTE DE LIMAO E YUZU MERENGADA 11
LEMON AND YUZU TART WITH MERINGUE

CREME CARAMEL COM AMARETTO 11 ¥
CREME CARAMEL WITH AMARETTO -
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BABA DE RINOCERONTE 13
RHINOCEROS DROOL

PAO DE LO DE OVAR IGP COM GELADO DE BAUNILHA 11
TRADICIONAL PORTUGUESE SPONGE CAKE WITH VANILLA ICE CREAM
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STICKY RICE DE MANGA COM SORBET 11
MANGO STICKY RICE WITH SORBET
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PANI PURI DE BABA DE RINOCERONTE (4UN) 12 (%)(0)
RHINOCEROS DROOL PANI PURI (4UN) ==

®
KULFI 11 G
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MOCHI (1 UN) 8 B (A )
(1 uN) ®O®
GELADO DE BABA DE RINOCERONTE 12 (@) (D) ®) @)
RHINOCEROS DROOL ICE CREAM ‘*‘% = ‘*“p
GELADOS & SORBETS (1 BOLA) 4 'Y .
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ICE CREAMS & SORBETS (1 SCOOP)

SELECAO DE FRUTA (MANGA OU ABACAXI) 10
FRUIT SELECTION (MANGO OR PINEAPPLE)
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