
February 18th - 21st JNcQUOI Asia

ENTRADAS STARTERS

CHEUNGFAN COM LAVAGANTE CROCANTE E CAVIAR  35
鱼子酱脆皮龙虾肠粉 - CRISPY LOBSTER CHEUNGFAN AND CAVIAR

CROCANTE DE AIPO CHAR SIU COM PÓ DE FRAMBOESAS 12
树莓叉烧芹菜脆皮卷 - CRISPY ROL WITH CHAR SIU CELERIAC

AND DEHYDRATED RASPBERRY 

SPRING ROLL DE CAMARÃO 16
金黄鲜虾春卷 - PRAWN SPRING ROLL

WONTONS DE PORCO E CAMARÃO, OVO, SOJA, CHILLI
E ALHO CROCANTE 26

红油三鲜馄饨 - PRAWN AND PORK WONTONS WITH EGG, SOY SAUCE, CHILLI
AND CRISPY GARLIC

PRATOS PRINCIPAIS MAIN COURSES

PEIXE A VAPOR COM GENGIBRE E CEBOLETE 64
清蒸鲜鱼 - STEAMED FISH WITH GINGER AND SPRING ONION

NIAN GAO SALTEADO COM MOLHO XO E CARANGUEJO 34
XO酱蟹肉炒年糕 - WOK FRIED NIAN GAO WITH XO SAUCE AND SOFTSHELL CRAB

CLAYPOT DE FRANGO HAINANESE 32
海南鸡煲 - HAINANESE CHICKEN CLAYPOT

BIMMIS SALTEADOS COM MACADÂMIA E PINHÕES 22
坚果清炒西兰苔 - STIR-FRIED BIMMIS WITH MACADAMIA AND PINE NUTS

SOBREMESAS DESSERTS

BOLAS DE SÉSAMO (2 UN) 9
芝麻球 - SESAME AND GLUTINOUS RICE BALLS (2 UN)

BAO DE GEMA DE PATO SALGADA E LARANJA (1 UN) 9
橙香咸蛋黄流心包 - STEAMED DUCK YOLK CUSTARD BUN (1 UN)


