
Vegetables with Humus
and Feta Cheese • 14€

Salmon with Quinoa and Guacamole • 17,5€

Prawn with Couscous and Vegetables • 16€

Base:
Vanilla 
Toppings:
Salted Caramel / Chocolate
Oreo / Raspberry

Base + Topping • 3€

Cake of the Day (1 slice) • 2€

“Bola de Berlim” (with/without sweet egg cream) • 2€ 

Sausage with Mustard and Ketchup • 7€ 

Salmon with Cream Cheese and Lime • 9€  

Prawns and Crab Meat
with Tru�e Mayo • 18€

Lobster (80g) with Tru�e Mayo • 39€  

Nachos • 4€  |  Guacamole • 5€  | Green Salad JNcQUOI Cabana • 5€

“Pommes Frites” with Parmesan Cheese • 7€

“Pommes Frites” with Tru�e Mayo • 9€ | “Pommes Frites” with Alentejo 

Chorizo and Cheese • 8€ | Extra Sauce • 0,50€ | Extra  Tru�e Mayo • 1€

Steak Sandwich with Tru�e Bu�er
in Traditional Sweet Potato Bread • 18€

Iberian Black Pig “Bifana” Sandwich with Tru�e Bu�er
on Traditional Sweet Potato Bread • 16€

Traditional “Picapau” with Beef and Vegetable Pickles • 25€

Traditional “Picapau” with Iberian Black Pig and Coriander Pickles • 23€

Traditional “Picapau” with Tuna and Onions Pickles • 24€

Prawn • 7€  |  Rump Steak • 9€

Carnitas • 6€

(All Tacos are served with pico de gallo,
lime, green salsa, red salsa) 

Chicken Yakitori • 9€

Lamb Kofta • 11€
Spicy Chicken • 8€

Black Iberian Pig “Plumas” with BBQ Sauce • 16€

Tandoori Prawns • 16€

Oyster Mushroom Shoarma • 7€

(All Skewers are served with turkish bread)

Beer • 5€ 

Cocktails • 12€ (glass) I 48€ (pitcher)

Mocktails • 8€ (glass) I 34€ (pitcher)   

Fresh Juices • 8€

Soft Drinks • 4€

Gins • 15€-20€

JNcQUOI White / Red
(15cl) • 10€ (75cl) • 40€

JNcQUOI Rose
(15cl) • 11€ (75cl) • 45€

Moët & Chandon
Ice “Piscines” (copo) • 25€
Mini (20cl) • 30€
Brut Imperial (75cl) • 90€
Ice (75cl) • 120€


