
SILK ROAD

COUVERT

ENTRADAS  STARTERS

SALADA DE PATO CROCANTE COM REBENTOS, 
TORANJA E ROMÃ
CRISPY DUCK SALAD WITH SPROUTS, GRAPEFRUIT 
AND POMEGRANATE

XIAO LONG BAO
XIAO LONG BAO

DUMPLING FRITO DE CAMARÃO, FRANGO E WASABI
WASABI, PRAWN AND CHICKEN FRIED DUMPLING

PEIXE   FISH

RASCASSO A VAPOR AO ESTILO SICHUAN
SICHUAN STEAMED SCORPION FISH�

ARROZ NEGRO SALTEADO COM PORCO E CAMARÃO
STIR FRIED BLACK RICE WITH PORK AND PRAWN

CARNE   MEAT

VACA SALTEADA COM MOLHO DE PIMENTA PRETA
STIR FRIED BEEF WITH BLACK PEPPER

BIMIS SALTEADOS COM ALHO
STIR FRIED BIMIS WITH GARLIC

SOBREMESA DESSERT

SELEÇÃO DE SOBREMESAS
DESSERT SELECTION

105 POR PESSOA  I�PER PERSON

IVA INCLUIDO  I�VAT INCLUDED

WINE PAIRING

2023, Quinta do Adorigo Reserva, Douro White, Portugal

2023, Quinta do Crasto “Altitude”, Douro Red, Portugal

2017, Tapada de Chaves Reserva, Alentejo Red, Portugal

JNcQUOI Bual Single Harvest 2009, Medium-Rich 
Madeira, Portugal

50 POR PESSOA  I�PER PERSON

IVA INCLUIDO  I�VAT INCLUDED

DRAGON’S FEAST 

COUVERT

ENTRADAS  STARTERS

SALADA DE FRANGO BANG BANG COM CAJU
E ARROZ CROCANTE
BANG BANG CHICKEN SALAD WITH CASHEW NUTS 
AND CRISPY RICE

DUMPLING DE WAGYU E TRUFA
WAGYU AND TRUFFLE DUMPLING

DUMPLING CROCANTE DE CARANGUEJO
COM CAVIAR
CRISPY CRAB DUMPLING WITH CAVIAR

PEIXE  FISH

LAVAGANTE KUNG PAO
KUNG PAO LOBSTER

CARNE  MEAT

PATO ASSADO CANTONÊS COM MOLHO DE AMEIXA
ROASTED CANTONESE DUCK WITH PLUM SAUCE
�
ARROZ SALTEADO COM WAGYU E ESPARGOS
WAGYU STIR FRIED RICE AND ASPARAGUS

SOBREMESA  DESSERT

BABA DE TUBARÃO
SHARK’S DROOL

120 POR PESSOA  I�PER PERSON

IVA INCLUIDO  I�VAT INCLUDED

SOMMELIER'S SELECTION 
PRESTIGE PAIRING

2022, Tameran Malvasia Volcanica, Gran Canarias 
White, Spain

2023, Burgundy “Les Grands Chaillots” Red,
Domaine Thibault-Liger Belair, France

2015, Julio B. Bastos Alicante Bouschet, Alentejo Red, 
Portugal

1995, Quinta dos Pesos Single Harvest, Carcavelos, 
Portugal

125 POR PESSOA  I�PER PERSON

IVA INCLUIDO  I�VAT INCLUDED

Salada de Pato Crocante com Rebentos, Toranja e Romã
Crispy Duck Salad with Sprouts, Grapefruit and Pomegranate

Vaca Salteada com Molho de Pimenta Preta
Stir Fried Beef with Black Pepper

Pato Assado Cantonês com Molho de Ameixa
Roasted Cantonese Duck with Plum Sauce

Baba de Tubarão
Shark’s Drool

* Menus available for a minimum of 2 guests and served to the entire table.


