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Bem-vindo ao Frou Frou,

Inspirado nos loucos anos 20 e nos locais mais elitistas da China
underground dessa época, embarque numa viagem gastronomica
imersiva, repleta de personagens extravagantes como a nossa Miss
Frou Frou, com os mais auténticos pratos da gastronomia chinesa,
num ambiente intimo, exclusivo e surpreendente.

Welcome to Frou Frou,

Inspired by the oriental 20s and China s underground elite venues,
this is the world's first immersive sound dining experience, with
extravagant characters like our Miss Frou Frou, bringing the most
authentic dishes from across China, in an intimate, exclusive,

and surprising setting.
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ALERGIA ALIMENTAR
FOOD ALLERGY
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Aipo Gluten Crustaceos Moluscos Ovos Peixe
Celery Gluten Crustaceans Molluscs Eggs Fish
Fr THI A N7e R X 2
Lactose Frutos Secos Amendoim Sésamo Soja Mostarda
Lactose Nuts Peanut Sesame Soy Mustard
FUHE ISR A ZIk KE HITR
Todos os precos incluem IVA a taxa legal. Todas as imagens utilizadas sdo meramente ilustrativas, podendo nao corresponder a imagem real.
All our prices include VAT and service. All pictures are for reference only, the actual presentation of the dishes might be different.
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FORBIDDEN CITY 16
I

HAVANA 7 | BAIJIU

5 SPICE | COCONUT

LYCHEE | LIME | MILK
OOLONG TEA | SESAME OIL
FRUITY | SPICED | HERBAL

HIBISCUS BLOSSOM 16
KA

ALTOS PLATA | MANCINO
SAKURA | HIBISCUS
CINNAMON | LYCHEE

AGAVE | LEMON

HERBAL | VEGETAL | SWEET

MING WHITE FROU
EU%EI «FROU»

CINNAMON | SICHUAN
PEPPER | KAFFIR LIME
EGG WHITE | BITTER
SPICED | SOUR | FRESH

JAMESON BLACK BARREL
BAIJIU | LEMON | PINEAPPLE

16

THE LION

Wiy

ABSOLUT ELYX | SAKE | GREEN
CHARTREUSE LEMONGRASS
SICHUAN PEPPER | LEMON
APPLE | GREEN TEA SODA
FRESH | SWEET | HERBAL

20 THE MONKEY
iz
BEEFEATER 24 | DRY CURACAO
THAI BASIL | ORGEAT | CUCUMBER
LIME | VANILLA | PEACH & JASMINE SODA
REFRESHING | FLAVOURFUL | AROMATIC

20



ROOIBOS FLOREALE
mEFEN.

MARTIN|I FLOREALE | RED BERRIES
LEMON | VANILLA BOURBON
ROOIBOS FOAM

FOAMY | FRUITY | AROMATIC

13 BANANA LEAF
AT
BANANA | PINEAPPLE | OOLONG
SAKURA | ROSEMARY | GINGER BEER
SWEET | SPICED | REFRESHING

13












CARANGUEJO RECHEADO CROCANTE 49
CRISPY STUFFED CRAB
Jfe PR 4

SALADA DE PATO CROCANTE COM
REBENTOS, TORANJA E ROMA
CRISPY DUCK SALAD WITH
SPROUTS, GRAPEFRUIT

AND POMEGRANATE

AL PR HESY R UE A



SALADA DE FRANGO BANG BANG 25
COM CAJU E ARROZ CROCANTE

BANG BANG CHICKEN SALAD WITH

CASHEW NUTS AND CRISPY RICE

JE R AR AR R RG r

HOO®®

SALADA DE PEPINO, COGUMELOS 13
ORELHAS DE JUDAS, COENTROS,
MALAGUETA E AMENDOIM

CUCUMBER, BLACK FUNGUS,

CORIANDER, CHILLI AND PEANUT SALAD

eSS VI

I

TOSTA DE CAMARAO TIGRE E SESAMO 35
TIGER PRAWN AND SESAME TOAST
PR AR ]
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WONTON SIEW MAI, 24 BAO DE PORCO

DUMPLING DE CAMARAO, CHAR SIU
PORCO, COGUMELOS CHAR SIU PORK BAO
E VIEIRAS ARG

WONTON SIEW MAI,

PRAWN, PORK,
MUSHROOMS AND

SCALLOPS DUMPLING

Jt DUBE RS A 78 8 5
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DUMPLING CROCANTE
DE CARANGUEJO COM
MAIONESE DE CHILLI

DUMPLING DE 17 E TOBIKO PRETO
COGUMELOS, OVO E GOJI CRISPY CRAB DUMPLING
MUSHROOM DUMPLING, WITH CHILLI MAYONNAISE
EGG AND GOJI AND BLACK TOBIKO

PAE il e K VAR i

®0O® H@®O®®

11 CHEUNGFAN
DE CAMARAO
PRAWN CHEUNGFAN
EEMR AT R ik

®®@®

22

SPRING ROLLS DE
LEGUMES COM MOLHO
DE AMEIXA

VEGETABLES SPRING
ROLLS WITH PLUM SAUCE
s ERXEE

® @

25

18



WONTONS DE FRANGO 19
COM MOLHO PICANTE SICHUAN

CHICKEN WONTONS WITH

SICHUAN CHILLI SAUCE

EARTHPCIAPAN A

XIAO LONG BAO 24

XIAO LONG BAO
/N
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DUMPLING FRITO DE VACA COM BATATA DOCE 18
BEEF AND SWEET POTATO FRIED DUMPLING
T ki 24 DA A SRR
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RASCASSO A VAPOR AO ESTILO SICHUAN 55
SICHUAN STEAMED SCORPION FISH
PIECe-S4N if:i!



CAMARAO AGRIDOCE 34 DOURADA A VAPOR COM 42
SWEET AND SOUR PRAWNS MOLHO DE MALAGUETA

R M

@O

E SOJA AMARELA FERMENTADA
STEAMED SEABREAM

WITH YELLOW BEAN SAUCE
VA 2y
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ESTUFADO DE BERINGELA CHINESA COM CARANGUEJO 53
REAL DO ALASKA E MOLHO PICANTE DE AMEIXA
STEWED CRABMEAT AND EGGPLANT WITH HOT PLUM SAUCE
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PATO ASSADO CANTONES 58 VACA SALTEADA COM PIMENTA PRETA 35
COM MOLHO DE AMEIXA STIR FRIED BEEF WITH BLACK PEPPER
ROASTED CANTONESE DUCK SR IA

WITH PLUM SAUCE
S oA 7 & @O ®

FRANGO KUNG PAO 28 PINTADA ASSADA COM LIMAO 51
KUNG PAO CHICKEN E SAL DE ESPECIARIAS
BT ROASTED LEMON GUINEAFOWL

WITH SPICES SALT
MBS A AL, BRI
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PATO A PEQUIM JNCQUOI COM CAVIAR OSSETRA
JNCQUOI PEKING DUCK WITH OSSETRA CAVIAR
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NOODLES AO ESTILO 92
DE HONG KONG COM LAVAGANTE

HONG KONG STYLE NOODLES

WITH LOBSTER
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ARROZ SALTEADO
COM WAGYU

WAGYU STIR FRIED RICE
FAE KR

H@O@®

44

ARROZ NEGRO 36 ARROZ SALTEADO 14
SALTEADO COM COM OVO

PORCO E CAMARAO STIR FRIED RICE

STIR FRIED BLACK RICE WITH EGG

WITH PORK AND PRAWN Z IR

BEAT R D KR

H@O@®®
H@®O®®

NOODLES DE ARROZ SALTEADOS
COM VACA E REBENTOS

STIR FRIED RICE NOODLES

WITH BEEF AND SPROUTS
T4

@@ @O
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BOCK CHOY SALTEADA
COM MOLHO DE OSTRA
STIR FRIED BOCK CHOY
WITH OYSTER SAUCE
SRl NS

@

19

LEGUMES SALTEADOS,
COGUMELOS E OVO

STIR FRIED VEGETABLES,
BLACK FUNGUS AND EGG

HO@®

27

BIMIS SALTEADOS 19
COM ALHO

STIR FRIED BIMIS

WITH GARLIC

AT
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/" TARTE DE LIMAO E YUZU MERENGADA
“““SLEMON.AND YUZU TARTYVITH MERINGUE
R IR AR A\ s :




SAGU COM MANGA 11
E TORANJA

MANGO SAGU WITH
GRAPEFRUIT

B H B

BABA DE TUBARAO
SHARK’S DROOL
‘BRI C RMEERE

®OO

BOLO BAO COM DOCE
DE OVOS DE AVEIRO
BOLO BAO WITH “AVEIRO”
SWEET EGG CREAM
R C R B 2 & B

OO

BISCUIT DE AVELA 11
HAZELNUT BISCUIT
W 5 AR

OO

TARTE DE FRAMBOESA
RASPBERRY TART
SRR B

OO

FRUTA TROPICAL 10
TROPICAL FRUIT

Pt I 4R

GELADOS E SORBETS 4

ICE CREAMS AND SORBETS
USERl SSEgi
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