


AMUSE BOUCHE
Tártaro de atum e wagyu com caviar imperial, 

trufa preta e tosta de brioche
Tuna and wagyu tartare with imperial caviar, 

black tru�le and brioche toast
Vadio, Perpetuum NV, Bairrada

 ENTRADA
STARTER

Carpaccio de camarão vermelho com vinagrete 
de papaia e camarão vermelho crocante

Red shrimp carpaccio with papaya vinaigrette and crispy red shrimp
Moreau-Naudet, Chablis 2022, Borgonha

MARISCO
SEAFOOD

Vieira corada com papada e caviar Oscietra, 
com arroz cremoso de champanhe e cebolinho
Seared scallop with pork jowl and Oscietra caviar 

with creamy champagne and chive rice
Quinta Nova de Nossa Senhora do Carmo, Mirabilis White 2023, Douro

 PEIXE*
FISH COURSE

Cherne corado com molho tonato, tártaro de tomate con�tado 
com cantarelos e pinhões, emulsão de manteiga noisette

Seared stone bass with tonnato sauce, con�t tomato tartare with 
chanterelles and pine nuts, noisette butter emulsion

Niepoort, Charmes 2023, Douro

SOBREMESA
DESSERT

Marron glacé, trufa branca e baunilha
Marron glacé, white tru�le and vanilla
Quinta do Vallado, Porto Tawny 40 Years

*Meat option available upon request and with prior booking.

NYE dinner includes Club after-party access
 with open bar and temporary membership for the night.

MENU OPEN BAR
COCKTAILS

JNcQUOI Olives Star Martini
Figs Negroni

Paloma
Moscow Mule

Cherry 0%

WINES & CHAMPAGNE
Champagne Perrier-Jouët Grand Brut, France

JNcQUOI White, Alentejo, Portugal
JNcQUOI Rosé, Alentejo, Portugal
JNcQUOI Red, Alentejo, Portugal

SPIRITS
Absolut Elyx Vodka

Beefeater 24 Gin
Tanqueray Nº10 Gin

Havana Club 
Jameson Black Barrel Whiskey

Johnnie Walker Black Label Whiskey
Olmeca Altos Plata Tequila

Olmeca Altos Reposado Tequila

20h00 - 02h00
8pm - 2am

500€ Por pessoa / Per person
IVA incluído VAT included

Pré-pagamento do valor total no ato da reserva.
Não reembolsável em caso de cancelamento ou ausência.

Prepayment of the full amount to con�rm your reservation.
Not refundable in case of cancellation or no show.

Por favor, indique todas as suas alergias
e intolerâncias alimentares com antecedência.

Please state all allergies and food intolerances in advance.

Disponibilidade limitada, aconselha-se reserva.
Limited availability, reservation advised.

AT MIDNIGHT
00h00 | 12am

Passas & Champanhe
NV, Perrier-Jouët Grand Brut

Raisins & Champagne
NV, Perrier-Jouët Grand Brut



book.�sh@jncquoi.com
+351 215 931 000

(Call to national �xed network)


