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Nozes crocantes com caviar
Crispy pecan nuts with caviar

Wonton Siew Mai de pintada com foie gras e trufa fresca
Guinea Fowl wonton siew mai, foie gras and fresh truffle

Cheungfan crocante com caranguejo e ovas de truta
Crispy cheungfan with crab and trout roes

Robalo com molho de mel e vinagre chinés
Bock choy a vapor
Sea bass with honey and chinese vinegar sauce
and steamed Bock Choy

Costela de wagyu braseada com trufa
Arroz salteado com espargos e girolles
Braised wagyu short rib with truffle
Stir fried rice with asparagus and girolles

Tarte de chocolate com caviar
Chocolate tart with caviar

Moscow Mule

Negroni

Vodka Absolut ELYX

Bulidog

Altos Reposado

Jameson Black Barrel, Chivas Regal 12Y

20h00 - 02h00
8pm - 2am

Restaurante: 495€
Por pessoa Per person
IVA incluido VAT included



+351210 513 015

(Call to national fixed network)
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