


AMUSE BOUCHE
Gamba do Algarve, caviar e aspic de crustáceos

Algarve’s prawn, caviar and crustacean aspic

 ENTRADA
STARTER

Carabineiro em beurre blanc e yuzukosho
Scarlet shrimp in beurre blanc and yuzukosho

2023, Quinta da Vacaria Rabigato, Douro White, Portugal

 PEIXE
FISH COURSE

Cherne com ouriço do mar, espargos verdes
e molho de champanhe

Wreck�sh with sea urchin, green asparagus
and champagne sauce

2022, Domaine Bessin-Tremblay, Chablis Grand Cru "Valmur", France

CARNE
MEAT COURSE

Wellington Trufado
Tru�led Wellington

2000, Château La Lagune, Bordeaux Red, France (1,5l)

SOBREMESA
DESSERT

Mousse de chocolate negro e avelã, to�ee salgado,
gelado de baunilha e trufa  branca

Dark chocolate and hazelnut mousse, salted to�ee,
vanilla ice cream and white tru�le

1967, Poças Single Harvest, Tawny Port, Douro, Portugal

MENU OPEN BAR
WELCOME DRINK 

France, Champagne, Perrier-Jouët Grand Brut

COCKTAILS
Espresso Martini

Moscow Mule
Negroni

Bellini

WINES
Portugal, Alentejo, JNcQUOI Branco

Portugal, Alentejo, JNcQUOI Tinto

SPIRITS
Vodka Absolut Elyx

Vodka Belvedere
Gin Beefeater 24

Tanqueray 10
Tequila Don Julio Reposado

Whisky Johnnie Walker Black Label
Rum Havana 7

20h00 - 03h00
8pm - 3am

Restaurante: 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



hostess.club@jncquoiclub.com 
+351 966 692 063

(Call to national �xed network)


