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ONDE O ANTIGO ENCONTRA O NOVO

Integrado no emblematico edificio Tivoli, mantivemos os tectos altos

e a decoracao elegante e contemporanea, criando um ambiente sofisticado.
O JNcQUOI Avenida destaca a cozinha portuguesa e os bestsellers
internacionais sempre com um toque surpreendente.

WHERE THE OLD MEETS THE NEW

Part of the iconic Tivoli building, we have kept the high ceilings

and classy yet contemporary decoration creating a sophisticated atmosphere.
JNcQUOI Avenida highlights Portuguese cuisine and international bestsellers
always with a surprising twist.

Ovo Lactose Frutos Gliten Diéxido Moluscos Crustaceos Picante
Egg Lactose Secos Gluten Sulfurico Molluscs Crustaceans Spicy
Nuts Sulphur
Dioxide
Porco Mostarda Cogumelos Peixe Airo Sem Gluten Vegetariano Soja
Pork Mustard Mushroom Fish Celery Gluten Free Vegetarian Soy

Alcool
Alcohol

JNCQUOI

BEACH CLUB

JNCQUOI BEACH CLUB COMPORTA

Aberto todo o ano. Descubra este oasis de sofisticacao a beira-mar.
Open all year round. Your beachfront escape awaits,
indulge in seaside sophistication.

Faca a sua reserva

Book your table now

+351 269 249 890
book@jncquoibeachclub.com




BERINGELA ASSADA 15
ROASTED EGGPLANT

BURRATA "°F 25
BURRATA °°°* COM PRESUNTO 29

BURRATA P°" WITH HAM

BURRATA AFUMICATA COM KUMATTO 27
SMOKED BURRATA WITH KUMATTO

BURRATA "°°" COM LAVAGANTE 42
BURRATA P°" WITH LOBSTER

CARABINEIRO AL AJILLO 55

SAUTEED SCARLET SHRIMP

CARPACCIO DE GAMBA BRANCA DO ALGARVE 33
ALGARVE’S WHITE PRAWNS CARPACCIO

CAVIAR BELUGA (30gr) 240

BELUGA CAVIAR

CAVIAR OSCIETRA (30gr) 115
OSCIETRA CAVIAR

CEVICHE DE ROBALO COM LIMA 37
SEA BASS CEVICHE WITH LIME

ESPARGOS BRANCOS 18
WHITE ASPARAGUS

GASPACHO COM CARNE DE SAPATEIRA 19
GAZPACHO WITH CRAB MEAT

LOMBO DE SALMAO FUMADO COM SUAS OVAS 41
SMOKED SALMON WITH FISH ROE

PRESUNTO DE BOLOTA MALDONADO (50gr) 29
ACORN FED MALDONADO HAM

PETIT ROYAL DE MARISCO 149
SMALL SEAFOOD ROYAL PLATE

QUEIJO VELUDO DE CABRA NO FORNO COM MEL 16
GOAT CHEESE WITH HONEY IN THE OVEN

ROYAL DE MARISCO 185
SEAFOOD ROYAL PLATE

TARTARO DE ATUM 38
TUNA TARTARE

TERRINA DE FOIE GRAS DE PATO 29
DUCK FOIE GRAS TERRINE

TORTILLA 19
AL TARTUFO



SOPA DE PEIXE E MARISCOS 19
FISH AND SEAFOOD SOUP

JNCQUOI 39

LEGUMES GRELHADOS 17
GRILLED VEGETABLES

CHATEAUBRIAND (+/-500gr) 69

CHULETON DE NOVILHO (+/-1100gr) 89
BEEF RIB STEAK

CONFIT DE PATO COM SARLADAISE 29
DUCK CONFIT WITH SARLADAISE

LINGUADO MEUNIERE OU GRELHADO (400gr a 500gr) 48
MEUNIERE OR GRILLED SOLE

LINGUADO MEUNIERE OU GRELHADO (700gr a 800gr) 90
MEUNIERE OR GRILLED SOLE

PALETILHA COM ARROZ DE FORNO E GRELOS 39
SHOULDER TENDER WITH OVEN BAKED RICE, GREENS

BIFE DE ATUM GRELHADO 37
GRILLED TUNA STEAK

BACALHAU GRATINADO A CHEF BOIA 33
CHEF BOIA'S CODFISH AU GRATIN

CAMARAO TIGRE GRELHADO 45
GRILED TIGER SHRIMP

GAMBAS EM MOLHO DE CARIL VERMELHO 31
PRAWNS IN RED CURRY SAUCE

LOMBO DE BACALHAU TRADICIONAL 37
TRADITIONAL CODFISH FILLET

TRANCHE DE GAROUPA 36
GROUPER FILLET

TRANCHE DE ROBALO 48
SEA BASS FILLET



BIFE PIMENTAS 34
STEAK AU POIVRE

CHURRASCO DE ENTRECOSTO DE PORCO 29
BARBECUE PORK RIBS

ENTRECOTE GRELHADO 36

GRILLED ENTRECOTE

PLUMAS DE PORCO IBERICO 32

IBERIAN PORK “PLUMAS”

TORNEDO 42
BEEF TOURNEDO

WAGYU GRELHADO 159
GRILLED WAGYU STEAK

COSTELETAO RESERVA 70 DIAS 180
BONE IN RIBEYE STEAK RESERVE 70 DAYS

TOMAHAWK NOVILHA 40 DIAS 90
HEIFER TOMAHAWK 40 DAYS

RIBEYE 40 DIAS 36
RIBEYE 40 DAYS

JACINTO CUT RESERVA 60 DIAS COM ARROZ DE FORNO 35
JACINTO CUT RESERVE 60 DAYS WITH OVEN ROASTED RICE



TAGLIATELLE COM MORILLES 29
TAGLIATELLE WITH MORILLES

TAGLIOLINI 28

BOLINHOS DE BACALHAU 26
PORTUGUESE COD FISH CAKES

ARROZ DE LAVAGANTE E GAROUPA 45
LOBSTER AND GROUPER RICE

ARROZ BASMATI 7
BASMATI RICE

ARROZ JNCQUOI 11
JNCQUOI RICE

ARROZ NO FORNO 11
OVEN RICE

BATATAS FRITAS 7
FRENCH FRIES

ESPARGOS VERDES GRELHADOS COM FLOR DE SAL 10
GRILLED GREEN ASPARAGUS WITH SALT FLOWER

ESPARREGADO 9
SPINACH PUREE

GRELOS SALTEADOS 10
SAUTEED GREENS

LEGUMES GRELHADOS 8
GRILLED VEGETABLES

LEGUMES SALTEADOS 7
SAUTEED VEGETABLES

PURE DE BATATA TRUFADO 11
TRUFFLED POTATO PUREE

SALADA DE ALFACE FRANCESA 7
FRESH LETTUCE SALAD

SALADA MISTA 9
MIXED SALAD



SELEGCAO DE PAES, MANTEIGA E AZEITONAS MARINADAS 5.9 POR PAX 1 PER PAX
BREAD SELECTION, BUTTER AND MARINATED OLIVES

TABUA DE UM QUEIJO 15

CHOICE OF ONE CHEESE

AZEITAO °°®

BLEU DA ARRABIDA

BREJO DA GAIA

BRIE TRUFADO A°?
TRUFFLED BRIE #°?

CABRA AMANTEIGADO
BUTTERY GOAT

CABRA CURADO
CURED GOAT

CAMEMBERT A°f

COMTE AcP

TABUA DE TRES QUEIJOS 25
SELECTION OF THREE CHEESES
D* AMELIA

MANCHEGO

PARMESAO
PARMESAN

OVELHA PP
SHEEP

SERPA P°P

SAO JORGE °°°

SERRA DA ESTRELA P°P

VELUDO DE CABRA



BABA DE DINOSSAURO 12
DINOSAUR’'S DROOL

BISCUIT DE AVELA 11
HAZELNUT BISCUIT

CONFIT DE ALPERCE E POEJO COM CHOCOLATE

E AMENDOA 11

APRICOT AND PENNYROYAL CONFIT WITH CHOCOLATE
AND ALMOND

CREME CARAMELO COM AMARETTO 11
CARAMEL CREAM WITH AMARETTO

FRUTA AO NATURAL 9
FRESH FRUIT

GELADO DE RINOCERONTE 12
RHINO ICE CREAM

GELADOS E SORBETS (1 unidade) 4 / (3 unidades) 10
ICE CREAM AND SORBETS

MIL-FOLHAS JNCQUOI 11
JNCQUOI PUFF PASTRY

PAO DE LO DE OVAR IGP 11
TRADITIONAL PORTUGUESE SPONGE CAKE

PASTEIS MEY HOFMANN 11
MEY HOFMANN PASTRIES

PUDIM ABADE DE PRISCOS 11
SWEET EGG PUDDING

SEMI-FRIO DE COCO, GELEIA DE MANGA E CITRONELA 11
COCONUT BAVAROISE, MANGO AND CITRONELLA

TARTE DE LIMAO YUZU MERENGADA 11
YUZU MERINGUE LEMON TART

TARTE DE CHOCOLATE NEGRO E FRAMBOESA 11
DARK CHOCOLATE AND RASPBERRY TART

TIRAMISU CREMOSO E SEU GELADO 11
CREAMY TIRAMISU AND ITS ICE CREAM
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