JNCQUOI

ASIA

Embarque connosco numa viagem pela Asia.

O caminho maritimo para a india, descoberto pelos
navegadores portugueses, resultou numa fuséo de
culturas que chegou a India, Tailandia, China e Japao.
Inspirado nestas grandes nacdes, o JNcCQUOI Asia oferece
quatro tipos de gastronomia: indiana, tailandesa, chinesa
e japonesa, complementando-as com um ambiente
cosmopolita e vibrante. O dragao dourado ocupa o centro
da sala principal, dando o mote para
uma experiéncia Unica.

Embark with us on an Asian journey.

The sea route to India, discovered by the Portuguese
navigators, resulted in a fusion of cultures that reached India,
Thailand, China, and Japan. Inspired by these great nations,

JNcQUOI Asia offers four types of cuisine: Indian, Thai,
Chinese, and Japanese, complementing them with a
cosmopolitan and vibrant atmosphere. The gold Dragon takes
center stage in the main dining room, setting the tone
for a unique experience.
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ASIA

SCAN PARA ACEDER AO MENU

SCAN FOR MENU
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JNCQUOI

BEACH CLUB

Aberto todo o ano. Descubra este

oasis de sofisticacédo a beira-mar.

Open all year round. Your beachfront escape
awaits, indulge in seaside sophistication.

Faca a suareserva

Book your table now
+351269 249 890
book@jncquoibeachclub.com

JNCQUOI

In partnership with

RANGE ROVER

Range Rover
Official JNcQUOI Partner



ROTAS GASTRONOMICAS
GASTRONOMIC ROUTES

Papaia Papaya

Brasil — Africa, Asia

Acafréo Saffron
Regides Mediterranicas — India

Caju Cashew
Brasil — Africa, India

Goiaba Guava
Brasil, México — Africa, India

Batata doce Sweet potato
Brasil — india, Sudeste Asiatico

Malagueta Chilli

Ameérica, Haiti — Africa, Asia, Europa

Ananas Pineapple
Brasil — Africa, Asia

Mandioca Manioc
Brasil — Africa, Asia

Milho Corn

América — Asia, Europa




TARTARO DE ATUM JNcQUOI COM CAVIAR E WONTONS
JNcQUOI TUNA TARTAR WITH CAVIAR AND WONTONS

CHEUNGFAN DE CAMARAO
PRAWN CHEUNGFAN

SALADA DE PATO CROCANTE COM REBENTOS '’
CRISPY DUCK SALAD WITH SPROUTS

SPRING ROLLS DE LEGUMES
VEGETABLE SPRING ROLLS

CARIL DE FRANGO TIKKA MASSALA
CHICKEN TIKKA MASSALA CURRY

PHAD THAI GOONG =’

CAMARAO AGRIDOCE
SWEET AND SOUR PRAWNS

SELECAO DE SOBREMESAS
DESSERT SELECTION

Para maximizar a sua experiéncia este menu é apenas servido a mesas completas.
Prego por pessoa do menu séo 90€ (minimo 4 pessoas)

In order to maximize your tasting experience, this menu is always served only to complete tables.
Price per person 90€ (minimum 4 guests)

USUZUKURI DE LIRIO JNcQUOI
JNcQUOI HAMACHI USUZUKURI

TARTARO DE ATUM JNcQUOI COM CAVIAR E WONTONS
JNcQUOI TUNA TARTAR WITH CAVIAR AND WONTONS

SALADA DE CARANGUEJO DE CASCA MOLE COM MANGA VERDE
SOFT SHELL CRAB SALAD WITH GREEN MANGO

XIAO LONG BAO
PORK AND SOUP DUMPLINGS

GYOSAS DE BACALHAU NEGRO E CAMARAO
BLACK COD AND PRAWNS GYOSAS

SPRING ROLLS DE LEGUMES
VEGETABLE SPRING ROLLS

PATO ASSADO CANTONES
CANTONESEROASTED DUCK

BACALHAU NEGRO COM MISO
BLACK CODFISH WITH MISO

ARROZ SALTEADO DE CARANGUEJO
STIR FRIED CRAB RICE

SELECAO DE SOBREMESAS
DESSERT SELECTION

Para maximizar a sua experiéncia este menu & apenas servido a mesas completas.
Prego por pessoa do menu séo 120€ (minimo 4 pessoas)

In order to maximize your tasting experience, this menu is always served only to complete tables.
Price per person 120€ (minimum 4 guests)



SALMAO KARASHI SU MISO 18
SALMON KARASHI SU MISO

USUZUKURI DE LiRIO JNcQUOI 29
JNcQUOI HAMACHI USUZUKURI

USUZUKURI DE PREGADO 31
TURBOT USUZUKURI

TATAKI DE CAMARAO TIGRE 31
TIGER PRAWN TATAKI

NEGITORO 30

TATAKI DE WAGYU COM GEMA ZUKE (4UN) 39
WAGYU TATAKIWITH ZUKE YOLK

TARTARO DE ATUM JNcQUOI COM CAVIAR E WONTONS 42
JNcQUOI TUNA TARTAR WITH CAVIAR AND WONTONS

TARTARO DE PEIXES DO DIA 26
FISHES OF THE DAY TARTARE

SALADA DE CARANGUEJO REAL 39
KING CRAB SALAD
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Salm&o — Salmon 15

Pargo — Red Snapper 16
Atum Akami — Akami tuna 19
Atum Otoro — Otoro tuna 22
Lirio — Hamachi 18

Vieira — Scallop 22

Carapau — Horse Mackerel 15

Carabineiro — Scarlet shrimp 36

Salméo — Salmon 12

Carapau — Horse Mackerel 10
Pargo — Red snapper 14

Lirio — Hamachi 14

Pregado — Turbot 13

Unagui — Unagui 16

Akami (Atum — Tuna) 19

Otoro (Barriga de atum — Tuna) 22

Wagyu braseado e maionese de trufa 29
Braised wagyu with truffled mayonnaise

Carabineiro — Scarlet shrimp 36

Vieira com trufa 25

GUNKAN DE SALMAO E IKURA 16
SALMON AND IKURA GUNKAN

GUNKAN DE OTORO E VIEIRA 18
OTORO AND SCALLOP GUNKAN

GUNKAN ATUM E GEMA E CAVIAR 24
TUNA GUNKAN AND YOLK AND CAVIAR

GUNKAN WAGYU E CARABINEIRO 28
WAGYU AND RED PRAWN GUNKAN

CAVIAR BELUGA (2GR) 14
BELUGA CAVIAR (2GR)
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SUSHI E SASHIMI SUSHI & SASHIMI

ROLOS DE SUSHI SUSHI ROLLS
HOSOMAKI 6 UN

Salméo — Salmon 14

Atum — Tuna 17 .

Lirio e Shiso — Cutlassfish and Sisho 15

Abacate e Sésamo — Avocado and sesame 10
CALIFORNIA (4UN) 18

Uramaki de salméo, camarao, abacate e sésamo
Salmon and Shrimp Uramaki with avocado and sesame

URAMAKI DE ATUM PICANTE (4UN) 25

Rolo de atum, maca verde e kimchi
Spicy tuna, green apple and kimchi roll

AJI MAKI (4UN) 17

MAKI AJI

Uramaki de carapau, picke de kolrabi, coentros,

maionese de alho e coentros, chips de alho e tobiko de yuzo
Horse mackerel uramaki, kolrabi picke, coriander,

garlic mayonnaise and coriander, garlic chips and yuzo tobiko

UNAGUI MAKI (4UN) 24

UNAGUI MAKI
Uramaki de unagui, abacate, maca, sésamo e molho teriaky
Unagui uramaki, avocado, apple, sesame and teriaky sauce

URAMAKI DE SALMAO COM TERIAKY (4UN) 18
SALMON URAMAKI WITH TERIAKY SAUCE

Uramaki de salméao, pele de salméo crocante, pepino,

cebolete, sésamo e teriaky

Salmon uramaki, crispy salmon skin, cucumber, chives, sesame and teriaky

JNcQUOI DRAGON MAKI (8UN) 36 @) (@) &) (& . B
JNcQUOI DRAGON MAKI @ @
Uramaki de camarao tigre, abacate,

picke de kolrabi, maionese de trufa e sev

Tiger prawn uramaki, avocado, kolrabi picke,
truffled mayonnaise and sev

URAMAKI VEGETARIANO (4UN) 12 R
VEGGIE URAMAKI
Uramaki com espargos, kampyo, maca,

abacate, bagas goji, massago arare e teriaky

Uramaki with asparagus, kampyo, apple,
avocado, goji berries, massago arare and teriaky

KANIMAKI @

Uramaki de caranguejo real do Alaska, abacate,
tobiko, maionese de trufa e lotus crocante
Alaskan King Crab uramaki, avocado, tobiko,
truffled mayonnaise, and crunchy lotus
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TEMAKI DE SALMAO E IKURA 29
SALMON AND IKURA TEMAKI

TEMAKI OTORO ZUKE TRUFADO 32
TRUFLLED OTORO ZUKE TEMAKI

TEMAKI DE ATUM PICANTE 25
SPICY TUNA TEMAKI

SUSHI E SASHIMI (32UN) 122
SUSHI AND SASHIMI SELECTION

SUSHI VEGETARIANO (12UN) 19
VEGETARIAN SUSHI SELECTION

SELECAO DE SUSHI (16UN) 45
JNcQUOI SUSHI SELECTION

SELECAO DE SASHIMI JNCQUOI (20UN) 69
JNcQUOI SASHIMI SELECTION
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BAO DE PORCO CHAR SIU (1UN) 11
CHAR SIU PORK BAO

DUMPLING CROCANTE DE CARANGUEJO (2UN) 22
CRISPY CRAB DUMPLING

DUMPLING DE COGUMELOS (4UN) 17 &
MUSHROOM DUMPLING

WONTON SIEW MAI (4UN) 24
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XIAO LONG BAO (4UN) 24 @

HAR GOW (4UN) 23

GYOZAS DE BACALHAU NEGRO E CAMARAO (4UN) 24
BLACK COD AND PRAWN GYOZAS

CHEUNGFAN DE CAMARAO 24
PRAWN CHEUNGFAN

BAO DE PORCO JNcQUOI (1UN) 18 ~*
PORK BAO JNcQUOI

BAO DE CARANGUEJO DE CASCA MOLE (1UN) 30 ~*
BAO WITH DEEP FRIED SOFT SHELL CRAB
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ENTRADAS STARTERS

CHAMUGAS DE VEGETAIS (2UN) 10 ' & @

VEGETABLE SAMOSAS
Chamucas de beringela e batata com molho de tamarindo
Potato and eggplant samosas with tamarind sauce

CHAMUGAS DE FRANGO (2UN) 10 =’
CHICKEN SAMOSAS

Chamucas de frango com molho de tamarindo

Chicken samosas with tamarind sauce

SPRING ROLL DE LEGUMES (4UN) 16 \ @
VEGETABLE SPRING ROLL

Crepes fritos de legumes e cogumelos com molho de ameixa
Vegetable and mushroom spring rolls with plum sauce

TEMPURA DE CAMARAO 36

PRAWN TEMPURA
Tempura de camardao com maionese de chilli
Prawn tempura with chilli mayonnaise

SATAY DE FRANGO 15
CHICKEN SATAY

Espetadas de frango servidas com molho de amendoim e salada de pepino
Chicken skewers served with peanut sauce and cucumber relish

NASU DENGAKU 14 & @

Beringela gratinada com miso e lima
Eggplant gratin with miso and lime

SOPAS SOUPS

MISO SHIRU 9

FISH MISO SHIRU
Caldo de peixe com miso, alga wakame e tofu
Fish broth with miso, wakame seaweed and silken bean curd

TOM YAM GOONG 21 & & @

Sopa acida e picante de camarao com citronela,
malagueta, galanga, lima kafir e coentros

Hot and sour soup of prawns with lemongrass,
chillies, galangal, kaffir lime and coriander

SOPA DE WONTON DE CAMARAO COM NOODLES 24

PRAWN WONTONS SOUP WITH NOODLES
Caldo de frango com wontons de camarao, noodles de ovo e bok choy
Chicken broth with prawn wontons, egg noodles and bok choy

A histéria da tempura comeca em 1543, quando um barco com trés
navegadores Portugueses a bordo, acabou na ilha de Tanegashima, abrindo assim
as portas para o comércio com o Japao.

Os Portugueses partiram do Japao em meados do século XVII mas deixaram para tras uma
marca indelével: uma receita de feijao verde envolvido em massa polme e frito —

os peixinhos da horta. Atualmente, no Japao, sao conhecidos como tempura e constituemum
alimento basico da gastronomia japonesa desde entao.

The story of tempura begins in 1543, when a ship with three Portuguese navigators on
board ended up on the island of Tanegashima, thus opening the doors for trade with Japan.

The Portuguese departed Japan in the mid-17th century but left an indelible mark on the island: a
battered and fried green bean recipe — “peixinhos da horta”. Nowadays, in Japan, they're known as
tempura and they have been a staple of Japanese cuisine ever since.



ABACATE COM SHIO KOMBU 11 \ @

AVOCADO WITH SHIO KOMBU

SALADA DE PATO CROCANTE COM REBENTOS 22 =’ @

CRISPY DUCK SALAD WITH SPROUTS

SALADA DE CARANGUEJO DE CASCA MOLE COM MANGA VERDE 32 =

SOFT SHELL CRAB SALAD WITH GREEN MANGO

ALOO PAPDI CHAAT 16 \

ALOO PAPDI CHAAT

PATO ASSADO CANTONES 58 @

CANTONESE ROASTED DUCK
BACALHAU NEGRO COM MISO 50
BLACK CODFISH WITH MISO

BIRYANI 34 =’

ENTRECOSTO CARAMELIZADO 32 =
CARAMELIZED SPARERIBS

PATO A PEQUIM JNcQUOI 155

JNcQUOI PEKING DUCK

PATO A PEQUIM JNcQUOI COM CAVIAR OSCIETRA (30GR) 220 @

JNcQUOI PEKING DUCK WITH OSCIETRA CAVIAR (30GR)



CAMARAO AGRIDOCE 33
SWEET AND SOUR PRAWNS

PAMPO GRELHADO MALAI TIKKA 36
MALAI TIKKA GRILLED POMPANO

RASCASSO AO VAPOR AO ESTILO SICHUAN 52
STEAMED RED SCORPION FISH SICHUAN STYLE

VACA SALTEADA COM MOLHO DE OSTRAS 34
STIR FRIED BEEF WITH OYSTER SAUCE

CARIL VERDE THAIDE FRANGO 31 '’
THAI GREEN CHICKEN CURRY

CARIL MASSAMAN DE VACA 33

MASSAMAN BEEF CURRY @

CARIL DE FRANGO TIKKA MASALA 31
CHICKEN TIKKA MASALA

WAGYU SANDO 95

-
FRANGO TANDOORI 26
CHICKEN TANDOORI

LOMBO DE NOVILHO COM MOLHO YAKINIKU 42
GRILLED BEEF FILET WITH YAKINIKU SAUCE

WAGYU GRELHADO COM MOLHO SESAMO 189
GRILLED WAGYU WITH SESAME SAUCE

TOMAHAWK GRELHADO COM MOLHO YAKINIKU 90
GRILLED TOMAHAWK WITH YAKINIKU SAUCE
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NOODLES DE ARROZ SALTEADOS COM VACA 34
STIR-FRIED RICE NOODLES WITH BEEF

PHAD THAI GOONG 34 =’

NASI GORENG 31 =’

CHOW MEIN DE FRANGO E LEGUMES 27
CHICKEN AND VEGETABLES CHOW MEIN

ARROZ SALTEADO SIMPLES CHINES 14
CHINESE SIMPLE STIR-FRIED RICE \

ARROZ NEGRO SALTEADO 35
STIR-FRIED BLACK RICE

ARROZ SALTEADO COM CARANGUEJO 44
CRAB STIR-FRIED RICE

ARROZ JASMIM TAILANDES 6
JASMIN THAIRICE

ARROZ BASMATI 6
BASMATIRICE

DAL 17 '\

FEIJAO VERDE SALTEADO 17 &\
STIR FRIED GREEN BEANS

LEGUMES SALTEADOS “PAULA” \
COM COGUMELOS EOVO 27
“PAULA’S” STIR-FRIED VEGETABLES
WITH MUSHROOMS AND EGG

BATATA GUNPOWDER JNcQUOI 10 \
JNcQUOI GUNPOWDER POTATO
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CHAPATI 4 &

NAAN BREAD SIMPLES 4,9 \

SIMPLE NAAN BREAD

NAAN BREAD COM CHILLI 4,9 \»J

CHILLI NAAN BREAD

NAAN BREAD COM QUEIJO & TRUFA 9
NAAN BREAD WITH CHEESE & TRUFFLE

PAPPADUMS COM CHUTNEY DE MANGA 5 \
PAPPADUMS WITH MANGO CHUTNEY

NAAN BREAD COM ALHO, PAPPADUMS 6,5

E CHUTNEY DE MANGA

GARLIC NAAN BREAD & PAPPADUMS

WITH MANGO CHUTNEY
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PANI PURI DE BABA DE RINOCERONTE (4UN) 13
RHINOCEROS DROOL PANI PURI (4UN)

CHEESECAKE JAPONES COM RECHEIO DE OVOS MOLES 11
JAPANESE CHEESECAKE WITH SWEET EGG FILLING

STICKY RICE DE MANGA 11
MANGO STICKY RICE

TARTE DE FIGOS E CONFITS COM VINHO DO PORTOE 11
ESPECIARIAS, CHANTILLY OPALYS

FIG TART WITH PORT WINE AND SPICES,

OPALYS CHANTILLY

BISCUIT DE AVELA COM DOIS CHOCOLATES 11
HAZELNUT BISCUIT WITH TWO CHOCOLATES

TARTE TATIN COM GELADO DE AMENDOIM 11
TARTE TATIN WITH PEANUT ICE CREAM

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

TARTE DE LIMAO E YUZU MERENGADA 11
LEMON AND YUZU MERINGUE TART
TROUXA DE OVOS 11

CREME CARAMEL COM AMARETTO 11
CREME CARAMEL WITH AMARETTO

BABA DE RINOCERONTE 13
RHINOCEROS DROOL

SEMI FRIO DE COCO, GELEIA DE MANGA 11
E MARACUJA, CITRONELA

COCONUT BAVAROISE, MANGO

AND PASSION FRUIT, LEMONGRASS

KULFI 11

GELADO DE BABA DE RINOCERONTE 12
RHINOCEROS DROOL ICE CREAM

GELADOS & SORBETS (1BOLA) 4
ICE CREAMS & SORBETS (1 SCOOP)

SELECAO DE FRUTA (MANGA OU ABACAXI) 10
FRUIT SELECTION (MANGO OR PINEAPPLE)
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