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Desafiamo-lo a comemorar da maneira JNcQUOI, 
um ótimo sentimento, indeterminado, que todos 
conhecem e querem vivenciar mas que é inexplicável.

A vida é o que escolhemos comemorar, 
delicie-se com o seu bolo! 

We dare you to celebrate in a JNcQUOI kind of way, 
an undetermined captivating, good feeling that everyone 
wishes to experience yet it is simply unexplainable.

Life is what you choose to celebrate, 
enjoy your slice of happiness.

#JNcQUOIStateofMind
#JNCQUOIAddicts
#JNcQUOI

É a sua festa! 
It’s your party!
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Chef
FABIAN NGUYEN

Cada sobremesa e bolo JNcQUOI impregna um toque 
mágico do incrível Chef pasteleiro Fabian Nguyen. 
O nosso conceituado Chef, natural da República de Vanuatu, 
veio para Portugal com o seu mentor Antoine Westermann, 
aclamado Chef francês e proprietário  do Le Buerehiesel, 
em Estrasburgo, com o qual alcançou três estrelas Michelin.

Each JNcQUOI dessert and cake carries the magical 
touch of the incredible Pastry Chef Fabian Nguyen. 
Our renowned Chef, born in the Republic of Vanuatu, 
came to Portugal with his mentor Antoine Westermann, 
acclaimed French Chef and owner of Le Buerehiesel, in 
Strasbourg, with whom he achieved three Michelin stars.
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Mil Folhas de Framboesa Raspberry Mille-Feuille
Framboesa e Creme Diplomata  Raspberry and Diplomat Cream

Floresta Negra Black Forest
Mousse de Chocolate e Ginga Confitada  Chocolate Mousse and Sour Cherry 

         Delícia de Chocolate Chocolate Mousse Cake
 Chocolate e Creme Praliné  Chocolate and Praline Cream

Red Velvet Red Velvet
Framboesa e Creme de Queijo  Raspberry and Cream Cheese

Cocolime Cocolime
Mousse Praliné de Coco e Kalamansi  Coconut Praline Mousse and Kalamansi

Chocoperas Chocoperas
Chocolate e Cremoso de Pêra  Chocolate and Pear Cremeaux

Cheesexotic Cheesexotic
Geleia de Manga e Maracujá e Creme de Queijo 

Mango and passionfruit jam and Cream Cheese
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MIL FOLHAS 
de FRAMBOESA

Raspberry
       Mille-Feuille

Back To The Top
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MASSA FOLHADA
PUFF PASTRY

FRAMBOESA
RASPBERRY

DOCE DE FRAMBOESA
RASPBERRY JAM

CREME DIPLOMATA
DIPLOMAT CREAM

ALERGÉNIOS
ALLERGENS

OVOS
EGGS

LACTOSE
LACTOSE

GLÚTEN
GLUTEN

FRUTOS SECOS
NUTS

NÃO CONTÉM ÁLCOOL
DOES NOT CONTAIN ALCOHOL
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FLORESTA
NEGRA

Black Forest

Back To The Top
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MOUSSE CHOCOLATE 70%
70% CHOCOLATE MOUSSE

GINJA CONFITADA
SOUR CHERRY

CHANTILLY

GINJA CONFITADA
SOUR CHERRY

BISCOITO DE CHOCOLATE
CHOCOLATE BISCUIT

ALERGÉNIOS
ALLERGENS

OVOS
EGGS

LACTOSE
LACTOSE

GLÚTEN
GLUTEN

FRUTOS SECOS
NUTS

NÃO CONTÉM ÁLCOOL
DOES NOT CONTAIN ALCOHOL
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DELÍCIA 
de CHOCOLATE

Chocolate 
	 Mousse Cake

Back To The Top
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MOUSSE CHOCOLATE 70%
70% CHOCOLATE MOUSSE

CHANTILLY JIVARA 40%
JIVARA 40% CHANTILLY

CREME PRALINÉ
PRALINE CREAM

BISCOITO DE CHOCOLATE
CHOCOLATE BISCUIT

CRUMBLE DE CHOCOLATE
CHOCOLATE CRUMBLE

GANACHE CHOCOLATE 
DE LEITE JIVARA 40%

JIVARA 40% MILK
CHOCOLATE GANACHE

ALERGÉNIOS
ALLERGENS

OVOS
EGGS

LACTOSE
LACTOSE

GLÚTEN
GLUTEN

FRUTOS SECOS
NUTS

NÃO CONTÉM ÁLCOOL
DOES NOT CONTAIN ALCOHOL
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RED
VELVET

Red Velvet

Back To The Top
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FRAMBOESAS
RASPBERRIES

CHANTILLY OPALYS
OPALYS CHANTILLY

CREME DE QUEIJO
CREAM CHEESE

BISCUIT RED VELVET
RED VELVET BISCUIT

ALERGÉNIOS
ALLERGENS

OVOS
EGGS

LACTOSE
LACTOSE

GLÚTEN
GLUTEN

NÃO CONTÉM ÁLCOOL
DOES NOT CONTAIN ALCOHOL
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COCOLIME
Cocolime

Back To The Top
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FEULLETINE
C/ CHOCOLATE BRANCO

WHITE CHOCOLATE 
FEULLETINE FINANCIER DE COCO

COCONUT FINACIER

CREMOSO KALAMANSI
KALAMANSI CREMEUX

MOUSSE PRALINÉ DE COCO
COCONUT PRALINÉ MOUSSE

CHANTILY OPALYS C/ LIMA KAFFIR
OPALYS CHANTILY WITH KAFFIR LIME

ALERGÉNIOS
ALLERGENS

OVOS
EGGS

LACTOSE
LACTOSE

GLÚTEN
GLUTEN

FRUTOS SECOS
NUTS

NÃO CONTÉM ÁLCOOL
DOES NOT CONTAIN ALCOHOL
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CHOCOPERAS
Chocoperas

Back To The Top
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CREMOSO DE PÊRA E ESPECIARIAS
PEAR CREMEAUX WITH SPICIES

GANACHE CHOCOLATE
C/ PRALINÉ DE AMÊNDOA

ALMOND AND PRALINÉ GANACHE

GANACHE CARAMÉLIA
CARAMELIZED WHITE

CHOCOLATE GANACHE

BISCUIT DE CHOCOLATE
CHOCOLATE BISCUIT

ALERGÉNIOS
ALLERGENS

OVOS
EGGS

LACTOSE
LACTOSE

GLÚTEN
GLUTEN

FRUTOS SECOS
NUTS

CONTÉM ÁLCOOL
CONTAIN ALCOHOL
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CHEESEXOTIC 
Cheesexotic

Back To The Top
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ALERGÉNIOS
ALLERGENS

OVOS
EGGS

LACTOSE
LACTOSE

GLÚTEN
GLUTEN

FRUTOS SECOS
NUTS

NÃO CONTÉM ÁLCOOL
DOES NOT CONTAIN ALCOHOL

CHEESECAKE COM BOLACHA
DE LIMA MARACUJÁ E COCO

CHEESECAKE WITH COCONUT
LIME AND PASSION FRUIT BISCUITS

QUEIJO CREME
CREME CHEESE

GELEIA DE MANGA E MARACUJÁ
MANGO AND PASSION FRUIT JAM
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Para mais informações ou encomendas 
contacte-nos por telefone +351 219 369 900 
ou através do email book@jncquoiavenida.com

Reservas com 24h de antecedência

12€ por pessoa

Serve entre 4 a 12 pessoas

For more information please 
contact us by phone +351 219 369 900, 
or email us book@jncquoiavenida.com

Reservations 24h in advance

12€ per person

Serves from 4 up to 12 persons





JNCQUOI.COM
+351 219 369 900

BOOK@JNCQUOIAVENIDA.COM


