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WELCOME RECEPTION

ENTRADA
STARTER

Terrina de espargos brancos trufada,
geleia de ervas �nas e molho holandês

Tru�led white asparagus terrine, herbs jelly and hollandaise sauce
2022, Setúbal Rosé, Herdade Peru “Frederica”

PEIXE
FISH COURSE

Bouillabaisse de lavagante e ovas de salmão fumadas
Lobster bouillabaisse and smoked salmon roe

2013, Douro White, Quinta do Vallado Reserva (1,5L)

CARNE
MEAT COURSE

Duo de black angus com puré de aipo e cenoura glaceada
Black angus duo with celery puree and glazed carrots

2022, South Africa Red, Swartland, chocolate block (6L)

SOBREMESA
DESSERT

Terrina de chocolate amargo
com creme de baunilha da Jamaica

Bitter chocolate tart with Jamaican vanilla cream
2009, Madeira, JNcQUOI single harvest

BEBIDAS
DRINKS

Águas, vinhos jncquoi, cerveja, refrigerantes e café
Waters, jncquoi wines, soft drinks and co�ee

MENU

20h00 - 02h00
8pm - 2am

Restaurante: 350€
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.

00h00
Fogo de artifício,  Uvas Passas

e Champanhe Perrier Jouet Grand Brut
Fireworks, Champagne Perrier Jouet Grand Brut and Raisins

01h00
Chocolate quente e churros

Hot chocolate and churros

CHAMPAGNE &
OPEN BAR

WELCOME DRINK 
JNcQUOI Beach Club Signature Cocktail

COCKTAILS
Moscow Mule, Negroni

WHISKY SELECTION
Jameson Black Barrel
Chivas Regal 12 anos 

RUM SELECTION
Havana Club 7 years

GIN SELECTION
Beefater 24

WINE SELECTION
JNcQUOI White and Red



book@jncquoibeachclub.com
+351 210 513 015

(Call to national �xed network)


