
BRIOCHE BUN, AROMATIC MAYONNAISE, LETTUCE, TOMATO, 150G BEEF PATTY, CHEDDAR, CORNICHONS,
CARAMELIZED ONION. SERVED WITH FRIES AND GARLIC HERB MAYONNAISE
 B A C O N  A D D - O N
                                

T H E  P O R T U G U E S E                                                  9  €
COUVERT
CRAB PÂTÉ, MARINATED OLIVES, AROMATIC CREAM CHEESE, AND BREAD BASKET

TO SHARE

C L A M S  B U L H Ã O  P A T O                          
CLAMS IN OLIVE OIL, GARLIC AND CORIANDER, FINISHED WITH WHITE WINE. COMES WITH A BREAD BASKET

G A R L I C  S H R I M P                                    
SHRIMP FRIED IN OLIVE OIL, GARLIC, CHILI, AND ROASTED PEPPER, FINISHED WITH BRANDY AND SERVED WITH
FRESH CORIANDER. COMES WITH A BREAD BASKET
 

SALMON CUBES, LIME, DILL, MANGO PICO DE GALLO, AVOCADO, ONION, CHILI, CORIANDER, MANGO CAVIAR, AND
MISO

MUSSELS IN A BROTH OF CELERY, CHILI, ONION, GARLIC, AND GINGER FINISHED WITH WHITE WINE,MUSTARD,
BUTTER AND FRIES

S H R I M P  W I T H  W A S A B I  M A Y O N N A I S E                
BOILED SHRIMP SERVED WITH WASABI MAYONNAISE

P E R U V I A N  C E V I C H E
                                     POMPANO CUBES IN “LECHE DE TIGRE” MADE WITH CHILI, LIME, CORIANDER, RED ONION, AND GINGER, FINISHED
WITH FRIED CORN AND PICKLED ONION

S H R I M P  C E V I C H E
BOILED SHRIMP CUT INTO CUBES, SEASONED WITH THE CHEF’S SPECIAL BLEND, AVOCADO CUBES, SERVED WITH MANGO PURÉE, LEMON, AND
OLIVE OIL

S T U F F E D  C R A B  S H E L L
                                 SERVED IN ITS OWN SHELL, THE CRAB IS MIXED WITH PICKLES, MUSTARD, CORIANDER, EGG, BEER, KETCHUP,
CROUTONS, MAYONNAISE, AND TABASCO. COMES WITH A BREAD BASKET

P O R T U G U E S E - S T Y L E  P I C A  P A U
DICED BEEF SIRLOIN WITH PICKLES, BUTTER, MUSTARD, DARK BEER, GARLIC, TABASCO, FRESH CORIANDER, AND OLIVES. SERVED WITH A BREAD
BASKET

O C T O P U S  S A L A D
                                     
OCTOPUS PIECES WITH GREEN AND RED PEPPERS, RED ONION, CORIANDER, SALT, TABASCO, OLIVE OIL, AND VINEGAR
 

O Y S T E R S  3  |  6 |  1 2                                1 2 €  |  2 0 €  |  3 2 €

V I T E L L O  T O N N A T O                                          
SLICED VEAL, SEARED WITH BUTTER AND ROSEMARY, SERVED WITH TONNATO SAUCE, TOPPED WITH FRIED CAPERS, GRATED
PARMESAN, CHIVES, AND TOASTED BREAD

L O B S T E R  W I T H  B U T T E R  S A U C E
                                     BUTTERFLIED LOBSTER COOKED IN CHILI, GARLIC, AND LEMON-INFUSED BUTTER, FINISHED WITH FRESH

CORIANDER. SERVED WITH FRIES, SRIRACHA MAYONNAISE, GREEN SALAD WITH VINAIGRETTE, AND LOBSTER
BUTTER

S C A L L O P  C A R P A C C I O
                                    THINLY SLICED SCALLOP, SEARED TANGERINE SEGMENTS, GREEN OLIVE OIL, GIN, AROMATIC HERBS, TOASTED HAZELNUTS, LIME ZEST, AND
FLAKY SEA SALT

G R E E N  B E A N  T E M P U R A
                                CRISPY GREEN BEAN PIECES IN A BATTER OF SPARKLING WATER, GARLIC, SALT, PEPPER, OREGANO, AND SPICES.
SERVED WITH TARTAR SAUCE
  B L A C K  T I G E R  T A R T A R
                                  CHOPPED SHRIMP, LIME, CHILI, GINGER, AND CHIVES, SERVED WITH A BROTH MADE FROM COCONUT MILK, LEMONGRASS, SHRIMP, TOMATO,
ROSÉ WINE, GINGER, AND ONION

S H R I M P  T E M P U R A
                           MARINATED IN OLIVE OIL, LIME JUICE, TABASCO, AND GARLIC, COATED IN BATTER AND PANKO BREADCRUMBS
, SERVED WITH BASIL MAYONNAISE.

F R I E D  C U T T L E F I S H
                                             SERVED WITH FRIES AND TARTAR SAUCE

B U R R A T A  B R U S C H E T T A
SEASONED BREAD SLICES, BURRATA, FIGS, TOASTED HAZELNUTS, PROSCIUTTO SHAVINGS, TOMATO PASTE, AND
BASIL. FINISHED WITH OLIVE OIL, PEPPER, BALSAMIC, AND LIME ZEST

MAIN COURSES

R O A S T  B E E F
BEEF SIRLOIN RUBBED WITH MUSTARD AND PEPPER, SEARED WITH BUTTER, ROSEMARY, AND WHITE WINE. POTATO
SALAD WITH TRUFFLE MAYONNAISE, LEMON, AND CHIVES, FINISHED WITH BEETROOT PURÉE AND WHITE BEANS

L I N G U I N E  W I T H  S H R I M P  O R  C L A M S
       

SALADS
C A E S A R                                                        
ROMAINE LETTUCE, CHICKEN, BACON, BOILED EGG, PARMESAN, CHIVES, CAESAR DRESSING, AND CROUTONS

H A L L O U M I  F R E S H     
GRILLED HALLOUMI, ARUGULA, POMEGRANATE, WALNUTS, TANGERINE SEGMENTS, BOILED BEETROOT, AND RED
ONION. FINISHED WITH POMEGRANATE VINEGAR AND CHIVES

S E A  B R E A M  F I L L E T
                                 GRILLED ON CHARCOAL. SERVED WITH RATATOUILLE

S E A  B A S S
                         SERVED WITH LEEK RICE, RATATOUILLE, AND SMASHED ROASTED POTATOES

T U R B O T             
SERVED WITH LEEK RICE, RATATOUILLE, AND SMASHED ROASTED POTATOES
 

S Q U I D  W I T H  C H I M I C H U R R I  S A U C E
SQUID SEASONED WITH GARLIC, LEMON, OLIVE OIL, AND SALT. GRILLED AND SERVED WITH CHIMICHURRI SAUCE.
SERVED WITH SMASHED ROASTED POTATOES AND SALAD

L A M B  C H O P S
                       GRILLED ON CHARCOAL AND SERVED WITH TZATZIKI SAUCE. SERVED WITH SMASHED ROASTED POTATOES

H A L F  G R I L L E D  C H I C K E N
                             MARINATED IN SPICES, GRILLED ON CHARCOAL. SERVED WITH SMASHED ROASTED POTATOES

G R I L L E D  C H I C K E N
      MARINATED IN SPICES, GRILLED ON CHARCOAL. SERVED WITH SMASHED ROASTED POTATOES

S L I C E D  R I B E Y E
                          300G GRILLED ON CHARCOAL, DRIZZLED WITH AN ASIAN SOY SAUCE, OLIVE OIL, CORIANDER, GARLIC, GINGER,
CHILI, AND LEMON. SERVED WITH SMASHED ROASTED POTATOES

ON BREAD
S I R  B U R G E R                                             

K I D S  B U R G E R                                              
BURGER BUN, MAYONNAISE, 110G BEEF PATTY, AND CHEDDAR. SERVED WITH FRIES AND KETCHUP
C O R D O N  B L E U                                                 
CHICKEN FILLED WITH CHEESE AND HAM, COATED IN EGG, FLOUR, AND BREADCRUMBS. SERVED WITH FRIES AND
KETCHUP

KIDS

C H I C K E N  N U G G E T S
                               

BREADED CHICKEN PIECES. SERVED WITH FRIES AND KETCHUP

SIDE DISHES
M I X E D  S A L A D
                                        

W H I T E  R I C E                                           

L E E K  R I C E
                     

C O C O N U T  R I C E
                                    

S M A S H E D  R O A S T E D  P O T A T O E S
                       

F R E N C H  F R I E S
                                     

S W E E T  P O T A T O  F R I E S
R A T A T O U I L L E                                               

Glúten Crustáceos Ovos Pescado Amendoim Soja Leite Frutos secos Aipo Mostarda Sementes de
 sésamo Sulfitos Tremoço Moluscos

Se possui alergia a qualquer um desses alimentos apresentados acima (REG 1169/2011) ou outros aqui não listados, por favor informe ao empregado de mesa de imediato.
Não rejeitamos a possibilidade de ocorrência de contaminações cruzadas.

Os produtos podem ser a base do alergénio, conter o alergénio ou apresentar vestígios do alergénio. 

Este estabelecimento dispõe de livro de reclamações | IVA incluído à taxa em vigor| Taxa de serviço (sugerida) de 10% acrescida na fatura 

 4  €
 4  €
 5  €
 5  €
 5  €
 5  €
 7  €
 6  €

T U N A  A N D  S H R I M P  P I C A  P A U
                             TUNA, SHRIMP, GARLIC, CHILI, BUTTER, MUSTARD, WHITE WINE, FRESH CORIANDER, AND SESAME SEEDS. SERVED
WITH A BREAD BASKET

P O R K  S E C R E T  S T R I P S
                               GRILLED IBERIAN PORK STRIPS, SERVED WITH THE CHEF’S SEASONED OLIVE OIL. COMES WITH SMASHED ROASTED POTATOES

S H R I M P  T A C O S
                                     CORN TORTILLAS FILLED WITH GUACAMOLE, BREADED SHRIMP TOSSED IN RED SALSA, MANGO CAVIAR, RED
ONION, AND CORIANDER

H A M A C H I - S T Y L E  R A W  C O R V I N A
                      SLICED CORVINA WITH SWEET CHILI SAUCE, LEMON, SESAME, SOY SAUCE, AND TOBIKO, SERVED WITH CUCUMBER

HAMACHI MADE WITH ONION, CHILI, MIRIN, PONZU, AND LEMON

S E A F O O D  T E N T Ú G A L  P A S T R Y
                    FILO PASTRY FILLED WITH SALMON, SHRIMP, AND LEEKS, MARINATED IN JAPANESE MAYONNAISE, LEMON JUICE,
SWEET CHILI, AND TABASCO, FINISHED WITH BUTTER AND SESAME SEEDS. SERVED WITH SWEET CHILI SAUCE

S A R D I N E
                                              

L E E K  A N D  L A B N E H
CARAMELIZED LEEK, LABNEH, CHOPPED RAISIN VINAIGRETTE, SAUTÉED HAZELNUTS, DRIED APRICOT, PARSLEY,
CORIANDER, AND MINT. FINISHED WITH CHIVES AND CHILI

F A K E  E G G P L A N T  C A R P A C C I O
ROASTED EGGPLANT PASTE, THYME, OLIVE OIL, AND BLACK PEPPER. SERVED WITH SUNDRIED TOMATOES, OLIVES,
PARMESAN, SAGE, CORIANDER, PARSLEY, MINT, AND BASIL. FINISHED WITH BALSAMIC, LEMON, AND TOASTED BREAD

C H E F ’ S  N I Ç O I S E
BOILED POTATOES, PARSLEY, GREEN BEAN PODS, GARLIC, ONION, CHERRY TOMATOES, BOILED EGG, CAPERS, ANCHOVIES,
CURED TUNA, SOY SAUCE, SESAME SEEDS, VINAIGRETTE, MUSTARD, HONEY, OLIVE OIL, AND CHIVES

L O B S T E R  S A L A D
COOKED LOBSTER, ARUGULA, ROMAINE LETTUCE, SPINACH, VINEGAR, HONEY, MUSTARD, SEASONED AVOCADO
MOUSSE, AND LOBSTER MAYONNAISE. FINISHED WITH SLICED RADISH, SUNOMONO RADISH, SLICED RED ONION,
AND MANGO CUBES

B A O  P O R K  B E L L Y

S I R L O I N  S T E A K  S A N D W I C H

BAO WITH PORK BELLY COOKED IN SOY SAUCE, GINGER, STAR ANISE, CHILI, TERIYAKI, CINNAMON, SWEET CHILI,
BAY LEAF, GARLIC, SRIRACHA MAYONNAISE, COCONUT MILK, LEMON, CHIVES, CRISPY PEANUTS, LETTUCE,
CORIANDER, AND SPRING ONION. SERVED WITH FRIE

BEEF SIRLOIN, PEPPER, OLIVE CACO BREAD, AND OREGANO. SERVED WITH FRIES AND MUSTARD
C H I C K E N  S A T A Y  S K E W E R
CHICKEN PIECES MARINATED IN TERIYAKI, SWEET CHILI, GARLIC, AND LEMON, FINISHED WITH CORIANDER, CHILI,
LIME, AND SESAME SEEDS. SERVED WITH THE CHEF’S SATAY SAUCE

5 GRILLED SARDINES ON CHARCOAL. SERVED WITH GRILLED BREAD, ROASTED PEPPER, CHOPPED ONION AND
CORIANDER, AND SMASHED ROASTED POTATOES

CHECK AVAILABILITY

1 9  €
 1 7  €

 1 8  €

 1 7  €

B E L G I A N  S T Y L E  M U S S E L S                                   1 8  €

 1 1  €
 1 5  €

 1 6  €

 1 5  €

 1 8  €

 1 7  €
 3 2  €

 1 9  €

 1 4  €

 2 0  €

 1 7  €

 1 6  €
 1 7  €

 1 7  €

1 9  €

 1 9  €

 1 6  €

 1 9  €

 1 5  €

 9  €
  9  €

8  €

1 9  €

 1 6  €

 1  €

 1 6 , 5 0  €

 K G  6 5  €
1 9  €

K G  5 5  €

 1 6  €

 2 1  €

 1 6 , 5 0  €

 1 3  €

 1 8  €

2 3  €

 2 2  €

 2 0  €

2 6  €

 1 8  €

 1 6  €

 1 6  €

 1 8  €

 1 6  €

M I S O  S U N S E T

3 UNI

2 UNI

SERVED WITH LEMON WEDGES AND SHALLOT VINAIGRETTE

P O R K  T A C O S                                   
CORN TORTILLAS FILLED WITH AVOCADO, PORK NECK, BARBECUE SAUCE, SPICES, SOUR CREAM, AND CORIANDER

  1 7  €3 UNI

V E G G I E  T A C O S                                 
CORN TORTILLAS FILLED WITH BLACK BEAN CHILI, CORN, VEGETABLES, PICKLED ONION, SPICES, AVOCADO, AND
CORIANDER

1 5  €3 UNI

LINGUINE WITH CLAMS OR SHRIMP, SAUTÉED IN ITS OWN SAUCE



HOSSOMAKI
S A L M O N                                                       1 4 €
T U N A                                                            1 6 €
C U C U M B E R  A N D
A V O C A D O                                       

T U N A                                                             2 1 €

TEMAKI
S A L M O N                                                        1 1 €
SALMON CUBES, SESAME SEEDS, AND CHIVES

S P E C I A L
                                      SALMON CUBES, SESAME SEEDS, CHIVES, AND CREAM CHEESE

T U N A                                                            1 2 €
TUNA CUBES, SESAME SEEDS, CHIVES, KIMCHI, AND MAYONNAISE

E B I                                                                1 5 €
SHRIMP TEMPURA, AVOCADO, CUCUMBER, SWEET CHILI, AND CHIVES

URAMAKI 8  U N I

P I S C I N A                                                         1 7 €
SALMON, PHILADELPHIA CHEESE, TOPPED WITH SEARED SALMON, TERIYAKI SAUCE, AND MASAGO ARARE

E B I                                                                2 0 €
SHRIMP AND PHILADELPHIA CHEESE, TOPPED WITH SALMON, AND TOBIKO

C A L I F O R N I A                                                  1 8 €
SALMON, CUCUMBER, AVOCADO, CHEF’S SPECIAL SAUCE, AND CRISPY SWEET POTATO

T U N A                                                            1 9 €
TUNA, AVOCADO, KIMCHI, AND CHIVES

  1 3 €

Glúten Crustáceos Ovos Pescado Amendoim Soja Leite Frutos secos Aipo Mostarda Sementes de
 sésamo Sulfitos Tremoço Moluscos

Se possui alergia a qualquer um desses alimentos apresentados acima (REG 1169/2011) ou outros aqui não listados, por favor informe ao empregado de mesa de imediato.
Não rejeitamos a possibilidade de ocorrência de contaminações cruzadas.

Os produtos podem ser a base do alergénio, conter o alergénio ou apresentar vestígios do alergénio. 

Este estabelecimento dispõe de livro de reclamações | IVA incluído à taxa em vigor| Taxa de serviço (sugerida) de 10% acrescida na fatura 

T U N A  3 U N I  |  5 U N I                                 9 €  |  1 2 €
SAMURAI SAUCE AND CHIVES

W H I T E  F I S H  3 U N I  |  5 U N I                       7 €  |  1 0 €
TRUFFLE OIL AND LIME ZEST

 S E A R E D  S H R I M P  3 U N I  |  5 U N I               9 €  |  1 2 €
MAYONNAISE, SRIRACHA SAUCE, LEMON, AND CHIVES

GUNKAN

S A L M O N  A N D  T Á R T A R   3 U N I  |  5 U N I               9 €  |  1 3 €
SALMON TARTARE, OYSTER SAUCE, LEEK, SWEET CHILI, AND CHIVES. SEARED

E B I    3 U N I  |  5 U N I                                  1 2 €  |  1 7 €
GUNKEN SALMON, SHRIMP MAYONNAISE, SWEET CHILI, AND CHIVES

P E I X E  B R A N C O    3 U N I  |  5 U N I        8 , 5 0 €  |  1 2 , 5 0 €
WHITE FISH AND SHRIMP TARTARE, MAYONNAISE, TRUFFLE OIL, AND LIME ZEST. SEARED

S H R I M P    3 U N I  |  5 U N I                             8 €  |  1 3 €
SHRIMP TEMPURA, SEARED SALMON PHILADELPHIA CHEESE, TERIYAKI SAUCE, AND CHIVES
  T U N A  A N D  T Á R T A R   3 U N I  |  5 U N I                 1 2 €  |  1 6 €
TUNA TARTARE, SAMURAI SAUCE, CHIVES, AND MAYONNAISE

HOT 6 U N I

P H I L A D E L P H I A                                              1 4 €
SALMON, PHILADELPHIA CHEESE, CRISPY FRIED ONION, SWEET CHILI, TERIYAKI SAUCE, CHIVES, AND SESAME SEEDS

S P I C Y  T U N A                                                   1 7 €
TUNA TARTARE WITH MAIONESE SRIRACHA, KIMCHI WITH SPICY TOPPING, CRISPY FRIED ONION, AND CHIVES

S H R I M P                                                         1 8 €
SHRIMP, SWEET CHILI, TERIYAKI SAUCE, SESAME SEEDS, AND CRISPY FRIED ONION

BOWLS
S A L M O N                                                        1 8 €
SALMON CUBES, RICE, MANGO, CUCUMBER SUNOMONO, CARROT, AVOCADO, RADISH, SESAME SEEDS, AND THE
CHEF’S SPECIAL SAUCE
T H A I  S H R I M P                                                 1 9 €
BREADED SHRIMP, RICE, AVOCADO, MANGO, RED ONION, CUCUMBER SUNOMONO, SESAME SEEDS, AND THE CHEF’S
SPECIAL SAUCE

TUNA CUBES, RICE, RED ONION, PEAS, SWEET CORN, GREEN APPLE, MELON, SESAME SEEDS, AND THE CHEF’S
SPECIAL SAUCE

SASHIMI
S A L M O N  5 U N I  |  1 0 U N I                          

T U N A  5 U N I  |  1 0 U N I                              

W H I T E  F I S H  5 U N I  |  1 0 U N I               

NIGIRI
S A L M O N  3 U N I  |  5 U N I                             7 €  |  1 0 €
MAYONNAISE AND MANGO CAVIAR

CHEF’S CHOICE
P I S C I N A  C O M B O  -  1 6  P I E C E S
                                4 SASHIMI, 4 NIGIRI, 4 GUNKAN E 4 URAMAKI

S A S H I M I  1 6  U N I                                            

1 2 €  |  1 9 €

1 0 €  |  1 8 €

1 0 €  |  1 6 €

  1 0 €

8  U N I

F R E E S T Y L E  C O M B O  -  5 0  P I E C E S
                             8 URAMAKI, 8 FUTOMAKI, 8 HOSSOMAKI, 6 NIGIRI, 6 HOT ROLL, 10 SASHIMI E 4 GUNKAN

IN THE “CHEF’S CHOICE,” THE SELECTION OF FISH AND CUTS IS MADE EXCLUSIVELY BY THE
CHEF, AND IT IS NOT POSSIBLE TO CHOOSE. LET YOURSELF BE SURPRISED!

S A L M O N  C R E A M  C H E E S E   3 U N I  |  5 U N I    9 €  |  1 3 €
CREAM CHEESE, CRISPY KALE, AND TARE SAUCE

FUTOMAKI 8  U N I

S A L M O N                                                        1 4 €
T U N A                                                            1 6 €
W H I T E  F I S H                                                  1 3 €

V E G G I E                                                          1 6 €
QUINOA, CUCUMBER SUNOMONO, RADISH SUNOMONO, TOMATO, RED ONION, SWEET CORN, PEAS, SESAME SEEDS,
AND SPECIAL VEGAN SAUCE .

RICE, WHITE FISH, MANGO, AND LETTUCE WRAPPED IN NORI SEAWEED. TOPPED WITH SWEET CHILI

RICE, TUNA, AVOCADO, ARUGULA, WRAPPED IN NORI SEAWEED. TOPPED WITH KIMCHI
 

RICE, SALMON, STRAWBERRY, LETTUCE, WRAPPED IN NORI SEAWEED

         3 2 €

         2 8 €
         8 9 €

S U S H I  P O P C O R N                                               
PIECES OF SALMON HOSOMAKI, COATED IN BATTER AND FRIED. SERVED WITH THE CHEF’S SAUCE AND CRISPY FRIED ONION

   1 3 €


