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COUVERT- 2,3/ PESSOA

FRIOS

Taco de Tofu Fumado - 2Un W

Taco de Salmao - 2Un

Tartaro de Novilho, Molho Kimchi e
Gema Flamejada (]

QUENTES

Tom Yum de Tofu, Portubello, 7
Espargos e Basmati

Tom Yum de Gambas com Basmati =s

Croquetes de Boi Bravo e Azeite de
Lemongrass - 2Un

Mexilhdo Casca Verde em Saké
Cachorrinho de Polled Pork
Cachorrinho de Camarao = «*

Camardo em Kataifi =

Pica-Pau de Novilho, Espargos Verdes,

Cogumelos Portubello @

12
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15
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13
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CONFORTO

Bife de Boi Maturado 30 Dias @ 28

Rosbife Black Angus com Manteiga 38
Café Paris @

Arroz Thai de Gambas = @ 22

BOMBA RICE
Entrecote 2pax 43
Do Mar 2pax 45

Vieiras, Mexilhdo e Gambas <D

ACOMPANHAMENTOS
Arroz Arabe @ 4
Batata Frita 3
Salada de Napa Queimada 4
SOBREMESAS
Cheesecake Desconstruido 7

de Maracuja [ ##
Tarte de Limdo Merengada (] 7

Delicia de Chocolate, Caramelo 7
Salgado, Gelado de Baunilha (]




CANTE CONFORT FOOD
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N JINNYO Thai Shrimp Rice - @ 22
COUVERT- 2,3/ PESSOA BOMBA RICE
COLD DISHES
Ribeye 2pax 43
Smoked Tofu Taco - 2Un W 12 Seafood 2pax 45
Salmon Taco - 2Un 13 Prawns, Scallops & Mussels <7
Beef Tartare, Kimchi Sauce, and Flamed 17 SIDE DISHES
Egg Yolk @
HOT DISHES Arabian Rice ¢ 3.5
Chips 3.5
Tom Yum with Tofu, Portobello, 2 14
Asparagus, and Basmati Rice Burnt Napa Cabbage Salad 4
Prawn Tom Yum with Basmati Rice s 15
Croquettes of Wild Bull and Lemongrass 6 DESSERTS
Olive Oil - 2Un
Green shell mussels in Sake @ 15 Deconstructed Passion Fruit 7
Cheesecake@ o
Polled Pork Hot Dog 13 g
Meringue Lemon Tart [ 7
Shrimp Hot Dog = «# 13
. N Chocolate Delight, Salted Caramel, 7
Shrimp Kataifi = 13 Vanilla Ice Cream [ ¢
Beef Pica-Pau, Green Asparagus, 17
Portubello Mushrooms [°




