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COUVERT 40

TSUKEMONOS & #°
SUNOMONO & # V'
KIMCHI & &V

SOUPS \ SOPAS

MISOSHIRU o <t @ 146
Fermented soya soup with clams

“Bulhdo Pato” style and katsuobushi

Sopa de soja fermentada, améijoas

a “Bulhdo Pato” e katsuobushi

CLASSIC MISOSHIRU £tV 14€
Fermented soya soup with tofu and spring onions
Sopa de soja fermentada com tofu e ceboleto

STARTERS \ ENTRADAS

VEGETABLE SPRING ROLLS ¥ < 5 V' 14€
Chinese cabbage, soybean sprouts, carrots
Couve chinesa, rebentos de soja, cenoura

GYOSAS 156
Vegetables | Vegetais ¥l twr #V

Beef | Novilho  « t <

Shrimp | Camardo ¥ & <t

BAO #d&twAe 20€
Sweet and sour pork belly, coleslaw, pickled red onion
Barriga de porco agridoce, coleslaw, pickles de cebola roxa

HARUSAME &V 18C
Vegetables and vermicelli salad
Salada de vegetais e vermicelli

KARAAGE ¥« 20€
Crispy chicken with teriyaki sauce and sesame seeds
Frango estaladico com molho teriyaki e semente de sesamo

SHIMEJI NO BATAYAKI # . 20€
Shimeji mushrooms sautéed in butter with chives
Cogumelos shimeji salteados em manteiga com cebolinho



MAIN COURSES
PRATOS PRINCIPAIS

BUTA NO KAKUNI <t =

Pork belly stew marinated in dashi and soya

Estufado de barriga de porco marinado em dashi e soja

GAENG PHED PED YANG =
Roasted duck with red curry
Pato assado com caril vermelho

KAENG KHIAOWAN = s &V
Vegetable green curry and basil

Caril verde de legumes e manjericéo
Chicken green curry and basil

Caril verde de frango e manjericéo

MAPOTOFU &t sV
Tofu stew
Estufado de tofu

PHAD THAIGOONG ®0.«@ <5 s
Shrimp, rice noodles and peanuts
Camardo, noodles de arroz e amendoim

KOREAN BBO SHORT RIBS i« 7
Ribs with Korean BBQ sauce
Costelas com molho BBQ coreano

SIDE DISHES
ACOMPANHAMENTOS

GOHAN #V

Rice \ Arroz

CHAHAN &
Fried rice with eggs and spring onions
Arroz Frito com ovo e ceboleto

BOKCHOI £V 4
Stir-fried baby bok choi
Couves bok choi salteadas

30€

30€

226

276

30€

28€

30€

5€

6€

5€



SUSHI

OMAIKASE SUSHI

Tell us the number of pieces and the chef

will prepare a special selection

Indigue-nos o numero de pegas desejadas

e o nosso chef preparard uma selegdo especial

18 pieces | pecas 48€
36 pieces | pecas 88€
SASHIMI MORIAWASE

Selection of fish and seafood from our fish market
Selegdo de peixes e mariscos da nossa lota

8 pieces | pecas 256
12 pieces | pecas 356
16 pieces | pecas 45€

EDOMAE SUSHI | Nigiri - 6 pieces | pecas

Akami maguro (tuna loin | lombo de atum) e < 20€
Sake (salmon | salmd@o) s 18€
Susuki (sea bass | robalo) s 186

Other fish from our local market, depending on availability
Outros peixes da nossa lota consoante a disponibilidade

HOSOMAKI | 8 pieces | pecas

Sake maki (salmon | sa/mdo) s 16€
Tekka maki (tuna | atum) e« 18C
Kappa maki (cucumber | pepino) s <>\ o 14€



MAKIZUSHI | 8 pieces | pecas

SAKE URAMAKI B .w L 206
Salmon, Japanese mayonnaise,

leek, takuan raddish and sesame

Salmdo, maionese japonesa,

alho francés, rabano takuan e sésamo

MAGURO MAKI > < 2 25€
Tuna, Sriracha, coriander, green apple and tobiko roe

Atum, Sriracha, coentros, magd verde e ovas de tobiko

EBIMAKI Y@ 0wl s 220
Shrimp breaded in almonds, avocado,

Japanese mayonnaise, asparagus

Camardo panado em améndoas,

abacate, maionese japonesa, espargos

VEGAN MAKI & V= 18€
Agedashi tofu, sautéed asparagus,

takuan raddish and caixa baixa

Tofu agedashi, espargos salteados,

rabano takuan e cebolinho

GUNKAN MAKI |2 pieces | pecas

Salmon, snowcrab and tobiko roe @ ® .a i 14€

Salmdo, caranguejo-das-neves e tobiko

Tuna and quailegg ®-a L0 16€

Atum e ovo de codorniz

Spicy tuna s« W 15€

Atum picante



POKE BOWLS

Sake (salmon | salmdo) s« &
Tekka (Tuna | atum ) s <<
Tofu a0

256
29€
226

Sushi rice, sunomono cucumber, cherry tomato, spring onions,
red onions, edamame, avocado, sesame seeds.
Arroz de sushi, pepino sunomono, tomate cherry, ceboleto, cebola

roxa, edamame, avocado, SEsamo.

DESSERTS
SOBREMESAS

Mango sticky rice &\ 10€
Sticky rice e manga

Japanese pistachio cheese cake ¥ [ TN 10€
Cheese cake japonés de pistacho

Dorayaki with white chocolate mousse and calamansi ob 10€
Dorayaki com mousse de chocolate branco e kalamansy

Tangerine and yuzu brdlée o 10€

Bralée de tangerina e yuzu

ALLERGENS \ ALERGENIOS

Kindly let us know should you need any additional information about food allergens.
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