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= DIM SUM PLATTER ==

HEE b

DELUXE DIM SUM (6PCS) s S N 58
CORDEIRO BRASEADO & SICHUAN DUMPLING (2pcs)

HAR GOW DE CAMARAO & CEBOLETE (2pcs)

EDAMAME TRUFADO DUMPLING (2pcs)

AHEE N B
STEAMED (4epcs)

CORDEIRO BRASEADO, ASPARGO & SICHUAN DUMPLING 38
A

COGUMELOS DIM SUM 36
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HAR GOW DE CAMARAO & CEBOLETE 42
BEAT I A
LAGOSTA, ASPARGOS & AGAFRAO DIM SUM 51
el R 2N
EDAMAME TRUFADO DUMPLING 36
PATO & FOIE GRAS DUMPLING 51
W by K RFS
CRISPY
WONTON DE CAMARAO (4pcs) 39
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@ CRISPY ROLLS = PATO (2pcs) 42
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@) CRISPY ROLLS = VEGGIE (2pcs) 34
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GRILLED (4pcs)

‘ GYOZA DE PORCO & FRANGO, NIRA 36
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e OPCIONAL CAVIAR BELUGA 690
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WRAPS DE MINI ALFACE

e BEEF /)3 34224 59
o WAGYU BEEF ™1 Z{rs 2 86
BEEF BAO BUN, MOLHO DE PIMENTA PRETA 42
L

LULA EMPANADA, CURRY, NORI 42
08 = 2

CRISPY BEEF, MANGA, MOLHO THAI 59
Befip ity 2

CHICKEN SATAY 42
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FRANGO DEFUMADO, BOK CHOY, MOLHO DE GERGELIM 46
R TR

PATO CROCANTE, ESPINAFRE, ROMA 79
B Rk

PAPAIA VERDE, MANGA, HARUSSAME, SWEET CHILI 42
e« OPCIONAL CAMARAO AO VAPOR 17
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HOT & SOUR SOUP = FRANGO DEFUMADO, TOFU ; 18
BAL LR

WANTAN SOUP = DUMPLING DE CAMARAO, CEBOLINHA 22
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CRISPY AROMATIC DUCK
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MEIO PATO TEMPURA, PANQUECA, PEPINO, 228
CEBOLINHA, MOLHO HOISIN

—— < SIGNATURE DUCK »———

£
PATO DE PEQUIM LAQUEADO, 428

PANQUECA, PEPINO, CEBOLINHA, MOLHO HOISIN
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WITH THE PERSONAL WOK, CREATE YOUR PERFECT DISH
BY FOLLOWING THE CHEF’S SUGGESTIONS
& BY CHOOSING THE MEAT OR FISH
& YOUR FAVORITE SAUCE.

e FILET DE FRANGO n%f 67
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+ PORCO DUROC
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FILET MIGNON ANGUS
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e WAGYU BEEF T 138
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* CAMARAO ROSA
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* PEIXE PREGO EMPANADO 78
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* COGUMELOS 7 74
i

CHOOSE YOUR SAUCE
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MOLHO BLACK PEPPER, CEBOLA, ALHO, CEBOLINHA

PERFEITO COM: FRANGO, CARNE, CAMARAO, PEIXE
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MOLHO IMPERIAL DE MEL, GENGIBRE E LIMAO,
CENOURA, ACELGA, PIMENTA DEDO DE MOCA

PERFEITO COM: PEIXE, CAMARAO, FRANGO
A ~
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CURRY INDONESIO AMARELO, CENOURA,
AMENDOA, VAGEM

PERFEITO COM: FRANGO, CARNE, CAMARAO, PEIXE
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CLASSICO SWEET AND SOUR, PIMENTAO,
PEPINO, ABACAXI

PERIFEITO COM: FRANGO, PORCO, CAMARAO, PEIXE
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MOLHO BLACK BEAN, PIMENTAO, SHITAKE, CEBOLA

PERFEITO COM: FRANGO, PORCO, CARNE, CAMARRO, PEIXE
By

KUNGO PO, CHILI, CASTANHA DE CAJU

PERFEITO COM: FRANGO, PORCO
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CONCEPT by RICCARDO GIRAUDI
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HO FUN - BEEF SKIRT, OVO, NIRA, MOLHO DE OSTRA 76
R

PAD THAI = CAMARAO, COENTRO, OVO, 98
CASTANHAS, MOLHO DE OSTRA
THRIENY PR

SINGAPORE VERMICELLI = CAMARAO, OVO, CURRY, 82
FRANGO DEFUMADO, MOLHO DE OSTRA
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CAMAR;\O, KATSUOBUSHI, OVO, CEBOLINHA 96
BT d X T

FILET MIGNON WAGYU, GEMA CURADA, ALHO FRITO 92
e OPCIONAL TRUFAS FRESCAS R$S/C
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=——— MEAT & FISH =
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COSTELA DE PORCO DEFUMADA AO CHA DE JASMIM 79
FAEEREE
FRANGO TEMPURA, MOLHO DE LIMAO SICILIANO 69
B g
SKIRT STEAK, GENGIBRE, CEBOLINHA 79
LB 2
CAMARAO TEMPURA, MOLHO TRUFADO 116
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BOK CHOY, ALHO FRITO 29
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ASPARGOS, RAIZ DE LOTUS, COGUMELO, CENOURA, 44
SALSAO
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COGUMELO ORELHA DE PAU, GENGIBRE 48
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TOFU BRASEADO, BERINJELA, MOLHO BLACK BEAN, 42
PIMENTA
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VERMICELLI, MOLHO DE SOJA 27
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ARROZ JASMIM 23
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ARROZ FRITO, OVO, CEBOLINHA 29
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ARROZ FRITO HONG KONG XO 32
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