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MENU

= DIM SUM PLATTER ==

HEE b

DELUXE DIM SUM (6PCS) s S N 63
CORDEIRO BRASEADO & SICHUAN DUMPLING (2pcs)

HAR GOW DE CAMARAO & CEBOLETE (2pcs)

EDAMAME TRUFADO DUMPLING (2pcs)

HEEN L oH

STEAMED (4ecs)

CORDEIRO BRASEADO, ASPARGO & SICHUAN DUMPLING 40
w E A

COGUMELOS DIM SUM 40
B

HAR GOW DE CAMARAO & CEBOLETE 46
BT AR A

LAGOSTA, ASPARGOS & AQAFRIT\O DIM SUM 54
Fo g KT

EDAMAME TRUFADO DUMPLING 40
PATO & FOIE GRAS DUMPLING 54
LI @‘%H—‘F—‘i\’f"

CRISPY

WONTON DE CAMARAO (4pcs) 45
% EEE &

CRISPY ROLLS = PATO (2pcs) 46
g%

CRISPY ROLLS = VEGGIE (2pcs) 40
BhAE G

GRILLED (4rcs)

GYOZA DE PORCO & FRANGO, NIRA 40
4 Fph ek

e OPCIONAL CAVIAR BELUGA 690
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WRAPS DE MINI ALFACE

e BEEF /)3 4L 65
* WAGYU BEEF 77 Zfr o 88
¢ CARAMEL GINGER CHICKEN [ &% i+ 58
BEEF BAO BUN, MOLHO DE PIMENTA PRETA 45
g Ve

CRISPY BEEF, MANGA, MOLHO THAI 59
Wepp Yyt

CHICKEN SATAY 45
By Bk

LULA EMPANADA, CURRY, NORI 50
&) bkin

SHRIMP TOAST 64
IR

BERINJELA CARAMEL MISSO 39

ko AT
CHIPS DE RAIZ DE LOTUS, EDAMAME, CASTANHA DE cAJU 43
@%’Fj‘;‘;ﬁ By

=—— SALADS ==

mE
FRANGO DEFUMADO, BOK CHOY, MOLHO DE GERGELIM 49
R
PATO CROCANTE, ESPINAFRE, ROMA 79
e N
PAPAIA VERDE, MANGA, HARUSSAME, SWEET CHILI 49
¢ OPCIONAL CAMARAO AO VAPOR 24

e D RN

i
HOT & SOUR SOUP — FRANGO DEFUMADO, TOFU § 36
L RIN S
WANTAN SOUP = DUMPLING DE CAMARAO, CEBOLINHA 42
ER B F

i

CRISPY AROMATIC DUCK

th 2L e
MEIO PATO TEMPURA, PANQUECA, PEPINO, 229
CEBOLINHA, MOLHO HOISIN

—— < SIGNATURE DUCK »———

£
PATO DE PEQUIM LAQUEADO, 429

PANQUECA, PEPINO, CEBOLINHA, MOLHO HOISIN
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. ——— PERSONAL WOK——— 7§

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 72
T oh2g A ‘\‘%T

¢ PORCO DUROC 75
2L 0% T

e FILET MIGNON ANGUS 86
54 & forp

¢ WAGYU BEEF 138
E RR RS L 3

* CAMARAO ROSA 129
U pELT (= -

* PEIXE PREGO EMPANADO 79
SRR i

* COGUMELOS 76

3

CHOOSE YOUR SAUCE
Brob iR /o4

MOLHO BLACK PEPPER, CEBOLA, ALHO, CEBOLINHA
PERFEITO COM: FRANGO, CARNE, CAMARAO, PEIXE

£ LY

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

VA S

CURRY INDONESIO AMARELO, CENOURA,
AMENDOA, VAGEM
PERFEITO COM: FRANGO, CARNE, CAMART\O, PEIXE

475 5d ehe \:@?ﬁ’

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, CAMARAO, PEIXE

55 st )

MOLHO MAPO, CEBOLA, SHITAKE, AMENDOAS
PERFEITO COM: FRANGO, PORCO, CAMARAO, PEIXE

Tk R 5 i

MOLHO CARAMEL GINGER, SHITAKE, CEBOLA
PERFEITO COM: FRANGO, PORCO, CAMARAO, PEIXE

B R AL

CONCEPT by RICCARDO GIRAUDI

= — NOODLES =r—
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HO FUN = BEEF SKIRT, OVO, NIRA, MOLHO DE OSTRA 83
R

PAD THAI = CAMARAO, COENTRO, OVO, 98
CASTANHAS, MOLHO DE OSTRA
B S

SINGAPORE VERMICELLI = CAMARAO, OVO, CURRY, 86
FRANGO DEFUMADO, MOLHO DE OSTRA

KT IR AR
PEKING DUCK NOODLE = PATO LAQUEADO, OVO, 89

ALFACE ROMANA
AR EG A, e R A R

= FRIEDRICE ==

v vk S AR
CAMARAO, LULA, MEXILHAO, OVO 98
ITge d Pl 2k B
FILET MIGNON WAGYU, GEMA CURADA, ALHO FRITO 95
e OPCIONAL TRUFAS FRESCAS R$S/C
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— MEAT & FISH e
iF
COSTELA DE PORCO DEFUMADA AO CHA DE JASMIM 81
EHTEREY
SKIRT STEAK, GENGIBRE, CEBOLINHA 81
EERFZ 2
CAMARAO TEMPURA, MOLHO TRUFADO 16

SRS LT

PEIXE PREGO, MEXILHAO, GENGIBRE, VINHO XIAO XING 89
L EPE S

DENVER STEAK, CEBOLA ROXA, GENGIBRE, GERGELIN 129
B R E

ANCHO ANGUS, WASABI DE MACA VERDE, HOISIN, 166
KATSUOBUSHI
H R AT PR TR R R S Y

T BONE DE CORDEIRO, CURRY VERDE 115
X PTH Rvber
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ASPARGOS, RAIZ DE LOTUS, COGUMELO, CENOURA, SALSAO 46

ERE T

TOFU BRASEADO, BERINJELA, MOLHO BLACK BEAN, 46
PIMENTA
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ABOBRINHA, BROCOLIS, BERINJELA, TOMATE, 59

CURRY AMARELO
I R T i o 2
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VERMICELLI, MOLHO DE SOJA 27
Zorl e

ARROZ JASMIM 23
B AR

ARROZ FRITO, OVO, CEBOLINHA 29
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ARROZ FRITO HONG KONG XO 34
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