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Couvert
Pickles asiaticos, hostia de camarao
e sweet chili de abacaxi

ENTRADAS

Gyosas de Frango
Dumplings de frango
e sweet chilli de abacaxi

Nan Pla de Atum Bluefin
Atum Bluefin, lima e malaguetas secas,
molho hollandaise, banana pao

Banh Xeo King Crab
Crepe vietnamita, caranguejo,
maio fumada de sriracha

Camarao Satay
Camarao de casca mole
e molho satay

BAOS

Bao de Carne de Porco Desfiada
Bao de porco com molho BBQ coreano

Bao de Pato Caramelizado
Bao com pato assado, cebola frita,
molho de tamarindo, hortela e roma

SNACKS

Sanduiche Americana de Pastrami*
Pastrami fumado, queijo suigo,
chucrute, molho reuben

e pao sourdough tostado

Hamburguer de Pastrami*
Pao brioche, hamburguer,
pastrami, BBQ, queijo suigo

*servidas com batatas fritas

PRATOS PRINCIPAIS

Salada Crispy Thai
Papaia verde, fruta exctica,
molho de tamarindo e lima

Adicione:

Atum Bluefin

Carne de Porco Desfiada
Camarao de Casca Mole

Pad Thai de Camarao
Noodles de arroz no wok,
camarao, tamarindo e amendoim

Caril Verde de Vegetais
Caril verde, leite de coco,
citronela e vegetais

Caril Verde de Frango
Caril verde, leite de coco,
citronela e frango grelhado

SOBREMESAS

SOl Loco
Crumble, gelado de yuzu e coco, merengue
de kaffir e ganache de toblerone

Sticky Rice Ice Cream
with Mango

Gelado de arroz glutinoso, manga
e coco tostado

Colé
Abacaxi e hortela; melancia; morango;
limao; gengibre e manjericao
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Couvert
Asian pickles, shrimp crackers
and pineapple sweet chili

STARTERS

Chicken Gyoza
Chicken dumplings with
pineapple sweet chilli sauce

Bluefin Tuna Nan Pla
Bluefin tuna, lime, dried chili
hollandaise sauce and plantain chips

Banh Xeo King Crab
Vietnamese crepe, crab
and sriracha smoked mayo

Prawn Satay
Soft shell shrimp
and satay sauce

BAOS

Pulled Pork BBQ Bao
Pulled pork bao with korean BBQ sauce

Caramelized Duck Bao
Caramelized duck bao, fried onion,
tamarind, pomegranate and mint sauce

SNACKS

American Pastrami Sandwich™
Smoked pastrami, swiss cheese,
sauerkraut, reuben sauce

and sourdough bread

Pastrami Burger™
Brioche bun, beef burger, smoked pastrami,
barbecue sauce and swiss cheese

*served with fries

MAIN COURSES

Crispy Thai Salad
Green papaya, exotic fruit,
tamarind and lime dressing

Add:

Bluefin Tuna
Pulled Pork
Soft-Shell Shrimp

Prawn Pad Thai
Wok rice noodles, shrimp
tamarind and peanuts

Vegetables Green Curry
Green curry, coconut milk,
lemongrass and vegetables

Chicken Green Curry
Green curry, coconut milk,
lemongrass and grilled chicken

DESSERTS

S0l Loco
Crumble, yuzu and coconut ice cream,
kaffir meringue, and toblerone ganache

Sticky Rice Ice Cream
with Mango

Sticky rice with mango
and salty coconut

Cole
Pineapple and mint; watermelon; strawberry;
lemon; ginger and basil

0s precos em € incluem IVA a taxa legal em vigor. Nenhum prato, produto alimentar ou bebida, incluindo o couvert, pode ser cobrado se nao for solicitado pelo cliente ou
por este for inutilizado. Conforme o Decreto-Lei n.c 10/2015. Para consultar a lista de alergenios, por favor consulte a nossa equipa. Uma taxa opcional de 107%
¢ adicionada a fatura final como sugestao de gratificagao. Este montante é atribuido ao pessoal.

Prices in € include VAT at the current fegal rate. No dish, food product or beverage, including the cover charge, may be charged if it is not requested by the customer
or if it is Jeft unused by the customer. in accordance with Decree-Law No. 10/2015. To consult the fist of allergens, pfease consult our team. A 10% optional fee is added
to the final invoice as suggestive tip. This amount is given to the staff.
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COCKTAILS

Ume Sour 15
Sedoso, citrico e delicadamente floral
Silky, citrusy and delicately floral

Vodka, sake, xarope de ume, sumo de lima,
clara de ovo e bitter aromatico
Vodka, sake, ume syrup, lime juice, egg white and aromatic bitters

Hibiscus Bloom 15
Floral, fresco e levemente frutado
Floral, fresh and lightly fruity

Vodka, licor de framboesa, cordial de hibisco,
sumo de maca e toque de limao
Vodka, raspberry liqueur, hibiscus cordial, apple juice and a touch of lemon

Bangkok Heat 16
Fresco, picante e aromatico
Fresh, spicy and aromatic

Gin vibrante com cordial de gengibre e lima,
xarope de erva-principe e espuma picante
A vibrant gin cocktail with ginger and lime cordial,
lemongrass syrup and a spicy foam

Yuzu Spritz 14
Leve, vibrante e muito refrescante
Light, vibrant and highly refreshing

Spritz refrescante e aromatico com Aperol, cordial de yuzu
e erva-principe, agua Castelo com gas e toranja

A refreshing, aromatic spritz with Aperol, yuzu and lemongrass cordial,
Castelo sparkling water and grapefruit

Thai Basil Sour 15
Herbal, fresco e cremoso
Herbal, fresh and creamy

Sour fresco e herbal com gin, sumo de lima,

xarope de acucar, clara de ovo e manjericao tailandés
A fresh, herbal sour with gin, lime juice, sugar syrup,

egg white and Thai basi

Silk Secret 16
Exético, perfumado e envolvente
Exotic, perfumed and smooth

Signature da casa com vodka, licor de lychee,

cha de jasmim, sumo de lima e espuma citrica

The house signature with vodka, lychee liqueur, jasmine tea,
lime juice and citrus foam

Basil Gin Sour 18
Gin, sumo de lima,xarope de agucar, clara de ovo e manjericao
Gin, lime juice, sugar syrup, egg white, and basil



MOCKTAILS

Citrus Spice Fizz

Sumo de laranja, cordial de cardamomo e tangerina,
ginger ale e toque de limao

Orange juice, cardamom and mandarin cordial, ginger ale
and a touch of lemon

Berry Coco
Morango, creme de coco, sumo de ananas e lima
Strawberry, coconut cream, pineapple juice and lime

Green Apple Cooler

Sumo de lima, sumo de maca verde, hortela, xarope de acucar
e agua com gas

Lime juice, green apple juice, mint, sugar syrup and sparkling water

ELIXIRS
Ruby Bloom

Kombucha de hibisco e frutos vermelhos, mel,
sumo de limao e gengibre fresco
Hibiscus and red berry kombucha, honey, lemon juice and fresh ginger

Herbal Breeze
Kombucha citrica, manjericao, alecrim, erva-principe e limao
Citrus kombucha, basil, rosemary, lemongrass and lemon

Tropical Veil
Kombucha de maracuja, ananas e baunilha
Passion fruit, pineapple and vanilla kombucha

KOMBUCHAS

Roma
Pomegranate

Gengibre & Yuzu
Ginger & Yuzu

Lima
Lime

Maracuja & Baunilha
Passionfruit & Vanilla

INFUSOES | INFUSIONS

Frutos & Flores
Suave, floral e sem cafeina
Smooth, floral and caffeine-free

Rooibos, hibisco e frutos vermelhos
Rooibos, hibiscus and red berries

Jasmim & Mel
Delicada, citrica e reconfortante
Delicate, citrusy and comforting

Cha de jasmim, limao e mel
Jasmine tea, lemon and honey
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CHAMPANHE | CHAMPAGNE I i

H. Blin Brut

12cl | 75¢l 18185
H. Blin Brut Roseé

12¢l | 75c¢l 18195

ESPUMANTE | SPARKLING WINE

Quinta das Bageiras Bruto
12| 75¢l 12145

VINHO | WINE

Branco | White Wine
Planalto Reserva - Douro

12¢l| 75c¢l 932
Carm - Douro
12l | 75c¢l 12| 48

Rosé | Rose Wine

%Jilnta das Bageiras Reserva - Bairrada .
c

Palato Coa Rosé - Douro
75¢l 48

Verde | Green Wine
Aveleda Alvarinho - RVV

12¢l | 75¢l 9|36
Aveleda Loureiro - RVV
12l | 75c¢l 6124

Tinto | Red Wine
Sossego - Alentejo

12¢l | 75cl 8135
Fiuza Reserva Alicante Bouschet - Ribatejo
12cl | 75¢l 1050

VINHOS DO PORTO & MOSCATEL | FORTIFIED WINE

Porto Messias 10 12
Porto Messias 20 18
Porto Messias 30 24
Moscatel Setubal Roxo Bacalhoa 12

Malhadinha Late Harvest 24



GIN

Hendrick's
Monkey 47

SANGRIA

Sangria Branca
12cl | 75¢l

Sangria Rosé & Frutos Vermelhos
12cl | 75¢l

Sangria Tinta de Fruta & Especiarias

12¢l| 75¢l

Sangria Espumante
12cl | 75¢l

REFRIGERANTES | SOFT DRINKS

Coca-Cola
Coca-Cola Zero
Sprite

Iced Tea
Ginger Ale

AGUA | WATER

Agua sem gas 37,5 cl
Agua sem gas 75 cl
Agua com gas 25 cl
Agua com gas 75 cl

CERVEJAS | BEERS

Cerveja nacional 33 cl

Cerveja sem alcool

Cerveja de pressao 40 cl
CAFETARIA E CHA | COFFEE & TEAS

Café expresso
Espresso

Descafeinado
Decaffeinated coffee

Americano
Cappuccino
Cha

Tea
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