CHEF LUIS CARDOSO AND HIS TEAM BRING YOU ALONG
ON THIS JOURNEY, WHICH HAS A TOUCH OF
INNOVATION, WHILST REMAINING FAITHFUL TO THE
CORE INGREDIENTS THAT LIE AT THE CENTRE OF THE
CUISINE OF THESE COUNTRIES.

STARTERS 7B

INDIA

KEEMA SAMOSA ffafz =t

MINCED GOAT MEAT SAMOSA,
CURRY AND YOGURT & MINT SAUCE | 7,50€

VIETNAM

GOl CUON HmEE

FISH AND SHRIMP SPRING ROLL, CUCUMBER,
BASIL AND PEANUT SAUCE | 9,50€

KOREA

DAKGANGJEONG ExVEISHH <
DEEP-FRIED CHICKEN WINGS
WITH KOREAN SAUCE AND SESAME SEEDS | 8,00€

KOREA

KIMCHI 2Rt5a52 <

PICKLED NAPA CABBAGE, CARROTS

AND TURNIP FERMENTED IN KIMCHI | 6,50€

VIETNAM

CHA MUC %

DEEP-FRIED SQUID PATTIES WITH MAYONNAISE,
CODFISH ROE AND YUZU | 9,50€

SOUPS 7

THAILAND

TOM YUM KUNG/GAI ZRTCEFA /ISR ERZ S
SOUP SEASONED WITH LEMONGRASS,

KAFFIR LIME, CHILI, MUSHROOMS, SHRIMP
OR CHICKEN [11,50€

VIETNAM

PHO JHi#3

RICE NOODLE AND BEEF SOUP, SEASONED
WITH LIME AND VIETNAMESE SPICES | 13,50€

JAPAN

KAKIAGE UDON/SOBA X#ZFHEZH/SEH
SOBA OR UDON NOODLES IN A LIGHT
JAPANESE BROTH WITH SQUID AND SHRIMP
TEMPURA | 9,50€

GUA BAO XI|&

A CLASSIC TAIWANESE STREET FOOD SNACK, ALSO KNOWN AS
BAO. IT IS A STEAMED BUN SANDWICH USUALLY FILLED WITH
BRAISED PORK BELLY.

PULLED PORK, BLACK BEAN SAUCE, CORIANDER,
CUCUMBER AND PEANUTS | 8,00€
BHEA. EE. T BAMEE

WAGYU, PEANUTS | 9,50€
M. L

DEEP-FRIED OYSTERS AND ASIAN PEAR | 9,00€
[ERSN=F Sarl NS

PORK BELLY, HOISIN SAUCE, CORIANDER

AND PORK RIND | 850€
RHA. BE. STEMER

WE HAVE VEGETARIAN OPTIONS AVAILABLE

DIM SUM =0

A UNIQUE STYLE OF CANTONESE CUISINE PREPARED
AS SMALL BITE-SIZED PORTIONS SERVED IN STEAMER BASKETS.
GENERALLY SERVED ALONG WITH TEA.

CHAMPAGNE, LOBSTER AND PRAWNS | 7,50€
TR T ERAIXTER RO

ROASTED PORK BELLY WITH HONEY BUN =5t A€
(CHINESE BBQ PORK BUN) | 550€

WHITE FISH AND SCALLOP SHAOMAI | g50€

HfAakHE

OTAK OTAK ZEEXEG &k
ROBATA FISH CAKE, IN A BANANA LEAF | 7,50€

CHEF’'S RECOMMENDATIONS
T EHEER M

EAgeNsATA WAGYU TO KINOKO
FOABC T

200G OF GRILLED

WAGYU BEEF WITH WASABI
PONZU SAUCE | 55,00€

THAILAND

GREEN/RED CURRY ZRUiNHE _g
CHICKEN/FISH CURRY WITH COCONUT
MILK, BASIL, BELL PEPPER, KAFFIR

LIME AND THAIRICE | 16,00€

THAILAND

PAD THAI KUNG/GAI

FRIUIDI 0/ ERA KD #y

STIR-FRIED RICE NOODLE DISH WITH EGGS,
SHRIMP/CHICKEN, CHIVES, PEANUTS, SOYBEAN
SPROUTS AND TAMARIND | 18,00€

SOUTH KOREA

GALBIJJIM BB 4
MARINATED AND LOW

BRAISED BEEF SHORT RIBS | 11,00€

JAPAN

UNAJYU fZi86

GRILLED AND CARAMELIZED
UNAGI EEL ON RICE | 22,00€

THAILAND

SOM TAM NEUA SRIAH.
GREEN PAPAYA SALAD WITH WAGYU
BEEF SEASONED WITH LIME, PEANUTS
AND CHERRY TOMATO | 15,50€

RICE KK

JASMINE RICE | 2,50€
;EE\/

GLUTINOUS RICE | 250€




KRITIRE
ORIENT EXPRESS
85€

DISHES

INDIA

KEEMA SAMOSA R = fa 't

MINCED GOAT MEAT
SAMOSA, CURRY AND
YOGURT & MINT SAUCE

JAPAN

SASHIMI OR SUSHI

MORIAWASE #| 5= R)HE
SASHIMI OR SUSHI VARIETY

OF THE DAY'S SPECIALS

VIETNAM

GOI CUON HiEsES
FISH AND SHRIMP SPRING

ROLL, CUCUMBER, BASIL AND

PEANUT SAUCE

CHINA

DIM SUM si»
CHEF'S SELECTION

KOREA

DAKGANGJEONG 5= KEXS3H

DEEP-FRIED CRISPY
CHICKEN WINGS WITH
KOREAN SAUCE AND
SESAME SEEDS

THAILAND
PAD THAI KUNG/ GAI
RICKD AR/ ER A KD

STIR-FRIED RICE NOODLE

DISH WITH EGGS,

SHRIMP/CHICKEN, CHIVES,

PEANUTS, SOYBEAN

>

DRINKS

OSAKINI CHOYA
CHAMPANHE LAURENT
PERRIER BRUT

JAPAN SENCHA GREEN TEA
ORIGIN: SLOPES

OF MOUNT FUJI (JAPAN)
INGREDIENTS: GREEN TEA

JAPAN SENCHA GREEN TEA
ORIGIN: SLOPES OF MOUNT
FUJI (JAPAN)
INGREDIENTS: GREEN TEA

PU-ERH ORIGIN: CHINA
INGREDIENTS: FERMENTED
PU-ERH TEA

JEJU SOJU, MARASCHINO
LUXARDO, PEPPER SYRUP,
ALMOND AND ROSE SYRUP
AND LIME JUICE

GREEN WINE
QTA. DE AZEVEDO
RESERVA

SPROUTS AND TAMARIND

DESSERT

LEMONGRASS, GINGER AND BASIL ICE CREAM
ITIREEZRE IR

OR

CHOCOLATE & COCONUT SAMOSA
ROl Tr=HRa

IF YOU DON'T WANT YOUR ORIENT EXPRESS TO BE
ACCOMPANIED BY THE DRINKS SELECTED BY OUR HEAD
BARTENDER, YOU ALSO HAVE THE ROSSIBILITY TO ORDER
ONLY THE SELECTION OF DISHES CHOSEN BY OUR CHEF

LUIS CARDOSO, WITHOUT DRINKS INCLUDED. THIS
OPTION HAS THE VALUE OF 65€.




