
TEA 茶
Our tea selection was carefully chosen by our Tea Sommelier, Sebastian Filgueiras, 
appointed by the COMPANHIA PORTUGUEZA DO CHÁ. Each tea was chosen with 
consideration of their organoleptic characteristics. They will make a beautiful 
accompaniment to your meal.

JAPAN SENCHA GREEN TEA Origin: Slopes of Mount Fuji (Japan)   5,00€ 
Ingredients: Green Tea (Suggestion: Sushi & Sashimi) 

“SIAM MEMORIES” – THAI Origin: Green Tea Blend – China/Japan 5,00€
Ingredients: Green Tea, ginger, lemon and lemongrass (Suggestion: Curry)

HOJICHA STYLE – THEINE-FREE Origin: Japan  5,00€
Ingredients: Roasted Green Tea (Suggestion: Meats & Robata)

MAO FENG IMPERIAL Origin: Nine Dragon Mountain (China) 5,00€
Ingredients: Green Tea (Suggestion: Stews and Soups)

PU-ERH Origin: China 5,00€
Ingredients: Fermented Pu-Erh Tea (Suggestion: Dim Sums)

WHITE MASALA CHAI Origin: Fujian Mountains (China) 5,00€
Ingredients: White Tea, cinnamon, ginger, black pepper, clover, cardamom 
(Suggestion: any time)

COCKTAILS 定制鸡尾酒
Come with us on an exciting journey into the world of cocktails, led by our head 
bartender, Vasco Martins. The winds from the East bring tradition, in addition to 
sensuality, mystery and sophistication. 

BOMBAY | India Amrut Rum, mango, cinnamon sticks,   13,50€
almond and rose syrup and celery seeds

PATONG | Thailand Chalong Bay Rum, coconut milk, lime juice,  14,00€
star fruit syrup, mango extracts and aromatics      

YOICHI | Japan Nikka Days whisky, lime juice, orange bitter, 14,00€
kaffir lime syrup and egg white   

GAEGYEONG | Korea Soju, Opihr gin, asian pear, 14,00€
lime, star fruit syrup and luxardo  

QINGDAO | China Roku gin, Campari, Mei Kuei Lu,   14,00€
sea breeze and orange zest

IPOH | Malaysia Soju, Laurent Perrier Cuvée Rosé Brut,   14,00€
sotong syrup and simple syrup

CA MAU | Vietnam Amrut Fusion whisky, Chalong Bay rum,  14,00€
dark chocolate, coffee, salted caramel ice cream, star fruit syrup and lime 

HUAY XAI | Laos Soju, Mei Kuei Lu, coconut milk,  14,00€
lemon and caramelized apple syrup  

PAPUA | Indonesia Soju, yuzu and lime juice, kaffir lime syrup,  14,00€
mint, egg white and Laurent Perrier Brut La Cuvée  

ANGKOR WAT | Lost city on the Asian continent  14,00€
Ginger beer, lime and mint infusion (mocktail)

NIKKO | Japan Nikka From The Barrel Whisky, lime juice,  15,00€
kaffir lime syrup, egg white, cherry bitter and soda 
   

SAKÊS 清酒
HONJOZO: Light and soft. Served hot or cold
KARATANBA 300ml/720ml 18,50/39,50€
Origin: Hyogo Acidity: 1.4 Alcohol content: 15.7%

JUNMAI: Full-bodied, strong-flavoured. Served hot
YAMADA NISHIKI 100ml/300ml/720ml   8,50€/21,00€/42,00€
Origin: Hyogo Acidity: 1.6 Alcohol content: 14.8%

JUNMAI: Dry, soft and light | served at room temperature
OTORA 100ml/300ml/720ml (unless out of stock) 9,50€/29,50€/59,00€
Origin: Yamagata | Acidity: 1.5 Alcohol content: 15%

JUNMAI: Soft and refreshing | served cold
AKISHIKA NIGORI 720ml 75,00€
Origin: Osaka | Acidity: 1.7 
Alcohol content: 16%

JUNMAI: Full-bodied, strong-flavoured | served at room temperature
TAMAGAWA YAMAHAI 720ml 85,00€
Origin: Kyoto | Acidity: 2.6 Alcohol content: 19%

JUNMAI GINJO: Balanced, elegant with gentle aroma and rice sweetness. 
Served at room temperature
NANBU BIJIN JYUNGIN 720ml 115,00€
Origin: Iwate | Acidity: 1.5 Alcohol content: 15-16%

JUNMAI: fruity and sweet | served hot or cold
INE MANKAI 720 ml 130,00€
Origin: Kyoto | Acidity: 5.8 Alcohol content: 14%

JUNMAI DAIGINJO: Usually light and fruity and refreshing | served cold
DOKAN DAIGINJO 720ml 140,00€
Origin: Shiga | Acidity: 1.7 Alcohol content: 17%

The Wind that Blows from the East

BAIJIUS 白酒
Also known as Shaojiu, is a Chinese liquor made from grain, usually distilled from 
fermented sorghum. Although other grains may be used, according to the region. 

MEI KUEI LU CHIEW 5,00€/25,00€
Made with a blend of freshly distilled rose and granulated sugar. 
It has a scented flavour and an enduring sweet ending. Alcohol content: 40%

KAO LIANG CHIEW 5,00€/25,00€
Made of sorghum, fermented barley and peas. Smooth and savoury.
Alcohol content: 40%

HAIZHILAN – “Yang spirit classic series” 89,50€
JIANG SU YANGHE DISTELLERY Ingredients: water, sorghum, rice, 
wheat, millet, barley, peas. Alcohol content: 52%

THIANZILAN – “Yang spirit classic series” 125,00€
JIANG SU YANGHE DISTELLERY Ingredients: water, sorghum, rice, 
glutinous rice, wheat, millet, barley, peas. Alcohol content: 52%

M3 – “Mengzhilan series” 135,00€
JIANG SU YANGHE DISTELLERY Ingredients: water, sorghum, rice, 
glutinous rice, wheat, millet, barley, peas. Alcohol content: 52%

SOJUS 烧酒
Soju is a clear distilled beverage of Korean origin made of rice. Its alcohol 
content ranges between 20% and 45%. 

CHUM CHURUM 36cl Alcohol content: 17,5% 30,50€

JINRO 100ml/300ml/70cl Alcohol content: 24% 7,00€/19,50€/40,50€
 

WINES 葡萄酒 (Corkage fee • 19,00€)

CHAMPAGNE  
Laurent Perrier Brut La Cuvée  9,50€ 59,00€
Laurent Perrier Ultra Brut Nature (no added sugar)  69,00€
Laurent Perrier Cuvée Rosé Brut 12,00€ 79,00€
Laurent Perrier Grand Siècle  175,00€

ROSÉ WINE
Vinha Grande (Douro)  6,50€ 23,50€
Qta. Nova Reserva (Douro)  37,50€

GREEN WINE 
Qta. de Azevedo Reserva 7,50€   21,50€
Soalheiro Granit    24,00€
Soalheiro 1ªs Vinhas   31,00€
Soalheiro Reserva  49,00€

WHITE WINE
Qta. dos Carvalhais Colheita (Dão) 5,50€ 19,00€
FP by Filipa Pato (Bairrada)  19,00€
Qta. da Bacalhôa Verdelho (P. Setúbal)  22,00€
Morgado de Sta. Catherina (Lisboa)   23,50€
Qta. do Pinto Sauvignon Blanc (Lisboa)  25,00€
Qta. Nova Grainha Reserva (Douro)  28,00€
Esporão Reserva Branco (Alentejo)  35,00€
Qta. dos Carvalhais Encruzado (Dão) 8,50€ 39,00€
Qta. dos Carvalhais Reserva (Dão)  39,00€
Antão Vaz da Peceguina (Alentejo)  39,50€
Luis Pato Vinha Formal Parcela Cândido (Bairrada)  45,00€
Esporão Private Selection (Alentejo)  49,00€
Antónia Adelaide Ferreira (Douro)  71,00€
Qta. Nova Mirabilis Grande Reserva (Douro)  79,00€

RED WINE
Qta. dos Carvalhais Colheita (Dão)   5,50€ 19,00€
Bacalhôa Merlot (P. Setúbal)  22,00€
Qta. Nova Terroir Blend Reserva (Douro)  35,00€
Esporão Reserva (Alentejo)  39,00€
Arquivo (Douro)   45,00€
Homenagem Cortes de Cima (Alentejo)   59,00€
Herdade do Peso Essência (Alentejo)    62,00€
Esporão Canto do Zé Cruz (Alentejo)   69,00€
Qta. da Leda (Douro)  75,00€
Esporão Private Selection  115,00€
Casa Ferreirinha Reserva Especial (Douro)   339,00€
Pêra Manca (Alentejo)   500,00€

DESSERT WINE
Sandeman Tawny 10 Anos 6,50€ 25,00€
Bacalhôa Moscatel Roxo  6,00€ 22,00€
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WHISKY 威士忌
SINGLE MALT WHISKY

Kavalan King Car Conductor  15,00€

Kavalan Solist Port Cask  15,00€

Kavalan Single Malt 15,00€

Nikka Yoichi  16,00€

Nikka Miyagikyo  16,50€

PURE MALT WHISKY

Nikka Taketsuru 13,50€

Ichiro's Malt Double Distilleries 22,00€

 
BLENDED WHISKY

Nikka Days 12,50€

Nikka from the Barrel  13,50€

Nikka Coffey Grain 14,00€

Amrut Indian Malt  14,00€

Amrut Fusion 15,00€

Suntory the Chita Single Grain   16,50€

GINS, RUNS & VODKAS 
杜松子酒，朗姆酒和伏特加酒
GIN 
Opihr 11,00€
Tanqueray Rangpur 11,00€
Roku 11,00€
Jinzu 12,00€
Nikka Coffey 13,00€
Ki No Bi 15,00€

RUM 
Amrut 9,50€
Chalong Bay 10,00€
Ryoma 7 Anos 12,00€
Naga 12,00€
Batavia Arrack 12,00€

VODKA 
Nikka Coffey 11,00€

BEER 啤酒
Carlsberg 25cl 2,50€

Carlsberg 40cl 3,50€

Singha  4,00€

Kirin Ichiban 4,50€

Sapporo 5,00€

Tiger 5,00€

Chang Thailand's 7,75€

WATER AND SOFT DRINKS 
水和清凉饮料
Vitalis  37,5cl/75cl  2,50€/4,00€
Pedras Salgadas 25cl/75cl  2,50€/5,00€
Fiji 50cl 6,00€

Pepsi Max 30cl 3,00€
7Up 30cl 3,00€
Sumol Laranja 30cl 3,00€




