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Mergulhe numa viagem de sabores
que nos lembra que, com equilibrio,
paciéncia e criatividade, até os
ingredientes mais simples podem
transformar-se em algo extraordinario.

Immerse yourself in a journey of flavors that
reminds us that, with balance, patience, and
creativity, even the simplest ingredients can be
transformed into something extraordinary.
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‘Sopa Tom Yum de Camarao I

Tom Yum Gong
15, 00€
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 Camario ao estilo de Slngapura

com Arroz Branco 4
Singapore-style Shrimp with Whlt¢ Rlce it

‘ 3200€ ‘

MALASTA
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Caril de Peixe ao estilo da Malasm

Malaysian Fish Curry
3000€
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Laksa com Massa de Arroz Flna
Laksa with Rice Vermlcelll i

15,00 €
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w Frango Tikka Masala

Chicken Tikka Masala
16,00 €
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Arroz Frito Nasi Goreng
Nasi Goreng

15,00 €
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Massa de Arroz Frita com Camaroes
Pad Thai -
16,00 €
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Frango Salteado com Manjerlcao e Piri-piri
Pad Kra Pao Chicken

1500€
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Bolo de Camadas de Pandan da Malasia
MalayS|an Pandan Layer Cake ‘
800€
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Pouco Picante Picante  Gliten  Porco Marisco  Vegetariano Ovo Nozes = Cogumelo Laticinio

Mild Spicy
Fik

Spicy Gluten  Pork Shellfish  Vegetarian Egg - Nuts Mushroom  Dairy
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