


 



MENU DEGUSTAÇÃO KABUKI (100€/ pessoa) 
KABUKI TASTING MENU (100€/ person) 

WINE PAIRING (75 €/ pax) 

SAKIZUKE/ 先附 
 
APERITIVOS KABUKI – bento box/ appetizers – bento box 

SASHIMI/ 刺身 

 
SASHIMI MORIAWASE – peixe branco – salmão – atum/ whitefish – salmon – tuna  

OTSUKURI/ お造り 
 
“PA AMB TOMAQUET” – barriga de atum – pão tostado – tomate/  
fatty tuna – bread crumbs – tomato 

PONZU – peixe branco – ponzu/ whitefish – ponzu 

CARABINEIRO – molho da sua cabeça – arroz de sushi/  
scarlet prawn – head sauce – sushi rice 

SUSHI / 寿司 
 
KABUKI SUSHI – seleção especial/ special selection 

MIZUMONO/ 水物 
 
MOCHI – doce tradicional japonês/ japanese traditional dessert 
 

 
MENU KABUKI AMPLIADO (135€/ pessoa) 
KABUKI TASTING MENU (135€/ person) 

WINE PAIRING (90 €/ pax) 

NIKU / 肉 
 
GYU-TAKE NABE – caldo sukiyaki – cogumelos – wagyu/  
sukiyaki hot pot – mushrooms – wagyu 

MIZUMONO/ 水物 
 
SOPA DE MANGA E GENGIBRE – frutas tropicais – gelado de coco/  
mango - ginger – tropical fruits – coconut ice-cream 
  



MENU DEGUSTAÇÃO VEGAN (80€/ pessoa) 
VEGAN TASTING MENU (80€/ person) 
WINE PAIRING (75 €/ pax) 
 
 
SAKIZUKE/ 先附 
 
APERITIVOS VEGAN KABUKI – bento box/ appetizers – bento box 

HASSUN/ 八寸 
 
KAKIAGE – tempura de legumes - tonkatsu/ vegetables tempura – tonkatsu 

COUVE CHINESA – josper/ chinese cabbage – josper  

AGADASHI TOFU – tofu panado/ breaded tofu 

TARTARE/ タルタル 
 
ABACATE PICANTE – shichimi/ spicy avocado - shichimi 

SUSHI / 寿司 
 
KABUKI SUSHI – seleção especial vegan/ vegan special selection 

MIZUMONO/ 水物 
 
MOCHI – doce tradicional japonês/ japanese traditional dessert 

MENU VEGAN AMPLIADO (100€/ pessoa) 
VEGAN TASTING MENU (100€/ person) 

WINE PAIRING (90 €/ pax) 

CHŪKA NABE/ 中華なべ 
 
YASAI ITAME– legumes - miso / vegetables - miso 

MIZUMONO/ 水物 
 
SAKURA CHOFU – tofu – chocolate – cereja/ tofu – chocolate - cherry 
  



 


