
SMALL SNACKS SUSHI & CEVICHE BAR
AVOCADO EDAMAME HUMMUS	 8€
Corn chips, Togarashi, Vegetables  
Abacate e Edammame Hummus – Crudite, Chips de 
Milho, Togarashi, Vegetais

SHRIMP LUMPIA (2) 	 10€
Filipino spring roll, Green Onion Mojo Sauce, Lemon  
Camarão Lumpia (2) – Crepe Filipino, Molho De 
Cebola Verde, Limão, Furikake

Lamb lumpia (2)	 12€
Chili mayo Borrego Barbecue (2) –  Maionese 
picante, lima 

BAO BUN (2)	 12€
Kalua pork / Huli Huli Chicken / Feta cheese, 
pineapple chutney and chilli mayo  
Porco Kalua / Frango Huli Huli / Queijo feta, chutney 
de ananás e maionese de malagueta

HAWAIIAN FRIED CHICKEN BITES 	 10€
Spring onion, sesame seeds, filipino sauce  
Bolinhas de frango frito – Cebolinho, sementes de 
sésamo, molho filipino

KAUAI CAULIFLOWER POPCORN	 11€
Spring onion, sesame seeds, chiplote agave 
sauce  Pipoca de couve flor kauai – Cebolinho, 
sementes de sésamo, molho de chiplote e agave

MAUI CHOPPED SALAD 	 12.50€
Edamame, watermelon, tomato, cucumber, 
Filipino dressing  
Salada Maui – Edamame, melancia, tomate, pepino, 
molho filipino

VEGETABLE EMPANADA (2)	 13€
Eggplant, Black Beans, Tofu, Plantain, Chipotle 
Agave Sauce  
Empanada de Legumes (2) – Berinjela, Feijão Preto, 
Tofu, Banana, Molho de Agave e Chipotle 
 
HAWAIIAN NACHOS 	 13€ 
Kalua pork, lamb barbacoa or Huli Huli chicken  
All nachos are served with jalapeños, tomato, pineapple, red 
onion, feta cheese, lime cream, avocado purée, and coriander.

Porco Kalua, Borrego Barbecue, Frango Huli Huli  
Todos os nachos são servidos com jalapeños, tomate, 
ananás, cebola roxa, queijo feta, creme de lima, sumo de lima, 
guacamole e coentros.

All sushi & rolls are made with coconut sushi rice 
and served with pickled ginger, soy sauce, and 
wasabi.  

Todos os sushis e rolinhos são feitos com arroz de 
coco e servidos com pickle de gengibre, molho de 
soja, caviar e wasabi. 

DRAGON ROLL 	 10€
Crispy shrimp tempura, furikake  
sesame seeds, guacamole 
Tempura de camarão, furikake 
sementes de sésamo, guacamole

SPICY TUNA ROLL 	 12€
Cucumber, avocado, jalapeño mayo, caviar  
Pepino, abacate, atum, maionese de jalapeño, caviar

CRAB ROLL 	 12€
Cucumber, spicy crab, guacamole,  
furikake, miso dressing  
Pepino, caranguejo picante, guacamole,  
furikake, molho miso

SASHIMI SELECTION (2pc each)	 15€
Salmon, tuna, white fish, shrimp   
Salmão, atum, peixe branco, camarão (2)

FISH CEVICHE  	 18€
Edamame, Thai chili, coconut lime  
Ceviche de peixe – Edamame, pimenta tailandesa, 
coco e lima

SALMON TIRADITO	 13€
Salsa quemada, passion fruit soy, lime  
Salmão, salsa queimada, soja de maracujá , lima 

POKE BOWL	 15€
Tuna / Salmon / Shrimp / Mushrooms - Served with 
coconut rice, cucumber, edamame, red onions, 
cherry tomatoes, pickled ginger, wakame, avocado  
Atum / Salmão / Camarão / Cogumelos - Servido com 
arroz de coco, pepino, edamame, cebola roxa, tomate 
cereja, gengibre em conserva, wakame, abacate 
 
AHI TUNA TARTARE TAQUITOS (2) 	 16€ 
Chili mayo, cilantro, tobiko,  
spicy hot sauce, guacamole,  
Tártaro de Atum Ahi ou Salmão, Taquitos (2) – 
Maionese picante, coentros, tobiko, guacamole

SALMON lomi TOstada	 15€ 
Tequila citrus-cured salmon, avocado, wasabi 
aioli, lime Tosta de de Salmão Lomi – Salmão 
curado com citrinos e tequilla, abacate, wasabi aioli, 
lima, wakame  

HAWAIIAN STREET TACOS
All tacos are served in sets of (2) with lettuce, 
guacamole, pickled red cabbage, jalapeños, feta 
cheese, lime cream, and micro coriander.  

Todos os tacos são servidos em conjuntos de (2) 
com alface, guacamole, pickle de couve roxa e, 
jalapeños, queijo feta, creme de lima, coentros.
 
HULI HULI CHIKEN 	 10€
Chipotle agave Frango Huli Huli – Molho de agave e 
chipotle

KALUA PORK 	 11€
Sweet chili sauce Porco Kahlua – Molho sweet chilli

LAMB BARBACOA  	 13€
Pineapple chutney  
Borrego Barbecue – Chutney de ananás, maionese 
de pimenta

EL VEGETARIANO 	 10€
Roasted mushrooms, kimchi, cilantro   
Vegetariano – Cogumelos assados, kimchi, coentros, 
molho sweet chilli

AHI TUNA   	 15€
Furikake, wasabi guacamole, poke sauce, shiso 
Poke de Atum Ahi – Furikake, guacamole de wasabi, 
molho poke, shiso



DESERTS

WOK

Hot Drinks Soft Drinks Water

beer

Coconut Tres Leches	 8€ 
 
Vanilla cake, coconut, condensed 
and coconut milk, pistachio ice 
cream   
Pão de ló, coco, leite condensado, 
leite de coco, gelado de pistácio 

HAWAIIAN FRIED RICE 
Rice, eggs, pineapple, chili, 
soybeans, carrot, celery, soy sauce, 
spring onion. Choose between:  

Arroz frito Havaiano
Arroz, ovos, ananás, pimentos, 
soja, cenoura, aipo, molho de soja, 
cebolinho. Escolha entre:

Espresso Coffee   		  2.50€ 
Café expresso  

Double Espresso   		  2.50€ 
Expresso duplo

Decaffeinated Espresso	 2.50€ 
Descafeinado 

Coffee with Milk  	 	 4€ 
Café com leite 

Decaffeinated Coffee w/ milk	 4€ 
Descafeinado com leite

Capuccino  	 	 4€
Decaffeinated Capuccino  	 4€ 
Capuccino descafeinado

Latte macchiato 	 	 4€
Americano 	 	 3.50€ 
Abatanado 

Decaffeinated Americano	3.50€ 
Abatanado descafeinado

TEA 		  4€ 
Chá
- Camomile | Camomila
- Black �| Preto
- Green | Verde 
- Mint | Menta 
- Red Fruits | Frutos Vermelhos

Coca Cola  		  4€
Coca Cola zero  		  4€
sprite  		  4€
fanta orange		  4€ 
Laranja 

Iced tea Lemon / Peach	 4€ 
Limão / Pêssego 

Natural Orange Juice	 5€ 
Sumo de Laranja 

Natural Lemon Juice	 5€ 
Limonada

Apple Juice 		  3€ 
Sumo de Maçã   

Pineapple Juice 		  3€ 
Sumo de Ananás

Ginger Ale  20cl		  3€
Red Bull  25cl		  6€
Ginger Beer  20cl		  4€

Still Water 70cl		  4€ 
Água mineral 

Sparkling Water 70cl	 4€ 
Água com gás

Still Water 1l		  4.50€ 
Água mineral 

Castello 25cl		  2.50€
Castello Finna 25cl		 2.50€
Fever Tree Indian  20cl	 4€
Fever Tree Light 20cl	 4€

Banana chocolate	 8€ 
Lumpia  
Spring rolls filled with banana, 
hazelnut, caramel, hot chocolate 
sauce   
Rolinhos primavera, recheados 
com banana, chocolate, nozes - 
macadâmia, molho de chocolate 
quente 

Ice Cream    	 10€
 
Vanilla / Pistachio / Chocolate 
Served with coconut water and 
meringue   
Baunilha / Pistacio / Chocolate 
Servido com água de coco e 
meringue

KALUA PORK 	 16€
Carne de Porco Kahlua

FURIKAKE SHRIMP	 18€
Camarão Furikake

CORN, MUSHROOM, TRUFFLE & KIMCHI  	 17€ 
Milho, Cogumelos, Trufa e kimchi

HULI HULI CHICKEN  	 16€
Frango Huli Huli

NEW YORK STEAK   	 15€
Bife da Vazia Nova York 

Sagres 	  3€  	 6€
Heineken	  4€ 	   7€
Strongbow 	  4€  	  7€
IPA Lagunitas 	  6€ 	   9.50€
Guinness	  5€ 	  9€
Bohemia 	  4.50€ 	 7.50€
Kopparberg 	  4.50€ 	 7.50€
Strawberry and lime    
Morango e lima 

 
Sagres 	  4€
Heineken 0%	  6€
Desperados 	  6€

20cl

33cl

50cl

Prices in Euros, VAT included ∙ No service charge or gratuity is included ∙ Recommended 
gratuity for quality service is 10% ∙ Allergen information is available for consultation. If 
you have any allergies or intolerances, please let a member of staff know in advance. ∙ 
No dish or drink will be invoiced if it has not been requested, including couvert. ∙ Subject 
to changes without prior notice

Preços em Euros, IVA incluído à taxa legal em vigor ∙ Serviços e gratificação não incluída ∙ A 
gratificação recomendada de 10% da factura ∙ Informação sobre alergénios, está disponivel 
para consulta. Se tem alguma alergia ou intolerancia, por favor avise um elemento da equipa 
com atecedência. ∙ Nenhum prato ou bebida será faturado se não foi solicitado, incluindo 
couver. ∙ Sujeito a alterações sem aviso prévio.


