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Pan-Asian Cuisine

Falk
Sushi & Sake

MGM

MUTHU HOTELS




KUSHIAGE DE QUEIJO

Espetinho de queijo empanado panko frito

TARTAR DE ATUM

Marinado com molho ponzu

ROLINHO PRIMAVERA

Recheado com Legumes

SOPA DE MISSO

Espetinho de gueijo empanado panko frito

TOM YAM
Sopa tradicional tailandesa & base de uma infusdio de
camardo, erva-cidreira e gengibre

ARROZ YAKIMESHI

Arroz, cenoura, ervilha e ovo frito

COSTELA DE PORCO CHARSIU

Costelinha suina ao molho barbecue cantonés

PAD THAI DE FRANGO E
CAMARAO

Macarréo de arroz frito com legumes, amendoim,
frango e camardo

PATO ASSADO
Pato lacado em molho aromatizado com anis
estrelado e cinco especiarias.

FRANGO AGRIDOCE

Frango crocante salteado com legumes e molho
agridoce estilo cantonés.

CHOP SUEY DE VACA
Carne salteada na wok com legumes e
rebentos de soja.

FEICH

Pan-Asian Cuisine

CHEESE KUSHIAGE

Deep fried panko breaded cheese skewer

TUNA TARTARE

Marinated with ponzu sauce

SPRING ROLL
Stuffed with Vegetables

MISO SOUP

Deep fried panko breaded cheese skewer

TOM YAM
Traditional Thai soup based on an infusion of shrimp,
lemongrass and ginger

HIBACHI FRIED RICE

Rice, carrots, green Peas and fried egg

CHARSIU PORK RIBS
Glazed Pork Ribs in Cantonese BBQ Sauce

CHICKEN AND SHRIMP
PAD THAI

Stir-fried rice pasta with vegetables, peanuts, chicken
and shrimp

ROAST DUCK
Lacquered duck in a sauce flavored with star anise
and five spices.

SWEET & SOUR CHICKEN

Crispy chicken sautéed with vegetables and sweet
and sour sauce Cantonese style.

BEEF CHOP SUEY
Beef sautéed in the wok with vegetables and
SOy sprouts.



