COUVERT

@ Paes artesanais
Emiliano homemade breads selection

Manteiga e azeite extravirgem
Butter and extra virgin olive oil

Muffin de bacon e ervilhas
Bacon and pea muffin

Tartar de salmdo com manga
Salmon tartar with mango

@ Tapenade, coalhada e pimenta de
cheiro
Curd ,tapenade and smell pepper

Tomate confit com mozzarella
de bufala
Tomato confit with buffalo mozzarella

Croqueta do Chef
Chef croquette

@ Y Ceviche de banana

Banana ceviche

CAFE DA MANHA
BREAKFAST

Ovos preparados a escolha
Eggs of your choice

Ovo Beneditino (ovo poché com presunto,
queijo, torrada e zabaione)

Benedict Egg (poached egg with ham, cheese,
toast and sabayon)

@ Cuscuz de milho nordestino com queijo
coalho *
Brazilian 'cuscuz' with 'coalho’ cheese

Croque monsieur ou Croque madame
Gruyére and ham or Gruyére sandwich, ham and
a fried egg

Panqueca americana ou waffle com maple

syrup
American pancake or waffle with maple syrup

Y Omelete de queijo parmesdo com trufas
negras
Parmesan cheese and black truffle omelet

Ovo Florentine (ovo poché com espinafre,
salmao defumado, torrada e zabaione)
Florentine Egg (poached egg with spinach,
smoked salmon, toast and sabayon)

R$ 305 por pessoa + 13% de taxa de servico

Inclui bebidas ndo alcodlicas, espumante, vinho branco e

vinho tinto da casa.

R$ 305 per person + 13% optional service charge. Includes
non-alcoholic drinks, red wine, white wine and sparkling

wine.

@ Pratos sem Leite e derivados /Lacto-egg-free dishes

Pratos sem gliten / Gluten free dishes
} Pratos Veganos / Vegan dishes
Vegetarianos/Vegetarian dishes

* Estes pratos sdo produzidos com ingredientes sem gluten

porém os mesmos podem conter tragos de gluten.
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ENTRADAS
STARTERS

Salada de grdaos com bacalhau
em lascas empanado

Grain salad with cod in breaded
chips

Salada de couve kale com
legumes orgéanicos
Kale salad with organic vegetables

Carpaccio de angus
Angus carpaccio

YV Ratatouille

Ratatouille

@ Y Creme de abobora e améndoas

® Vv

®

Pumpkin and almond cream

PRATOS PRINCIPAIS
MAIN COURSES

Garganelli artesanal ao molho de
salm&o e aspargos

Homemade garganelli pasta in salmon
and asparagus sauce

Dumpling com roti de cogumelo
Pasta dumpling with mushroom

Risoto de queijo taleggio com
presunto Serrano
Taleggio cheese risotto with Serrano ham

Risoto primavera com legumes
organicos
Spring risotto with organic vegetables

Prejereba com vegetais organicos
defumados

White fish ' prejereba’ with organic
smoked vegetables

Parmigiana com puré de cara
Breaded meat ' parmigiana‘ with
cassaava puree

Frango ao molho de mostarda com
batatas ao murro

Chicken in mustard sauce with boiled
potatoes

SOBREMESA
DESSERTS

Chutney de manga com gengibre, pimenta
cambuci e suspiro

Mango chutney with ginger, pepper and
meringue

Tartelete de creme de abacate, esponja de
améndoas e Cremeaux de iogurte
Avocado cream tartelette, almonds sponge
and yogurt cremeaux

Mousse de cheesecake com geleia de

jabuticaba

Cheesecake mouss with jabuticaba jam

Torta densa de chocolate com caramelo
salgado e chantilly de mascarpone

Dense chocolate pie with salted caramel and
mascarpone whipped cream

Petit Fours
Petit fours
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