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COUVERT

Paes artesanais
Emiliano homemade bread selection

Manteiga e azeite extravirgem
Butter and extra virgin olive oil

Muffin d baconﬁcr?m ervilha
1

Bacon and pea mu

Tartar de wagyu com beiju de
tapioca
Wagyu tartare with "tapioca beiju”

Ceviche de peixe branco
White fish ceviche

Ricota com mel e beterraba organica
Ricotta with honey and organic beets

Tomate confit com mozzarella
Tomato confit with mozzarella cheese

Croqueta do Chef
Chef croquette

Cuscuz marroquino com frutas secas
Moroccan couscous with dried fruit

Caponata
Caponata

CAFE DA MANHA
BREAKFAST

Ovos preparados a escolha
Eggs of your choice

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

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

Cuscuz de milho nordestino com queijo
coalho
Couscous with "coalho" cheese

Croque monsieur ou Croque madame
Gruyere and ham or Gruyere, ham and a fried egg

Panqueca americana ou waffle com maple

syrup
American pancake or waffle with maple syrup

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

Ovo Florentine (ovo poché com espinafre,
salmao defumado, torrada e zabaione)

Egg Florentine (poached egg with spinach,
smoked salmon, toast and sabayon)

R$ 265 por pessoa + 13% de taxa de servico
opcional. Inclui bebidas nado alcodlicas, espumante,

vinho branco e vinho tinto da casa.

R$ 265 per person + 13% optional service charge. Includes

non-alcoholic drinks, red wine, white wine
and sparkling wine.

Brunch: sab — dom - feriados, 12h30 — 16h Brunch:

sat — sun — holidays, 12h30pm — 4pm

V Pratos ovolactovegetarianos / Lacto-egg-vegetarian dishes

J Pratos sem glaten / Gluten free dishes

ENTRADAS
STARTERS

vV Salada cesar
Caesar salad

V V Salada de couve, Pecorino e lim3o siciliano

Kale salad, pecorino and lemon

v Carpaccio de salmao com azedinha
Salmon carpaccio with "Azedinha"

} Gaspacho de andaluz
Andaluz Gazpacho

Y / Creme de feijao manteiga e lardo di
colonnata )
Cream of butter beans and lardo di colonnata

PRATOS PRINCIPAIS
MAIN COURSES

V' Penne ao molho de cogumelos e
alcaparras
Penne with mushroom and caper sauce

V' Crespelle de presunto parma e gruyere
Parma ham crespelle and gruyere

Risoto de abébora e linguica
Pumpkin and sausage risotto

V Risoto de brocolis e rucula com fonduta de
queijo canastra
Broccoli and arugula risotto with fonduta
"canasta cheese"

J Parmegiana com puré de cara
Parmegiana with "Cara" puree

J Magret de pato, arroz vermelho e castanha
de caju
Duck magret, red rice and cashew nuts

Paella valénciana
Paella Valenciana

SOBREVIESAS
DESSERTS

Strudel de banana e nozes caramelizadas
com calda de baunilha

Banana strudel and caramelized walnuts
with vanilla syrup

Torta de magd com améndoas
cristalizadas e sorvete de canela
Apple pie with candied almonds and
cinnamon ice cream

Verrine de chocolate amargo com
cupuacu e crunch de cacau

Dark chocolate verrine with "cupuacu" and
cocoa crunch

Créme briilée de doce de leite com
frutas vermelhas frescas

Dulce de leche "créme brilée" with fresh
berries

Sele¢do de petit four
Petit Four selection





