COUVERT

V P3es artesanais
Emiliano homemade bread selection

V'  Manteiga e azeite extravirgem
Butter and extra virgin olive oil

Muffin de bacon com ervilha
Bacon and pea muffin

/ Tartare de atum com coalhada e
pimenta de cheiro
Tuna tartare with curd and sweet

pepper

Ceviche de namorado com avocado
White fish ceviche with avocado

\'s v Hommus de gréo de bico e creme
de beterraba
Chickpea hummus and beet cream

Vv Tomate confit com mozzarella
Confit tomato with mozzarella cheese

Croqueta do Chef
Chef croquette

Vv Cuscuz paulista de legumes
Vegetables cuscuz

Batatinhas com pimenta calabresa e
pepino em conserva

Potatoes with pepperoni pepper and
pickled cucumber

CAFE DA MANHA
BREAKFAST

Y V 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)

YV V Cuscuz de milho nordestino com queijo
coalho
Brazilian "cuscuz" with "coalho" cheese

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

Y Panqueca americana ou waffle com maple
syrup

American pancake or waffle with maple syrup

V' v Omelete de queijo parmesdo com trufas
negras
Parmesan cheese and black truffle omelet

Ovo Florentine (ovo poché com espinafre,
salm&o defumado, torrada e zabaione)

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

R$ 287 por pessoa + 13% de taxa de servico
opcional. Inclui bebidas nado alcodlicas, espumante,
vinho branco e vinho tinto da casa.

R$ 287 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

Y Pratos ovolactovegetarianos / Lacto-egg-vegetarian dishes
v Pratos sem glaten / Gluten free dishes

ENTRADAS
STARTERS

V Salada Ceasar com frango organico
Ceasar salad with organic chicken

v Salada de bife thai
Beef thai salad

J/ Carpaccio de salmdo com molho de
mostarda e alcaparras
Salmon carpaccio with mustard sauce
and capers

V'V Salmorejo

Salmorejo

v Veloutée de ervilha e pancetta
Pea and "pancetta" velouté

PRATOS PRINCIPAIS
MAIN COURSES

Penne ao molho de cogumelos
Penne with mushroom sauce

Ravioli de berinjela ao molho pomodoro
Eggplant ravioli with pomodoro sauce

J Risotto de camario e abobrinha

Shrimp and zucchini risotto

v v Risoto primavera

Vegetables risotto

J Arroz de bacalhau com coalhada

fresca
Cod rice with fresh curd

v Frango a cacadora (Ensopado

com legumes organicos,
cogumelos e ervas)

Chicken with organic vegetables
stew

V' Filé de wagyu certificado ao

molho poivre e puré de batatas
Certified wagyu beef with poivre
sauce and mashed potatoes

SOBREMESAS

DESSERTS
Verrine mousse de graviola e coco com
calda de manga
Soursop and coconut mousse verrine with
mango sauce

Eclair de pistache com compota e coulis
de framboesa

Pistachio éclair with raspberry jam and
coulis

Créme briilée de manjericdo com
crocante de castanhas e sorbet de
morango com raspas de limao

Basil creme brdlée with chestnut crunch
and strawberry sorbet with lemon zest

Trilogia de chocolates: Mousse de
chocolate ao leite, chocolate branco e
chocolate 54% com calda de gianduia
Chocolate trilogy: Chocolate mousse,
white chocolate and dark chocolate with
"gianduia” syrup

Selecdo de petit four
Petit Four selection





