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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

Tomate confit com queijo de cabra
Confit tomato with goat cheese

Farofa de farinha D'agua com
palmito pupunha
Cassava flour with heart of palm

Tapenade de azeitonas pretas e
hommus
Black olive tapenade and hommus

Croqueta do Chef
Chef croquette

Terrine Campagna
Campagna terrine

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

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

Ovo Florentine (ovo poché com espinafre,
salm3o defumado, torrada e zabaione)
Florentine Egg (poached egg with spinach,
smoked salmon, toast and sabayon)

Inclui bebidas ndo alcodlicas, espumante, vinho branco

e vinho tinto da casa.

R$ 440 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

Pratos ovolactovegetarianos/Lacto-egg-vegetarian

dishes
Pratos sem gluten / Gluten free dishes

* Estes pratos sdo produzidos com ingredientes sem
gluten porém os mesmos podem conter tragos de

gliten.
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ENTRADAS
STARTERS

Salada de azedinha,
cogumelos e castanha de
baru

Salad with sour leaves,
mushrooms and Baru nuts

Salada de bacalhau com
azeitonas e tomates
organicos confitados
Cod salad with olives and
cadied organic tomatoes

Crostini de queijo de
cabra,uva fresca e mel de
urugu

Goat cheese crostini fresh
grape and Urugu honey

Carpaccio de polvo defumado
Smoked salmon carpaccio

Gaspacho de melancia
Watermelon gazpacho

Velouté de tomate assado
Roasted tomato velouté

PRATOS PRINCIPAIS
MAIN COURSES

Gnudi de ricota jersey e molho
de puxuri
Jersey ricotta gnudi in Puxuri sauce

Ravioli de carne de sol e abdbora
cabotia

Meat ravioli pasta and Cabotia
pumpkin

Risoto de Alho do poré e fava
portuguesa

Leek risotto and Portuguese
beans

Risoto de presunto Serrano e
rdcula
Serrano ham risotto and arugula

Lagosta sauté com puré de cara
e azeite de ervas

Sauté lobster with cassava puree
and herbal oil

Barriga suina com polenta
cremosa
Pork belly with creamy Polenta

Bife de paleta com arroz negro,
feijdo manteiguinha e farofa de
alho

Steak with black rice, beans and
garlic Farofa

SOBREMESA

DESSERTS

Tartelete de morango e
frangipane
Strawberry and frangipane tartlet

Verrine de pera ao vinho com
mascarpone

Pear in wine and mascarpone
Verrine

Mil folhas de baunilha e pistache
Crunchy sheets of buttery dough
and vanilla and pistachio cream

Eclair de chocolate amargo com
cereja
Bitter chocolate and cherry éclair

Petit Fours
Petit Fours



	Sem nome
	Sem nome



