EMILIANO

ROOFTOP
PISCINA | SWIMMING POOL

Todos 0s pregos estdo em reais e sujeitos a taxa de 15% de servico opcional.
All our prices are in Brazilian Real and subject to 15% optional service charge.




CAFE DA MANHA / Breaskfast
Servido de 8h as 11h/ Served from 8am to 11am

CAFE DA MANHA ROOFTOP

Cafés, Leite, Cha, Agua
Coffee’s, Milk, Tea, Water

Suco de Laranja, Suco Detox, Suco do Dia
Orange Juice, Detox Juice, Juice of the Day

Frutas Frescas da Estacao
Fresh Seasonal Fruit

logurte, Granola, Mel, Aveia e Chia
Yogurt, Granola, Honey, Oasts and Chia

Paes Frescos de Fermentacao Natural
Naturally Fermented Fresh Breads

Pao de Queijo
Cheese Bread

Manteiga, Cream Cheese, Geleia do Dia
Butter, Cream Cheese, Jelly of the Day

Téabua de Frios
Cold Cuts Board

Ovos Fritos
Fried Eggs

Ovos Mexidos
Scrambled Eggs

Porcéao de Bacon
Bacon Portion

Waflle com Banana e Canela
Waffle with Banana and Cinnamon

RS 160 por pessoa + 15% taxa de servigo


https://www.virtuoso.com/hotels/14863140/emiliano-sao-paulo
http://www.travellermade.com/hotel-partners-central-south-america/emiliano-sao-paulo-brazil-traveller-made-hotel-partner/

Taxa de rolha / Corkage fee: R$ 170,00
Legendas / Subtitle

(@  sem Lactose / Lactose free
Sem Gluten / Gluten Free

\s Veganos / Vegan

)  Vegetarianos/Vegetarian
(&) Contém Nuts / Contains Nuts

Horario de abertura/ Opening hours
Quarta a Sabado 8h as 23h
Wednesday — Saturday 8 am — 11pm

Domingo a Terca 8h as 20h
Sunday — Tuesday — 8 am - 8pm

Todos nossos pregos estdo sujeito a 15% de taxa de servico
All our prices are in Brazilian real and subject to 15% service charge
N.Procon 151 - N.Vigilancia Sanitaria 1746

Se beber ndo dirija!
If you drink don’t drive!
03/07/2025
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VIRTUOSO HOTELS S ERANDIPIANS

SPECIALISTS IN THE ART OF TRAVEL OF THE WORLD

CAFE DA MANHA WELLNESS

Cafés, Leite, Cha, Agua
Coffee’s, Milk, Tea, Water

Suco de Laranja, Suco Detox, Suco do Dia
Orange Juice, Detox Juice, Juice Of the Day

Shot de Limao, Carcuma e Pimenta-Caiena
Lemon, Turmeric and Cayenne Pepper Shot

Frutas Frescas da Estacao
Fresh Seasonal Fruit

logurte, Granola, Mel, Aveia e Chia
Yogurt, Granola, Honey, Oasts and Chia

Verrine de Acai com Granola e Banana
Acai Verrine with Granola and Banana

Toast com Humus de Beterraba e Avocado
Toast with Beetroot and Avocado Hummus

Omelete de Claras, Mucarela de Bufala, Tomates Assados e Manjericao

Egg White Omelette, Buffalo Mozzarella, Roasted Tomatoes and Basil

Pudim de Chia com Geleia de Frutas Vermelhas
Chia Pudding with Red Fruit Jelly

RS 160 por pessoa + 15% taxa de servigo


https://www.virtuoso.com/hotels/14863140/emiliano-sao-paulo
http://www.travellermade.com/hotel-partners-central-south-america/emiliano-sao-paulo-brazil-traveller-made-hotel-partner/
http://www.travellermade.com/hotel-partners-central-south-america/emiliano-sao-paulo-brazil-traveller-made-hotel-partner/
https://www.virtuoso.com/hotels/14863140/emiliano-sao-paulo

English breakfast / Earl grey / Camomila / Verde / Hortela
English breakfast / Earl grey / Chamomille / Green / Mint

APERITIVO / Apetizers AGUA E SUCOS / Water and Natural Juices
ACAI BOWL 40 AGUA EMILIANO SEM GAS 310 ml 15
Toppings: Granola, Banana e Morango Emiliano Still Water
Toppings: Granola, Banana and Strawberry
o AGUA EMILIANO COM GAS 310 ml 15
LE ROYAL EMILIANO (Para Dividir/ To Share) 360 Emiliano Sparkling Water
Lagosta, Vieiras, Tartar_e de Atum,
Tartare de Salmé&o, Ceviche de Polvo e Camardes _ AGUA PANNA 505 ml 38
Lobster, Sea Scallop, Tuna Tartare, Salmon Tartare, Octopus Ceviche and Prawns
PASTEIS DE QUEIJO MINAS CURADO 5 unidades 86 SAN PELLEGRINO 505 ml 38
COM MEL
P Fill ith Minas™ Ch ith H p
astry Filled with Minas” Cheese with Honey AGUA DE COCO 17
BATATAS FRITAS RUSTICAS 63 Coconut Water
Servidas com Parmesdo Grana Padano
French Fries, Parmesan Cheese SUCOS NATURAIS 20
Natural Juices
& BOLINHOS CROCANTES DE BERINJELA 8 unidades 68
Com Queijo de Cabra e Nozes, Molho de Tomate Picante SUCO ESPECIAL 30
Eggplant Fritters Filled with Goat Cheese and Nuts Sided with Spicy Tomato Sauce Special Juice
CROQUETE DE BARRIGA DE PORCO COZIDA POR 12H 8 unidades 72
Com Geleia de Pimenta Biquinho ]
12h Cooked Pork Belly Croquette with Pout Pepper Spicy Jelly REFRIGERANTES/ Soft Drinks 16
LULAS SALTEADAS COM MOLHO AIOLI 98 COCA COLA/ Zero
Acompanha Batatas fritas risticas
Sauteed Calamari with Rustic French Fries GUARANA ANTARTICA/ Zero
TONICAS SCHWEPPES/ Zero
AOS FINAIS DE SEMANA/ ONLY WEEKENDS
BEBIDAS QUENTES/ Hot Beverages
OSTRAS DE SANTA CATARINA 6/ 12 unidades
Fresh Oysters from Santa Catarina Region 92/158 CAFE ESPRESSO/ Espresso 14
CAFE ESPRESSO DUPLO/ Double Espreso 20
CAVIAR POLANCO 600 /30gr
Blinis, Creme de Ervas e Geleia da Casa CAFE AMERICANO/ American 20
Fresh Blinis And Herbal Cream, Homemade Fruit Jam
CAFE COADO 600 ml/ Coffee 20
CAPPUCCINO 18
MACCHIATTO 18
CHAS/ Teas 15



CAIPIRINHA & CAIPIROSKA 66 HAMBURGUERS & SANDUICHES/Burgers & Sandwichs
O coquetel brasileiro mais famoso do mundo e simbolo da cultura nacional ¢ a pedida classica para . o
brindar momentos descontraidos. Nossos hamburgers e s_andmches aC(_)mpanham batatas_ fritas rasticas
The most famous Brazilian cocktail in the world and a symbol of national cultura, All'burgers and sandwichs comes with rustic french fries
It is the classic choice to toast relaxed moments.
ROOFTOP CLUB SANDWICH / Rooftop Club Sandwich 94
Escolha sua fruta favorita: Frango com Maionese, Tomate, Bacon e Ovos no Pao de Forma Artesanal.
Limé&o | Maracuja | Abacaxi | Morango Minced Chicken, Mayo, Tomato, Bacon, and Egg on a Homemadel Loof Bread
Caipirinha (Cachaga or Caipiroska (Vodka) — Fruit of Choice: _ . . .
Lime | Passionfruit | Pineapple | Strawberry SANDUICHE I_I?E FILE MIGNON/ Ten(_jerlom San_dW|ch _ 106
Coberto com Queijo Cheddar, Cebola Caramelizada e Servido no Pdo Ciabatta.
Covered with Cheddar Cheese, Caramelized Onions on a Ciabatta Bread
CERVEJAS / Beers BLACK ANGUS BURGER 99
Tomates, Queijo Gruyere, Compota de Bacon, Picles e Maionese de Paprica.
HEINEKEN 330 ML 24 Tomatoes, Gruyere Cheese, Bacon Compote, Pickles and Paprika Mayonnaise.
5,0% ABV — Amsterdd, Holanda
PRAYA - GOLDEN ALE 355 ML 24
5,3% ABV - Rio de Janeiro, Brasil ENTRADAS/ Starters
CERVEJA BLUE MOON - BELGIAN WHITE, WITBIER 355 ML 48 ) .
CARPACCIO CLASSICO DE CARNE / (acompanha foccaccia) 96
5,4% ABYV — Denver, USA . Lo .
Classic Beef Carpaccio with Focaccia
CERVEJA LAGUNITAS - IPA INDIA PALE ALE 355 ML 48 o
7% ABV — California, USA CROSTINI DE TARTAR DE ATUM/ Tuna Tartare Crostini 84
Com Caviar de Manga
With Mango Caviar
NAO ALCOOLICOS / Mocktails 25 :
(8 (¥ KOKODA DE PEIXE 84
< Ceviche, Coentro, Leite de Tigre, Pimenta Dedo de Moga,
AGUQA DE ITD’E_BNER, o Cebola e Palha Roxa
Horteld, Manjericdo, Agua de Coco e Limdo Fiji Style Ceviche, Coriander, Tigers Milk, Red Pepper,
Mint, Basil, Coconut Water and Lime Onion and Purple Potato Straw
CITRATUS SALADA CAESAR DE FRANGO/ Chicken Caesar Salad 82
Cha de Capim Liméo, Actcar, Limio e Agua com Gés Alface, queijo grana padano, bacon, croutons, molho Caesar e frango grelhado
Lemongrass Tea, Sugar, Lime and Sparkling Water Igﬁlt(t:Llig?] grana padano cheese, bacon, croutons, Caesar sauce and grilled
SODA ITALIANA /HOMEMADE SODA Y SALADA DE GRAO DE BICO/ Chickpea Salad 80
Maga Verde / Morango / Tangerina / Frutas Vermelhas Mix de Folhas Rusticas, Grao de Bico, Lentilha, Alho-Por6,
Xarope, Suco de Limao, Fruta a Escolha e Agua com Gas Coentro, Abacate, Tomate Cereja, Vinagrette de Balsamico
Green Apple/ Strawberry / Mandarine / Red Berries Mix of Rustic leafs, Chickpeas, Lentils, Leeks,
Syrup, Lime Juice, Fruit of Choice and Sparkling Water Coriander, Avocado, Cherry Tomatoes, Balsamic Vinaigrette
SALADA POKE DE SALMAO / Salmon Poke Bowl Salad 98
Com Base de Arroz Japonés, Gergelim, Coberta com Manga, Pepino, Milho,
Cebola Roxa, Cebolinha, Tomates e Abacate com Molho Especial
Made with Japanese Rice, Sesame Seeds, Topped with Mango, Cucumber, Corn,
Red Onion, Chives, Tomatoes and Avocado with Special Sauce
SALADA DE LAGOSTA / Lobster Salad 92

Com Abacate, Pepino, Sementes de Girassol e Rabanete ao Molho de Estragédo
With Avocado, Cucumber, Sunflower Seeds and Radish on Tarragon Sauce



PRATOS PRINCIPAIS/ Main Courses

SIGNATURE COCKTAILS 66

SUMMER GIN TONIC
Tanqueray, Suco de Lim&o, Xarope Artesanal de Manga com Maracuja e Agua com Gas
Tanqueray, Lime Juice, Mango and Passion Fruit Syrop and Sparkling Water

ORLA
Tanqueray Ten, Xarope de Maga Verde, Gengibre e Limao
Tanqueray Ten, Green Apple and Ginger Syrup and Lime

MANDARINO
Tanqueray, Xarope de Gengibre e Tangerina, Limao e Agua com Gas
Tanqueray, Ginger and Tangerine Syrup, Lime and Sparkling Water

DONADITA

Cachaca Branca, Goiabada Artesanal, Lim&o e Manjericdo
White Cachaga, Sweet Guava, Lime and Basil

MANGO SOUR

Gin Taqueray, Manga, Aglcar, Lim&o e Pimenta

Gin Tanqueray, Mango, Sugar, Lime and Pepper

E.K.O PESSEGO

Ketel One Péssego e Laranja, Cointreau, Aperol, Suco de Tangerina, Suco de Limé&o e
Agua Ténica

Peach and Orange Ketel One, Cointreau, Aperol, Tangerine and Lime Juice and
TonicWater

DRINKS CLASSICOS / Classis Drinks 77

ROBALO GRELHADO COM MOLHO DE TANGERINA E MINI 148
LEGUMES GRELHADOS
Grilled Seabass with Tangerine Sauce and Grilled Baby Vegetables
ARROZ NEGRO COM CAMAROES, LULAS E TOMATINHOS 132
ASSADOS
Black Rice with Shrimp, Calamari and Confit Tomatoes
ESPAGUETE DE FRUTOS DO MAR 134
Seafood Spaguetti
POLVOS GRELHADO COM BATATAS AO MURRO E MOLHO 138
AIOLI
Grilled Octopus with Punched Potatoes and Aioli Sauce
\‘E@’ PEITO DE FRANGO MARINADO E GRELHADO COM PURE DE 116
ABOBORA E CASTANHAS
Grilled Marinated Chicken Breast with Pumpkin Purée and Nuts
PICADINHO DE ANGUS COM ARROZ BRANCO, CROCANTE 154
DE BANANA DA TERRA, FAROFA DE GUANCIALE E OVO CAIPIRA
ORGANICO FRITO
Minced Angus Steak with White Rice, Cripy Plantain, Guanciale Farofa and
Organic Fried Egg
SOBREMESA / Desserts
YV’ SALADA DE FRUTAS DA ESTACAO 42
Seasonal Fruits Salad
\(’SORBET DE KIWI E CAPIM LIMAO COM MIX DE FRUTAS VERDES 40
Kiwi and Lemongrass Sorbet with Green Fruits Mix
) BROWNIE DE CHOCOLATE BELGA COM GEL DE CUPUACU E 46
SORVETE DE COCO
Chocolate Brownie with Cupuacu Gel and Coconut Ice Cream
xgw FRANGIPANI DE CASTANHA DE CAJU COM COMPOTA DE 46
BANANA E CARAMELO DE CACHACA
Cashew Nuts Framgipani with Banana Compote and Cachaga Caramel
M‘ PARFAIT DE LICHIA E PIMENTA ROSA COM CREME DE IOGURTE 42

E GELEIA DE FRAMBOESA
Lychee and Pink Pepper Parfait with Yogurt Cream and Raspberry Jelly

APEROL SPRITZ
Espumante, Aperol e Agua com Géas
Sparkling Wine, Aperol and Sparkling Water

TANQUERAY GIN TONICA
Gin Tanqueray e Agua Tonica

NEGRONI
Gin, Tanqueray, Vermuth Punt e Mess. Campari

DRY MARTINI
Vermuth Seco Noilly Prat, Gin Tanqueray

MANHATTHAN
Whisky Bourbon Bullet, Vermuth Punt e Mess

ESPRESSO MARTINI
Vodka Ketel One, Café Espresso, Licor de Café Kahlua

CARAJILLO
Licor 43 e Café Espresso

FITZGERALD
Gin Tanqueray, Suco de Limao Siliciano, Bitter
Gin Tanqueray, Lemon Juice, Sugar Syrup and Bitter



