HORARIO DE ABERTURA / OPENING HOURS

CAFE DA MANHA / BREAKFAST
DIARIAMENTE, GH — I11H
DAILY, 6AM — 1AM
ALMOGO / LUNCH
SEG - SEX 12:15H — I5H
MON = FRI, 12:15PM — 3PM

JANTAR / DINNER

DIARIAMENTE 19H - 23H - EMILE
DAILY, 7PM - 1IPM

QUARTA A SABADO - 19H - 23H — ROOFTOP
WED - SAT, 7PM — 11 PM

Legendas / Menu Key
@ PRATOS SEM LEITE E DERIVADOS/LACTO-EGG-FREE DISHES
@ PRATOS SEM GLUTEN / GLUTEN FREE DISHES
Y PRATOS VEGANOS / VEGAN DISHES
N’ VEGETARIANOS/VEGETARIAN DISHES
(%3] CONTEM NUTS / CONTAINS NUTS

@ *ESTES PRATOS SAO PRODUZIDOS COM INGREDIENTES SEM GLUTEN
POREM OS MESMOS PODEM CONTER TRACOS.

*THESE DISHES ARE PREPAREDWITH GLUTEN-FREE INGREDIENTS
HOWEVER, THEY MAY CONTAIN GLUTEN TRACES.

TODOS NOSSOS PRECOS ESTAO SUJEITOS A 15% DE TAXA DE SERVICO
ALL OUR PRICES ARE IN BRAZILIAN REAL AND SUBJECT TO 15% SERVICE CHARGE
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CAFE DA MANHA EMILIANO

R$185 POR PESSOA + 15% TAXA DE SERVICO

CAFE FILTRADO, ESPRESSOS, CAPPUCCINO, MACCHIATO, LATTE

VARIEDADE DE CHAS
"} LEITE: INTEGRAL, DESNATADO, AMENDOAS E AVEIA

SUCOS DE FRUTA NATURAL: LARANJA, DETOX E MELANCIA
AGUA DE COCO, MATE DA CASA E SMOOTHIES

y* FRUTAS FRESCAS DA ESTAGAO
@@ IOGURT, GRANOLA E MEL
© y? AGAI COM BANANA

@V PUDIM DE CHIA
V'SALADA DE FRUTAS

\(' PORCAO DE CEREAIS: SUCRILHOS, GRANOLA, AVEIA E CHIA

% SELEGAO DE PAES ARTESANAIS, PAES DE QUEIJO E “VIENNOISERIES™:
MANTEIGA, CREAM CHEESE E GELEIAS ARTESANAIS
SELECAO DE FRIOS: QUEIJO GOUDA, MINAS FRESCAL, PEITO DE PERU E PRESUNTO

) OVOS PREPARADOS A SUA ESCOLHA: MEXIDO, FRITO, COZIDO, POCHE
OMELETES: QUEIJO, PRESUNTO, BACON, TOMATE, COGUMELO OU ERVAS

OVOS BENEDITINOS: OVO POCHE, MUFFIN, MOLHO HOLLANDAISE, PRESUNTO E QUEIJO
OVOS ROYAL BENEDITINOS: OVO POCHE, MUFFIN, MOLHO HOLLANDAISE E SALMAO DEFUMADO

CROQUE MONSIEUR :PRESUNTO, QUEIJO GRUYERE, MOLHO BECHAMEL

CROQUE MADAME: PRESUNTO, QUEIJO GRUYERE, MOLHO BECHAMEL E OVO FRITO

(# TAPIOCA COM PEITO DE PERU E QUEIJO
%@ TAPIOCA DE OVO MEXIDO E QUEIJO MINAS
V@) TAPIOCA DE BANANA ASSADA E CANELA

@ LQ CUSCUZ DE QUEIJO COALHO COM MANTEIGA DE GARRAFA
@ CUSCUZ DE CARNE SECA COM QUEIJO COALHO

¥ TOAST DE CREME DE ABACATE,OVO POCHE

5 @@ TOAST DE COGUMELOS COM HUMMUS DE GRAO DE BICO

= RABANADA DE BRIOCHE COM CALDA DE CARAMELO E FRUTAS VERMELHAS
PANQUECA COM BANANAMEL E FLOR DE SAL

EMILIANO BREAKFAST

BRL 185 PER PERSON + 15% SERVICE CHARGE

FILTRED COFFEE, ESPRESSOS, CAPPUCCINO, MACCHIATO, LATTE
TEAS SELECTION

MILK: WHOLE, SKIMMED, ALMOND AND OAT

FRESH FRUIT JUICES: ORANGE, DETOX AND WATERMELON

COCONUT WATER, YERBA MATE ICE TEA AND SMOOTHIES

\? FRESH FRUITS
YOGURT, GRANOLA AND HONEY
V' AGAI WITH BANANA
V' (&) CHIA PUDDING
y* FRUIT SALAD

CEREALS PORTION: CORN FLAKES, GRANOLA, OAT AND CHIA

@) EMILIANO HOMEMADE BREADS, CHEESE BREAD AND “VIENNOISERIES”:
BUTTER, CREAM CHEESE AND HOMEMADE JAMS
SELECTION OF COLD CUTS: GOUDA CHEESE, MINAS FRESCAL, TURKEY BREAST AND HAM

@ EGGS PREPARED AT YOUR CHOICE: SCRAMBLED, FRIED, BOILED AND POACHED
OMELET: CHEESE, HAM, BACON, TOMATO, MUSHROOM E HERBS
n@ BENEDICT EGGS: POACHED EGGS, MUFFIN , HOLLANDAISE SAUCE, HAM AND CHEESE
ROYAL BENEDICT: POACHED EGGS, ENGLISH MUFFIN, HOLLANDAISE SAUCE AND
SMOKED SALMON

CROQUE MONSIEUR: HAM, GRUYERE CHEESE, BECHAMEL SAUCE
CROQUE MADAME: HAM, GRUYERE CHEESE, BECHAMEL SAUCE AND FRIED EGG ON TOP

TAPIOCA WITH TURKEY BREAST AND CHEESE
g,, @ TAPIOCA WITH SCRAMBLE EGGS AND WHITE CHEESE
V' TAPIOCA WITH BANANA AND CINNAMON

“3 COUSCOUS WITH COALHO CHEESE AND BOTTLED BUTTER
COUSCOUS WITH DRIED MEAT AND COALHO CHEESE
%) TOAST WITH AVOCADO CREAM, POACHED EGG

5, MUSHROOM TOAST WITH CHICKPEA HUMMUS

BRIOCHE FRENCH TOAST WITH CARAMEL SAUCE AND BERRIES
(&, PANCAKE WITH BANANA, HONEY AND SALT FLOWER
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	Horário de abertura / Opening hours
	Seg – Sex 12:15h – 15h
	Diariamente 19h – 23h - Emile
	Todos nossos preços estão sujeitos a 15% de taxa de serviço
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	CAFÉ DA MANHÃ EMILIANO
	R$185 por pessoa + 15% taxa de serviço
	Café filtrado, Espressos, Cappuccino, Macchiato, Latte
	variedade de chás
	Leite: Integral, desnatado, amêndoas e aveia
	Sucos de fruta natural: Laranja, Detox e Melancia  Água de coco, Mate da casa e Smoothies
	Frutas frescas da estação  Iogurt, granola e mel  Açaí com banana
	Pudim de chia
	Salada de frutas
	Porção de cereais: Sucrilhos, granola, aveia e chia
	Seleção de pães artesanais, pães de queijo e “Viennoiseries”:
	Manteiga, cream cheese e geléias artesanais
	Seleção de frios: Queijo Gouda, Minas Frescal, peito de peru e presunto
	Ovos preparados à sua escolha: mexido, frito, cozido, pochê

	OMELETES: QUEIJO, PRESUNTO, BACON, TOMATE, COGUMELO OU ERVAS
	Ovos Beneditinos: ovo pochê, muffin, molho hollandaise, presunto e queijo
	Ovos Royal beneditinos: ovo pochê, muffin, molho hollandaise e salmão defumado
	Croque Monsieur :Presunto, queijo gruyère, Molho béchamel
	Croque Madame: Presunto, queijo gruyère, Molho béchamel e ovo frito
	Tapioca com peito de peru e queijo
	Tapioca de ovo mexido e queijo minas
	Tapioca de banana assada e canela
	Cuscuz de queijo coalho com manteiga de garrafa Cuscuz de carne seca com queijo coalho
	Toast de creme de abacate,ovo pochê
	Toast de COGUMELOS COM HUMMUS DE GRÃO DE BICO

	RABANADA DE BRIOCHE COM CALDA DE CARAMELO E FRUTAS VERMELHAS
	PANQUECA COM BANANA,MEL E FLOR DE SAL

	EMILIANO BREAKFAST
	BRL 185 per person + 15% service charge
	Filtred coffee, Espressos, Cappuccino, Macchiato, Latte teas selection
	Milk: Whole, skimmed, almond and oat
	Fresh fruit juices: Orange, Detox and Watermelon Coconut water, Yerba mate ice tea and Smoothies
	Fresh fruits
	Yogurt, granola and honey
	Açaí with banana Chia pudding Fruit salad
	Cereals Portion: Corn flakes, granola, oat and chia
	Emiliano homemade breads, cheese bread and “viennoiseries”:
	Butter, cream cheese and homemade jams
	Selection of cold cuts: Gouda cheese, Minas Frescal, turkey breast and ham
	Croque Monsieur: Ham, gruyère cheese, béchamel sauce
	Croque Madame: Ham, gruyère cheese, béchamel sauce and fried egg on top
	Tapioca with Turkey breast and cheese
	Tapioca with Scramble eggs and white cheese Tapioca with banana and cinnamon
	Couscous with coalho cheese and bottled butter Couscous with Dried meat and coalho cheese Toast with avocado cream, poached egg mushroom toast with chickpea hummus

	BRIOCHE FRENCH TOAST WITH CARAMEL SAUCE AND BERRIES PANCAKE WITH BANANA, HONEY AND SALT FLOWER
	Eggs prepared at your choice: scrambled, fried, boiled and poached
	omelet: cheese, ham, bacon, tomato, mushroom e herbs
	Benedict Eggs: poached eggs, muffin , hollandaise sauce, ham and cheese
	Royal benedict: poached eggs, english muffin, hollandaise sauce and smoked salmon



