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Entrvadas | Starters

Salada Caprese com Pesto de Manjericdo
e Pinoli Crocante
Caprese Salad with Basil Pesto and Toasted Pine Nuts
R$33,00

Tradicional Carpaccio de Carne com Ricula
e Pétalas de Queijo Grana Padano
Tradicional Beef Carpaccio with Rocket Salad
and Shaved Grana Padano Cheese
R$35,00

Carpaccio Artesanal de Salmdo Marinado
com Salada Verde e Alcachofra Grelhada
Homemade Smoked Salmon Carpaccio
with Green Salad and Grilled Artichocke
R$35,00

Polenta Cremosa com RagQ de Linguica Toscana e Queijo de Cabra
Creamy Polenta (Cornmeal) with Salsage Ragu and Goat Cheese
R$35,00

Salada de Frutos do Mar com Quinoa Real e Shiitaki Assado
Seafood Salad with Real Quinoa and Baked Shiitaki
R$38,00

Quiche de Cogumelos com Mésclun de Folhas e Azeite Trufado
Mushroom Quiche with Mixed Leaves and Truffle Oil
R$42,00

Presunto Parma com Queijo Chévre e Figo
ao Vinagrete de Mel e Nozes
Parma Ham, Chévre Cheese and Fig
with Nuts and Honey Vinaigrette
R$39,00

Salada Tropical com Camardes Crocantes e Brotos de Hortaligas
Tropical Salad with Crispy Shrimps and Leaves Sprouts
R$40,00
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Cawnes e Auves [ Meat and Poultuy

Medalhdo de Filet Mignon ao Molho de Funghi Porccini
com Batata Galette e Aspargos
Tenderloin Medallions with Mushroom Sauce,
Galette Potatoes and Asparagus
R$64,00

Escalope de Vitelo a Saltimboca a La Romana com Risoto de Agafrdo
Saltimboca a La Romana (Viel with Parma Ham) with Saffron Risotto
R$69,00

Carré de Cordeiro em Crosta de Ervas com Palmito Assado
e Cuscuz Marroquino ao Molho de Horteld
Herb Crusted Lamb Chop with Baked Palm Heart,
Moroccan Couscous and Mint Sauce
R$78,00

Coxa de Pato Confitada ao Molho de Vinho Marsala
com Risoto de Mandioquinha e Crocante de Presunto Parma
Confited Duck on Marsala Wine Sauce,

with White Carrots Risotto and Crispy Parma Ham
R$62,00

Supremo de Frango Recheado com Améndoas
ao Molho de Cogumelos e Legumes ao Vapor
Stuffed Chicken with Camembert Cheese in Herbs Sauce
and Fettuccine Pasta on Butter
R$48,00

Peises & Cuustdceos [ Fish and Seafood

Bacalhau Grelhado em Crosta de Ervas com Puré de Mandioquinha
e Aspargos ao Molho Trufado
Cod Fish in Herbs Crust with Mashed White Carrots,
Asparagus and Truffle Sauce
R$78,00

Camardes Flambados em Ninho de Palmito Pupunha
ao Molho de Acerola
Flamed Shrimps in Palm Heart Nest
with Acerola Fruit Sauce
R$78,00

Filé de Robalo Grelhado com Quinoa Real, Lequmes
Salteados ao Molho Virgem
Grilled Sea Bass with Quinoa and Steamed Vegetables
on Herbs Sauce
R$75,00

Salm3o Grelhado ao Molho de Shiitake com Marmelada de Batata e Brécolis
Grilled Salmon on Shiitake Sauce with Potatoes Marmalade
and Broccoli
R$64,00

Truta Assada ao Molho de Alcaparras com Espinafre e Batata Sauté
Baked Trout with Capers Sauce, Spinach and Sauteed Potatoes
R$59,00




Camardes e Aspargos

Prawns and Asparagus
R$62,00

Lim3o Siciliano com Vieiras Grelhadas
Lemon with Grilled Scallops
R$61,00

Funghi e Shiitake com Salsa de Tartufo
Funghi and Shiitake with Truffle Sauce
R$56,00

Abobora com Queijo Brie
Pumpkin with Brie Cheese
R$49,00

Massas | Pasta

Talharim Artesanal ao Molho de Cogumelos Frescos

Homemade Talharim with Fresh Mushroom Sauce
R$56,00

Ravidli Integral de Legumes Grelhados
a0 Molho Pomodoro Basilico / Lactose Free
Homemade Whole Meal Ravioli Stuffed Grilled Vegetables
with Pomodoro and Basil Sauce
R$51,00

Lasanha Vegetariana de Berinjela com Funghi Porcini
e Gratinada com Queijo Fresco
Vegetarian Lasagna with Egg Plant and Funghi Porcini Gratin with Fresh Cheese
R$52,00

Espaguete Arrabiata com Tentaculos de Polvo Grelhados no Azeite de Ervas
Arrabiata Spaghetti with Grilled Octopus Tentacles in Herbs Oil
R$52,00

Ravidli de Burrata e Lim3o Siciliano ao Creme de Tomate Fresco
Burrata Ravioli with Lemon and Fresh Tomato Cream
R$54,00

Nhoque de Batata Doce ao Molho de Queijo de Cabra e Pinoli
Sweet Potato Gnocchi with Goat Cheese Sauce and Pine Nuts
R$53,00

Penne sem Gliten ao Molho de Tomate Fresco
com Mucarela de Buféla e Ricula / Gluten Free*
Gluten fFree Penne Pasta with Fresh Tomato Sauce,
Buffalo Mozzarella and Arugula
R$49,00

* Pode conter tracos de Gliten / May Contain Traces of Gluten
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Tradicional Petit Gatéau de Chocolate Belga de Laranja
com Sorvete de Creme e Calda de Frutas Vermelhas
Tradicional Belgian Orange Chocolate Cake
served with Vanilla Ice Cream and Red Fruits Syrup
R$ 29,00

Sele¢do de Sobremesas Trebbiano
(5 de Nossas Melhores Sobremesas)
Trebbiano Selection of Desserts
(Our 5 Best Desserts)
R$ 32,00

Mil Folhas de Pistache com Calda de Chocolate de Laranja
Pistachio Mille-Feuille with Orange Chocolate Syrup
R$ 28,00

Tiramisd ao Vinho do Porto
Tiramiso with Port Wine
R$ 24,00

Créme Brollée de Cupuagu ao Perfume de Manjericao
Cupuacu Créme Brillée Flavoured with Basil
R$ 22,00

Montovani com Creme de Zabaglione
Montovani Pie Stuffed with Zabaglione Cream
R$ 22,00

Bolo Gelado de Nozes com Calda de Chocolate
Nuts Cake with Chocolate Syrup
R$ 22,00

Panna Cotta Diet do Chef
Chef’s Diet Panna Colta
R$ 18,00

Sele¢3o de Frutas da Epoca
Seasonal Fruits Selection
R$ 18,00

Sorvetes Variados
Assorted Ice Creams
R$ 17,00
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Digestivas [ Digestives

Trockenbeerenauslese Alois Kracher, AUSEHia...........c...........cooorrerrevvvoeriseess oo R$180,00
Tokaji ASZO 6 PULtONYOS, HUNGIIG............cueuieieieciiiciiicieici et R$65,00
Cuvée Eiswein, AlOiS KraCher, AUSHIB....................cooommerrrvvvvoeeeeseseeeevesoeeseses s s ssssssssss R$60,00
HIdalgo PEdro XIMENEZ .......c.evuiemiimieiieieieti ettt ettt et R$50,00
Notola Vinsanto di MontepulCiano DOC............c..ccueuuruiiieierineieieiieiseeeerisesse e et ssessse e see e sasessenans R$50,00
5 Years Old Malmsey Rich BLaNATs ...ttt R$55,00
Porto Graham™s 10 YEArs Old TBWNY ........coceuiuriiirieeiriieiciee ettt see st sttt saeeaees R$45,00
Alexander Grappa di AMBIOME..............cu.iuuiuuuiiniireieeiieie ittt ss sttt e R$35,00
POrto Graham™s FINE RUDY..........cou ittt sttt s ssesnees R$30,00
LICOT HUPMOTIC. ...t bbbt R$25,00
LIMONCELO T CBPFi...veorveeeieniireiaiieieeeee ettt st st snsnees R$25,00

Pebidas nao aleaslicas [ Vion- Alcaholic Beverages

SUCO A€ TOMBLE | TOMGLO JUICE......ucvoovveeereeieereesis s R$13,00
Agua E COCO | COCOMUE WS et se s s et e et s s et et eesseaeaseesseaesasaesasensasaseaseseen R$12,00
SUCO de Uva Ca$3 de MBUEIE | GIape JUICE..........c.vvverveerreeeeieerseveses s R$16,00
SUCOS NBLUIBIS | FTESA JUICE.ceueeeeeeeeeeeeeeeseeeeeeeeeeee et st ee et ne st ssase e seasssansasene e s seasese e seanesesenee sennee R$12,00
AQUB IMPOMAAa [ /MPOIET WALEK.........ooooooeeeeeveceeeeeeeeeee e sessese s eessen R$16,00
CRE GLIAO [ JCOD Tt ettt ne et e s et e e s s ene s ese e see st e neeenen seeeneaenns R$11,00
AQUS MINEIBL | MiMral WALEr...........eoeeoeeeeeeeeeeceeeeeeeeseeeeeeeeeeee e s eeesses s R$9,00
REFFIGRIANES [ SO DIiitK..eo.veeoveoeeeosese et e R$9,00
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%smwa%/%m@swmd Gea

Ch3 de HOreld NBtUIal/ NILUIGL MMt TEu.........cc.eveeveeeerereereeessisseeesess s R$13,00
CPUCCIMO. ...ttt ettt es sttt e R$12,00
CAfE COM LEIE] COMOE With Milk.....eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeese e eeee e eeae s s s se s ess e sesaseesaseessseassseneaeene R$11,00
Ch8 TWINNINGS/ TWIUNGS TA.....ccuoeveeeereeiereosseessseess s s es st R$9,00
Ristretto Encorpado e Persistente |/ FUl-BOIET AT PErsiStEnt.............uwwmvcemeevinmeerirseeineseriseseesseesissessaesees R$9,00
Expresso Leggero Leve e Refrescante [ Ligth nd Ref€SAING..................owvovvverevvervecereseeiessies e R$9,00
Lungo Leggero Floral e Refrescante [ FIOWEry and REfFESAING..............c..covcemvvvemsveenieveneeeiseeeseeesseeeseseiseenone R$9,00
Lungo Decaffeinato Aveludado e Aromatico / Velvety and ArOmatic.....................cowwowvereeeiovveseresnrisssierissnenns R$9,00
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Segwmiwa/ Sexta:

Café da Manha 06430 as 10A00
Almaco 12000 as 15400
Dantav 19430 as 23h00

Sd/@ada/s/, @amma& e Feriados:

Cafe da Manka 06430 as 11A00
Almaco 13400 as 15400
Dantav 19430 as 23h00

cartdes de débito e dinheiro

&degd@d@/zd@s/a/vtmm, manteiga,
MOUSSe COMY &md@q&m&f@&@mwuﬁad@d@fuw
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