Menu Restaurante | /

Restaurant Menu

Buffets

Buffet de café da manha
Breakfast buffet
Diariamente de 6h as 10:30h / Daily from éam to 10:30pm

Buffet do Chef
Chef s Buffet
Segunda a sabado almogo de 12h as 16h e jantar de 19h as 22:30h

Monday through Saturday lunch from 12pm to 4pm / dinner from 7pm to 10:30pm

Feijoada — Sextas almoco de 12h as 16h
Feijoada - Fridays lunch from 12pm to 4pm

Buffet do Chef Especial

Chef ’s special buffet

Almoco aos domingos (exceto datas especiais) de 12h as 16h
Sunday lunch (except on special occasions) from 12pm to 4pm

R$80,00

+ 10% de taxa de servico

R$98,00

+ 10% de taxa de servico

R$98,00

+ 10% de taxa de servico

R$129,00

+ 10% de taxa de servico

Entradas / Appetizers

Salada verde com tomate / Green salad with tomatoes ~ R$43,00
Salada Caesar Tradicional / Caesar Salad ¢ & R$48,00
Salada Caprese com molho pesto &w R$49,00
Caprese salad - Tomato, buffalo mozzarella and pesto dressing

Tabua de queijos (Minas padrao, Minas e prato)

e frios (Parma e salame) R$89,00
Acompanha torradas e geleia $8

Cheese (2 types of Minas cheese and yellow cheese) and cold cuts

(Parma ham, salami) platter with crackers and jam

Sopas / Soups Acompanha torradas / Served with crackers §

Sopa de legumes com carne / Vegetable and meat soup R$45,00
Canja de galinha / Chicken soup with rice, carrots and mint R$45,00
Minestrone de legumes / Vegetable minestrone~ R$42,00
Massas & Arroz / Pasta & Rice

Espaguete ao pomodoro / Penne with Pomodoro sauce &~ R$54,00
Penne ao molho de queijo e nozes / Penne with cheese and nut sauce & R$60,00
Espaguete a bolonhesa / Spaghetti with Bolognese sauce R$63,00
Linguine com molho de funghi / Linguine with mushroom sauce & § R$68,00
Espaguete com camaroes / Shrimp spaghetti § & R$82,00
Talharim com ragu de carne / Tagliolini with meat ragu & R$74,00
Ravioli de massa verde recheada de queijo / Green Ravioli stuffed with cheese § R$69,00
Risoto de frutos do mar / Seafood risotto &% R$83,00
Risoto ao Funghi / Mushroom risotto % & R$76,00
Gnocchi a bolonhesa / Gnocchi with bolognese sauce § R$69,00

Qp Vegetariano  § Contém gliten

g Contém lactose
Vegetarian With gluten

With lactose

Taxa de Rolha Vinhos/Espumantes R$80,00+10%/Taxa de Rolha Whisky e destilados R$90,00+10% / Cervejas R$7,00+10%
Wines/Sparkling corkage fee R$80,00+10%/ Whiskey and distilled drinks corkage fee R$90,00+10% / Beers R$7,00+10%

Todos os nossos alimentos podem conter tracos de gliten. /All our foods may contain traces of gluten.

Taxa de servico cobrada conforme acordo coletivo entre o hotel e o Sindicato dos Hotéis, Bares e Restaurantes.

Prices will be increased by a 10% service fee as per the collective agreement between the Hotel and the Union

Nossa cozinha e dependéncias estdo franqueadas a visitacdo. / Our kitchen and its dependencies are open to the public.
PROCON-RJ: 151/Vigilancia Sanitaria: 1746/Seguranca Alimentar: 0800282037/Ministério Publico do Consumidor (21)2550-9050
PROCON-RJ: 151/ Health Surveillance: 1746/Food Safety: 0800282037/ Consumer Public Prosecutor's Office (21)2550-9050

SE BEBER, NAO DIRIJA / DON'T DRINK AND DRIVE
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Menu Restaurante

Restaurant Menu / I

Sugestdes do Chef / Chef ‘s Suggestions

0

Picadinho de carne com arroz, banana frita e farofa de ovos &
Chopped beef with rice, fried banana and egg farofa (manioc flour)

Filé mignon com batatas sauté e arroz com cogumelos
Tenderloin with sautéed potatoes and mushroom rice

Contrafilé com farofa de ovos, arroz e fritas ¢

Sirloin steak with egg farofa (manioc flour), rice and French fries

Frango grelhado com arroz de brécolis e legumes grelhados
Grilled chicken with broccoli rice and grilled vegetables

Frango grelhado com salada Caesar 7

Grilled chicken with Caesar salad

Peixe do dia grelhado com puré de batatas e legumes salteados &
Grilled fish of the day with mashed potatoes and sautéed vegetables

Salmao grelhado com arroz de alho-poro e batatas sauté

Grilled salmon with leek rice and sautéed potatoes

Bacalhau a Bras com arroz de brocolis

Shredded cod, broccoli rice, potato chips, slice fried onions, scrambled eggs, olives and parsley

Picanha Grelhada a francesa

Grilled rump steak served with potatoes sticks, onin, ham and pears
1/2 Galeto assado com fritas e farofa de ovos &8

Roast Chicken with frech fries and egg farofa ( manioc flour )

Mogqueca de Dourado
Fish stew

Pizzas

R$75,00
R$87,00
R$82,00
R$75,00
R$75,00
R$83,00
R$89,00
R$96,00
R$92,00
R$75,00

R$86,00

0

Mucarela / Pomodoro sauce and mozzarella & § ~

Marguerita 8 § &
Mucarela, tomate e manjericdo
Pomodoro sauce, mozzarella, tomato and basil

Calabresa / Pomodoro sauce, mozzarella and sausage §#

Portuguesa / Queijo, presunto, ovo, cebola, azeitonas pretas e orégano
Pomodoro sauce, mozzarella, ham, hard boiled eggs, onions, black olives and oregano § &

Presunto / Pomodoro sauce, mozzarella and ham §8&

Frango com catupiry &£

Pomodoro sauce, mozzarella, shredded chicken and Catupiry cheese
Parma com rucula e tomate seco ##

Pomodoro sauce, mozzarella, Parma ham, argula and Sun-dried tomato

Pratos Infantis / Kid’s Menu

R$42,00
R$48,00
R$51,00

R$51,00
R$51,00

R$55,00
R$66,00

Escalopinho de mignon com arroz, feijao e fritas

Beef cutlets with rice, black beans and fries

Frango grelhado com arroz, feijao e fritas

Grilled chicken with rice, black beans and fries

Massas

Escolher 1 massa: Espaguete §| Penne

Escolher 1 molho: Pomodoro v 8| Bolonhesa | Na manteiga & | Molho branco &
Choose 1 pasta: Spaghetti | Penne ~

Choose 1 sauce: Pomodoro | Bolognese | Butter | White

20,
R

8 Contém lactose Qg Vegetariano  § Contém gldten
With lactose Vegetarian With gluten

Taxa de Rolha Vinhos/Espumantes R$80,00+10%/Taxa de Rolha Whisky e destilados R$90,00+10% / Cervejas R$7,00+10%
Wines/Sparkling corkage fee R$80,00+10%/ Whiskey and distilled drinks corkage fee R$90,00+10% / Beers R$7,00+10%
Todos os nossos alimentos podem conter tragos de gldten. /All our foods may contain traces of gluten.

Taxa de servico cobrada conforme acordo coletivo entre o hotel e o Sindicato dos Hotéis, Bares e Restaurantes.

Prices will be increased by a 10% service fee as per the collective agreement between the Hotel and the Union

PROCON-RJ: 151/ Health Surveillance: 1746/Food Safety: 0800282037/ Consumer Public Prosecutor's Office (21)2550-2050

R$67,00
R$57,00
R$52,00

Nossa cozinha e dependéncias estao franqueadas a visitacdo. / Our kitchen and its dependencies are open to the public. ° Florida
PROCON-RJ: 151/Vigilancia Sanitaria: 1746/Seguranca Alimentar: 0800282037/Ministério Publico do Consumidor (21)2550-9050 ‘ N ) lnd
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Restaurant Menu

Sobremesas / Desserts

Pudim de leite / Flan 8w R$24,00
Brownie de chocolate com sorvete (1 bola) 5w R$28,00
Brownie with 1 scoop of ice cream

Sorvete (3 bolas) / Chocolate, morango ou creme § & R$29,00
3 scoops of your choice of ice cream: chocolate, strawberry or vanilla

Torta do dia / Pie of the day & 8w R$24,00
Mousse de chocolate / Chocolate mousse & # R$25,00
Frutas da estacao / Fresh fruit & R$22,00
Salada de frutas / Fruit salad ~ R$22,00
Bebidas / Drinks

Agua mineral com ou sem gas R$8,00
Still or sparkling water

Agua tonica / Tonica zero R$9,50
Tonic water / Tonic water 0% sugar

Refrigerante (lata) R$9,50
Soda (can)

Mate / Ice tea R$9,50
Mate tea / Iced tea

Suco natural R$13,00
Fresh juice

Suco detox R$15,00
Green juice

Suco de tomate temperado R$18,00
Tomato juice

Agua de coco R$14,00
Coconut water

Café Nespresso R$8,50
Nespresso coffee

Duplo Nespresso R$14,00
Double Nespresso

Cappuccino & R$14,00
Cha com torradas £# R$38,00
2 fatias de pao de forma comum ou integral, manteiga, geleia e mel

Tea and toast (2 slices of either white or wheat toast), butter, jam and honey

Cha Nacional R$9,00
Brazilian tea

Coquetel de frutas sem alcool R$19,00
Virgin fruit cocktail

Red Bull R$22,00
Cervejas / Beer

Império (long neck/lata) R$13,00
Heineken (long neck/lata) R$16,00
Stella Artois (long neck/lata) R$16,00
Heineken 0% alcool (lata) R$16,00
Corona (long neck/lata) R$20,00

8 Contém lactose Qg Vegetariano  § Contém gldten
With lactose Vegetarian With gluten

Taxa de Rolha Vinhos/Espumantes R$80,00+10%/Taxa de Rolha Whisky e destilados R$90,00+10% / Cervejas R$7,00+10%
Wines/Sparkling corkage fee R$80,00+10%/ Whiskey and distilled drinks corkage fee R$90,00+10% / Beers R$7,00+10%

Todos os nossos alimentos podem conter tragos de gldten. /All our foods may contain traces of gluten.

Taxa de servico cobrada conforme acordo coletivo entre o hotel e o Sindicato dos Hotéis, Bares e Restaurantes.

Prices will be increased by a 10% service fee as per the collective agreement between the Hotel and the Union

Nossa cozinha e dependéncias estao franqueadas a visitacdo. / Our kitchen and its dependencies are open to the public.
PROCON-RJ: 151/Vigilancia Sanitaria: 1746/Seguranca Alimentar: 0800282037/Ministério Publico do Consumidor (21)2550-9050
PROCON-RJ: 151/ Health Surveillance: 1746/Food Safety: 0800282037/ Consumer Public Prosecutor's Office (21)2550-2050
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