Room Service

Café da manha 7h as 10:30h / Tempo de entrega: maximo de 45 minutos / Breakfast 7am to 10:30pm / Estimated delivery time 45 minutes
Prezado hdspede, caso tenha alguma restricdo alimentar, favor contatar nosso departamento de Alimentos e Bebidas.
Dear guest, please alert our F&B department of any food allergies or dietary restrictions.

Servigos de entradas, pratos principais, lanches e sobremesas funcionam de 10:30h as 22:30h com excecdo de pratos 24h
Room Service hours are from 10:30 am to 10:30pm, except for breakfast and dishes marked as 24h.

Café da manha / Breakfast

Café, cha ou chocolate, leite integral R$99,00
ou desnatado, iogurte (natural, desnatado),

suco, cesta de paes, queijos

e frios, manteiga e geleias, prato de frutas,

sua escolha de ovos (fritos, mexidos ou omelete)
ou tapioca 8

Coffee, tea or hot chocolate, whole

milk or skim milk, yogurt (full fat, skim),

juice, bread basket, cheese

& cold cuts, butter and jam, fruit plate, your choice
of eggs (fried, scrambled or omelet) or tapioca

Entradas / Appetizers

Mix de hortalicas com tomate cereja
e vinagrete de laranjaw R$53,00
Garden salad with cherry tomatoes and orange vinaigrette

Salada caprese com pesto de castanha de caju 5w R$65,00
Caprese salad with cashew pesto dressing

Salada caesar de frango 8 R$73,00
Caesar salad with chicken
Tabua de salumeria de queijos e frios R$99,00

com azeitona marinada, mix de nuts, mel,
geleia de pimenta e torradas # &

Cold cuts, marinated olives, mixed nuts, honey,
pepper jelly and toast

Camarao crocante com molho tartaro R$121,00
Breaded shrimp with tartar sauce
Fish & Chips # R$78,00

Peixe crocante acompanhado de aioli e batata palito
Crispy fish with aioli and potato sticks

0

Sopas / SOUPS Acompanha torradas / Served with crackers

Sopa de legumes com carne R$61,00
Vegetable and meat soup

Canja de galinha com hortela R$61,00
Chicken soup with rice, carrots and mint

Minestrone$ R$58,00
Minestrone

Pratos Principais / Main Courses

Medalh&o de mignon com risoto de cogumelos R$98,00
Filet mignon with mushroom risotto 8

Entrecdte grelhado com batatas fritas, R$107,00
cogumelos grelhados e molho chimichurri

Entrecéte with french fries, grilled mushrooms

and chimichurri sauce

Frango com legumes grelhados R$83,00
e puré de batatas 7

Chicken with grilled vegetables and mashed potatoes
Salmao grelhado com gergelim R$103,00
Servido com arroz negro e legumes grelhados

Grilled salmon with sesame seeds,

served with black rice and grilled vegetables

Peixe do dia a moda provencal R$96,00
com puré de banana e farofa de castanhas &

Fish of the day with banana puree and cashew farofa
Moqueca de banana da terra com

arroz de coco e farofa de dendé R$78,00
Plantain stew with coconut rice and dendé farofa

Omeletes / Omelets

Acompanha salada verde ou batata frita &
Served with green salad or fries

Simples R$37,00
Plain

Queijo com presunto 3 R$42,00
Ham and cheese

Vegetariano ©w R$42,00
Vegetables

Cogumelos e queijo fxw R$42,00

Cheese and mushrooms

Sanduiches / Sandwiches

Acompanha salada verde ou batata frita &
Served with green salad or fries

Cheeseburger artesanal com queijo cheddar, R$59,00
bacon, cebola caramelizada e picles § &

Servido com fritas

Cheeseburger with bacon, caramelized

onions and pickles. Served with fries

Sanduiche de legumes grelhados @ R$49,00
Berinjela, abobrinha e tomate ao pesto

servido no pao sem gluten e acompanha salada

de folhas com manga

Grilled vegetable (eggplant, zucchini, tomato)

sandwich in gluten-free bread with pesto sauce.

Served with garden salad with mango

Sanduiche de filé gratinado ) R$83,00
com queijo provolone e batatas frita i ©

Beef grilled with provolone cheese, caramelized onion

and french fries

Misto quente ou Queijo quente (24h) 7 R$46,00
Pode ser preparado no pao integral

Grilled ham & cheese sandwich or grilled cheese

Can be prepared on wheat bread

Panini ao crudo & & R$69,00
P&o italiano, presunto de parma

7

queijo brie, tomate, rucula e azeite de ervas
Italian bread, parma ham, brie cheese, tomato,
arugula and herb olive oil

Massas & Risoto / Pasta & Risotto

Penne ao molho pomodoro & R$68,00
Penne with pomodoro sauce
Espaguete & bolonhesa ¥ R$74,00

Spaghetti with bolognese sauce
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Risoto de camario & R$98,00
Shrimp risotto

Espaguete aos frutos do mar R$98,00
Polvo, lula e camarao

Seafood spaghetti (Octopus, squid and shrimp)
Ravioli de bufala com molho

rustico de tomate A

Buffalo mozzarella ravioli with rustic tomato sauce

R$83,00

Pizzas

Mucarela (24h) 8 §

Pomodoro sauce and mozzarella

Marguerita (24h) & VA

Mucarela, tomate e manjericdo

Pomodoro sauce, mozzarella, tomato and basil
Calabresa (24h) # &

Pomodoro sauce, mozzarella and sausage
Portuguesa # 8 R$59,00
Queijo, presunto, ovo, cebola, azeitonas pretas e orégano
Pomodoro sauce, mozzarella, ham, hard boiled eggs,

onions, black olives and oregano

Parma com rdcula¥ R$79,00
Pomodoro sauce, mozzarella, parma ham and arugula
Camarao R$87,00
Pomodoro sauce, mozzarella and shrimp

Menu Infantil / Kid’s Menu

Massa a escolha - Penne, Espaguete ou Linguineifi R$64,00
Molho a escolha - Sugo, bolonhesa ou quatro queijos 8w
Choose 1 pasta - Penne, Spaghetti or Linguine

Choose 1 sauce — Tomato, Bolognese or Four Cheese

Escalopinho de mignon com arroz branco

R$48,00

R$57,00

R$61,00

e batata frita ¥ R$69,00
Filet mignon cutlets served with rice and fries

Filé de frango grelhado com brdcolis

e puré de batatas & R$64,00
Grilled chicken with broccoli and mashed potatoes
Sobremesas / Desserts

Créme briilée de laranja & w R$29,00
Orange creme brilée

Tiramisu & § @ R$31,00
Pudim de leite condensado &y R$28,00

Condensed milk flan

Mousse de chocolate com crocante de pistache 5~ R$32,00
Chocolate mousse with pistachio

Torta trilogia de chocolate & § & R$31,00
Chocolate trio pie

Salada de frutas da estacdo / Fruit salad w R$27,00
Fruta da estagdo / Fresh fruit© R$27,00
Outros itens / Other items

Balde de gelo pequeno / Small bucket of ice R$25,00
Balde de gelo grande / Large bucket of ice R$40,00
Taxa de uso de 1 jogo de talheres

(garfo, faca e colher) com 1 guardanapo R$10,00

I set of utensils (fork, knife and spoon) with 1 napkin

Taxa de uso de prato (unidade) / 1 plate R$10,00
Taxa de uso de taga para vinho

ou champanhe (unidade) R$10,00
I empty wine or champagne glass

Bule de café / Coffee pot R$15,00
Bule de café com leite / Coffee pot with milk R$27,00

Bule de leite / Milk pot R$15,00
Bule de chocolate quente / Hot chocolate pot R$16,00
logurte (copo) com fruta R$14,00
Comum ou desnatado / Yogurt cup with fruit

(skim or full fat)

Outros itens / Other items

logurte (copo) com cereal R$16,00
Comum ou desnatado / Yogurt cup

with cereal (skim or full fat)

Cha com torradas (2 fatias de pao R$45,00

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 / Brazilian tea R$10,00
Suco natural / Fresh juice R$15,00
Suco detox / Green juice R$16,00
Agua de coco / Coconut water R$15,00
Red Bull R$25,00
Vitamina de frutas com aveia R$21,00
Fruit and oats smoothie

Banana ou maca (unidade) R$9,00
1 Banana or apple
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Bebidas nao alcodlicas / Soft drinks

Agua mineral com ou sem gas (grf. 310ml) R$11,00
Mineral water (310ml bottle)

Coca-cola (lata 350ml) R$13,00
Coke (350ml can)

Guarana (lata 350ml) R$13,00
Guarand (350ml can)

Bebidas alcodlicas / Alcoholic beverages

Cerveja Heineken (lata 350ml) R$19,00
Heineken beer (350ml can)

Salgadinhos /Snacks

Chocolate M&M'S @ 3 R$12,00
M&M’s

Kit Kat @ § R$12,00
Kit Kat

Castanha de caju R$27,00
Cashew nut

Batata Chips w R$27,00
Potato chips

Café Nespresso «w R$11,00

Nespresso coffee

Proibido armazenar, preparar ou esquentar alimentos
e bebidas que ndo pertencam ao hotel.
Para dietas especiais ou restricées contatar setor de A&B.

It is strictly forbidden to store, prepare or reheat any
food or beverage that has not been provided by the hotel.
For dietary restrictions please contact our F&B department.

@ Contém lactose @ Vegetariano  § Contém gldten
With lactose Vegetarian With gluten

Taxa de Rolha Vinhos/Espumantes R$80,00+10%/Taxa de Rolha Whisky e destilados R$100,00+10% / Cervejas R$8,00+10%
Wines/Sparkling corkage fee R$80,00+10%/ Whiskey and distilled drinks corkage fee R$100,00+10% / Beers R$8,00+10%

Todos os nossos alimentos podem conter tragos 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 visitagdo. / 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
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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



