
FRIOS

CONFORTO

BOMBA RICE

Taco de Tofu Fumado - 2Un

Nero de Polvo 2pax

Taco de Salmão - 2Un
Camarão Tigre 2pax

Tiradito de Robalo

12

42

13
45

Burrata, Pêssego Grelado, Manga

16

15

QUENTES

6

20

10

11

15

16

Polenta, Shiitake e Wakame

Bife de Boi Maturado 30 Dias

Rosbife Black Angus com Manteiga
Café Paris

13

25

Arroz Thai de Gambas

35

20

ACOMPANHAMENTOS

Arroz Jasmim de Açafrão e Limão

Chips de Batata

Salada de Napa Queimada

3.5

3

3

SOBREMESAS

Cheesecake Descontruído de Ananás

Tarte de Limão Merengada

Delicia de Chocolate, Caramelo
Salgado, Gelado de Baunilha

6.5

6

Mousse de Chocolate,
Nata de Tomilho e Merengue

7

7

C o u v e r t -  2 , 3 /  p e s s o a

E X P I R A  P A R T I L H A

Tártaro de Novilho, Molho Kimchi e
Gema Flamejada

17

Croquetes de Boi Bravo e Curry - 2Un 

Amêijoas em Sake e Couve Napa

Bao Polled Pork

Bao de Camarão Kataifi

Espetada de Polvo, Alho Francês em
Manteiga Quem Dera

Pica-Pau de Novilho, Espargos Verdes,
Cogumelos Shiitake



COLD DISHES

CONFORT FOOD 

BOMBA RICE

Smoked Tofu Taco - 2Un

Octopus Ink 2pax

Salmon Taco - 2Un
Tiger Prawn 2pax

Seabass Tiradito

12

42

13
45

Burrata, Grilled Peach, Mango

16

15

HOT DISHES

6

20

10

11

15

16

Polenta with Shiitake and Wakame

30-Day Aged Beef Steak

Black Angus Roast Beef with “ Café
Paris” Butter

13

25

Thai Shrimp Rice

35

20

SIDE DISHES

Saffron and Lemon Jasmine Rice

French Fries

Burnt Napa Cabbage Salad

3.5

3

3

DESSERTS 

Deconstructed Pineapple Cheesecake

Meringue Lemon Tart

Chocolate Delight, Salted Caramel,
Vanilla Ice Cream

6.5

6

Chocolate Mousse, Thyme Cream, and
Meringue

7

7

C o u v e r t -  2 , 3 /  p e s s o a

E X P I R A  P A R T I L H A

Beef Tartare, Kimchi Sauce, and Flamed
Egg Yolk

17

Croquettes of Wild Bull and Curry - 2Un 

Clams in Sake and Napa Cabbage

Polled Pork Bao

Shrimp Kataifi Bao

Octopus Skewer, Leek in "Quem Dera"
Butter

Beef Pica-Pau, Green Asparagus,  
Shiitake Mushrooms


