Jean-Georges

DINE AND STAY

WELCOME DRINK
Uma taga de espumante do Palacio inclusa
Onne glass of sparkling wine included

* ENTRADA |STARTER *
SALADA DE PALMITO PUPUNHA V
Tomates, coco fresco e avocado
Heart of palm salad, tomatoes, fresh coconut and avocado
ou | or
TARTAR DE CHORIZO ANGUS (1, 3, 4)

Kimchi, maionese de gochujang
arroz suflado e avocado
Angus sirloin beef tartare with kinchi
gochujang mayo, avocado and puffed rice
ou | or
VIEIRA E EMULSAO DE GERGELIM (1, 3, 8)
Vieira grelhada, emulsio de gergelim, aspargos,
alcachofras e salicornia
Grilled sea scallops, asparagus, artichoke, sea beans and
sesame emulsion

* PRINCIPAL | MAIN COURSE
ROBALO COM ESPECIARIAS (1, 2, 3, 5, 0)
Jus agridoce e legumes da estagdo
Nuts and seeds crusted sea bass, sweet and sour jus
ou | or
RISOTO DE LAGOSTIM (5, 7)
Maca verde e dill
Crayfish risotto, green apple, dill
ou | or
CORDEIRO E PESTO (1, 5)

Carré de cordeiro em crosta,
salsa verde de horteld, nird grelhado
Lamb rack with green chili crumbs,
green mint salsa, grilled garlic chives

* SOBREMESAS | DESSERT *
PANNA COTTA (1, 2, 5)
Panna cotta de mel, figos glaceados e sorbet de alecrim
Honey panna cotta, glaze figs and rosemary sorbet
ou | or
SHORTCAKE DE MORANGO (1, 4, 5)
Madeleine de limao, geleia de morango com hibisco,
chantilly de iogurte, zabaione de yuzu e sorbet de morango
Lemon madeleine, strawberry and hibiscus janm, yogurt chantilly
yuzn zabaglione, and strawberry sorbet
ou | or
MOUELLEUX DE CHOCOLATE (1, 2, 4, 5)
Com améndoas, cremoso de cardamomo negro
ganache montada de cumaru, caramelo de trigo
sarraceno e sorvete de marzipa
Chocolate almond, moelleusc, black cardamom crémenx
tonka whipped ganache, buckwheat caramel
maripan ice cream



Jean-Georges

PRODUTOS ALERGENICOS | FOOD ALLERGY

(1) Cereais contendo gliaten* (2) Oleaginosas** (3) Soja
(4) Ovos (5) Leite (6) Peixe (7) Crustaceos (8) Moluscos
*Presente no trigo, centeio, cevada, aveia e suas estirpes hibridizadas.
**Ameéndoas, avelis, castanha-de-caju, castanha-do-para,
macadamia, nozes, pecas, pistache e pinoli.
(1) Cereals containing gluten* (2) Oilseeds** (3) Soybean
(4) Eggs (5) Milk (6) Fish (7) Crustaceans (8) Molluscs
*Present in wheat, rye, barley, oats and their hybridized strains.
**Almonds, hazelnuts, cashew nuts, Brazil nuts,
macadamia nuts, pecans, pistachios and pinols.

V Vegano | Vegan

A descrigio do menu pode nio conter
todos os ingredientes. Em caso de alergias ou restri¢oes
alimentares, por gentileza informar nossa equipe.
Menu description may not contain all the ingredients.
In case of any food allergy, please inform onr service tean.



Tangaras

Jean-Georges

DINE AND STAY

WELCOME DRINK
Uma taga de espumante do Palacio inclusa
One glass of sparkling wine included

s ENTRADA |STARTER °
SALADA DE PALMITO PUPUNHA V
Tomates, coco fresco e avocado
Heart of palm salad, tomatoes, fresh coconut and avocado
ou | or
ASPARGOS (3)V

Aspargos, vinagrete de mostarda
ancienne, avocado e etrvas frescas
Warm green asparagus, grainy mustard
vinaigrette, avocado, herbs
ou | or
BURRATA & FIGO (5)
Burrata compota de figo e vinagre balsamico
envelhecido e estragio
Burrata, fig compote, aged balsamic vinegar and tarragon

* PRINCIPAL | MAIN COURSE
TORTELLINI DE ERVILHA (1, 3, 4 ,5)
Manteiga de ervas, pimenta jalapefio e crocante de shiitake
Sweet pea tortellini’s, herb and green chili butter, shiitake crumbs
ou | or
CAVATELLI FRESCO (1,2) V
Massa artesanal de cenoura,

ragu de cogumelos shiitaki e portobello
Homemade carrot cavatelli with shiitake,
portobello mushroom bolognese
ou | or
BERINJELA KUNG PAO (1,2,3) V
Berinjela em tempura no molho kung pao,
shimeji e castanha-de-caju
Tempura eggplant in kung pao sauce

shineji mushroom, cashew nut

* SOBREMESAS | DESSERT ¢
SHORTCAKE DE MORANGO (1, 4, 5)
Madeleine de limao, geleia de morango com hibisco,
chantilly de iogurte, zabaione de yuzu e sorbet de morango
Lemon madeleine, strawberry and bibiscus jam, yogurt chantilly
yuzu zabaglione, and strawberry sorbet
ou | or
BOSQUE V| DIET
Creme de coco, frutas amarelas,
calda de maracuja e sorbet de manga
Coconnt cream, yellow fruits, passion fruit sauce, mango sorbet
ou | or
MOUELLEUX DE CHOCOLATE (1, 2, 4, 5)
Com améndoas, cremoso de cardamomo negro
ganache montada de cumaru, caramelo de trigo
sarraceno e sorvete de marzipa
Chocolate almond, moelleux, black cardamom crémenx
tonka whipped ganache, buckwheat caramel
maripan ice cream
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