
•  W E L C O M E  D R I N K  •

Uma taça de espumante do Palácio 
One glass of sparkling wine

• E N T R A DA  •
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SALADA DE BURRATA (2, 5) 
Burrata, abóbora assada, castanha-do-pará,

pesto de agrião e vinagrete de mel de mandaçaia 
Burrata, roasted kabocha squash, Brazil nuts, 

watercress pesto and native mandaçaia honey vinaigrette
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CARPACCIO DE FILÉ MIGNON (1, 4, 5, 6)
Molho tonnato, maxixe em conserva,

alcaparras baby, Grana Padano e beldroegas
Beef carpa ceio with tonnato sauce, pick/ed maxixe,

baby capers, Grana Padano and purslane 

• P R I N C I PA L  •

MEZZI MANICHE TRUFADO (1, 2, 5) 
Massa de grano duro com molho de parmesão trufado, 

cogumelos e pistaches salteados
Mezzi maniche pasta with truffled Parmesan sauce,

mushrooms and sautéed pistachios 
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PEIXE DO DIA (5, 6)
Peixe do dia grelhado, cebola branca, agrião, batatas,

palmito pupunha, erva-doce e molho fresco de limão e ervas 
Grilled catch of the day, white onions, watercress, potatoes,

hearts of palm, fennel and fresh herb sauce
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SALADA VERDE, CRANBERRY E NOZES (2, 5, PSV) 
Folhas verdes, noz-pecã, avocado, cranberry desidratada, 
batata-doce, queijo feta e vinagrete de limão e gengibre  

Green leaves, pecans, avocado, dried cranberries,
sweet potato, feto cheese and lemon-ginger vinaigrette

BLACK ANGUS (3, 5)
Filé mignon grelhado, batata rõsti, brócolis baby e jus rôti

Grilled beef tenderloin, potato rósti, baby broccoli and jus rôti 
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•  S O B R E M E S A S  •

TARTELETTE DE BANANA COM LIMÃO (1, 2, 4, 5) 
Frangipane de noz pecã e baunilha brasileira,

gel de limão e sorvete de banana
Banana and lime tartlet with pecan frangipane,
Brazilian vanilla, lime gel and banana ice cream
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PARFAIT DE COCO (1, 2, 4, 5)
Coulis de maracujá, castanha-do-pará caramelizada e 

sorvete de cumaru
Coconut parfait with passion fruit coulis,

caramelized Brazil nuts and tonka bean ice cream 

o u  |  o r

GATEAU DE TRÊS CHOCOLATES (1, 2, 4, 5) 
Coulis de framboesa e sorvete de pistache

Three-chocolate gâteau with raspberry coulis and 
pistachio ice cream 

P RO D U TO S  A L E R G Ê N I C O S  | F O O D  A L L E R G Y

(1) Cereais contendo glúten*  (2) Oleaginosas**  (3) Soja
(4) Ovos  (5) Leite  (6) Peixe  (7) Crustáceos  (8) Moluscos

*Presente no trigo, centeio, cevada, aveia e suas estirpes hibridizadas.
**Amêndoas, avelãs, castanha-de-caju, castanha-do-pará, 

macadâmia, nozes, pecãs, 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 pinoli.

    V    V   Vegano | Vegan         Vegetariano  | Vegetarian

A descrição do menu pode não conter
todos os ingredientes. Em caso de alergias ou restrições

alimentares, por gentileza informar nossa equipe. 
Menu description may not contain all the ingredients.

In case of any food allergy, please inform our service team.
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