Burger d’'Hotel Vegano ” R$ 60,00
100% plant based burger, lettuce and tomato

Ciabatta, filet & brie R$ 74,00
File mignon, clueﬂo bric, maionese e rtcula fresca em pao
ciabatta

Tenderloin, brie cheese and arugula on a ciabatta bread

Pizzas Individuais

MASSA DE FERMENTA?RO LENTA /
PERSONAL PIZZAS WITH SLOW
FERMENTATION

Margherita ’ R$ 66,00

Molho de tomates Frescos, mozzare”a, rodelas de tomate e
Parmeséo

Fresh tomato sauce, mozzarella and parmesan cheese

Calabresa com queﬂo R$ 66,00
Molho de tomates Frescos, calabrcsa, mozzare”a, cebolae

azeitonas

Fresh tomato sauce, mozzarella, calabrian sausage, onion and olives

NaPolitana da casa ’ R$ 74,00

Molho de tomates Frcscos, mozzarella de bL’nCala, tomates

cereja, parmesdo, azeitonas e marjericéo

Fresh tomato sauce, buffalo mozzarella cheese, parmesan cheese, cherry
tomato, olives and basil

Burrata e Prosciutto R$ 78,00

Molho de tomates Frescos, mozzare”a, Presunto italiano,

burrata e raspas de limao siciliano

Fresh tomato sauce, Italian ham, mozzarella, burrata cheese and lemon
zests

il Catfe / Cottee

Caffe Tres Corac¢oes R$ 12,00
Café EXpresso

Espresso coffee

Cappuccino Tres Coragdes R$ 16,00
Cafe eXpresso com espuma de leite, chocolate e canela
Cappuccino

Te alla menta R$ 18,00
Cha de hortela natural

Mint tea

Taxa de couvert - Isento

/d Vegetariano / /‘ ’ Vegano
) Apimentado

Bar Ca’d’Oro

CONFIRA NOSSA CARTA DE VINHOS. SOLICITE-
A AO NOSSO MAITRE

CHECK OUR WINE LIST. ASK TO OUR WAITER

Bevande

BEBIDAS / DRINKS

Acqua R$ 10,00
Agua com e sem ga’s §OOm|

Sparkling and still water

Acqua ltaliana Panna R$ 32,00

Agua lmPortada Panna 505m|
Italian still water Panna

Acqua taliana San Pelegrino R$ 32,00
Agua lmPortacJa San Pelegrino 505ml

Italian sparkling water San Pelegrino

Succhi di Frutta R$ 20,00

Sucos de frutas naturais

Fresh fruit juices

Bibite R$ 13,00
Re{:rigcra ntes

Soft drinks

Red Bull R$ 26,00
Energético Red bull
Red bull

Birre R$ 19,00
Cervejas Stella Artois e Heineken

Beer Stella Artois, Heineken and Eisenbahn

Cocktails Senza Alcol

COCKTAILS SEM ALCOOL / NON ALCOHOLIC COCKTAILS

Succho di Pomodoro R$ 24,00

Suco de tomate

Tomato juice

Virgin Mojito R$ 34,00
Hortelé, suco de liméo, aglicare cub soda

Mint, lemon juice, sugar and soda



Esclusivi Cocktail

COCKTAIL EXCLUSIVO / EXCLUSIVE COCKTAIL

Terra Brasilis R$ 48,00

Cacha(;a envelhecida, drambuie, suco de liméo, gcngibrc e mel

Aged cachaca, drambuie, lemon juice, ginger and honey

Classici Cocktails

COCKTAILS CLASSICOS / CLASSIC COCKTAILS

Alexander R$ 42,00

L’)ranclﬂ, creme de cacau e creme de leite

Negroni R$ 48,00
Gin, camPari, vermuth

Dry Martini - Bombag R$ 44,00
Gin, noi”y prat

Dry Martini - Tanqueray R$ 48,00
Gin, noi”y prat

Dry Martini - Hendrick’s R$ 60,00
Gin, noi”g prat

Kir Rogal R$ 44,00

EsPuman’cc, cassis

APerol Spri’cz R$ 48,00

EsPuman’cc, aPcrol, agua com gas

Manhattan R$ 48,00

Tennessee whiskg, Punt & mes, angustura

CosmoPolitan R$ 46,00

Vo&l(a, cointreau, suco de cranbcrry, suco de limao

Long Island Iced Tea R$ 44,00

vVodka, rum, gin, tecluila, cointreau, suco de limdo e coca cola

Mojito R$ 44,00

Rum, suco de liméo, hor’celé, cubsodae agucar

Margarita R$ 46,00

chuila, cointreau, suco de limdo

Old Fashioned R$ 46,00

Bourbon, angustura, aglcar, agua

Sex on the beach R$ 46,00

Vodka, licor de Péssego, suco de lararja egrenacline

Batata frita com Parmeséo ’ R$ 58,00

French fries with parmesan cheese

Buffalo wings } R$ 69,00

Coxinha da asa de Frango com tradicional molho Picantc &

gorgonzola

Chicken wings with traditional spicy sauce and gorgonzola sauce

Arancini de ossobuco R$ 69,00

Nosso delicioso ossobuco servido em bolinho de risotto ao
aqa{:réo

Italian saffron rice balls stuffed with ossobuco

Filet mignon com Pétalas de cebola R$ 105,00
em molho de mostarda dﬂon

Tenderloin with onion and dijon sauce

Camardes a Provencal R$ 165,00
Salteados com azeite de a”ﬁo, salsinha e tomate fresco

Served in a garlic and olive oil sauce with fresh tomatoes and parsley

Panini

SANDWICHES - TODOS ACOMPANHAM FRITAS
OU CHIPS / FRENCH FRIES OR POTATO CHIPS
AT THE SIDE

Tradicional misto quente ou frio R$ 55,00

Ham and cheese on white bread, served warm or cold

Salmone marinato R$65,00
Salméo marinado na casa com cream C]"ICCSC e rdcula no PéO
intcgral

Marinated salmon with cream cheese, arugula on black bread

Club sandwich R$ 60,00

Frango grelhado, mussarcla, bacon, alfacee tomate, ovo fritoe

malonese no Péo ciabatta
The famous club sandwich, with chicken, bacon, lettuce, tomato and fried
€gqg

Cheese Burger de Frango R$ 60,00

Hamburgcr CIC Frango emPanado com CIUCﬁO, PiClCS C]C cebola

roxa, alface americana e tomate

Breaded chicken burger with cheese, lettuce, tomato and onion pickle

Burger d’Hotel R$ 60,00

Hamburgucr artesanal de Picanha com qucﬂo, salada e

maionese verde

Home made cheeseburguer with lettuce, tomato and green mayonnaise



Peachtree R$ 36,00

Drambuie R$ 36,00
Licor 43 R$ 36,00
Grapl:)a

villa Prato Invecchiata - Berta R$ 49,00
Unica - Berta R$ 75,00
Vinho do Porto

Graham’s Six Grapes R$ 46,00
Graham’s 10 anos R$ 68,00
Graham’s 20 anos R$ 96,00
Jerez

Tio Pepe R$ 44,00

e Porzioni per ComPartire

POR§5ES / APPETIZERS TO SHARE

CarPaccio Ca'd’Oro R$ 79,00

Nosso classico carPaccio commolho de alcaParras, liméo, azeite

e parmesdo / carpaccio served with capers and parmesan sauce

Salmao marinado da casa R$ 79,00

Salmao marinado na casa ao dill com sour cream e ovas de mujol

Home made cured salmon with sour cream and major

Grana Padano & tomatinhos ’ R$ 64,00

Grana Padano cheese with cherry tomatoes

Pastéis da Dona Benta o R$ 60,00
Recheado de qucﬂos diversos / Fried pastry stuffed with cheese

Provolone a milanesa ’ R$ 60,00

Breaded provolone cheese with tomato sauce and basil

Bolinho de Bacalhau R$ 60,00
Cod fish balls

Burrata ltaliana com tomates confit ﬂ R$ 85,00

ltalian burrata with cherry tomatoes "confit"

Blood Mary R$ 44,00

Vodka e suco de tomate tcmPcraclo

Gin Tonicas

ESCOLHA SEU GIN FAVORITO / CHOOSE YOUR FAVORITE

GIN
Bombag ~ lnglaterra R$ 44,00
Tanquerag ~ lnglatcrra R$ 48,00
Hendrick’s - Escocia R$ 60,00
Caipirinhas

ESCOLHA SUA FRUTA / CHOOSE YOUR FRUIT

Cachaga Seleta R$ 38,00
Cachac;a Yaguara R$ 42,00
Cachac;a EsPirito de Minas R$ 44,00
Vodka Smirnoff R$ 40,00
Vodka Absolut R$ 44,00
vodka Ciroc R$ 60,00
Saqué Azuma Kirin R$ 38,00
Saqué Gekkeikan R$ 42,00
Destilatti

DESTILADOS / DISTILLATES

Whiskg

Ballantines R$ 40,00
Johnnie W. Red Label R$ 40,00
The Famous Grouse R$ 42,00
Ballantines 12 anos R$ 50,00
Old Parr 12 anos R$ 50,00
Chivas Regal 12 anos R$ 50,00
Johnnie W. Black Label R$ 50,00
Buchanan’s 12 anos R$ 52,00
Chivas Regal 18 anos R$ 85,00



Buchanan’s 18 anos

Rogal Salute

Johnnie W. Blue Label

Single Malt

Glenfiddich 12 Anos

Bourbon

Jim Beam
wild Turkeg

Woodford Reserve

Tennessee

Jack Daniel’s

Gentleman Jack

Cachaga

Seleta
Yaguara Branca
EsPirito de Minas

Anisio Santiago

Vodkas

Smirnoff - Brasil
Absolut - Suécia

Ciroc- Franca

Rum

Havana Club 3 anos- Cuba

Havana Club 7 anos- Cuba

Zacapa Solera Gran Rsv- Guatem.

R$ 120,00
R$ 150,00

R$ 195,00

R$ 60,00

R$ 38,00
R$ 48,00

R$ 58,00

R$ 44,00

R$ 58,00

R$ 30,00
R$ 34,00
R$ 38,00

R$ 110,00

R$ 36,00
R$ 40,00

R$ 54,00

R$ 38,00
R$ 48,00

R$ 90,00

Tequ ila
José Cuervo Silver

José Cuervo Ouro

Herradura chosado

Saqué
Azuma Kirin

Gekkeikan Silver

Cognac~ Armagnac~ Branclg

Fundador - Espanha
Remy Martin VSOP - Franca
Hennessy VSOP- Franca

Courvoisier XO lmPerial— Franca

R$ 38,00
R$ 38,00

R$ 64,00

R$ 30,00

R$ 38,00

R$ 38,00

R$ 100,00
R$ 110,00

R$ 250,00

Aperitivos & Digestivos / Aperiti%

CamPari
Car[:)ano Punt&Més
Fernet Branca

Amaro Lucano

Carpano Antica Formula

Licores

Limoncello Ca'd'Oro
Malibu

Amarula

Cointreau

Sambuca

Amaretto Disaronno

Luxardo Marasquino

R$ 36,00

R$ 46,00

R$ 36,00

R$ 46,00

R$ 52,00

R$ 30,00
R$ 36,00
R$ 36,00
R$ 36,00
R$ 36,00
R$ 36,00

R$ 36,00



