Entrada:
Couvert (por pessoa) R$ 20
Paes especiais e antepastos do dia feitos na casa.

Bruschettas da casa (tomate, berinjela e
pimentdo). R$ 22

Carpaccio Oscar (laminas finas de carne crua com
molho de mostarda e alcaparras, rucula e lascas de
parmeséo, servido com torradas). R$ 43

Salada:
Salada de queijo Brie, folhas verdes, pera e
molho de mostarda e mel R$ 43

Salada de rucula, nozes, presunto Parma, lascas de
parmeséao e reducado de vinagre balsamico. R$ 43

Salada de folhas nobres, tomate cereja confitado,
queijo branco e molho pesto de manjericdo. R$ 43

Sopa:
Canja (caldo de frango desfiado, cenoura, batata e
arroz. R$ 35

Minestrone (sopa de legumes com carne e macarrao).
R$ 37

Massas e Risotos:
Linguine ao molho pesto de rucula
e camardes salteados. R$ 72

Lasanha vegetariana (ldminas de abobrinha, berinjela,
mucarela e molho pomodoro caseiro). R$ 72

Sorrentino de banana da terra (massa fresca recheada
com creme de banana da terra ao molho aveludado
de parmesao e camardes grelhados). R$ 91

Ravioli de bacalhau ao molho de ervas frescas, alho
pord, tomate cereja e azeitonas pretas. R$ 79

Gnocchi de batata ao molho de ragu de
carne e vinho tinto. R$ 73

Gnocchi de aipim vegano salteado com cogumelos,
tomate cereja, ervilha torta, ricula e manjericdéo R$ 79

Fettuccine negro (massa fresca escurecida com
tinta de lula e frutos do mar - camaréo, lula e
mexilhdo). R$ 103

Risoto de ragu de cordeiro e pimenta dedo
de moca. R$ 92

Risoto com trés cogumelos frescos, camarédo e crispy
de alho pord. R$ 108

Risoto com frutos do mar (camaréo, lula e
mexilhdo). R$ 108

MENU OSCAR E ROOM SERVICE
RAMAL 2

Starters:
Couvert (per person) R$ 20
Homemade breads and antipasti

Homemade bruschetta (tomato, eggplant and
bell pepper). R$ 22

Oscar Carpaccio (thinly sliced raw meat, mustard sauce,
capers, arugula and parmesan flakes, served
with toasts). R$ 43

Salad:
Green salad brie cheese, pears, mustard
and honey sauce R$ 43

Arugula salad, walnuts, Parma ham, parmesan
and balsamic vinegar reduction. R$ 43

Green salad, cherry tomatoes confit, white cheese
and basil pesto sauce R$ 43

Soup:
Original Brazilian chicken soup
(carrots, potato and rice). R$ 35

Minestrone (vegetable soup with meat
and pasta). R$ 37

Pastas and Risottos:
Linguini with arugula pesto sauce and
sautéed shrimps. R$ 72

Vegetarian lasagna (slices of zucchini, eggplant,
mazzarella and homemade pomodoro sauce). R$ 72

Plantain sorrentino (fresh pasta stuffed with
plantains cream on velvety parmesan sauce and
grilled shrimps). R$ 91

Cod Ravioli with fresh herb sauce, leeks, cherry tomatoes
and black olives. R$ 79

Potato gnocchi on meat ragout and
red wine sauce. R$ 73

Vegan sautéed cassava gnocchi with mushrooms, cherry
tomato, snow peas, arugula and basil. R$ 79

Black fettuccine with seafood
(shrimp, squid and clams).
R$ 103

Lamb ragout and finger pepper risotto
R$ 92

Three fresh mushrooms and shrimp risotto with
leek crispy. R$ 108

Seafood risotto (shrimp, squid and
clams). R$ 108

Todos os prec¢os da carta serdo acrescidos em 10% de taxa de servi¢go.
All prices of this menu are subject to 10% service tax.



Carne:
Escalope de filé mignon ao molho gorgonzola,
batata rustica e espinafre salteado R$ 98

Filé mignon ao molho de trés cogumelos e
fettuccine fresco na manteiga de sélvia. R$ 108

Carré de cordeiro empanado com ervas, cebola
caramelizada e risoto de horteld. R$ 152

Peixes:
Robalo grelhado em crosta de azeitona preta servido
com puré de mandioquinha. R$ 84

Involtini de filé de linguado com aspargos frescos,
espaguete de pupunha e azeite de ervas. R$ 91

Salmao em crosta de améndoas, molho de limé&o
siciliano e legumes assados. R$ 105

Bacalhau confitado no alho poré, servido com risoto
de arroz negro e cebola citrica. R$ 151

Camarao salteado no alho, éleo e tomate cereja
servido com risoto de liméo siciliano e crispy
de alho pord. R$ 151

Frango:
Filé de frango grelhado ao molho de mostarda Dijon,
batatas rusticas e rucula. R$ 71

Frango a parmegiana (filé de frango empanado, molho
pomodoro caseiro e fettuccine fresco na manteiga de
ervas). R$ 73

Sobremesas:
Sorvete da casa (duas bolas) R$ 27

Semifreddo de améndoas caramelizadas
com calda de café. R$ 42

Mousse de chocolate e banana sobre ganache de
chocolate com chips de banana da terra. R$ 39

Tiramisu (tradicional sobremesa italiana que
combina biscoito champagne mergulhado
no café e creme de queijo mascarpone). R$ 46

Sformatino (mousse de queijos brancos com
calda de frutas vermelhas). R$ 46

Pudim de leite Oscar feito na casa R$ 35

Sanduiches:
Os sanduiches sdo servidos com batatas fritas

Misto quente ou queijo quente (queijo e presunto no
pao de forma). R$ 27

Ciabatta Steak (tiras de filé mignon grelhado com
cebola, queijo e tomate no pdo ciabatta). R$ 41

Oscar Burguer (hamburguer artesanal 160g, queijo,
alface, tomate e maionese de pesto no pdo
francés rustico). R$ 45

Peito de frango (peito de frango, queijo, ovo frito e
tomate no pdo baguete). R$ 39

Meat:
Thin slices of tenderloin beef with gorgonzola
sauce, rustic potatoes and sautéed spinach. R$ 98

Fillet steak with three-mushroom sauce and
homemade fettuccine in sage herb butter.
R$ 108

Breaded lamb rack with herbs,

caramelized onion and mint risotto. R$ 151

Fish:

Flounder involtini with fresh asparagus, pupunha
palm heart spaghetti and herb-infused olive oil R$ 84

Grilled sea bass fillet with black olive crust and
mashed parsley potato. R$ 91

Salmon with almonds crust, sicilian lemon sauce
and roasted vegetables. R$ 105

Cod confit in leek, served with black rice risotto
and citrus onion. R$ 151

Sautéed shrimps in garlic, oil and cherry tomato with
lemon risotto and leek crispy
R$ 151

Chicken:
Grilled chicken fillet with Dijon mustard sauce,
rustic potato and arugula. R$ 71

Breaded chicken fillet, pomodoro sauce and
fresh fettuccine pasta on herb butter.
R$ 73

Desserts:
Homemade ice cream (two scoops). R$ 27

Caramelized almonds semifreddo
with coffee syrup. R$ 42

Chocolate and banana mousse, chocolate ganache
with plantain chips. R$ 39

Tiramisu (traditional Italian dessert combining
espresso-dipped ladyfingers and lightly
sweetened mascarpone cream. R$ 46

Sformatino (cheese mousse with red
berries sweet syrup). R$ 46

Oscar homemade milk pudding. R$ 35

Sandwiches:
The sandwiches are served with French fries

Toasted ham and cheese sandwich
on sliced bread. R$ 27

Ciabatta Steak (strips of grilled filet mignon with
onions, cheese and tomato on ciabatta bread). R$ 41

Oscar Burguer (homemade hamburger, cheese,
lettuce, tomatoes, pesto mayonnaise on
rustic French bread). R$ 45

Grilled chicken breast, cheese, fried egg and
tomato on baguette bread. R$ 39

Todos os precos da carta serdao acrescidos em 10% de taxa de servico.
All prices of this menu are subject to 10% service tax.



Bebidas nao alcodlicas

Agua mineral com ou sem gés. R$ 7
Agua S&o Pelegrino 500ml. R$ 25
Refrigerantes. R$ 9

Red Bull. R$ 22

Suco natural. R$ 12

Café espresso. R$ 7

Cha nacional. R$ 5

Cervejas lata:
Stella Artois. R$ 10
Eisenbahn. R$ 12
Heineken. R$ 13

BEBIDAS NAO ALCOOLICAS - SOFT DRINKS

Soft Drinks:

Mineral water or sparkling water. R$ 7
Sao Pelegrino Water 500ml. R$ 25
Soft Drinks. R$ 9

Red Bull. R$ 22

Fruit Juice. R$ 12

Espresso. R$ 7

National Tea. R$ 5

Can Beers:

Stella Artois. R$ 10
Eisenbahn. R$ 12
Heineken. R$ 13

COQUETEIS - COCKTAILS

APEROL SPRITZ R$ 38

Aperol, espumante, dgua com
gas e rodela de laranja

Aperol, sparkling wine, Sparkling
water and orange slice

CAIPIRINHA R$ 20

Cachaca 51, acucar, cubos de
gelo e frutas maceradas
(abacaxi, lim&o ou morango)

Cachaca 51, sugar, ice cube and
macerated fruits (pineapple,
lemon or strawberry)

CAIPIROSKA R$ 30

Vodca Absolut, acucar, cubos
de gelo, frutas maceradas
(abacaxi, limdo ou morango)

Absolut vodka, sugar, ice cube
and macerated fruits (pineapple,
lemon or strawberry)

GIN TONICA R$ 30

Gin Beefeater, dgua ténica e
rodela de limao

Beefeater gin, tonic water
and lemon slice

BLOOD MARY R$ 30

MOJITO R$ 30

Vodca Smirnoff, suco de tomate,
suco de limao, sal, molho de
pimenta Tabasco e molho inglés

Smirnoff vodka, tomato juice,
lemon juice, salt, Tabasco pepper
sauce and Worcestershire sauce

SODA ITALIANA R$ 28

Rum Bacardi Prata, rodelas de
liméo, folhas de hortela e

dgua gaseificada

Bacardi Silver Rum, lemon slices,
mint, sugar syrup and

sparkling water

COZUMEL R$ 34

Xarope de frutas (maga verde,
groselha ou limao siciliano),
cubos de gelo e soda

Fruit syrup (green apple, red
berries or lemon), ice cube
and soda

Cerveja, cubos de gelo, liméo e sal
Beer, ice cube, lemon and salt

BEBIDAS ALCOOLICAS - BEVERAGES

WHISKIES - Dose

Johnnie Walker Red Label R$ 20
Johnnie Walker Black Label R$ 30
Jack Daniel’'s R$ 25

Chivas 12 anos R$ 30

LICORES - Dose

Cointreau R$ 20
Cuarenta y Trés (43) R$ 20

CACHACAS, VODKAS e GINS - Dose

Cachaca Seleta R$ 20
Smirnoff R$ 18
Absolut R$ 22
Beefeater R$ 22

Todos os prec¢os da carta serdo acrescidos em 10% de taxa de servi¢go.
All prices of this menu are subject to 10% service tax.



FRIGOBAR

ITEM

Agua sem gas

Agua com gas

Coca cola

Coca cola zero
Guarana

Cerveja

Gatorade

Smirnoff Ice Original
Chocolate Snickers
Chocolate Kit Kat
Batata Pringles Original 10449
Castanha de Caju
Barra de Cereal Nuts
Trident

Todos os precos serdo acrescidos em 10% de taxa de servico

PRECO
R$ 8,00
R$ 8,00
R$ 9,00
R$ 9,00
R$ 9,00

R$ 13,00
R$ 9,00

R$ 14,00
R$ 7,00

R$ 10,00

R$ 22,00

R$ 26,00
R$ 8,00
R$ 9,00





