
veget ri no
vegetarian

veg no
vegan

sem glúten
gluten free

sem l ctose
lactose free

B R U N C H

Servido os S b               
e feri dos d s 10h - 15h

Served on Saturd ys,  Sund ys and 
holidays from 10am - 3pm 

BENDITO OVO                       
EGGS BENEDICT   
p o rústico de ferment ç o n tur l com 
presunto Roy le, molho Holl nd ise e ovo pochê.
Acomp nh : most rd

rustic sourdough bread with Royale ham, Hollandaise 
sauce and poached egg. 
Served with: Dijon mustard.

R$ 41

    AUBERGINE

berinjel  ss d  n  m nteig  de erv s com 
co lh d  d  c s , tom tes ss dos, cebol  
rox d  e ovo pochê.

eggplant roasted in herbs butter topped with
homemade curd cheese, roasted tomatoes, red 

                   

R$ 41

       TOSTA DE AMENDOIM E BANANA                     
PEANUT AND BANANA TOAST  
de ferment ç o n tur l com p st  de 

mendoim c seir , b n n  e mel.

banana toast in sourdough bread with peanut butter 
and honey.

R$ 22

E S P E C I A I S

S P E C I A L S

   BALAIO                        
     serve du s pesso s

   
mini p es de queijo, mini bro s de milho, bolo do 
di , mini p es d  c s , requeij o + m nteig  + 
escolh  1 gelei  d  c s .

mini cheese breads, mini corn bread, cake of the day, 
mini homemade breads, creamy cheese + butter + 

R$ 48

TRIO DE MINI CROISSANT                   
MINI CROISSANT TRIO   
RECHEIOS SALGADOS: 
SAVORY FILLINGS:                       

RECHEIOS DOCES: 
SWEET FILLINGS:                       

_queijo T leggio com presunto de
  e rúcul

  Taleggio cheese with Parma ham and arugula.

_Mozz rela de búf l  temper do com
  m njeric o e tom tes tost dos.

  Buffalo Mozzarella cheese seasoned with basil
  and toasted tomatoes.

_peixe eijo me

_doce de leite.
  dulche de leche.

_Nutell

_Romeu e Juliet

R$ 56

R$ 38

      MINGAU                      
        PORRIDGE   
de vei  com p st  de mendoim, b n n  
l min d  e mel ço de c n .

oatmeal with peanut butter layer, sliced bananas 

R$ 35

      PAPAYA TROPICAL                       
com pudim de chi , frut s fresc s e gr nol
de coco.

with chia pudding, fresh fruits and coconut granola.

R$ 38

PANQUECA JANEIRO                     
JANEIRO PANCAKES   
com mor ngos.
Servido com: mel ou mel ço de c n .

with strawberries.

R$ 35

_queijo br nco
  white cheese

_queijo C n str
  Canastra cheese

_requeij o
  creamy cheese

_presunto Roy le
  Royale ham

_presunto cru
  Parma ham

_b con

_ b c te
  avocado

_b b g noush _gelei *
  jam*

*frut s vermelh s, frut s m rel s, goi b .
*red fruits, yellow fruits, guava.

_cogumelos
  mushrooms

_tom tes
  tomatoes

_doce de leite
  dulce de leche

_brig deiro de chocol te
  chocolate brigadeiro

_brig deiro de c pim s nto
  lemongrass brigadeiro

_leite condens do
  condensed milk

_b n n  com c nel
  banana with cinnamon

_mor ngo
  strawberry

_coco r l do
  grated coconut

_mel
  honey

_mel ço

_s l me
 salami

_Nutell

               

T A P I O C A  O U  O M E L E T E

T A P I O C A  O R  O M E L E T

 

              

ESCOLHA ATÉ 3 RECHEIOS: 
CHOOSE UP TO 3 TOPPINGS

R$ 28

S A N D U Í C H E S

S A N D W I C H E S

CLUB SANDWICH

p o brioche c seiro reche do de fr ngo, b con, 
ovos, s l d  fresc  de lf ce e tom te com 
m ionese J neiro.
Acomp nh : frit s rústic s ou s l d  verde.
Molhos: ketchup de br s  e ioli.

homemade brioche stuffed with chicken, bacon,      
eggs, fresh lettuce and tomato salad with                    
homemade mayonnaise.
Served with: rustic fries or a green salad.
Sauces: smoked ketchup and aioli.

R$ 58

       TOSTA DE BABA GANOUSH                      
        BABA GANOUSH TOAST  

no p o de ferment ç o n tur l com cogumelos 
m rin dos, requeij o veg no de inh me, 
tom tinhos grelh dos e folh s de rúcul .

in sourdough bread with marinated mushrooms, vegan 
yam creamy cheese, grilled tomatoes and arugula.

R$ 45

cured cheese and caramelized onions. 

   PANINI DE PÃO DE QUEIJO                       
    CHEESE BREAD PANINI   
com linguiç  rtes n l grelh d , queijo min s 
mei  cur  derretido e cebol s c r meliz d s     
n  ch p .
Acomp nh : most rd

with grilled artisanal sausage grilled Brazilian

Served with: Dijon mustard.

R$ 52

   PANINI VEGGIE                      
    VEGGIE PANINI   
espin fre e cogumelos s lte dos, queijo de 
ovelh  e picles de r b nete.

with sautéed spinach and mushrooms, grilled sheep’s 
cheese and radish pickles.

R$ 45

SANDUÍCHE DE PORCO                  
PULLED PORK SANDWICH   
p o brioche c seiro reche do de lombo e        
b rrig  de porco com s l d  de ovos, picles       
de cebol  rox , tom te, b c xi grelh do no 
mel ço de c n .
Molhos: ketchup de br s  e most rd

homemade brioche stuffed with loin and pork belly 
with egg salad, red onion pickle, tomato and grilled 
pineapple in sugar cane syrup.
Sauces: smoked ketchup and Dijon mustard.

R$ 63

vegetable milk and peanut butter. 

C U M B U C A S  D O C E S

S W E E T  B O W L S

        CUMBUCA AMARELA                       
           YELLOW BOWL   
creme de m ng  com b c xi, b n n  e          
m r cuj  b tido com leite de coco e chi .
Acomp nh : frut s fresc s e coco fresco r l do.

mango cream with pineapple, banana, and passion fruit 
mixed with coconut milk and chia.                                           
Served with: fresh fruit and grated coconut.

R$ 39

        CUMBUCA AÇAÍ                       
           AÇAÍ BOWL   

ç í org nico do P r  b tido com b n n , 
mor ngo e b c te.
Acomp nh : frut s fresc s, mel ço de c n           
e gr nol  d  c s .

strawberry and avocado.                                                                 
Served with: fresh fruits, sugar cane syrup and
homemade granola.

R$ 45

        CUMBUCA CACAU                       
           COCOA BOWL   
creme de b c te com c c u 100% b tido com 
b n n , leite de veget l e p st  de mendoim.
Acomp nh : frut s fresc s, nibs de c c u e mix 
de mêndo  e vel .

avocado cream with 100% cocoa mixed with banana, 

and a mix of Brazilian nuts.

R$ 47

      CUMBUCA DE IOGURTE            
         YOGURT BOWL   

iogurte J neiro.
Acomp nh : frut s fresc s com mel e gr nol .

Janeiro yogurt.
Served with: fresh fruit, honey and granola.

R$ 33

B R U N C H  D R I N K S

MIMOSA CEDILHA                     
CEDILHA MIMOSA   
espum nte d  c s  com suco de m r cuj .
sparkling wine and passion fruit juice.

R$ 41

BLOODY MARY                     

suco de tom te temper do com Vodk  Absolut.
spiced tomato juice with Vodka Absolut.

R$ 50

MERGULHO                          
i e li

le e de eri tomilho e sol
l

R$ 37

EXPRESSO TÔNICA                     
TONIC EXPRESS   
c fé expresso Orfeu gel do com gu  tônic .

R$ 22

20.02.2024

Valores sujeito a alteração sem aviso prévio.
The prices are subjective to change without prior notice.

All the prices above are increased by 13% service tax.

Procon - 151 .  Vigilância Sanitária - 1746

Se beber não dirija.
Dont’ drink and drive.

TOSTEX R$ 38

de queijo minas padrão no brioche
artesanal de batata baroa.
Acompanha: creme de queijo
Serra da Canastra.

o n artisanal potato brioche and white cheese.
Served with: Serra da Canastra cream cheese.

PEIXE CAIÇARA                      
CAIÇARA FISH   
Gravlax de peixe branco com abacate fatiado,
ovo caipira estrelado e coalhada artesanal.
Acompanha: tosta multigrãos de fermentação
natural ou salada verde.

Fish gravlax with sliced avocado, fried egg, homemade 
curd cheese.
Served with: sourdough multigrains bread or green salad.

R$ 63


