
ROOM SERVICE



ROOM SERVICE MENU



Room service is available 24 hours.

All prices are quoted in BRL and 10% service tax will be added to all prices.

FOOD ALLERGY INFORMATION

Our commitment toward sustainability is reflected in our product sourcing. 
Many of our products (including our fish, meats, produce, dairies) come from local suppliers.

Certain dishes and beverages may contain one or more of the 14 allergens designated by EU Regulation No. 1169/2011.
Please let us know if you have any allergies or special dietary requirements, or if you need any further information.

THE DESIGNATED ALLERGENS AND PRODUCTS THEREOF ARE:
(1) Cereals containing gluten 
(2) Crustaceans 
(3) Eggs 
(4) Fish 
(5) Peanuts 
(6) Soybeans 
(7) Milk 
(8) Nuts 
(9) Celery
(10) Mustard 
(11) Sesame seeds 
(12) Sulphur dioxide and sulphites 
(13) Lupin beans 
(14) Molluscs 
(15) Suitable for vegetarians 
(16) Suitable for vegans



Available 7am to 11am.

All breakfast sets are served with fresh fruit juice and hot beverages.

CONTINENTAL BREAKFAST  94

Plate of sliced seasonal fruits, basket with a selection of breads and pastries selection, butter, 

homemade jams, selection of cold cuts, yogurt and cereals (1, 7, 8)

AMERICAN BREAKFAST  1 15

Plate of sliced seasonal fruits, basket with a selection of breads and pastries selection, butter, 

homemade jams, selection of cold cuts, yogurt, cereals and eggs prepared at your choice 

with two side dishes. (1, 3, 7, 8)

Eggs: boiled, fried, poached, scrambled or omelette 

Side dish: bell pepper, cream cheese or mushroom

Meat / fish: bacon, ham, sausage, smoked salmon or pastrami

HEALTHY BREAKFAST  1 10 

Detox juice, gluten free bread, homemade jam, butter, açaí (Brazilian berry) with banana and 

granola, plate of sliced seasonal fruits, lactose free yogurt and egg white omelette with vegetables 

of the day (3, 7, 8, 15)

Available options for drinks and beverages:

Hot beverage: coffee (15, 16), decaffeinated coffee (15, 16), hot chocolate (7, 15) or tea (15, 16)

Milk: whole milk (7), skimmed milk (7), lactose free milk, soy milk (6), almond milk (8) or coconut milk (15, 16)

Cereal: cornflakes (1, 6, 7, 15, 16), granola (1, 8, 11, 15, 16) or froot loops (1, 5, 8, 15, 16)

Yogurt: natural (7), greek (7), fruity (7) or lactose free (15)

Fresh juice: watermelon (15, 16), orange (15, 16), papaya (15, 16) or pineapple (15, 16)

BREAKFAST
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À LA CARTE     

HOT BEVERAGES

Espresso (15, 16)  14

Double espresso (15, 16)  17

Cappuccino (7, 15)  18

Hot chocolate (15,)  18

Coffee pot (15, 16)  22

Tea pot (15, 16)  18 

Hot chocolate pot (7, 15)  20

Milk pot  (7, 15)  12

FRESH JUICE  22

Watermelon, orange, papaya, pineapple or detox juice (15, 16)

EGGS (3, 15)  22

Boiled, fried, scrambled or poached

OMELETTE (3, 6, 7)  39 

Add tomato, onion, bell peppers, ham, cheese, leeks and/or mushrooms to it

SPECIAL EGGS

Benedict eggs (1, 3, 7)  45

Hemingway eggs (1, 3, 7)  50

TAPIOCAS  

Vegan tapioca (15, 16)   35

Add tomato, onion, leeks and mushrooms to it

Sweet tapioca (7, 8, 15)   45

Hazelnut cream and strawberries

BREAKFAST
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MEAT & F ISH

Bacon  12

Sausage  12

Smoked salmon (4)  25

Cold cuts plate (1, 6, 12)  45

Turkey breast, ham, salami, parma ham

Cheese plate (7)  45

Mozzarella, minas cheese, brie cheese, cheese dish

SWEET TREATS  32

Pancake or waffle (1, 3, 7, 15)

Choose your garnish: maple syrup, hazelnut cream (1, 3, 7, 8), dulce de leche (7) and red berries

BREADS AND PASTRIES BASKET  38

Served with butter, homemade jam and honey (1, 7, 15)

CEREALS (15, 16)  18 

Cornflakes (1, 6, 7), granola (1, 8, 11) or froot loops (1, 5, 8) served with milk (7) or yogurt (7)

YOGURT  13

Natural (7), fruit (7) and lactose free (15)

SEASONAL FRUIT PLATE (15, 16)  38

BREAKFAST
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ALL DAY DINING  

SANDWICHES

HAM & CHEESE  59

Mozzarella cheese and ham on a sliced bread served with rustic fried potatoes (1, 6, 7)

CATARATAS BURGER 1958  95

Bun, iceberg lettuce, angus meat, cheddar cheese, crispy onion, house special sauce and

rustic fried potatoes (1, 6, 7)

VEGAN BURGER  85

Burger with cheddar cheese, caramelized onion, lime mayonnaise and roots chips (1, 15, 16)

CLUB SANDWICH  90

Grilled chicken breast, mozzarella cheese, ham, crispy bacon, fried egg, mayonnaise, lettuce, 

tomatoes on slices of bread with rustic fried potatoes (1, 3, 6, 7)

VEGAN CIABATTA  79

Ciabatta bread, grilled tomatoes, grilled zucchini, grilled red bell pepper, grilled eggplant, 

cashew nuts pesto, arugula, basil and sweet potatoes chips (1, 6, 8, 9, 15, 16)

PIZZAS

Pepperoni pizza (1, 7)  85

Pizza with mix of cherry tomatoes with buffallo mozzarela and basil (1, 7, 15)  85

Pizza with mix of organic mushrooms (1, 7, 15)  89
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ALL DAY DINING  

STARTERS

CLASSIC CAESAR SALAD  69

Romaine lettuce with croutons, parmesan cheese and a classic anchovy sauce (1, 3, 4, 7)

Additionals: 3 unities of prawn (2)  94   Chicken breast  84

SALMON CEVICHE TO COCONUT’S T IGER’S MILK  88

Served with corn and sweet potatoes (4, 6)

CARPACCIO  88

Filet carpaccio to mustard sauce, mini capers, parmesan cheese and arugula (7, 10)

CAPRESE SALAD  94

Buffalo mozzarella, tomato, arugula and pesto (7, 8, 15)

TRADITIONAL CHICKEN SOUP  60

Traditional soup with rice, chicken and vegetables

PORTUGUESE GREEN SOUP  60

Potatoes cream with smoked sausages and kale

MAIN COURSES

RICOTTA AND SPINACH RAVIOLI   90

Ricotta and spinach ravioli with salvia noisette butter (1, 3, 7, 15)

SPAGHETTI  BOLOGNESE  76

Spaghetti to traditional bolognese sauce (1)

F ILET MIGNON  130

Filet mignon medallions served with potatoes purée with truffles and green salad (6, 7)

ENTRECOTE STEAK  145

Served with grilled palm heart with chimichurri sauce

GRILLED SALMON  128

Served with cauliflower purée with toasted broccoli and bittersweet sauce (4, 6, 7)

GRILLED SEABASS  128

Served with cassava “mandioquinha” purée with Mediterranean sauce (olives mix, mini capers, 

cherry tomatoes and basil) (4, 7)

ORGANIC CHICKEN BREAST  95

Served with roasted vegetables ratatouille (eggplant, zucchini, red onion and tomatoes) 

VEGAN TALHARIM RICE ORIENT STYLE  66

Served with vegetables in tamarind sauce, bean sprouts, cilantro and toasted peanuts (5, 8, 15, 16)
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ALL DAY DINING  

KIDS

PROTEIN

FILLET  62

CHICKEN  58

NUGGETS  58

SAINT PETER FILET  (4)  52

SIDE DISHES

Choose up to 2 side dishes:

Rice (6)

Brazilian style beans (6)

Potato purée (7)

Rustic fried potatoes (6)

Sautéed vegetables

Spaghetti with butter (1)

Spaghetti with pomodoro sauce (1)

DESSERTS

“CUPUAÇU” AND “CUMARU” ENTREMET (1, 3, 7)  52

VEGAN BROWNIE (1)  48

SWEET CARAMEL FLAN (3, 7)  46

ICE CREAM (3, 15)  35

SORBET (15, 16)  35

SEASONAL FRUIT PLATE (15, 16)  38
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SOFT DRINKS AND BEVERAGES

MINERAL WATER

Acqua Panna 500ml  34

San Pellegrino 500ml  34

Acquissima still water 350ml  14

Acquissima sparkling water 350ml  14

NON ALCOHOLIC BEVERAGES

Soft drinks  14

Grape juice Casa Madeira  32

Fresh fruit juice (orange, pineapple, watermelon, lime)  22

Green detox (orange juice, fresh ginger, cabbage and green apple)  22

Coconut water  23

HOT BEVERAGES

Espresso  14

Double espresso  17

Cappuccino  18

Hot chocolate  18
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SOFT DRINKS AND BEVERAGES

BEERS

Stella Artois Long Neck  23

Heineken Long Neck  25

Petra Puro Malte Long Neck  20

Belmond Pilsner Extra 500ml  69

Gluten free beer  24

LOCAL BEER

Amburana Stout  88

Golden Session IPA  82

Barba de Serpente  88

Larger Oak  88
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SIGNATURE COCKTAILS

SIGNATURE COCKTAILS

CAIPIRINHA TRÊS FRONTEIRAS  50

Cachaça, lime, lemon, tangerine and sugar

CAIPIRINHA ONÇA PINTADA  55

Cachaça, tangerine, passion fruit and sugar

BERRY CITRUS (NON ALCOHOLIC)  45

Raspberry and ginger syrup, lemon, fresh mint, sparkling water
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WINES AND CHAMPAGNE

SPARKLING WINES

HOTEL DAS CATARATAS, Brut   60

Casa Valduga – Serra Gaúcha, Brazil

HOTEL DAS CATARATAS, Brut Rosé   60

Casa Valduga – Serra Gaúcha, Brazil

MOËT & CHANDON IMPÉRIAL, Brut, Pinot Noir, Pinot Meunier, Chardonnay  152

Épernay

WHITE WINES

TERROIR, Sauvignon Blanc  60

Casa Valduga, Vale dos Vinhedos, Brazil

SUTIL, Sauvignon Blanc Reserve  60

Valle Central, Chile

TERRAZAS RESERVA, Chardonnay  74

Terrazas de los Andes, Valle de Uco, Mendoza, Argentina

ROSÉ WINE

DON GUERINO SINAIS ROSÉ, Malbec  60

Alto Feliz, Serra Gaúcha, Brazil

BY THE GLASS
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WINES AND CHAMPAGNE

RED WINES

YALI RESERVA, Pinot Noir  60

Viña Ventisquero, D.O. Valle Casa Blanca, Chile

FAUSTO, Merlot  60

Pizzato, Dois Lajeados, Serra Gaúcha, Brazil

CHOCALAN ORIGEM GRAN RESERVA, Cabernet Sauvignon 98

Valle De Maipo, Chile

DESSERT WINES 

L.A. JOVEM, Moscatel Giall  60

Luiz Argenta, Serra Gaúcha

TARAPACÁ LATE HARVEST, Gewürztraminer, Sauvignon Blanc, Moscato  60

Valle del Maipo

TAWNY QUINTA DO PORTAL  70

Douro, Porto

TAWNY POÇAS 10 ANOS  70

Douro, Porto

BY THE GLASS
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WINES AND CHAMPAGNE

SPARKLING WINE & CHAMPAGNE BRUT

LUIZ ARGENTA CAVE 385

Brut “Chardonnay”

Flores da Cunha, Serra Gaúcha *48 Months, Brazil

MARIA VALDUGA VINTAGE 790 

Brut, Chardonnay, Pinot Noir

Casa Valduga, Vale dos Vinhedos, Brazil

HOTEL DAS CATARATAS  220

Brut, “Chardonnay, Pinot Noir”

Serra Gaucha, Brazil

VEUVE CLICQUOT 1 100

Brut “Pinot Noir, Pinot Meunier, Chardonnay”

Reims, France AOC

MOËT & CHANDON IMPÉRIAL 920

Brut “Pinot Noir, Pinot Meunier, Chardonnay”

Épernay, France AOC

TAITTINGER RÉSERVE 1 190

Brut “Chardonnay, Pinot Noir, Pinot Meunier”

Reims, France AOC

DOM PÉRIGNON VINTAGE 3450

Brut “Pinot Noir, Pinot Meunier, Chardonnay”

Reims Brut “Chardonnay, Pinot Noir” 2012, France AOC

LOUIS ROEDERER CRISTAL 5200

Brut “Chardonnay, Pinot Noir” 2006

Louis Roederer, Reims, France AOC

CUVÉE SIR WINSTON CHURCHILL 6850

Brut “Chardonnay, Pinot Noir” 2013

Pol Roger, Épernay, France AOC

BOTTLE
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WINES AND CHAMPAGNE

ROSÉ SPARKLING WINE & CHAMPAGNE BRUT

LUIZ ARGENTA NATURE 48 MONTHS 385

Pinot Noir, Chardonnay

Flores da Cunha, Rio Grande do Sul, Brazil

HOTEL DAS CATARATAS 220

Brut, Rosé

Casa Valduga, Vale dos Vinhedos, Brazil

MOËT & CHANDON IMPÉRIAL 1 190

Brut Rosé “Pinot Noir, Pinot Meunier, Chardonnay”

Épernay, France AOC

LOUIS ROEDERER CRISTAL 9800

Brut Rosé “Chardonnay, Pinot Noir” 2006

Louis Roederer, Reims, France AOC

WHITE WINES

PASSO BLANCO 210

“Pinot Grigio, Torrontés” 

Masi Tupungato, Valle de Uco, Mendoza *Organic, Argentina

HOTEL DAS CATARATAS 220

“Chardonnay”

Vale dos Vinhedos, Brazil

TERROIR CASA VALDUGA 245

“Sauvignon Blanc”

Vale dos Vinhedos, Brazil

BOTTLE
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WINES AND CHAMPAGNE

WHITE WINES

VILLARD EXPRESION RESERVE 370

Sauvignon Blanc

Valle de Casablanca, Chile

DOMAINE PERRAUD 490

Aligoté

Bourgogne

DONA BERTA 650

Vinhas Velhas Reserva Branco “Rabigato”

Douro, Portugal

BICO AMARELO 210

Loureiro, Alvarinho, Avesso

Herdade Esporão, Região dos Vinhos Verdes, Portugal

ROSE WINES

VILLA FRANCIONI ROSÉ 355

“Grenache, Cinsault, Mourvedre, Syrah”

Serra Catarinense, Brazil

S INAIS ROSÉ 220

“Malbec”

Don Guerino, Alto Feliz, Serra Gaúcha, Brazil

WHISPERING ANGELS 660

Grenache, Cinsault, Rolle

Chateau D’esclans, Provence, France

TERRA AMATA 390

Grenache, Cinsault, Mourvédre, Syrah, Carignan, Rolle, Ugni Blanc

Provence, France

BOTTLE
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WINES AND CHAMPAGNE

RED WINES

MASI  TUPUNGATO 760

Ripasso, Corvina, Malbec

Valle de Uco, Mendoza, Orgânico

L.A.  CLÁSSICO 230

“Cabernet Sauvignon”

Luiz Argenta, Flores da Cunha, Serra Gaúcha, Brazil

L IDIO CARRARO 460

Elos, Touriga Nacional, Tannat

Vale dos Vinhedos, Brazil

VISTA DA MATA 960

“Cab. Franc, Cab. Sauvignon”

Guaspari, Espírito Santo do Pinhal, São Paulo, Brazil

YALI  WETLAND RESERVA 235

“Pinot Noir”

Viña Ventisquero, D.O. Valle de Casablanca, Chile

AMAYNA 875

Pinot Noir, Garcés Silva Family Vineyard

San Antonio, Valle de Leyda, Chile

VEGA SICIL IA 3200

Alión, Tempranillo

Ribera del Duero, Spain

BOTTLE
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WINES AND CHAMPAGNE

RED WINES

CHÂTEAU D’ARMAILHAC,  GRAND CRU CLASSÉ 2900

“Merlot, Cabernet Sauvignon”

Pauillac Bordeaux, France

AMARONE CLASSICO DOCG 1720

Costasera “Corvina, Rondinella, Molinara”

Masi, Veneto *Vegan, Italy

MEANDRO DO VALE MEÃO 690

“Douro Red Blend”

Quinta do Vale Meão, Douro, Portugal

DESSERT WINES

L.A.  JOVEM 195

Moscatel “Moscato Giallo”

Luiz Argenta, Serra Gaúcha *Asti, Brazil

TARAPACÁ LATE HARVEST 190

500 ml, “Gewürztraminer, Sauvignon Blanc, Moscato”

Valle del Maipo, Chile

TAWNY QUINTA DO PORTAL 350

Douro, Porto, Portugal

RUBY QUINTA DO PORTAL 350

Douro, Porto, Portugal

TAWNY POÇA 10 ANOS 375

Douro, Porto, Portugal

BOTTLE
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PLEASE PRESS THE ROOM SERVICE BUTTON 

TO PLACE YOUR ORDER. 



ROOM SERVICE



SERVIÇO DE QUARTO



O serviço de quarto está disponível 24 horas.

Preços em R$ + 10% de taxa de serviço.

INFORMAÇÕES SOBRE ALERGIAS ALIMENTARES

Nossos restaurantes e bares se destacam por oferecer produtos sazonais e, sempre que possível, provenientes de fontes 
orgânicas. Valorizamos especialmente a qualidade dos ingredientes, selecionando cuidadosamente peixes, carnes, 
legumes, laticínios e outros alimentos de fornecedores locais.
Além disso, nos empenhamos em adotar práticas sustentáveis e promover comportamentos conscientes em todas as 
etapas da nossa operação.

Certos pratos e bebidas podem conter um ou mais dos 14 alérgenos designados pelo Regulamento da UE No. 1169/2011.
Por favor, informe-nos se você tiver qualquer alergia ou exigências dietéticas especiais, ou se precisar de qualquer outra 
informação.

OS ALERGÊNICOS DESIGNADOS E SEUS PRODUTOS SÃO:
(1) Cereais contendo glúten 
(2) Crustáceos 
(3) Ovos 
(4) Peixe 
(5) Amendoim 
(6) Soja 
(7) Leite 
(8) Nozes 
(9) Aipo
(10) Mostarda 
(11) Sementes de gergelim 
(12) Dióxido de enxofre e sulfitos 
(13) Tremoço 
(14) Moluscos 
(15) Apropriado para vegetarianos 
(16) Apropriado para veganos



Disponível das 07:00 às 11:00.

Todos os cafés da manhã são servidos com suco fresco e bebidas quentes.

CAFÉ DA MANHÃ CONTINENTAL  94

Prato de frutas laminadas, cesta de pães artesanais, manteiga, geleia caseira, seleção de frios, 

iogurte, cereais (1, 7, 8)

CAFÉ DA MANHÃ AMERICANO  1 15

Prato de frutas laminadas, cesta de pães artesanais, manteiga, geleia caseira, seleção de frios, 

iogurte, cereais e ovos preparados à sua escolha com dois acompanhamentos (1, 3, 7, 8)

Ovos: cozidos, fritos, poché, mexidos ou omelete

Acompanhamento: pimentão, cream cheese ou cogumelos

Carne / peixe: bacon, presunto, salsicha, salmão defumado ou pastrami

CAFÉ DA MANHÃ SAUDÁVEL  1 10 

Suco detox, pão sem glúten, geleia caseira, manteiga, açaí com banana e granola, prato de frutas 

laminadas, iogurte sem lactose e omelete de claras com vegetais do dia (3, 7, 8, 15)

Opções dosponíveis para bebidas:

Bebida quente: café (15, 16), café descafeinado (15, 16), chocolate quente (7, 15) ou chá (15, 16)

Leite: leite integral (7), leite desnatado (7), leite sem lactose, leite de soja (6), 

leite de amêndoas (8) ou leite de coco (15, 16)

Cereal: cornflakes (1, 6, 7, 15, 16), granola (1, 8, 11, 15, 16) ou froot loops (1, 5, 8, 15, 16)

Iogurtes: natural (7), grego (7), frutado (7) ou sem lactose (15)

Sucos: melancia (15, 16), laranja (15, 16), mamão (15, 16) ou abacaxi (15, 16)

CAFÉ DA MANHÃ
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À LA CARTE     

BEBIDA QUENTE

Expresso (15, 16)  14

Expresso duplo (15, 16)  17

Cappuccino (7, 15)  18

Chocolate quente (15)  18

Bule de café (15, 16)  22

Bule de chá (15, 16)  18

Bule de chocolate quente (7, 15)  20

Bule de leite (7, 15)  12

SUCO FRESCO  22

Melancia, laranja, mamão, abacaxi ou suco detox (15, 16)

OVOS (3, 15)  22

Cozido, frito, mexido ou poché

OMELETE (3, 6, 7)  39 

Adicione tomate, cebola, pimentão, presunto, queijo, alho-poró e/ou cogumelos

OVOS ESPECIAIS

Ovos beneditinos (1, 3, 7)  45

Ovos hemingway (1, 3, 7)  50

TAPIOCAS  

Tapioca vegana (15, 16)   35

Adicione tomate, cebola, alho-poró e/ou cogumelos

Tapioca doce (7, 8, 15)   45

Creme de avelã com morangos

CAFÉ DA MANHÃ
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CARNES E PEIXES

Bacon  12

Salsicha  12

Salmão defumado (4)  25

Prato de frios (1, 6, 12)  45

Peito de peru, presunto, salame, presunto parma

Prato de queijos  45

Mussarela, queijo minas, queijo brie, queijo prato (7)

DOCES  32

Panqueca ou waffle (1, 3, 7, 15)

Escolha seu acompanhamento: maple syrup, creme de avelã (1, 3, 7, 8), doce de leite (7) e 

frutas vermelhas

CESTA DE PÃES ARTESANAIS (1, 7, 15)  38

Servidos com manteiga (7), geleia caseira e mel

CEREAIS (15, 16)  18 

Cornflakes (1, 6, 7), granola (1, 8, 11) ou froot loops (1, 5, 8), servido com leite (7) ou iogurte (7)

IOGURTE  13

Natural (7), frutado (7) ou sem lactose (15)

PRATO DE FRUTAS DA ESTAÇÃO (15, 16)  38

CAFÉ DA MANHÃ
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ALL DAY MENU  

SANDUÍCHES

MISTO QUENTE  59

Queijo muçarela e presunto no pão fatiado servido com batata rústica frita (1, 6, 7)

HOTEL DAS CATARATAS 1958  95

Pão de hambúrguer, alface americana, carne de angus, cheddar, cebola crispy, molho especial 

da casa e batata rústica frita (1, 6, 7)

HAMBÚRGUER VEGANO  85

Hambúrguer com queijo cheddar, cebola caramelizada, maionese de limão e chips de raízes (1, 15, 16)

CLUB SANDUÍCHE  90

Peito de frango grelhado, queijo muçarela, presunto, bacon crocante, ovo frito, maionese, alface e 

tomate no pão de forma com batata rústica frita (1, 3, 6, 7)

C IABATTA VEGANA  79

Pão de ciabatta, tomate grelhado, abobrinha grelhada, pimentão vermelho grelhado, berinjela 

grelhada, pesto de castanha de caju, rúcula, manjericão e chips de batata (1, 6, 8, 9, 15, 16)

PIZZAS

Pizza de pepperoni (1, 7)  85

Pizza de tomates cereja com muçarela de búfala (1, 7, 15)  85

Pizza de mix de cogumelos com cogumelos orgânicos (1, 7, 15)  89
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ALL DAY MENU  

ENTRADAS

SALADA CAESAR CLÁSSICA   69

Alface romana com croutons, queijo parmesão e molho clássico de anchovas (1, 3, 4, 7)

Adicionais: 3 unidades de camarão rosa (2)  94   Peito de frango  84

CEVICHE DE SALMÃO AO LEITE DE TIGRE DE COCO  88

Servido com milho e batata doce (4, 6)

CARPACCIO  88

Carpaccio de filé ao molho de mostarda, com mini alcaparras, parmesão e rúcula (7, 10)

SALADA CAPRESE  94

Muçarela de búfala, tomate, rúcula e pesto (7, 8, 15)

CANJA DE GALINHA  60

Sopa tradicional de arroz, frango e legumes

CALDO VERDE  60

Creme de batata com calabresa defumada e couve

PRATOS PRINCIPAIS

RAVIOLI  DE RICOTA COM ESPINAFRE  90

Ravioli de ricota com espinafre na manteiga noisette de sálvia (1, 3, 7, 15)

ESPAGUETE À BOLONHESA  76

Tradicional espaguete à bolonhesa (1)

F ILÉ MIGNON  130

Medalhões de filé mignon servidos com purê de batatas com trufas e salada verde (6, 7)

F ILÉ DE ENTRECOTÉ  145

Servido com palmito grelhado com molho chimichurri

SALMÃO GRELHADO  128

Servido com purê de couve-flor, brócolis tostado e jus agridoce (4, 6, 7)

ROBALO GRELHADO  128

Servido com purê de mandioquinha ao molho mediterrâneo (mix de azeitonas, mini alcaparras, 

tomates cereja e folhas de manjericão) (4, 7)

PEITO DE FRANGO ORGÂNICO  95

Servido com ratatouille de legumes assados (berinjela, abobrinha, cebola roxa e tomates) 

TALHARIM DE ARROZ À MODA ORIENTAL VEGANO  66

Servido com legumes ao molho de tamarindo, broto de feijão, coentro e amendoim tostado (5, 8, 15, 16)
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ALL DAY MENU  

KIDS

PROTEÍNA

ESCALOPE  62

ESCALOPE DE FRANGO  58

FRANGO EMPANADO  58

FILÉ SAINT PETER  (4)  52

ACOMPANHAMENTOS

Escolha até dois acompanhamentos:

Arroz (6)

Feijão (6)

Purê de batata (7)

Batata rústica frita (6)

Legumes salteados

Espaguete na manteiga (1)

Espaguete ao pomodoro (1)

SOBREMESAS

ENTREMET DE CUPUAÇU E CUMARU (1, 3, 7)  52

BROWNIE VEGANO (1)  48

PUDIM COM CALDA DE CARAMELO (3, 7)  46

SORVETE (3, 15)  35

SORBET (15, 16)  35

PRATO DE FRUTAS DA ESTAÇÃO (15, 16)  38
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BEBIDAS

ÁGUA MINERAL

Acqua Panna 500ml  34

San Pellegrino 500ml  34

Acquissima água sem gás 350ml  14

Acquissima água com gás 350ml  14

BEBIDAS NÃO ALCÓOLICAS

Refrigerantes  14

Suco de Uva Casa Madeira  32

Suco Natural (laranja, abacaxi, melancia, limão)  22

Suco verde (suco de laranja, gengibre fresco, couve e maçã verde)  22

Água de coco  23

BEBIDAS QUENTES

Expresso  14

Expresso duplo  17

Cappuccino  18

Chocolate quente  18
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BEBIDAS

CERVEJAS

Stella Artois Long Neck  23

Heineken Long Neck  25

Petra Puro Malte Long Neck  20

Belmond Pilsner Extra 500ml  69

Cerveja Glúten free  24

CERVEJA LOCAL

Amburana Stout  88

Golden Session IPA  82

Barba de Serpente  88

Larger Oak  88
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SIGNATURE COCKTAILS

SIGNATURE COCKTAILS

CAIPIRINHA TRÊS FRONTEIRAS  50

Cachaça, limão Tahiti, limão Siciliano, tangerina e açúcar

CAIPIRINHA ONÇA PINTADA  55

Cachaça, tangerina, maracujá e açúcar

BERRY CITRUS (NÃO ALCÓOLICO)  45

Framboesa e xarope gengibre, limão Siciliano, menta, água com gás
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VINHOS E CHAMPAGNE

ESPUMANTE

HOTEL DAS CATARATAS, Brut   60

Casa Valduga – Serra Gaúcha, Brasil

HOTEL DAS CATARATAS, Brut Rosé   60

Casa Valduga – Serra Gaúcha, Brasil

MOËT & CHANDON IMPÉRIAL, Brut, Pinot Noir, Pinot Meunier, Chardonnay  152

Épernay

VINHO BRANCO

TERROIR, Sauvignon Blanc  60

Casa Valduga, Vale dos Vinhedos, Brasil

SUTIL Sauvignon Blanc Reserve  60

Valle Central, Chile

TERRAZAS RESERVA, Chardonnay  74

Terrazas de los Andes, Valle de Uco, Mendoza, Argentina

VINHO ROSÉ

DON GUERINO SINAIS ROSÉ, Malbec  60

Alto Feliz, Serra Gaúcha, Brasil

TAÇA
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VINHOS E CHAMPAGNE

VINHO TINTO

YALI RESERVA, Pinot Noir  60

Viña Ventisquero, D.O. Valle Casa Blanca, Chile

FAUSTO, Merlot  60

Pizzato, Dois Lajeados, Serra Gaúcha, Brasil

CHOCALAN ORIGEM GRAN RESERVA, Cabernet Sauvignon 98

Valle De Maipo, Chile

VINHO DE SOBREMESA 

L.A. JOVEM, Moscatel Giall  60

Luiz Argenta, Serra Gaúcha

TARAPACÁ LATE HARVEST, Gewürztraminer, Sauvignon Blanc, Moscato  60

Valle del Maipo

TAWNY QUINTA DO PORTAL  70

Douro, Porto

TAWNY POÇAS 10 ANOS  70

Douro, Porto

TAÇA
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VINHOS E CHAMPAGNE

ESPUMANTE & CHAMPAGNE BRUT

LUIZ ARGENTA CAVE 385

Brut “Chardonnay”

Flores da Cunha, Serra Gaúcha *48 Months, Brasil

MARIA VALDUGA VINTAGE 790 

Brut, Chardonnay, Pinot Noir

Casa Valduga, Vale dos Vinhedos

HOTEL DAS CATARATAS  220

Brut, “Chardonnay, Pinot Noir”

Serra Gaucha, Brasil

VEUVE CLICQUOT 1 100

Brut “Pinot Noir, Pinot Meunier, Chardonnay”

Reims, França AOC

MOËT & CHANDON IMPÉRIAL 920

Brut “Pinot Noir, Pinot Meunier, Chardonnay”

Épernay, França AOC

TAITTINGER RÉSERVE 1 190

Brut “Chardonnay, Pinot Noir, Pinot Meunier”

Reims, França AOC

DOM PÉRIGNON VINTAGE 3450

Brut “Pinot Noir, Pinot Meunier, Chardonnay”

Reims Brut “Chardonnay, Pinot Noir” 2012, França AOC

LOUIS ROEDERER CRISTAL 5200

Brut “Chardonnay, Pinot Noir” 2006

Louis Roederer, Reims, França AOC

CUVÉE SIR WINSTON CHURCHILL 6850

Brut “Chardonnay, Pinot Noir” 2013

Pol Roger, Épernay, França AOC

GARRAFA
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VINHOS E CHAMPAGNE

ESPUMANTE ROSÉ & CHAMPAGNE BRUT ROSÉ

LUIZ ARGENTA NATURE 48 MONTHS 385

Pinot Noir, Chardonnay

Flores da Cunha, Rio Grande do Sul, Brasil

HOTEL DAS CATARATAS 220

Brut, Rosé

Casa Valduga, Vale dos Vinhedos, Brasil

MOËT & CHANDON IMPÉRIAL 1 190

Brut Rosé “Pinot Noir, Pinot Meunier, Chardonnay”

Épernay, França AOC

LOUIS ROEDERER CRISTAL 9800

Brut Rosé “Chardonnay, Pinot Noir” 2006

Louis Roederer, Reims, França AOC

VINHO BRANCO

PASSO BLANCO 210

“Pinot Grigio, Torrontés” 

Masi Tupungato, Valle de Uco, Mendoza *Organic, Argentina

HOTEL DAS CATARATAS 220

“Chardonnay”

Vale dos Vinhedos, Brasil

TERROIR CASA VALDUGA 245

“Sauvignon Blanc”

Vale dos Vinhedos, Brasil

GARRAFA
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VINHOS E CHAMPAGNE

VINHO BRANCO

VILLARD EXPRESION RESERVE 370

Sauvignon Blanc

Valle de Casablanca, Chile

DOMAINE PERRAUD 490

Aligoté

Bourgogne

DONA BERTA 650

Vinhas Velhas Reserva Branco “Rabigato”

Douro, Portugal

BICO AMARELO 210

Loureiro, Alvarinho, Avesso

Herdade Esporão, Região dos Vinhos Verdes, Portugal

VINHO ROSÉ

VILLA FRANCIONI ROSÉ 355

“Grenache, Cinsault, Mourvedre, Syrah”

Serra Catarinense, Brasil

S INAIS ROSÉ 220

“Malbec”

Don Guerino, Alto Feliz, Serra Gaúcha, Brasil

WHISPERING ANGELS 660

Grenache, Cinsault, Rolle

Chateau D’esclans, Provence, França

TERRA AMATA 390

Grenache, Cinsault, Mourvédre, Syrah, Carignan, Rolle, Ugni Blanc

Provence, França

GARRAFA
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VINHOS E CHAMPAGNE

VINHO TINTO

MASI  TUPUNGATO 760

Ripasso, Corvina, Malbec

Valle de Uco, Mendoza, Orgânico

L.A.  CLÁSSICO 230

“Cabernet Sauvignon”

Luiz Argenta, Flores da Cunha, Serra Gaúcha, Brasil

L IDIO CARRARO 460

Elos, Touriga Nacional, Tannat

Vale dos Vinhedos, Brasil

VISTA DA MATA 960

“Cab. Franc, Cab. Sauvignon”

Guaspari, Espírito Santo do Pinhal, São Paulo, Brasil

YALI  WETLAND RESERVA 235

“Pinot Noir”

Viña Ventisquero, D.O. Valle de Casablanca, Chile

AMAYNA 875

Pinot Noir, Garcés Silva Family Vineyard

San Antonio, Valle de Leyda, Chile

VEGA SICIL IA 3200

Alión, Tempranillo

Ribera del Duero, Espanha

GARRAFA
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VINHOS E CHAMPAGNE

VINHO TINTO

CHÂTEAU D’ARMAILHAC,  GRAND CRU CLASSÉ 2900

“Merlot, Cabernet Sauvignon”

Pauillac Bordeaux, França

AMARONE CLASSICO DOCG 1720

Costasera “Corvina, Rondinella, Molinara”

Masi, Veneto *Vegan, Itália

MEANDRO DO VALE MEÃO 690

“Douro Red Blend”

Quinta do Vale Meão, Douro, Portugal

VINHO DE SOBREMESA

L.A.  JOVEM 195

Moscatel “Moscato Giallo”

Luiz Argenta, Serra Gaúcha *Asti, Brasil

TARAPACÁ LATE HARVEST 190

500 ml, “Gewürztraminer, Sauvignon Blanc, Moscato”

Valle del Maipo, Chile

TAWNY QUINTA DO PORTAL 350

Douro, Porto, Portugal

RUBY QUINTA DO PORTAL 350

Douro, Porto, Portugal

TAWNY POÇA 10 ANOS 375

Douro, Porto, Portugal

GARRAFA
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POR FAVOR PRESSIONE O BOTÃO DE SERVIÇO DE QUARTO

PARA FAZER O SEU PEDIDO. 




