PERGULA

RESTAURANTE

Pdo de pimenta rosa e queijo Emmenthal, requeijdo caseiro, manteiga de lemon
pepper, polvilho, brioche de cenoura e alecrim
Pink pepper and Emmental cheese bread, homemade cream cheese, lemon pepper butter, “polvitho”, carrot and

rosemary brioche (1,2,3,4,5,6)

(Serve duas pessoas | Serves two people)

Charcutaria e queijos brasileiros

Charcuterie and Brazilian cheeses (1,2,4)

Salada de verdo
Mix de folhas, stracciatella,
pesto de basilico e pinoli

Summer Salad
Mix of greens, stracciatella, basil
pesto and pine nuts (2,3,4,6,10)

Crudo de peixe ponzu, aveld e wasabi
Fish crudo, ponzu, hazelnut and wasabi (1,3,4,5,7,9,11)

Rosbife, mostarda, Parmigiano Reggiano

Roast beef, mustard, Parmigiano Reggiano (1,2,4,6,9,10)

Lentilha, coalhada, grdo de bico
Lentils, curd, chickpeas (1,2,3,11,12)

160

85

115

85

85

- ENTRADAS -

Taco, frango e guacamole

Taco, chicken and guacamole (1,4,10,12)

Burrata, espinafre, roméd e
compota de cebola

Burrata, spinach, pomegranate and

onion compote (1,3,4,5,10)

Beterraba, trufa, iogurte e baunilha
Beetroot, truffle, yogurt and vanilla (1,2,3,4,5)

Peperonata, azeitona e alcaparra
Peperonata, olives and capers (1,2,3,4,5,6,8,10)

Frito misto com salsa mayo e sriracha

Mixed fried seafood with salsa mayo and sriracha
(1,4,6,7,8,10)

= MASSAS E RISOTO -

Pasta and Risotto

Ravioli, “Genovese”, abébora, queijo
Ravioli, “Genovese”, pumpkin, cheese (1,2,3,4,6,10,12)

Casaretti “Caccio & Pepe”, atum
Casaretti “Cacio & Pepe” style, tuna (1,2,4,6,7)

Linguini e batata

Linguini and potato (1,4,6,10)

Espaguete com frutos do mar
Spaghetti with seafood (1,4,6,7,8)

122

120

90

160

Risoto de tomate e limdo

Tomato and lemon risotto (1,10,12)

Risoto de camardo
Shrimp risotto (1,2,4,8)

Arroz “Mar & Montanha”
“Mar & Montanha” rice (1,4,6,8,10,12)

(Serve quatro pessoas | Serves four people)

85

138

90

85

125

90

150

750



- CIPRIANI'S MEMORIES -

CIPRIANY’S MEMORIES

Carpaccio de carne, cebola, pinoli 160 Fraldinha, aveld, gremolata de romé 150
Beef carpaccio, onion, pine nuts (1,2,3,4,10,12) Flank steak, hazelnut, pomegranate gremolata (1,2,3,4)

Risoto “Cacciatora”, funghi 150 Tiramist classico 65
Risotto “Cacciatora” style, funghi (2,10,12) Classic tiramissu (1,2,3,5,6)

- PRINCIPAIS -

Main Course

Salmdo grelhado, cuscuz e legumes 160 Cogumelos e batata doce W 135
Grilled salmon, couscous and vegetables (1,2,4,7,12) Mushrooms and sweet potato (1,3,5,10)

Pirarucu, arroz basmati com leite de coco, 160 Picadinho do Copa 145
agal, tucupi, castanha do Para Banana doré, batata palha, arroz, ovo frito,

. . . . p couve mineira
Pirarucu, basmati rice with coconut milk, “acai”,

“tucupi”, Brazil nuts (1,2,3,4,5,7,10) Copa’s casserole beef

Deep-fried banana, crispy potato straws, rice, fried egg,
Moqueca vegana com palmito pupunha 120 collard “mineira” style (1,2,4,5,6,10,12)
nabrasa ¥

Galeto ao molho barbecue, puré de batata 145

Vegan “moqueca” with grilled “pupunha” heart of

palm (1,4,8,10) e erva doce, vinagrete

Chicken with barbecue sauce, mashed potato with

Mil folhas de bacalhau 165 fennel, vinaigrette (1,2,3,4,9,10)

e R (A ARG Chateaubriand, batata rustica e molho 290
8 e . o Hollandese

IO G TSI ORI 160 Chateaubriand, rustic potatoes and Hollandese sauce (2,4,6)

Ribeye “milanese” style, fettuccine and saffron (Serve duas pessoas | Serves two people)

(1,2,3,4,5,6,7,8,10,11)

- NA BRASA -

Charcoal Grill

CADA ESCOLHA DE CORTE INCLUI'T1 MOLHO
For each protein, choose 1sauce

Ancho / Ribeye 175 Camardes VG / Shrimps VG (8) 225
Picanha / Sirloin 220 Polvo / Octopus (8) 195
Fraldinha / Flank steak 195 Peixe do dia / Catch of the day (7) 300

Serve 2 pessoas e inclui 2 acompanhamentos
Serves 2 people and includes 2 side dishes



- MOLHOS -

Sauces
Chimichurri Y7 / Chimichurri (3,4,5,10) Mostarda e mel / Mustard and honey (9)

Maionese de sriracha / Sriracha mayonnaise (4,6)  Barbecue/ Barbecue sauce (1,2,3,4,5)

Maionese de limdo / Lemon mayonnaise (4,6)

- ACOMPANHAMENTOS -

Sides
Legumes na Brasa 42 Puré de batata
Grilled vegetables Potato purée (2)
Farofa de ovos 42 Salada verde WJ
Brazilian “farofa” with eggs (1,4,6) Green salad
Arroz branco 42 Espaguete ao alho e éleo W
White rice (4) Garlic and oil spaghetti (1,4)
Arroz de brécolis 42 Risoto de limao
Broccolirice (4) Lemon risotto (1,4,10,12)

- SOBREMESAS -

Desserts
Rocambole diet de manga e gengibre 50 Cheesecake Romeu e Julieta
Diet mango and ginger roll cake (2,3,4,6) “Romeo and Juliet” cheesecake (1,2,3,4,5,6)
Milho e caramelo 60 Torta brownie de chocolate com cupuagu
Corn and caramel (1,2,3,4,5,6) e sorvete de tapioca
Chocolate brownie cake with “cupuagu”
Bolo de cenoura e chocolate vegano WJ 60 and cassava ice cream (1,2,3,4,6)

Vegan carrot and chocolate cake (1,3,4,5)

Pudim de leite, tuille de caramelo salgado
Meringata vegana de frutas 58 Milk pudding, salted caramel tuille (2,3,6)
vermelhas e amarelas YJ

Red berries and yellow fruits Frutas laminadas W

vegan meringata (3,4,5) Seasonal fresh fruits

Caju amigo 60 Sorvete e Sorbet
“Caju Amigo” (1,2,3,6) Ice cream and sorbet (1,2,3,4,5,6)

42

42

42

42

60

60

50

45

50



Certos pratos e bebidas podem conter um ou mais alérgenos conforme designado pela Legislagdo Brasileira: RDC 727/2022 ANVISA e Lei M 6.159 / 2017.
Certain dishes and beverages may contain one or more allergens as designated by Brazilian Legislation: RDC 727/2022 ANVISA and Lei M 6.159/2017.

OS ALERGENOS DESIGNADOS E OS PRODUTOS SAO:
THE DESIGNATED ALLERGENS AND PRODUCTS THERE OF ARE:

(1) Glaten / Gluten (2) Leite / Milk (3) Oleaginosas / Oilseeds (4) Soja / Soybean (5) Amendoim / Groundnuts
(6) Ovo / Egg (7) Peixe / Fish (8) Frutos do mar e derivados / Seafood and derivatives (9) Mostarda / Mustard
(10) Sulfitos / Sulfites (11) Gergelim / Sesame (12) Aipo / Celery (13) Tremogo / Lupin Bean (14) Latex Natural / Natural Latex

* Presente no trigo, centeio, cevada, aveia e suas estirpes hibridizadas.
Present in wheat, rye, barley, oats and hybrid varieties.
** Améndoas, avelds, castanha-de-caju, castanha-do-para, macadamia, nozes, pecds, pistache, pinoli.
Almond, hazelnut, Brazilian nuts, macadamia nuts, walnut, pecans, pistachio, pine nuts.

ALERGICOS: Informamos que ndo possuimos uma cozinha especifica para manipulagio de alimentos livres de alergénicos, portanto, nossos pratos
podem conter tragos dessas substancias. Caso possua algum tipo de restrigdo alimentar, favor informar ao gar¢om antes de realizar seu pedido.
Alergénicos declarados com base na RDC 727/2022 ANVISA e Lei M 6.159/2017.

ALLERGIC: The hotel does not have a specific kitchen to prepare ailergens free dishes, then, some dishes can contain traces of them. if you have food
restrictions, please, notify our staff before ordering or ask for further information. Allergens designated by Brazilian Legislation: RDC 727/2022
ANVISA and Lei M 6.159/2017.

Nossos restaurantes e bares oferecem produtos sazonais, e sempre que possivel, organicos (peixe, carne, legumes, laticinios, entre outros) que sdo,
na sua maioria, provenientes de fornecedores locais. Nos esforcamos e nos comprometemos em manter e nutrir comportamentos sustentaveis.
Our commitment toward sustainability is reflected in our product sourcing. Many of our products (including our fish, meats, produce, dairies) come

from local suppliers.

O nosso café e cha sdo ecologicamente certificados. Os nossos fornecedores assumem o compromisso em manter e nutrir comportamentos sustentaveis.
Our coffee and tea are green certified and come from fair trade partnerships.

Sera acrescido a todos os valores 10% referente a taxa de servigo. “Se beber, ndo dirija”.
A 10% service charge will be added to all prices. ”If you drink, do not drive”.
E proibida a venda, oferta, entrega e permissdo de consumo de bebida alcodlica, ainda que gratuitamente, aos menores de 18 (dezoito) anos.

Lei 6153 de 05 de janeiro de 2012 e artigo 243 da Lei Federal 8069 de 13 de julho de 1990. Fiscalizagdo Sanitaria do Municipio do Rio de Janeiro
- Tel.: 1746 - Comissdo de Defesa do Consumidor Tel: 0800 285 2121 - Procon - Tel: 151- Av. Rio Branco, 25 - Centro - Rio de Janeiro - RJ.



