RESTAURANTE

HERBS




Os pratos a seguir sdo servidos no almogo das 12h00 as 15h00 e no jantar da 19h00 as 23h00.

The dishes below are served in the lunch from 12:00pm to 03:00pm an in the dinner from 07:00pm to 11:00pm

Saladas| Salads

Salada mista Royal Tulip

R$ 29,00

Mix de folhas nobres, tomates, palmito, cenoura, queijo mussarela de bufala, castanhas do Para, molho de

iogurte natural e mostarda - Three kinds of green leaves with fresh tomatoes, carrots, heart of palm, buffalo

mozzarella, Brazilian nuts, mustard and yogurt sauce.

Saladagrega- Greek salad
Mix de folhas, hortela fresco, nozes, tomate, pepino, azeitonas, cebola roxa e molho pesto.
Green leaves, mintleaves, tomatoes, cucumber, olives, onions, nuts and pesto sauce.

Caesarsalad
Alface americana, parmesao, frango, aliche e croutons servido com o tradicional molho caesar
Iceberg lettuce, parmesan, chicken, alicce and croutons served with tradicional caesar sauce

Caesar salad com camarao

Alface americana, parmesao, camarao, aliche e croutons servido com o tradicional molho caesar
Iceberg lettuce, parmesan, shrimps, alicce and croutons served with tradicional caesar sauce

Acrescente um grelhado a sua salada
Add a grilled to your salad

Filé mignon|Tenderloin steak

Picanhal Special sirloin steak

Filé de salmaol Salmon filet
Filé tilapial White fish filet
Peito de frango | Chicken breast

Sopas | Soups

Servidos com queijo ralado, pao francés e torradas
Served with grated cheese, bread and toasts

Canja - Traditional Brazilian chicken soup
Arroz, cenoura, batata e frango desfiado
Rice, carrot, potatoes and chicken

Caldo de batatas, couve e alho poré com julienne de peito de pera defumado -
Potato soupwith kale, leek and smoked turkey breast

Creme de palmito - Heart of palm creamy soup

R$ 25,00

R$ 25,00

R$ 45,00

R$ 29,00
R$ 35,00
R$ 29,00
R$ 25,00
R$ 19,00

R$ 25,00

R$ 29,00

R$ 35,00



Massas e Risotos | Pasta and Risotos

Espaguete ao ragu de carne R$ 45,00
Spaghetti with beef and fresh tomatoes sauce

Penne salteado na manteiga com camaroes, tomates cerejae ervasfrescas - R$ 65,00
Sautéed penne with shrimps, tomatoes and fresh herbs

Canelonne de frango com cream cheese gratinado ao bechamel R$ 49,00
Chicken and cream cheese canelonne “Au Gratin”

Risoto de rabada, agriao e queijo coalho R$ 49,00
Oxtail, coalho cheese and watercress risotto

Risoto de cogumelos e aspargos frescos ao azeite trufado R$ 59,00
Fresh mushrooms and asparagus risotto with truffle oil

Peixel| Fish

Filé de salmao ao lemon pepper com torre de legumes grelhados R$ 55,00
(berinjela, abobrinha, cenoura e tomate)
Salmonfilletin lemon pepper sauce with grilled vegetables

Filé de pescada amarela com julienne de legumes ao pesto de castanhado Para - R$ 59,00
Grilled fish with sautéed vegetables in brazilian nuts pesto sauce

Duo deFilé de truta e Camarao ao molho de requeijao com puré de banana da terra ao leite de
coco e gengibre R$ 59,00
Grilled Trout filet and shrimps in cream cheese sauce, with mas hed brazialian banana
prepared with coconut milk and ginger.

Moqueca de bacalhau e camarao ao leite de coco com arroz cremoso com castanhas do Para e
bananadaterragrelhada R$ 85,00
Stewed cod fish and shrimps in coconut milk, served with brazilian nuts creamy rice and
grilled bananas




Frango| Chicken

Confitde Pato com quenelles de batatas e maca verde glaceadas R$ 55,00
Duck confit with potatoes and glazed green apple

Peito de frango grelhado com arroz sete cereais e juliennedelegumes - R$ 35,00
Grilled chicken with seven grains rice and sautéed vegetables

Peito de frango recheado com queijo provolone e mandioquinha R$ 39,00
salteada no creme de limao - Chicken breast stuffed with provolone cheese, served with
sautéed maniocin lemon creamy sauce

Frango a parmegiana com arroz e fritas R$ 39,00
Breaded chicken breast, with tomato sauce and mozzarella cheese, served with french fries
andrice

Carne | Meat

Tournedor de filé mignon ao funghi secchi com mini batatas salteadas - R$ 59,00
Tenderloin steak in funghi secchi sauce, served with sautéed potatoes

Escalopes de filé ao molho de trés mostardas e café com puré de batatas e brocolis

salteados R$ 59,00
Tenderloin steak in three mustards and coffee sauce, served with mashed potatoes and
sautéed brocolli

Picadinho de filé mignon a brasileira com batatas noisette e farofadeovos - R$ 49,00
Chopped beef in brazilian sauce served with noisette potatoes and manioc flour with eggs

Filé mignon a parmegiana com arroz e fritas R$ 55,00
Fried beef, with tomato sauce and mozzarella cheese, served with french fries andrice

Primerib suino ao melaco de engenho, palmito grelhado e puré de mandioquinha - R$ 59,00
Pork prime ribs with grilled palm heart and mas hed brazilian manioc

Guisado de cordeiro ao vinho tinto com risoto de acafrao da terra e pistaches - R$ 59,00
Stewed lambin red wine sauce, with brazilian saffron and pistachio

Picanha rustica ao azeite ao alho e especiarias com arroz ao brécolis e

farofade ovos R$ 75,00
Especial sirloin steak in garlic and spicies olive oil, served with brocolli rice and manioc
flour with eggs




Infantil | For Children

Filezinho de frango a milanesa - Breaded chicken fillet

Filezinho de frango acompanhado de arroz branco e puré de batatas ou batatas fritas
Breaded chicken with rice and mashed potatoes or french fries

Picadinho de filé mignon - Breaded beef

Picadinho de filé mignon com batata frita e arroz branco
Chopped beef with french fries and white rice

Espaguete ao molho pomodoro - Spaghetti with pomodoro sau

Sobremesas | Desserts

Frutas da estacao - Season fruits

Pudim de leite condensado - Milk pudding

Creme de papaya com cassis - Papaya cream

Mamao papaya com sorvete de creme e licor de cassis
Papaya cream with ice cream and cassis liquor

Pastel de doce de leite com canela e sorvete de tapioca

Dulce de leche pastry, with cinnamon and tapioca ice cream

R$ 25,00

R$ 39,00

R$ 25,00

R$ 14,00
R$ 16,00

R$ 19,00

R$ 19,00

Profiterolis recheados com sorvete de maracuja, calda de chocolate e pralliné de Castanha

do Para

R$ 19,00

Profiterolis with passion fruit ice cream, chocolate syrup and Brazilian nuts pralliné

Grand gateau de chocolate, com calda de frutas vermelhas e sorvete de creme - R$ 19,00

Chocolate fondant, with red fruits syrup and vanilla ice cream

Taca de sorvetes

Bowl of ice cream

R$ 14,00



BEBIDAS

Cafés e chas | Coffee and tea

Café expresso — Espresso coffee R$ 6,50
Cha - Tea R$ 7,00

Cervejas | beer
Cerveja - Beer R$ 12,00

Aguas, sucos e refrigerantes | Waters, juices and soda

Agua sem gas - Mineral water R$ 5,00
Agua com gas - Sparkling water R$ 5,00
Agua de coco - Coconut water R$ 8,00
Agua Perrier - Perrier water R$ 13,00
Refrigerantes - Soft Drink R$ 7.00
Schweppes - Soft Drink R$ 7,00
Suco natural - Juice R$ 7.00
Energético - Energetic drink R$ 19,00

Coquetéis | Cocktails

Caipirinha R$ 15,00
Caipiroska (Smirnoff) R$ 18,00
Caipirinha com cachaca especial R$ 18,00
Caipisake R$ 26,00
Caipiroska (Stolichnaya / Absolut / Wyborowa / Smirnoff black) R$ 26,00
Coquetel de frutas R$ 16,00
Dry martini R$ 15,00
Blood mary R$ 18,00
Mojito R$ 18,00
Marguerita R$ 18,00
Gin tbénica (gin gordon's) R$ 18,00

Bourbon | Tenessee

Jim Bean R$ 21,00
Jack Daniels R$ 23,00




Whisky 8 anos | Whisky 8 years

Red Label R$ 18,00

Whisky 12 anos | Whisky 12 years

Black label R$ 23,00
Chivas R$ 23,00
Old Parr R$ 23,00

Whiskys especiais | Special whisky

Ballantine's 17 anos R$ 36,00
J&B 15 anos R$ 36,00
Dimple 15 anos R$ 36,00
Buchanan's 18 anos R$ 65,00
Gold Label R$ 52,00
Swing R$ 52,00
Blue Label R$ 95,00
Cognac

Hennessy v.s.o0.p R$ 35,00
Hennessy x.o R$ 75,00

Cachacas - Brazilian Spirit

Seleta R$ 9,00
Sagatiba R$ 9,00
Boazinha R$ 15,00
Anisio Santiago R$ 65,00

Licores - Liqueurs

Licor 43 R$ 18,00
Cointreau R$ 18,00
Amarula R$ 18,00
Bols Triple Sec R$ 18,00

Fragelico R$ 18,00






