
Brunch JNcQUOI Club

CLUB BRUNCH
85

CRIANÇAS DOS 6 AOS 12 ANOS

CHILDREN AGED 6 TO 12 YEARS OLD

39
CORTESIA: CRIANÇAS ATÉ AOS 6 ANOS

COURTESY: CHILDREN UP TO 6 YEARS OLD

DRINKS PACKAGES

STANDARD 35
VINHO BRANCO & TINTO JNCQUOI E ESPUMANTE

JNCQUOI RED & WHITE WINE AND SPARKLING WINE

DELUXE 50
BLOODY MARY, MIMOSA, MOSCOW MULE, MOJITO, 
VINHO BRANCO & TINTO JNCQUOI E ESPUMANTE

BLOODY MARY, MIMOSA, MOSCOW MULE, MOJITO, 
JNCQUOI RED & WHITE WINE AND SPARKLING WINE

DOM PÉRIGNON CLUB BRUNCH 350
WITH FREE-FLOW DOM PÉRIGNON

SELEÇÃO DE BEBIDAS
BEVERAGE SELECTION

SUMOS NATURAIS
NATURAL JUICES

LARANJA, ANANÁS COM HORTELÃ, DETOX DO DIA

ORANGE, PINEAPPLE WITH MINT, DETOX OF THE DAY

BEBIDAS QUENTES
HOT BEVERAGES

CAFÉ, CHÁ, CAPPUCCINO E CHOCOLATE QUENTE VALHRONA

COFFEE, TEA, CAPPUCCINO, VALRHONA HOT CHOCOLATE

MENU
CLUB BRUNCH 



COUVERT
PÃO, PASTELARIA DIVERSA, MANTEIGA E COMPOTAS

BREAD, VIENNOISERIES, BUTTER AND JAMS

FIAMBRE TRADICIONAL DE PERÚ, MORTADELA, PRESUNTO

 E ASPIC DE PORCO

TRADITIONAL TURKEY HAM, MORTADELLA, SMOKED 

HAM AND PORK ASPIC

SALMÃO FUMADO COM CRÈME FRAÎCHE

SMOKED SALMON WITH CRÈME FRAÎCHE

SELEÇÃO DE QUEIJOS

CHEESE BOARD

SELEÇÃO DE OVOS
EGG SELECTION

OVOS FRITOS, MEXIDOS OU ESCALFADOS
FRIED, SCRAMBLED OR POACHED EGGS

OMELETE COM QUEIJO OU FIAMBRE OU COGUMELOS 
OU TOMATE OU CEBOLA

OMELETTE WITH CHEESE OR HAM OR MUSHROOMS 

OR TOMATO OR ONION

OVOS BENEDICT CLÁSSICOS OU COM SALMÃO
CLASSIC EGGS BENEDICT OR WITH SALMON

OVOS FLORENTINE
EGGS FLORENTINE

OVOS ROTOS
FRIED EGGS WITH FRENCH FRIES AND SMOKED HAM

ACOMPANHAMENTOS
SIDES

BATATA FRITA SIMPLES OU COM PARMESÃO, BACON, COGUMELOS, 
SALSICHAS NUREMBERG E ESPINAFRES SALTEADOS

SIMPLE FRENCH FRIES OR WITH PARMESAN, BACON, MUSHROOMS, 
NUREMBERG SAUSAGES AND SAUTÉED SPINACH 



ENTRADAS
STARTERS

CREME DE LEGUMES
VEGETABLE CREAM SOUP

ESPARGOS VERDES GRELHADOS, STRACCIATELLA FUMADA E PINHÕES
GRILLED GREEN ASPARAGUS, SMOKED STRACCIATELLA AND PINE NUTS

SALMÃO FUMADO COM WAFFLE OU ABACATE
SMOKED SALMON WITH WAFFLE OR AVOCADO

OSTRAS COM VINAGRE E CHALOTA
OYSTERS WITH VINEGAR AND SHALLOT

CEVICHE DE PARGO DOS AÇORES
AZORES SNAPPER CEVICHE

COCKTAIL DE CAMARÃO COM ABACATE
SHRIMP COCKTAIL WITH AVOCADO

SALADA CAESAR DE FRANGO OU CAMARÃO
CHICKEN OR SHRIMP CAESAR SALAD

PRATO PRINCIPAL
MAIN COURSE

VITELA MILANESA COM RÚCULA E PARMESÃO
MILANESE VEAL WITH ARUGULA AND PARMESAN

ARROZ DE LAVAGANTE
LOBSTER RICE

AÇORDA DE CAMARÃO
SHRIMP “AÇORDA”

VITELA ASSADA NO FORNO
ROASTED VEAL

PATANISCAS DE BACALHAU COM ARROZ DE FEIJÃO
CODFISH “PATANISCAS” WITH BEANS RICE

ROSBIFE À INGLESA COM BATATA FRITA E OVO ESTRELADO
ENGLISH STYLE ROSBIFE WITH FRENCH FRIES AND FRIED EGG



SOBREMESAS 
DESSERTS

CRÊPE SUZETTE

PANQUECAS / WAFFLE*
PANCAKES / WAFFLE*

FRUTA AO NATURAL
FRESH FRUIT

*SERVIDO COM XAROPE DE ÁCER, NUTELLA, CHANTILLY, 
GELADO OU FRUTA AO NATURAL

*SERVED WITH MAPLE SYRUP, NUTELLA, WHIPPED CREAM,

 ICE CREAM OR FRESH FRUIT

ESPECIAIS À LA CARTE
À LA CARTE SPECIALS

OVOS BENEDICT COM TRUFA
EGGS BENEDICT WITH TRUFFLE

70

OVOS MEXIDOS COM TRUFA
SCRAMBLED EGGS WITH TRUFFLE

70

OVOS MEXIDOS COM CAVIAR
SCRAMBLED EGGS WITH CAVIAR

70

ROYAL DE MARISCO COM LAVAGANTE, OSTRAS, PATA DE 
CARANGUEJO E GAMBAS

SEAFOOD ROYAL WITH LOBSTER, OYSTERS, 
CRAB LEGS AND PRAWNS

18


