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Entradas e Starters

Caldinho de Feijdo RS 15

Bean Soup

Caldinho de feijao com chips de
bacon, alho corado e salsinha.

Bean soup served with bacon,
garlic dried and parsley.

Canja de Galinha RS 19

Chicken Soup

Saborosa canjinha feita com tiras
de frango, arroz branco, juliana de
cenouras e salsinha picada.

Chichen soup with rice, slice of
chicken, julienne carrots and finely
chopped onion parsley.

Sopa de Legumes RS 18

Vegetable Soup

Legumes frescos selecionados da
estacao, cozidos em caldo e suavemente
temperados. Acompanha torradas.

Vegetable soup of the season cooked
in a sauce and lightly seasoned.
Comes with toast.

Saladas ¢ Salads

Salada De Lulas
Crocantes

Salad Crispy
Calamari Rings
Folhas da estacao cobertas com

aneis de lulas crocantes regados
ao molho de iogurte.

RS 31

Mixed greens salad covered with
crispy calamari rings in spicy powder
with yogurt sauce.

Salada Hanai (Vietna) RS 29

Honoi Salad (Vietnam)

Mix de folhas, pepino, manga, palmito,
tomate cereja e vinagrete de gengibre
e gergelim.

Mix greens, cucumber, mango,
heart of palm, tomato and ginger
and sesame vinaigrette.

Sanduiches ¢ Sandwiches

Sanduiche Carioca RS 35

Carioca Sandwich

Crocante pao francés recheado com
filé mignon, queijo abacaxi, acompanha
batatas fritas.

French bread, filet mignon, cheese,
pineapple and french fries.

Cheeseburguer RS 42

Pdo de hamburguer com filé mignon
moido, queijo, cebolas douradas com
batatas fritas ou salada verde.

Cheeseburguer comes with braised
onions and french fries or mixed greens.

Hamburguer RS 40

Fofinho pao de hamburguer, filé
mignon moido temperado com
cebolas douradas e ervas, servido
com batatas fritas crocantes.

Cuddly bread with filet mignon burguer
seasoned with sautéed onins and herbs.
Comes with crispy french fries.

Clube de Frango RS 29

Chicken Club

Tostadas fatias de pao de forma recheadas
com filé de frango temperado e desfiado,
qurijo, tomates e salada verde fresquinha.

Chicken club sandwich toast with
shredded chicken, cheese, tomato
and green salad.

Massas ¢ Noodles

Yakissoba de Frango (Japio) RS 45
Chicken Yakisoba (Japan)

Yakissoba de RS 47

Filé Mignon (Japso)
Filet Mignon
Yakisoba (Japan)

Espaghetti Pomodoro RS 32

e Basilico
Basil and Tomato
Spaghetti

O verdadeiro espaghetti ao molho
de toamte fresco e manjericao.

The real spaghetti with fresh tomato
sauce and basil.

Pratos Principais
Main Dishes

Filé Mignon

a Moda da Casa
Filet Mignon in
the House Style

Filé mignon ao vinho do porto.
Acompanha arroz de jasmim,
batatas fritas e salada verde mista.

Filet mignon with port wine sauce.
Comes with jasmin rice, french fries
and mixed greens salad.

Teppanyaki

Guarnicoes o Side

Molhos ¢ Sauces

Sobremesas ¢ Desserts

Creme Brullé de RS 18

Capim Limao
Lemongrass Creme Brule

Levissimo creme preparado
com um toque de capim limao.

Ultra-light brulle cream made
with a touch of lemongrass.

Sorvetes ¢ Ice Cream RS 17

Baunilha, pimenta, banana com canela,
manga com gengibre, mousse de
maracuja, chocolate com améndoas
ou flocos 2 bolas. Opcdes de calda:
chocolate ou frutas vermelhas.

Vanilla, pepper, banana with cinnamon,
mango with ginger, passion fruit mousse,
chocolate with almonds and flakes tasty
portion of your choice and a selection of
sauces: chocolate or red fruits.

Frutas da Estacdo RS 15
Fruits of the Season
Pudim de Tapioca RS 19

Tapioca Pudding

Delicioso pudim de tapioca, calda de coco
e sorvete de manga com gengibre.

Tasty tapioca pudding, coconut syrup and
mango and ginger ice cream.

Mousse de RS 18
Caipirinha de Lichia
Lychee Fruit Mousse

Levissima mousse de lichia com um
toque de cachaca e crumble de nozes.

Caipirinha lychee mousse made with a
touch of cachaca and walnuts crunchy:.

Opium Room Service



