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APERITIVOS & ENTRADAS

CHARCUTARIA
Paté de figado de galinha R$ 20
Cecina Wagyu R$ 42

PEIXES CRUS E CURTIDOS
Conferir disponibilidade

Manjuba R$ 34
Hering R$ 34
PRATO MISTO R$ 49

Salada de ovos, salada de pepino,
babaganush, coalhada e azeitonas

LOX & BAGEL R$ 79
Aberto ou fechado

Salmio defumado, tomate, cebola-
roxa, alcaparras e cream cheese

HUMMUS R$ 39
Picles, azeitonas, berinjela assada,
azeite, cebola-roxa e ervas frescas

TARTARE DE CORDEIRO R$ 79

KIBE CRU DE ATUM R$ 79
Coalhada, cebolas tostadas,
hortela e sumac

LATKES R$ 42
“Panquecas” de batata,
puré de maca e creme fresco

ALCACHOFRAS A JUDEIA R$ 5%
Alcachofras empanadas, aioli de
anchovas, pecorino, liméao e hortela

KREPALACH R$ 42
Massa fina recheada com
pato e consommé de aves

VARENIKES R$ 52
De batata com cebola,
schmaltz e jus de aves

MATZO BALL R$ 36
Caldo de galinha caipira e kneidalach
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CAESAR TRADICIONAL R$ 55
Com frango R$ 65

SALADA DE ATUM R$ 76
Lombo de atum selado, queijo
boursin, tomate, meldo,

| vinagrete de roma

1.DEL}

“Combinando receitas
classicas da Europa
Oriental com uma jovem
perspectiva paulistana, para
criar deliciosos pratos que
deixariam nossas

avos orgulhosas.”

RESTAU RANTE

& DELICATESSEN

SANDUICHES

Todos os sanduiches acompanham fritas e picles

CHEESEBURGER “Z DELI” |

Hamburguer 200g, american cheese ou roquefort e cebola

WAGYU PASTRAMI | Coleslaw, Swiss e mostarda

CLUB | Peito de peru, salada de ovos, alface,

tomate, cebola-roxa e maionese

FRENCH DIP | Bife de ancho cortado fino, Swiss e jus

PRATOS PRINCIPAIS

BIFE DE CHORIZO | R$ 135
Fritas e espinafre & moda.
Escolha o molho:
Bernaise
ou Maitre d’butter

FILE MIGNON | R$ 12%
Fritas e espinafre.
Escolha o molho:

Au Poivre, Diana, Roquefort
ou Mostarda

PEIXE DO DIA | R$ 119
Acompanha uma guarnicdo™

CANELONES DE RICOTA
COM ESPINAFRE | R$ 79
Molho de tomate,
parmeséo e pao ralado
com gremolata

R$ 79
R$ 102

FARFEL CALDOSO
COM PATO| R$ 109
Massa cozida no jus de aves,
cogumelo e confit de pato

SCHNITZEL | R$ 106
Bife de chorizo
Acompanha uma guarnicdo™

R$ 89
R$ 102

= PARA 2 <+

PRIME RIB | R$ 289
700g au jus, tutano, espinafre
e batatas a la créeme

1/2 FRANGO
ASSADO | R$ 99
Ervas frescas, azeitonas,
alcaparras, laranja e jus de aves
Acompanha uma guarnicdo™

*GUARNICOES:

SALADA DE TOMATES R$ 24 | LEGUMES NA BRASA R$ 22
SALADA VERDE R$ 24 | BATATAS A LA CREME R$ 22
FRITAS R$ 24 | ESPINAFRE A MODA R$ 22
PURE DE BATATA R$ 24
SOBREMESAS
CHEESECAKE® | R$ 42 MERENGADA

Torta de queijo,
calda de mirtilo e nata

PROFITEROLES | R$ %2
Choux, sorvete de nata
e calda de chocolate

BOLO GREGO | R$ 39
Laranja, d4gua de rosas e nata

PARA 2 | R$ 47
Morangos frescos, suspiro,
chantilly de nata
e calda de morango

SORVETE OU SORBET
DO DIA | R$ 29

SUNDAE DO DIA | R$ 42

ALERGICOS: PODE CONTER TRIGO, OLEAGINOSAS, SOJA, LEITE E LATEX NATURAL

COQUETEIS AUTORAIS

COQUETEIS CLASSICOS

Uma carta de duplas, de casamentos criativos
entre ingredientes que se complementam,

por afinidade ou por contraste. Na primeira
linha, os dois protagonistas mais evidentes;
abaixo deles, os coadjuvantes que sustentam
o par. Escolha suas armas.

— ] MACA VERDE + COENTRO  R$ 41
: 2| Gin Tanqueray London Dry,

Blanc Vermouth, Jerez Fino

Perfil: fresco, herbdceo, bolhas

. -.-| GRAPEFRUIT + APEROL R$ 41
.+ Tequila, Campari, Club Soda
Perfil: citrico, levemente amargo, bolhas

AMORA + YUZU R$ 41
@ Bourbon Whiskey, Cacau,
Pimenta-do-Reino
Perfil: frutado, citrico, elétrico

KIWI + SALSAO R$ 41
E Tanqueray Gin,

Dry Vermouth, Sal

Perfil: licoroso, herbdceo, frutado

] HORTELA + AMARO R$ 39
Vermouth Rosso, Dry Vermouth,

Bitter de Laranja, Limao-Siciliano
Perfil: amargo, mentolado, bolhas

UVA + FOLHA DE FIGO R$ 47
Jerez Oloroso, Vinho Madeira,
Vermouth Rouge

Perfil: austero, vinico, elegante

SOFTS

5~ AGUA DA CASA CORTESIA
AGUA COM GAS R$ 10
ACQUA PANNA R$ 29
SAN PELLEGRINO R$ 29
COCA-COLA (NORMAL E ZERO) R$ 11
GUARANA (NORMAL E ZERO) R$ 11
SCHWEPPES TONICA (NORMALEZERO)  R¢ {1
SCHWEPPES CLUB SODA R$ 11
SUCO DE LARANJA R$ 18
SUCO DE TOMATE R$ 20
GINGER HONEY SODA R$ 20
MATE E BOLHAS R$ 20
CAFE R$ 10
MACCHIATO R$ 11
CAPPUCCINO R$ 15

J

Pilares da coquetelaria mundial, mais antigos
ou mais recentes, mas sempre cldssicos. Tragos
seguros para qualquer momento. Escolhemos

estes nove, mas fazemos dezenas de outros.
Pergunte ao bartender!

DRY MARTINI R$ 41
Gin, Dry Vermouth, Azeitona

Perfil: encorpado, seco, limpo

FITZGERALD R$ 41
Gin, Angostura Bitter, Limao-Siciliano

Perfil: fresco, citrico, levemente amargo

PENICILLIN R$ 41
Whisky Single Malt, Limao-Siciliano,
Gengibre, Mel

Perfil: citrico, levemente defumado,
elétrico

PAPER PLANE R$ 41
Bourbon Whiskey, Aperol,
Amaro, Limao-Siciliano

Perfil: citrico, levemente amargo,
adocicado

HANKY PANKY R$ 41
Gin, Vermouth Rosso, Fernet Branca
Perfil: encorpado, mentolado, austero

BAMBOO R$ 41
Jerez Fino, Dry Vermouth, Bitters
Perfil: vinico, delicado, mineral
E BEE’S KNEES R$ 41

Gin, Lim3o-Siciliano, Mel
Perfil: fresco, citrico, adocicado

NEGRONI R$ 41
Gin, Vermouth Rosso, Campari

Perfil: encorpado, amargo

OLD FASHIONED R$ 41
Bourbon Whiskey, Bitters, Acticar
Perfil: encorpado, adocicado, austero

CERVEJAS

HEINEKEN | R$ 19
BROOKLYN IPA | R$ 27
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APPETIZERS

CHARCUTERIE
Chicken liver paté R$ 20
Wagyu Cecina R$ 42
. RAW AND CURED FISH
Check availability .
- Anchoviella R$ 34
Hering R$ 34
MIXED PLATE R$ 49

Egg salad, cucumber salad, baba
ganoush, curd and olives

LOX & BAGEL

Open or closed

Smoked salmon, tomato, red
onions, capers and cream cheese

HUMMUS R$ 39
Pickles, olives, roasted eggplant,
olive 0il, red onions and fresh herbs

R$ 79

LAMB TARTARE R$ 79
RAW TUNA KIBBEH R$ 79
Curd, roasted onions,

mint and sumac

LATKES R$ 42

Potato “pancakes,
and fresh cream

JUDEAN-STYLE

ARTICHOKES R$ 54
Breaded artichokes, anchovy aioli,
pecorino, lime and mint,

KREPALACH
Thin pastry stuffed with duck
and poultry consommé

VARENIKES‘
Potato with onion, schmaltz
and poultry jus

MATZO-BALL
'Free-range chicken broth -
and kneidlach

‘ P ¢
lalacts.

TRADITIONAL CAESAR R$ 55

With chicken R$ 65

TUNA SALAD R$ 76
'l Seared tuna loin, boursin cheese,
tomatoes, melon,_p'om(_egranate

‘\Vinaigre’tte 5

’T applé ptirée ‘

- R$ 52

R$ 36

R$ 424
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RESTAURANTE

& DELICATESSEN

“Combining classic Eastern
European recipes with a
fresh Paulistan perspective
to create flavorsome dishes
that would make our
grandmothers proud.”

SANDWICHES

All sandwiches come with fries and pickles

iy DE_LI" CHEESEBURGER |
Burger 200g, american cheese or Roquefort and onion

. WAGYU PASTRAMI | Coleslaw, Swiss cheese and mustard

CLUB SANDWICH | Turkey breast, egg salad, lettuce
tomato, red onions and mayonnaise

FRENCH DIP | Thinly sliced ancho (rib eye) steak,

Swiss cheese and jus

MAIN COURSE

NY STRIP STEAK | R$ 135
Spinach a la mode and fries.

Bernaise or Maitre d’butter

TENDERLOIN | R$ 12%

Au Poivre, Diana Roquefort

FISH OF THE DAY | R$ 119

RICOTTA AND SPINACH
CANNELLONIS | R$ 79

Parmesan and breadcrumb

Choose your sauce:

Spinach and fries.
Choose your sauce:

'SOUPY FARFEL

WITH DUCKI R§ 109
Pasta cooked in jus of poultry,
mushroom and duck confit

SCHNITZEL | R$‘106 ,
Chorizo steak. Pick a side™

R$ 89
R$ 102

"R$ 79

- R$ 102

or Mustard

s

Pick a side™

. Tomato sauce,

with gremolata

&= FOR TWO <+

PRIME RIB | R$ 289

700g au jus, marrow, spinach
and potatoes a la creme -

¢

1/2 ROASTED
CHICKEN | R$ 99

Fresh herbs, olives, capers,
orange and poultry jus

Pick a side™
*SIDES: |
"TOMATO SALAD R$ 24 | GRILLED VEGETABLES R$ 24
GREEN SALAD _ R$ 24 | POTATOES A LA CREME R$ 22
FRIES AT R$ 24 | SPINACH A'LA MODE R$ 24
'MASHED POTATOES R$ 24 :

CHEESECAKE® | R$ 42
_.Cheese pie, blueberry sauce

PROFITEROLES | R$ 42
Choux, vanilla ice cream

'GREEK CAKE | R$ 39
Orange, rose water and cream

and cream

and chocolate sauce

“MERENGADA”.

FOR TWO | R$ 47
Fresh strawberrjes,

and strawberry sauce

meringues, whipped cream

ICE CREAM OR.SORBET

OF THE DAY | R$ 29

SUNDAE OF THE DAY | R$ 42

,FOO‘D ALLERGENS: MAY CONTAIN WHEAT, OILSEEDS; SOY, MILK AND NATURAL LATEX

<= MINT + AMARO

SIGNATURE COCKTAILS

CLASSIC COCKTAILS

A menu-of pairs, of ¢reative combinations

of ingredients that complement each other,
whether by affinity or contrast. On the first line,
the two most obvious protagonists; below them,
their adjutants who support the pair.

Choose your weapons.

R ‘ GREEN:-APPLE + CORIANDER RS$ %1
i :+:| Gin Tanqueray London Dry, '

-4 . Blanc Vermouth, Jerez Fino
Profile: fresh, herbaceous, bubbly
. -.+| GRAPEFRUIT + APEROL - R$ 41
~."+ Tequila, Campari, Club Soda

A Profile: citrusy, slightly bitter, bubbly

‘== BLACKBERRY + YUZU R$ 41
Bourbon, Cocoa, Black Pepper
Profile: fruity, cztrusy, electrzc

KIWI + CELERY
E Tanqueray Gin,

Dry Vermouth, Salt

Profile: thuorous herbaceous fruity -

R$ 39

| Vermouth Rosso, Dry Vermouth,
Orange Bitters, Lemon

DRY MARTINI
A Gin, Dry Vermouth, Olive
s Profile: full-bodied, dry, clean
| FITZGERALD j
. Gin, Angostura Bitfer, Lemon

; PENICILLIN j
' Single-Malt Whisky, Lemon,

R$ 41

Profile: bitter, minty, bubbly

GRAPE + FIG LEAF

@loroso Sherry, Madeira Wine,

Vermouth Rouge

Prolee austere, vinous, elegant

SOFTS
=5~ COURTESY WATER :
SPARKLING WATER R$-10
ACQUA PANNA R$ 29
SAN PELLEGRINO R$ 29
COCA- COLA (REGULAR AND ZERO) R$ 11 q
,GUARANA (REGULAR AND ZERO] 3 R$ 1001
SCHWERPES TEONIC (RECUANANDZERO) | RG] 1
SCHWEPPES CLUB SODA R$ 11
ORANGE JUICE R$ 18
TOMATO JUICE R$ 20
GINGER HONEY SODA. R$ 20
MATE BUBBLE TEA R$ 20
COFFEE R$ 10
. | MACCHIATO R$ 11
{ CAPPUCCINO- R$ 15

R$ 47

Pillars of worldwide cocktazl—makmg,

old or recent, but always classic. Trusty drinks
for all times. We chose these nine, but we make
dozens of others. Ask the bartender!

R$ 41
R$ 41
Profile: fresh, citrusy, slightly bitter:

R$ 41

Ginger, Honey
Proﬁle cztrusy, slightly smoked electrzc

PAPER PLANE ' R$ 41
; . Bourbon, Aperol, Amaro, Lemon

Profile: citrusy; sweet, slightly bitter

-R$ 41
Gin, Vermouth Rosso, Fernet Branca
Profile: full—bodzed mentol austere

BAMBOO R$ 41
:i Jerez Fino, Dry Vermouth, Bitters-

HANKY PANKY

Prolee vinous; delicate, mineral

BEE’S KNEES
Gin, Lemon, Honey
Prof?le fresh cztrusy, sweet

R$ 41

NEGRONI R$ 41
Gin, Vermouth Rosso, Campari \
Profile: full-bodied, bitter

OLD FASHIONED R$ 41

Bourbon, Bitters, Sugar
Profile: full-bodied, sweet, austere '

BEERS

" HEINEKEN | R$ 19
BROOKLYN IPA | R$ 27



