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BRAZILIAN SAMOSAS EE=R @
12 units, beef and cheese brazilian samosas

FRENCH FRIES exmm & ®

CODFISH BALLS ez & @

6 units, lime and chilli sauce

CARPACCITO = - - .«
Small arugula salad, olive oil, mustard, lamon capers ari’st\rt
of toast

CHEF'S SALAD EII=N
Toast with herbs and buffalo mozzarella, tomato, japanese
cucumber and moroccan cuscuz

MEDITERRANEAN SALAD EiEH=R ®®

Mixed leaves, tomato, olives, eggs, herb vinaigrette, cappicola

ham and strips of toast
NOVOTEL SALAD En=m

Mixed Leaves and iceberg lettuce, arugula with eggs, ham, half

cured cheese, cherry tomatoes, heart of palm and mustard
vinaigrette

FILLET GRATIN r=x=n @@ ;
Filet mignon, grilled with a wine sauce and chives, gratln
potatoes, rlsonw tomato and heart palm

FILLET A PARMIGIANA u@ ®
Breaded filet, tomato sauce and oregano, rice and fries

R %

SOUTHEAST SPRING CHICKEN

mm® O @
1/2 boned and grilled spring chicken on bed of grits, fried

cassava and grilled okra

VEGAN mmmm ® : ¢ €
Grilled shitake mushrooms in soy sauce with julienne sautée
vegetables with rice vermicelli in sesame oil

MAIN
'\ COURSES

SALMON IN OYSTER GLAZE mmm ®

Grilled in oyster glaze, with spinach rice, candied tomatoes and

beetroot chips

FISH FILLET EX=R

CHICKEN FILLET Emmmm 500,

RUMP STEAK EI=N
GRILLED

OPTIONS

2 SIDE DISHES CHOICE:
Grilled vegetables, grilled heart of palm, potato puree, seven
grain rice and mixed salads.

CANJANIINE [ ¢
Shredded chicken cooked in vegetable stock with
lightly seasoned rice

CALDINHO DE MINAS_. )
Cream of cassava with shredded dried beef, coriander, olive oil
and curd cheese cubes

CREAM OF LEEK mmmmmm (p) 7

Cream of leek, potatoes and cream. (served cold)

e

CREAMS

AND
SOuUPS

ps
TOASTED HAM AND CHEESE SN

Loaf bread, ham and cheese

CLUB SANDWICH NN }
Grilled chicken on loaf bread, eggs, bacon, tomato, lettuce,
seasoned mayonnaise and fries

NOVOTEL BURGER EEII=N 0,0C
Steak hamburger in a sesame seed bun, cheese, eggs,
bacon, lettuce, tomato with a special sauce and fries

CHURRASQUINHO DE FILE MIGNON HIEIZE

Baby beef filet mignon, minas cheese, tomato, red onion in
Italian baguette and vinaigrette sauce

PENNE, FETTUCCINE OR SPAGHETTI
Y
with a sauce of your choice: Bolognese, 4 cheeses, pesto.

RONDELL! wmmmm ® @
Stuffed with ricotta and spinach with tomato sauce and basil

LASAGNAWITH BOLOGNESE SAUCE.

PORTUGUESA mmm ® ®

Mozzarella, ham, onion, bell peppers and red onion
MARGHERITA mmm ® ®
Mozzarella, sliced tomato, parmesan, basil

CALABRESE SAUSAGE mmm ® ®

Mozzarella, calabrese sausage, onion

VEGETARIAN mmmm @

Mozzarella, broccoli, heart of palm, bell peppers and red onion

TRIANGULO MINEIROC zmzm @ ®

Guava cream with cheese ice cream and a peanut candy cone

PEARS INWHITEWINE [EmE 5.
With grape ice cream, pistachio crumbs and the chef’s special
crunchy ingredient

PETIT GATEAU AND ICE CREAM EIEN @@ R%.

T ORI S % I et T Ol Vo L 5 £ SLICED FRUITS mmm
® ® ® ® ® @ 0 ,} PUDDINGEEmm ®
C&n“t:i;s walnuts  vegan gluten free c;{vut:.l:s vegetarian spicy In Balance 5;93:&?
WELCOME TO THE RESTAURANT
st i IT IS A GREAT PLEASURE FOR US TO WELCOME YOU
BREAKFAST .. Theconcept of our restaurant was developed through the suggestions of our customers
6am to 10am - andstudies of modern cuisine. Our mission is to present good foed, prepared in a simple
(Monday to Friday) © and consistent, offering pleasure to customers in a modern environment, where they
From 6am to 10:30 am have the feeling of freedom. We always strive to satisfy the customer by giving them
and Holidys) i the opportunity to eat whenever and wherever they want, whether in their apartment

“Verificar disponibilidade do hotel

or on the premises, arousing their interest through innovations and integrating the
NOVOTEL brand philosophy.



