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BRASSERIE

“It don’t mean a thing,
if it ain’t got that swing”

Duke Ellington

O COUVERT

Todos os nossos paes sao assados diariamente na LE|AZZ BOULANGERIE
All breads are baked daily at Le Jazz Boulangerie

Pies de fermentacido natural, manteiga com flor de sal
e raspas de limio siciliano, e tapenade de azeitonas.
Por pessoa (opcional) R$ 18,50

Natural fermentation bread, butter with fleur de sel and Sicilian lemon zest,

and olive tapenade. Per person (optional)

OS APERITIVOS
THE APPETIZERS
Croquetas de Chorizo Espanhol (6 unidades) ... R$ 39.50

Spanish Chorizo Croquettes (6 units)

NOUVEAU Paté de Foie de Volaille R$ 42,00
Paré de figado de frango, servido com redug¢io de balsamico,
nozes-pecds agridoces, ciboulette e torrada

Chiicken liver pdté, served with balsamic reduction, sweet-and-sour pecans,

chitves and toast

Camembert Empanadoe R$ 69,00
Servido quente com mel, pimenta-do-reino, tomilfio e torrada
Breaded Camembert. Served fiot with foney, black pepper, thyme and toas (vegetarian)

Prato Mediterrianeo R$ 74,00
Atum confitado, barigoule de alcachofra, tapenade de azeitonas,
queijo de cabra, caviar de berinjela, tomate assado e torrada

Mediterranean Plate. Confit tuna, artichioke barigoule, olive tapenade,

goat chieese, eggplant caviar, roasted tomato and toast

Moules et Frites 2R$ 56,50 "™ RS$ 92.50
Mexillioes frescos com um leve toque de curry, creme e batatas fritas
(preparo de 10 a 15 minutos)

Fresh mussels, creamy sauce with a hint of curry.

Served with French fries (10 to 15 minutes time)

(De quinta a domingo | Thursday to sunday)

AS ENTRADAS
THE STARTERS

Sopa de Cebola RS 53,00
Gratinada com queijo gruyére e pio de fermenta¢ao natural
Gratin with Gruyere cheese and natural fermentation bread

Beterraba Assada® RS 56.50
Com balsimico, queijo de cabra, salada de ervas e améndoas laminadas
Roasted Beet. With balsamic vinegar, goat chieese, fierbs and sliced almonds (vegetarian)

Terrine de Campagne com Pistache R$ 57,00
Acompanha picles, salada mizuna, cebola caramelizada no vinho tinto

e torrada. Terrine de Campagne with Pistachios.

Served with pickles, mizuna salad, onions caramelized in red wine, and toast

NOUVEAU Barigoule de Alcachofra0 RS 58,00
Fundo de alcachiofra cozido lentamente ao modo provengal,

com quez’jo tulfia. Artichoke Barigoule. Provengal style slow-cooked artichioke
fiearts, with tulfia chieese (vegetarian)

Ovo Mollet RS 62,00
Ovo caipira poché, empanado e frito com sauté de cogumelos,

azeite de trufas e crocante de presunto cru. Acompanfia torrada

Mollet Egg. Poactied free-range egg, breaded and fried with mushrooms sauté,
truffle olive oil and crispy prosciutto. Served with toast

NOUVEAU Boudin Noir aux Pommes R$ 72,00
Embutido “morcilla” artesanal servida com puré de ma¢d-verde,

mix de folfias e flor de sal. Artisanal blood sausage served with green apple
puree, mixed greens, and fleur de sel

Calamar a la Carbonara R$ 73.50
Lula gratinada com creme de leite, gema de ovo caipira,

parmesdo e crocante de presunto cru. Acompanfa torrada

Calamari Carbonara. Squid gratin with whipped cream, free-range egg yolk,
parmesan chieese and crunchy little pieces of prosciutto. Served with toast

Escargots (6 unidades) RS 78,00
Com manteiga de alkio e salsinfia. With garlic & parsley butrer (6 units)

AS SALADAS

THE SALADS
Salade Falafel du Marais® RS 62,00
Mix de folhias com molhio takine, tomate, pepino, cebola-roxa e ervas.
Servida com bolinfios de grao-de-bico e gergelim
Mixed greens with tahini sauce, tomato, cucumber, red onion and fierbs.

Served with chickpea and sesame dumplings (vegan)

Salade au Poulet Grillé R$ 80.50
Mix de folhias com frango grelfiado, vagem, barigoule de alcackiofra,

queijo tulhia e vinagrete de mostarda Dijon

Grilled Chicken Salad. Mixed greens with grilled chicken, green beans,
artichiokes barigoule, grated tulfia chieese and Dijon vinaigrette

Nicoise "2R$ 54,00 ™RS$ 80,00
Cldssica mediterrinea: mix de Jolhas, atum confitado,

barigoule de alcachofra, batatas bolinkia cozidas, vagem francesa,

tomates sweet grape, azeitonas pretas, ovo caipira e aliche

Mediterranean classic: mixed greens, confit tuna, artichoke barigoule, baby potatoes,
French green beans, sweet grape tomatoes, black olives, free-range egg, and ancfiovy

Chévre Chaud® RS 57,00 " RS 84,00
Mix de folhas, queijo de cabra gratinado, nozes-pecas agridoces,

aspargos, mag¢d-verde e vinagrete de mostarda Dijon com mel

Mixed greens, gratinated goat chieese, sweet-and-sour pecans, asparagus,

green apple, and Dijon mustard Foney vinaigrette (vegetarian)

&=~ 0S OVOS E FRANGOS USADOS EM NOSSAS RECEITAS SAO ORGANICOS
WE SERVE ORGANIC EGGS AND CHICKEN

AS TORTAS & AS OMELETES
THE QUICHES & THE OMELETTES

Quiche do Dia. Acompanfia salada verde & Veja a lousa........ R$ 60,50
Quiche of the Day. Served with green salad. See the menu board

Omelete Composée RS 67.50
Feita com ovo caipira. Até 3 ingredientes: queijo gruyere,

queijo de cabra, salmdo defumado, presunto cru, cogumelos, espinafre,
tomate e ervas. Acompanhia salada verde e/ou batatas fritas

Omelette Composée. Prepared with free-range eggs. Choose 3 of the fillings:
gruyére cheese, goat chieese, smoked salmon, prosciutto, mushrooms, spinact,

tomato and fierbs. With green salad and/or Frenck fries

OS SANDUICHES
THE SANDWICHES

Cachorro-Quente RS 52,00
Salsicha Frankfurt gratinada com gruyeére no pao briocke, com mostarda
Dijon temperada com picles. Acompanfia batatas fritas e salada verde
Hot-Dog. Frankfurt sausage with gratin Gruyére on a briocke bun, with Dijon
mustard seasoned with pickles. Served with French fries and green salad

Croque Monsieur (ou Croque Madame + R$ 4,00) R$ 61,00
Misto-quente gratinado com molfio béchamel e queijo gruyére

(0 Crogque Madame leva um ovo caipira frito). Acompanha salada verde
Grilled fam and chieese sandwich with bechamel sauce and gruyére chieese

(the Madame version is topped with a free-range fried egg). With green salad

JAZZBURGER RS 68.00

Hambirguer alto com queijo cheddar e fatias de bacon.
Acompanha salada verde, picles e batatas fritas
Thick burger with cheddar chieese and bacon slices.

Served with green salad, pickles, and French fries

Club Sandwich de Salmio R$ 76,00
Fatias de salmao defumado, alface, tomate, cebola-roxa, cenoura ralada,
pepino, cream cheese e dill no pao preto

Salmon Club Sandwich. Smoked salmon slices, lettuce, romato, red onions,

grated carrot, cucumber, cream chieese and dill in brown bread

OS PRATOS
THE MAIN COURSES
Steak Tartare 2R$ 60,50 "™ R$ 88,00

Carne crua bem temperada. Acompanfia salada verde e batatas fritas

Raw meat, well seasoned. Served with green salad and French fries

Tartare de Atum "2R$ 74,00 "™ RS$ 98,00
Servido com avocado, vinagrete de mostarda Dijon e salada verde
Tuna Tartare. Served with avocado, Dijon mustard vinaigrette and green salad

Langue a la Moutarde R$ 77.00
Lingua crocante ao molfio de mostarda, com mix de vegetais
e puré de batatas

Tongue with Mustard. Crunchy beef tongue with mustard sauce,
vegetable medley and mashed potatoes

Beeuf Bourguignon RS 96,00
Suculentos pedagos de carne bovina, braseados com vinfo tinto,
cogumelos, bacon e legumes glaceados. Acompanha puré de batatas

Juicy pieces of beef braised with red wine, mushrooms,
bacon and glazed vegetables. Served with masked potatoes

Filets Mignon RG 1o1,00 By BeelAnsusRG 105,00
Filet de aproximadamente 220g grelfiado com molfio @ sua escolfia e
espinafre refogado. Acompanha batatas fritas ou puré de batatas.
Approximately 220g grilled filet with sauce of your choice and sauteed spinach.
With French fries or mashed potatoes

Moutarde. Clissico molhio de mostarda Dijon

Classic Dijon mustard sauce

Poivre. Molfio com muita pimenta-do-reino fresca
Sauce with fresh black pepper

Béarnaise. 7Tradicional molfo da regido de Béarn,
com base de manteiga C/arzfz'c'aa’a e gema
Traditional sauce from the Béarn region,

based on clarified butter and egg yolk

L’Entrecote R$ 123,00
Steak de aproximadamente 2509 grelfiado com molfio secreto ou béarnaise.
Acompanta batatas fritas e salada verde.

Recomendamos de ao ponto para malpassado

Approximately 2509 grilled steak with secret or béarnaise sauce.

Served with French fries and green salad. Best from medium to rare

Con(it de Pato R$ 92.00
Servido crocante, com batatas salteadas a provengal e alkio-poro.
Acompanha salada mizuna e mostarda Dijon

Duck Confit. Crispy duck leg with provengal-style sauteed potatoes and leeks.

Served with mizuna salad and Dijon mustard

Magret de Canard R$ 120,00
Peito de pato grelhiado malpassado, servido com molfio balsimico.
Acompanha puré de batatas, maca salteada e espinafre refogado

Grilled duck breast (medium-rare) with balsamic sauce.

Served with mashed potatoes, sauteed apple, and spinach.

Brandade de Bacalhau R$ 73.50
Gratinada com crosta de pao. Acompanha salada verde
Cod Brandade. Gratin with bread crust. Served with green salad

Peixe do Dia m& Veja a lousa RS 101,50
Grelhado, servido com mix de legumes e tomate assado.
Acompanhia vinagrete de alcaparras, tomate e azeitonas

Fish of the Day. See the menu board. Grilled, served with vegetable medley

and roasted tomato. Comes with caper, tomato, and olive vinaigrette.

Polvo a la Plancha RS 127,00
Servido com molkio romesco, batatas salteadas a provengal, brocolis e vagem
Grilled Octopus. Served with romesco sauce, provengal potatoes,

broceoli, and green beans

Falafel du Marais© RS$ 74.50
Tipico prato do bairro judaico de Paris. Bolinfios de grao-de-bico,

Javas e gergelim, servidos com fiomus de beterraba, tabule de cuscuz,
berinjela frita, salada, picles e molfio de takine

Typical dish of the Jewish quarter of Paris. Falafel served with beetroot Fummus,

couscous tabouli, fried eggplant, salad, pickles and tahini sauce (vegan)

Rigatoni Sauce Champignon0 R$ 81,00
Massa curta ao molfio cremoso de cogumelos, espinafre refogado e queijo
tulfia Short pasta with creamy musfiroom and sauteed spinach and tulha cheese
(vegetarian)

OS PRATOS DO DIA | THE DISHES OF THE DAY

Segunda-feira: Fricassée de Frango R$ 81,50
Com cogumelos frescos, creme com vinfio branco e mostarda Dijon.
Acompanha arroz jasmim e batata-palhia caseira

Monday: Chicken Fricassée. With fresh mushrooms, cream with white wine
and Dijon mustard. Served with jasmine rice and homemade straw potatoes

Terca-feira: Linguado a Doré R$ 96.50
Servido com espinafre cremoso, arroz jasmim e vinagrete de tomate
Tuesday: Sole Fish. Fried sole fish with creamy spinach,

ja.s'mz'ne rice and romato vinaigrette

Quarta-feira: Boulette D’Agneau R$ 84.00
Almondegas de cordeiro com molfio de iogurte, horteld e especiarias.
Acompanha cuscuz marroquino e vinagrete de damasco com xarope de roma

Wednesday: Lamb meatballs with yogurt sauce, mint and spices.
Served with moroccan couscous, and apricot vinaigrette
with pomegranate molasses

Quinta-feira: NOUVEAU Prime Rib de Porco ... RS 89.00
Grelhado, servido com puré de ma¢a, fondue de alfio-pord,

molfio de raiz-forte, mostarda a l'ancienne e salada mizuna

Thursday: Pork Prime Rib. Grilled, served with apple purée, leek fondue,
horseradish sauce, old-style mustard, and mizuna salad

Sexta-feira: NOUVEAU Salmio com Creme de Agrido....R$ 114,00
Grelhado, servido com creme fresco de agrido e arroz jasmim
Friday: Salmon with Watercress Cream. Grilled, served with fresh watercress

cream and jasmine rice

Sabado e Domingo: Cassoulet R$ 9g1.50
Cozido de feijao-branco com confit de pato, linguica e cenoura
Saturday and Sunday: Beans stew, duck confit, sausage and carrots

AS SOBREMESAS
THE DESSERTS
Fruta do Dia s Veja a lousa R$ 19,50
Fruit of the Day. See the menu board

NOUVEAU Profiteroles au Chocolat

LE JAZZ BOULANGERIE RS 34,00
Massa choux com sorvete de creme ¢ calda de chocolate

Choux pastry with vanilla ice cream and fot chiocolate fudge

Créme Brilée R$ 34,00

fle Flottante R$ 34.00
Claras em neve com creme inglés e améndoas
Beaten ego whites with custard and almonds

Roméo et Juliette R$ 34,00
Mousse de queijo fresco com goiabada cremosa
White cheese mousse with guava confit

NOUVEAU Tarte Fine aux Pommes RS 34.00
Torta de ma¢a servida quente com sorvete caseiro de baunilhia
Warm apple pie served with homemade vanilla ice cream

Sundae L JAZ] R$ 34,00
Duas bolas de sorvete caseiro de baunilfia, calda quente de chiocolate,
marsfimallow e praliné de macadimia. Homemade vanilla ice cream,

hot chiocolate fudge, marshimallow and macadamia nut crumble

NOUVEAU Créme Tendre au Chocolat RS 34.00
Ganactie de chocolate intenso com calda de maracujd
Rick chocolate ganache with passion fruit syrup

Moelleux au Chocolat RS 38.00
Torta cremosa de chiocolate belga com crocante de macadimia e sorvete
de baunilha. Creamy chocolate pie, macadamia nut crumble and vanilla ice cream

Waffles R$ 38,00
A moda belga, feitos na hora. Servidos quentes, com sorvete

caseiro de baunilhia e calda de chiocolate ou frutas vermelhias. Belgium waffles,
with Komemade vanilla ice cream with warm chiocolate or red berries syrup

Pain Perdu RS 38,00
Rabanada de brioche, brilée, rechieada com geleia de frutas vermelfias

e sorvete caseiro de baunilfia. Frenchi toast stuffed with red fruit jam

and homemade ice cream

AS BEBIDAS
THE BEVERAGES

ws~ AGUA DA CASA, CORTESIA

Mamba Water (com ou sem gés) ‘ Mamba Water (sparkling or flat)....... R$ 10,30
Agua mineral Pedras Salgadas (com gés) | Water (sparkling)..R$ 20,30
Refrigerantes e Tonicas | Soft Drinks R$ 10,50
Baer Mate: C/d-mate gaseificado e cafeina natural ... R$ 18050
Sparkling mate tea and natural caffeine

Kiro Switchel: Gengibre e Mel Kiro Switchel Ginger & Honey .. R$ 18050

SUCOS | JUICES

Abacaxi, Laranja, Limao e Maracujd R$ 16,30
Pineapple, Orange, Tahiti Lime and Passion Fruit
Melancia, Uva, Tomate e Tangerina (sazonal) RS 17,30

Watermelon, Grape, Tomato and Tangerine (seasonal)

CAFE E CHA | COFFEE AND TEA

Espresso Café Por Elas RS 9.50
Cappuccino RS 12,00
Descafeinado ‘ Decaf coffee R$ 10,80
Carajillo (café com licor 43) | Carajillo (coffee with licor 43)...R$ 30,50
Selegﬁo de Chas ‘ Tea Selection R$ 14,00
Ch4 Gelado de Limio ‘ Lemon Iced Tea R$ 15,30

ALERGICOS: PODE CONTER TRIGO, CRUSTACEOS, OVOS, PEIXES,
OLEAGINOSAS, SOJA, LEITE E LATEX NATURAL
ALLERCENS: MAY CONTAIN WHEAT, CRUSTACEANS, ECGGS, FISH, OILSEEDS, SOY, MILK AND NATURAL LATEX

PRECOS VALIDOS POR PRAZO INDETERMINADO.
PRICES VALID FOR AN UNDETERMINED PERIOD

—~g—  Café
MAILLE PORELAS

MAISON FONDEE EN 1747

Empresa
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BRUNCH NO LE JAZZ BRASSERIE
SOMENTE NO SHOPPING PATIO HIGIENOPOLIS [PISO PACAEMBU]
Aos sdbados, domingos e [eriados, das 8h as 11h30

BRUNCH AT LE JAZZ BRASSERIE
AVAILABLE ONLY AT SHOPPING PATIO HIGIENOPOLIS [PACAEMBU FLOOR]
Saturdays, Sundays, and folidays from 8:00 AM to 11:30 AM.

m ENTRADAS: RUA DR. ALBUQUERQUE LINS, 1.345 |
RUA DR, VEIGA FILHO, 133 | ESTACIONAMENTO DO SHOPPING
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E JAZZ RUA JOAQUIM ANTUNES, 501 [BIegalF]
PINHEIROS | SAO PAULO - SP | BRASIL  5:

BOULANGER'E @lejazzboulangerie ﬁ.- i
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