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BUFFET DE ALMOCO
SEGUNDA A SEXTA, DAS 12H AS 15H

lejazzboulangerie

BOULANGERIE

PAES & SANDUICHES* VIENNOISERIE
OS OVOS E FRANGOS USADOS EM NOSSAS RECEITAS SAO ORGANICOS PAO DE QUEIJO R$10,50
CESTA DE PAES R$ 18,50 PAO DE QUEIJO MULTIGRAOS R$ 13,50
Com manteiga e geleia GOUGERE R$12,50
PAO CAMPAGNE NA CHAPA COM MANTEIGA R$ 14,50 | COMREQUEJAO R$ 18,00 CROBSANT R§14.00
’ ’ CROISSANT COM PRESUNTO & QUEIJO R$ 21,50
QUEIJO QUENTE R$ 30,50 FOLHADO DE SALSICHA R$ 14,00
Queijos meia cura e prato na chapa, servidos no forma ristico ou brioche DANISH DE ESPINAFRE & QUEIO DE CABRA R$ 23,50
MISTO QUENTE R$ 29,50 DANISH CAPRESE R$ 23,50
Presunto Royale e queijo meia cura, no forma rdstico ou brioche
MISTO QUENTE NO CROISSANT R$ 32,50 PALMIER R$10,50
Presunto Royale e queijo meia cura PAIN AU CHOCOLAT R$ 15,50
SANDUICHE DE OVOS MEXIDOS NO CROISSANT Bamsy  SNNSUONIRTE L
3 evies caim e dle sal BOSTOCK [BRIOCHE COM CALDA DE LARANJA E FRANGIPANE DE AMENDOAS] R$ 16,50
BREAKFAST SANDWICH R$ 40,00 CROISSANT AUX AMANDES [FOLHADO COM CREME DE AMENDOAS] R$ 19,50
Ovo frito com presunto Royale, queijo meia cura e bacon, no English muffin PAIN AUX RAISINS [FOLHADO COM UVA-PASSA] R$19.50
PAIN AU CHOCOLAT ET AUX NOISETTES R$ 21,50
CROQUE MONS”::UR [OU MADAME + R$ 6’5_0] . R$ 42,00 [FOLHADO DE CHOCOLATE E CREME DE AVELA]
Misto quente francés, com presunto Royale, queijo meia cura ~
e bechamel gratinado, no brioche. O Croque Madame leva um ovo caipira frito TARTE FINE AUX POMMES [FOLHADO DE MACAS] R$ 20,00
BAURU TRADICAO R$ 41.50 BRIOCHE PECA & CARAMELO R$ 21,00
Presunto Royale,, rosbife, bacon, queijo meia cura, tomate, no forma ristico , PAIN SUISSE ~ R$ 23,00
AN B MINIAS, TN/ 2 ZARTAR R$ 29.00 DANISH DE BAUNILHA, MORANGO & AMENDOAS R$ 26,00
Queijo minas na chapa co,m tomate e zaatar, no forma ristico. , R e R$ 29,00
Otima opcdo sem pao MIL-FOLHAS R$ 28,50
- MIL-FOLHAS DE PISTACHE R$ 32,00
SANDUICHE DE SALADA DE ATUM R$ 35,00 :
Com avocado, cebola roxa, alcaparras, anchovas e alface-americana PANQUECAS AMERICANAS  R$ 24,50 | COMNUTELLA R$ 32,50 | COMMAPLE R$ 31,00
2 panquecas ao levain natural, com banana fatiada, manteiga e mel
CI_.UB SANDWICH DE FRANGO . . R$ 39,50 PAIN PERDU R$ 31,00
Peito de frango, avocado, bacon, maionese, picles, Rabanada francesa de brioche com Nutella
cebola, tomate e alface-americana, no pdo de forma
MORTADELA NA FOCACCIA R$ 42,00 BOLOS & TORTAS
Mortadela italiana com mozzarella de bifala, pesto e tomate confitado }
OPCAO DE BERINJELA # R$ 34,00 PAVLOVA [BOLO COM BASE DE MERENGUE, FRUTAS VERMELHAS E LIMAO-SICILIANO] R$ 15,50
- BOLO CREMEUX DE CHOCOLATE R$ 31,50
SANDUICHE DE CARNE ASSADA R$ 48,50 ; $
O e Y e BOLO DO DIA PERGUNTE AOS ATENDENTES OS SABORES DISPONIVEIS E VALORES
Acompanha molho chimichurri TORTA DE RICOTA COM MIRTILO FATIAR$ 26,50 | INTERAR$ 150,00
SANDUICHE DE ROSBIFE R$ 47,50 TARTE AU CITRON [TORTA DE LIMAO-SICILIANO] FATIAR$ 27,50 | INTEIRARS$ 135,00

No p3o de forma ristico, com queijo meia cura na chaps,
picles e mostarda a l'ancienne

COM SALADA VERDE + R$ 17,50 | COM PAO SEM GLUTEN + R$ 6,50

* TAMBEM SERVIMOS OS SANDUICHES SEM PAO

TARTINES

PAN TUMACA

Fatia de ciabatta tostada no azeite, com tomate ralado
COM RESUNTO CRU E/OU ANCHOVAS R$ 40,00

R$ 23,50

TARTINE DE AVOCADO
Pdo campagne tostado com azeite, avocado amassado, flor de sal,
semente de abdbora e brotos

COM OVO POCHE R$ 46,50 | com SALMAO DEFUMADO R$ 58,50

R$ 39,50

OVOS & OUTROS

2 OVOS FRITOS, MEXIDOS OU POCHE
Acompanha uma fatia de pdo campagne na chapa

OVOS ARABES
2 ovos fritos com zaatar, hommus, tomates confitados,
pepinos e azeitonas. Acompanha fatia de pdo barbari

EGGS BENEDICT

2 ovos poché, com molho hollandaise no English muffin torrado, nas opcées:
BACON E PRESUNTO DEFUMADO 1/2R$ 31,50 | R$ 48,50
SALMAO DEFUMADO 1/2R$ 38,00 | R$ 59,00

o GALETTES DE TRlGO SARRACENO ............................................................. %
i Crepe fipico da regido da Bretanhs, feito com farinha de sarraceno, :
i naturalmente sem gliten

! SABORES

R$ 26,50 | COMBACON R$ 34,00

R$ 43,00

R$ 39,00 :

i COMPLET: Presunto Royale, queijo gruyére e ovo :
i CHEVRE: Cogumelos-de-paris, espinafre e queijo de cabra R$ 43,00 :
ITALIANO: Mortadela, mozzarella de bifala, tomate e manjericdo R$ 41,00 :
i SALMAO: Salmao defumado, creme azedo e espinafre R$ 45,00 :
LEITE VEGETAL R$ 6,00 | TOMATES PICADOS R$ 5,00
REQUEIJAO R$ 7,00 | BACON R$ 7,50
%y MAPLE R$ 6,50 | COGUMELOS-DE-PARIS R$10,00
é GELEIA DE MORANGO OU FIGO  R$ 6,50 | BACON E PRESUNTO DEFUMADO R$ 16,50
9] FATIA DE PAO CAMPAGNE R$7,00 [ PRESUNTO CRU R$17,00
ml OVO POCHE OU FRITO R$ 700 | SALADA VERDE R$ 17,50
NUTELLA PR$ 8,00 | GR$ 14,00 | ANCHOVAS R$ 1700
SORVETE DE CREME R$ 16,00 | SALMAO DEFUMADO R$ 19,00
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DE SEGUNDA A SEXTA, DAS 12H AS 15H
Selecdo de pratos tipicos franceses, preparados diariamente com ingredientes frescos.
Folhas variadas, legumes e graos, proteinas assadas e/ou grelhadas.

PARA COMPARTILHAR

SELECAO DE QUEI)OS R$ 51,00
Canastra, chabichou e parmeséo
PRATO DE FRIOS R$ 50,00
Presunto cru, mortadels italiana com pistache e salame Pirineus.
Acompanha picles e cesta de paes

PARA TODAS AS HORAS
NOUVEAU: GRELHADO COM SALADA R$ 58,00

130g de filé mignon ou sobrecoxa de frango desossada. Acompanha folhas variadas,
cebola roxa, tomate sweet grape, azeitonas pretas, améndoas laminadas e molho

SOPA DO DIA | Acompanha torradinhas R$ 28,00
QUICHE DO DIA FATIAR$ 35,00 | COMSALADARS 51,50

TORTA DE FRANGO FATIAR$ 34,00 | COMSALADARS 50,50
PIZZA ROMANA EM PEDACO | Veja os sabores do dia R$ 23,50
SALADA MEDITERRANEA R$ 48,00

Folhas variadas, gréo-de-bico, tomate-cereja, pepino, avocado,

cebola roxa, azeitonas pretas e queijo de ovelha
BACON CROCANTE +R$ 6,50 | OVO COZIDO +R$ 7,00

NOUVEAU: FUSILLI CAPRESE R$ 48,00
Massa fresca com um toque de alho, tomate, mozzarella de bifala e manjericdo

TORTA DE MACAS COM AMENDOAS
TARTE AU CHOCOLAT [CHOCOLATE BELGA]

FATIA R$ 27,50 | INTEIRA R$ 150,00
FATIAR$ 30,00 | INTERAR$ 154,00

TODOS OS NOSSOS PRODUTOS ESTAO SUJEITOS A DISPONIBILIDADE.
PERGUNTE AOS NOSSOS ATENDENTES. | PARA ENCOMENDAS, SOLICITE NOSSO CATALOGO

FRUTAS, IOGURTES & GRANOLA DA CASA

IOGURTE E GRANOLA R$ 25,50
SALADA DE FRUTAS R$ 28,00 | GRANOLA+R$ 8,00 | IOGURTE+R$ 10,00

.z

Manga, abacaxi, mamao, maca verde e maracujs

MEIA PAPAIA R$ 13,00 | GRANOLA+RS$ 8,00

VITAMINA MISTA R$ 19,50
Laranja com mamao, banana e aveia

A ACA| ..............................................................
COM BANANA, MEL E GRANOLA R$ 35,50
: PORCOES EXTRAS: :

{ BANANA OUMORANGO +R$ 6,00 | GRANOLA+R$ 8,00 | AMENDOASLAMINADAS + R$ 9,50

{ SUCOS DE ACAL: COM LARANJA R$ 19,50
= COM AGUA DE COCO R$ 19,50 |

SUCOS*

*SUCOS PRODUZIDOS COM A FRUTA DA ESTACAO. SUJEITOS A SAZONALIDADE

1FRUTA R$ 16,00
Abacaxi | Abacaxi com capim-santo | Abacaxi com hortel3 | Laranja | Limao |

Melancia | Maracujs | Maracujd com capim-santo | Tangerina

2 FRUTAS R$ 18,50

Laranja com abacaxi | Laranja com abacaxi e capim-santo | Laranja com morango |
Melancia com limao e hortela

ESPECIAIS
VERDE R$ 19,50
Laranja, couve, abacaxi e gengibre
CITRONNADE A LA CURCUMA R$ 19,50
Lim&o com clrcuma, 6leo de orégano e calda de agave
BETACAROTENO R$ 19,50
Beterraba, cenoura, maca e dgua de coco
DETOX R$ 19,50
Couve, maca verde, folha de salsdo e dgua de coco
FRUITS ROUGES ET ORANGE R$ 19,50

Frutas vermelhas, laranja e horteld

SE PREFERIR MEL PARA ADOCAR, PECA AOS ATENDENTES

Cafe COM LEITE VEGETAL +R$ 6,00
PORELAS

CAFES CHOCOLATES
ESPRESSO R$ 9,40 | CHOCOLATE QUENTE R$ 20,50
ESPRESSO DUPLO R$ 1750 | ACHOCOLATADO R$ 13,50
DESCAFEINADO R$ 10,60 | Quente ou frio
COADO R$ 15,00 - -
AMERICANO R$ 10,20 INFUSOES & CHAS
MACCHIATO R$ 13,00 | HORTELA | CAPIM-SANTO |
MEDIA R$ 20,00 | CAMOMILA | ERVA-DOCE | LIMAO,
CAPPUCCINO R$ 15,50 | GENGIBRE E MEL | EARL GREY |
LATTE R$15.50 | ENGLISH BREAKFAST|
ICED COFFEE R e || PAREEING R$ 12,00
FRAPPUCCINO R$22,50 | MATE GELADO DACASA  R$15,50
MOCCA R$ 23,50 | Com limdo e xarope de aclcar
( N

CONHECA O NOSSO ESPACO DE EVENTOS!

E O LUGAR PERFEITO PARA COMEMORACOES, ENCONTROS CORPORATIVOS,
PALESTRAS E SEMINARIOS, WORKSHOPS, ENTRE OUTROS. OFERECE PACOTES
FLEXIVEIS E PERSONALIZADOS PARA ATENDER A QUALQUER TIPO DE FORMATO,
EM UM SALAO PRIVATIVO, COM CAPACIDADE PARA ATE 60 PESSOAS.

PARA MAIS INFORMACOES:

(O 011 99814-4483 | &, 011 3085-0576

e-mail: comercial.boulangerie®lejazz.com.br
@lejazzboulangerie
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BREAD, SANDWICHES & TARTINE*®

WE SERVE ORGANIC EGGS AND CHICKEN

BREAD BASKET
With butter and jam

CAMPAGNE BREAD,
PRESSED WITH BUTTER R$ 14,50 | WITH BRAZILIAN CREAM CHEESE R$ 18,00

GRILLED CHEESE R$ 30,50
Brazilian half-cured and yellow cheese, grilled in homemade sliced bread or brioche

GRILLED HAM AND CHEESE R$ 29,50
Royale ham and Brazilian half-cured cheese, in homemade sliced bread or brioche

R$ 18,50

GRILLED HAM AND CHEESE IN A CROISSANT R$ 32,50
Royale ham and Brazilian half-cured cheese

SCRAMBLED EGGS IN A CROISSANT R$ 30,50
2 eggs with fleur de sel

BREAKFAST SANDWICH R$ 40,00

Fried egg with Royale ham, Brazilian half-cured cheese and bacon in an English muffin

CROQUE MONSIEUR [OR MADAME + R$ 6,50] R$ 42,00
French grilled ham and cheese with Royale ham, Brazilian half-cured cheese and gratin
bechamel, in a brioche. Croque Madame comes with an organic sunny-side up egg

TRADITIONAL “BAURU" R$ 41,50
Royale ham, roast beef, bacon, Brazilian half-cured cheese,

‘fomato, in homemade sliced bread

“MINAS” CHEESE SANDWICH, TOMATO AND ZA'/ATAR R$ 29,00

Brazilian “minas” fresh cheese, grilled with tomato and za'atar, in.homemade sliced bread.
Great option without bread

TUNA SALAD SANDWICH R$ 35,00
With avocado, red onion, capers, anchovies and crisphead lettuce

CHICKEN CLUB SANDWICH R$ 39,50
Chicken breast, avocado, bacon, mayo, pickled gherkin, onion,

tomato and crisphead lettuce in sliced bread

BOLOGNA IN AFOCACCIA R$ 42,00
ltalian bologna with fresh mozzarells, basil pesto and confit ftomato

VEGETARIAN OPTION WITH EGGPLANT # R$ 34,00
SHREDDED BEEF SANDWICH R$ 48,50
Grilled beef with kosher salt and Brazilian half-cured cheese in a ciabatta.

With chimichurri dressing on the side

ROAST BEEF SANDWICH R$ 47,50

In a homemade sliced bread with grilled Brazilian half-cured cheese,
pickled gherkin and 'ancienne mustard

WITH SIDE SALAD + R$ 17,50
WITH GLUTEN-FREE BREAD OPTIONS AVAILABLE + R$ 6,50

*ALSO SERVED WITHOUT BREAD

TARTINES

PAN TUMACA

Toasted slice of ciabatta with olive oil and grated tomato
WITH PROSCIUTTO AND/OR ANCHOVIES R$ 40,00

R$ 23,50

AVOCADO TARTINE
Toasted campagne bread with olive oil, avocado paste, fleur de sel,

pumpkin seeds and mixed sprouts
WITH POACHED EGG R$ 46,50 | WITH SMOKED SALMON R$ 58,50

R$ 39,50

EGGS & OTHERS

2 SUNNY-SIDE UP,
SCRAMBLED OR POACHED EGGS
With a grilled slice of campagne bread

ARAB EGGS R$ 43,00
2 sunny-side up eggs with za'atar, hummus, confit tomato, cucumber and olives.
With a slice of barbari bread

EGGS BENEDICT
2 poached eggs with hollandaise sauce in a toasted English muffin, with the following options:

BACON AND SMOKED HAM 1/2R$ 31,50 | R$ 48,50

R$ 26,50 | WITHBACON R$ 34,00

SMOKED SALMON 1/2R$ 38,00 | R$ 59,00
BUCKWHEATFLO B Ny e s
i Traditional crépe from Brittany made with buckwheat :

i [naturally gluten-free) flour

! FLAVORS ;
R$ 39,00 i

i COMPLET: Royale ham, gruyére cheese and egg :
i CHEVRE: White button mushrooms, spinach and goat cheese R$ 43,00 :
i ITALIAN: Bologna, fresh mozzarella, tomato and basil R$ 41,00
i SALMON: Smoked salmon, sour cream and spinach R$ 45,00 :
PLANT MILK R$ 6,00 | DICED TOMATO R$ 5,00
BRAZILIAN CREAM CHEESE R$ 7,00 | BACON R$ 7,50
" MAPLE SYRUP R$ 6,50 [ WHITE BUTTON MUSHROOMS  R$10,00
é STRAWBERRY OR FIG JAM R$ 6,50 | BACON AND SMOKED HAM R$ 16,50
; SLICE OF CAMPAGNE BREAD R$ 700 | PROSCIUTTO R$ 1700
“ POACHED OR SUNNY-SIDE UPEGG R$ 7,00 | MIXED GREENS R$ 17,50
NUTELLA SMALLR$ 8,00 | LARGER$ 14,00 | ANCHOVIES R$ 17,00
VANILLA ICE CREAM R$16,00 | SMOKED SALMON R$ 19,00

VIENNOISERIE

BRAZILIAN CHEESE BREAD R$ 10,50
BRAZILIAN CHEESE BREAD [MULTIGRAIN] R$ 13,50
GOUGERE R$ 12,50
CROISSANT R$ 14,00
HAM & CHEESE CROISSANT R$ 21,50
SAUSAGE ROLL R$ 14,00
SPINACH & GOAT CHEESE DANISH PASTRY R$ 23,50
CAPRESE DANISH PASTRY R$ 23,50
PALMIER R$ 10,50
PAIN AU CHOCOLAT R$ 15,50
CINNAMON ROLL R$17,00
BOSTOCK [BRIOCHE WITH ORANGE SYRUP AND ALMOND FRANGIPANE] R$ 16,50
CROISSANT AUX AMANDES [PUFF PASTRY WITH ALMOND CREAM] R$ 19,50
PAIN AUX RAISINS [PUFF PASTRY WITH RAISINS] R$ 19,50
PAIN AU CHOCOLAT ET AUX NOISETTES R$ 21,50
[PUFF PASTRY WITH CHOCOLATE AND HAZELNUT CREAM]

TARTE FINE AUX POMMES [PUFF PASTRY WITH APPLES] R$ 20,00
PECAN & CARAMEL BRIOCHE R$ 21,00
PAIN SUISSE R$ 23,00
VANILLA, STRAWBERRY & ALMOND DANISH PASTRY R$ 26,00
PISTACHIO & RASPBERRY DANISH PASTRY R$ 29,00
MILLE FEUILLE [FRENCH NAPOLEON PASTRY] R$ 28,5()
PISTACHIO MILLE FEUILLE R$ 32,00

PANCAKES R$ 24,50 | WITHNUTELLA R$ 32,50 | WITH MAPLE R$ 31,00
2 sourdough pancakes with sliced banana, butter and honey

PAIN PERDU R$ 31,00
Brioche french toast with Nutella

CAKES & PIES
PAVLOVA [MERINGUE-BASED CAKE WITH BERRIES AND LEMON] R$ 15,50
CHOCOLATE CREMEUX CAKE R$ 31,50
TODAY’S CAKE ASK OUR STAFF ABOUT AVAILABLE FLAVORS AND PRICES

RICOTTA & BLUEBERRY PIE

TARTE AU CITRON [LEMON PIE]

APPLE & ALMOND PIE

TARTE AU CHOCOLAT [BELGIAN CHOCOLATE]

SLICER$ 26,50 | WHOLER$ 150,00
SLICER$ 27,50 | WHOLER$ 135,00
SLICER$ 27,50 | WHOLER$ 150,00
SLICER$ 30,00 | WHOLER$ 154,00

ALL ITEMS ARE SUBJECT TO AVAILABILITY. ASK OUR STAFF

FOR ORDERS, REQUEST OUR CATALOG

FRUIT, YOGURT & HOMEMADE GRANOLA

YOGURT AND GRANOLA R$ 25,50

FRUIT SALAD R$ 28,00 | GRANOLA+R$ 8,00 | YOGURT+R$ 10,00
Mango, pineapple, papaya, granny smith apple, passion fruit

HALF CUT PAPAYA R$ 13,00 | GRANOLA+ R$ 8,00

BRAZILIAN “VITAMIN” (ON A BLENDER) R$.19,50
Orange, papays, banana and oats r

e R R e AC AT oovsssssssssssssessssissssssisessesisessssess :
: WITH BANANA, HONEY AND GRANOLA R$*35.50

i EXTRA PORTIONS: :
BANANA OR STRAWBERRY + R$ 6,00 | GRANOLA+R$ 8,00 | SLICED ALMONDS +R$ 9,50

FRESH PRESSED FRUIT JUICE: WITH ORANGE R$ 19,50
: WITH COCONUT WATER R$ 19,50 :

FRUIT JUICES®

*FRESH PRESSED, WITH SEASONAL FRUITS. SUBJECT TO AVAILABILITY

1FRUIT R$ 16,00
Pineapple | Pineapple and lemon grass | Pineapple and mint | Orange | Lime |
Watermelon | Passion fruit | Passion fruit and lemon grass | Tangerine
2 FRUITS R$ 18,50
Orange and pineapple | Orange, pineapple and lemon grass |
Orange and strawberry | Watermelon, lime and mint

SPECIALS
GREEN R$ 19,50
Orange, collards, pineapple and ginger
TURMERIC CITRONNADE R$ 19,50
Lime, turmeric, oil of oregano and agave syrup
BETA-CAROTENE R$ 19,50
Beetroot, carrot, apple and coconut water
DETOX R$ 19,50
Collards, granny smith apple, celery leaves and coconut water
FRUITS ROUGES ET ORANGE R$ 19,50

Berries, orange and mint

IF YOU PREFER TO USE HONEY AS A SWEETENER, ASK OUR STAFF
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MONDAY - FRIDAY, FROM 12 PM TO 3 PM

Our selection of traditional French dishes, prepared daily with fresh ingredients.
Mixed greens, vegetables and grains, roasted and/or grilled varieties of meat

TO SHARE

CHEESE BOARD
Canastra cheese, chabichou and parmesan

CHARCUTERIE BOARD
Prosciutto, ltalian bologna with pistachio and Pirineus salami.
Served with pickled gherkins and a bread basket

R$ 51,00

R$ 50,00

FOR ANY TIME

NOUVEAU: GRILLED STEAK OR CHICKEN WITH SALAD
130g filet mignon or boneless chicken thighs. With mixed greens, red onion,
sweet grape tfomato, black olives, sliced almonds and dressing

TODAY'S SOUP | With toasts
TODAY'S QUICHE SLICER$ 35,00 | WITHSIDESALADR$ 51,50
CHICKEN PIE SLICER$ 34,00 | WITHSIDESALADR$ 50,50
PIZZA AL TAGLIO | Ask our staff for today’s freshly made flavors R$ 23,50

MEDITERRANEAN SALAD R$ 48,00
Mixed greens, chickpeas, cherry tomato, cucumber, avocado,

red onion, black olives and sheep milk cheese
CRISPYBACON +R$ 6,50 | HARD-BOILED EGG +R$ 7,00

R$ 48,00

R$ 58,00

R$ 28,00

NOUVEAU: FUSILLI CAPRESE
Fresh pasta with a hint of garlic, tomato, buffalo mozzarella and basil

Café WITHPLANT MILK + R$ 6,00
PORELAS

COFFEE COCOA
ESPRESSO R$ 9,40 | HOT COCOA R$ 20,50
DOUBLE ESPRESSO R$17,50 | CHOCOLATE MILK R$ 13,50
DECAF R$ 10,60 | Hotorcold
DRIP COFFEE R$ 15,00 INFUSIONS & TEAS
AMERICANO R$ 10,20
MACCHIATO R$ 13,00 | MINT|LEMONGRASS|
MILK AND COFFEE R$ 20,00 | CHAMOMILE | FENNEL | LIME,
CAPPUCCING R 15.50 | GINGER AND HONEY | EARL GREY |
Pk kg 1220 EigLEIESr\?EEAKFASTl R$ 12,00
ICED COFFEE R$ 16,00 J P2,
FRAPPUCCINO R$22,50 | cOLD BREWED YERBA MATE R$ 15,50
MOCCA R$ 23,50 | With lime and sugar syrup
( \

DISCOVER OUR EVENT SPACE!

THE PERFECT VENUE FOR CELEBRATIONS, CORPORATE MEETINGS,

LECTURES AND SEMINARS, WORKSHOPS AND MORE. WE OFFER FLEXIBLE AND
CUSTOMIZABLE PACKAGES TO ACCOMODATE ANY EVENT FORMAT,

IN A PRIVATE ROOM, WITH A CAPACITY OF UP TO 60 PEOPLE.

FOR MORE INFORMATION: E
(O 011 99814-4483 | &, 011 3085-0576 E
e-mail: comercial.boulangerie@®lejazz.com.br ]
@lejazzboulangerie [=]:




