


APPETIZERS

BOLINHO DE PEIXE AIOLI AO ACAFRAO&LIMAO - fish cake with
saffron and lime aioli

PUXA-PUXA DE TAPIOCA - tapioca bites stuffed with cheese and
mozzarella.

PASTELZINHO DE QUENO - fried pastry filled with cheese

PASTELZINHO DE CARNE - fried pastry filled with ground beef
PASTELZINHO DE CAMARAO - fried pastry filled with shrimp

PASTELZINHO MISTO - mixed fried pastry (2 fillings, 3 units

each)

BOLINHO DE ABOBORA COM CARNE SECA - pumpkin croquette
with jerked beef

BANANA DA TERRA, CAMARAO E BIQUINHO - plantain, shrimp and
biquinho pepper

CARNE DE SOL - jerked beef with onion and banana farofa

ENTREES

CASQUINHA DE SIRI CATADO COM COCO - stuffed crab shells with
coconut

CEVICHE DE PEIXE COM COCO E CAJU - ceviche with coconut and cashew
nuts

RUCULA SELVAGEM, AMENDOAS, BURRATA E PARMA CROCANTE - wild

arugula, almonds, burrata and crispy parma

CAESAR COM CAMAROES AO VAPOR E BANANA CHIPS - caesar salad with

steamed shrimp and banana chips

FEIJOADA' S BUFFET
ADULTOS - adults

CRIANCAS DE ATE 4 ANOS - children up to 4 years old
CRIANCAS DE 5 ATE 10 ANOS - children from 5 to 10 years old

KIDS MENU

SPAGHETTI TOMATE E MANJERICAO COM ISCAS DE MIGNON -
spaghetti with tomato, basil and steak bites

SPAGHETTI NA MANTEIGA COM ISCAS DE MIGNON - spaghetti in butter
and steak bites

BOCADINHOS DE MIGNON, ARROZ E FRITAS - steak bites with
rice and fries

PESCADA INFANTIL COM ALIGOT DE MANDIOQUINHA - whitefish with
cassava aligot and Canastra cheese
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MAIN DISHES

BOBO DE CAMARAO, CASTANHA DE CAJU E BANANA DA TERRA -
shrimp bobd with plantain, cashew nut, rice and dendé farofa

PESCADA BANANEIRA - hake in coconut milk, banana rice with
cashew nuts

CHORIZO ANGUS - banana farofa, palm heart rice and vinaigrette

PESCADA PONTA DA PRAIA - hake in oven, coconut milk, shrimp
farofa

FRIGIDEIRA DE CAMARAO - shrimp, Aji Amarillo pepper, pupunha
heart, plantain, tomato and coconut rice

BAIAO SERTANEIO - rice combined with black eyed beans, jerked beef,
brazilian northen cream cheese, green onions and biquinho pepper

MIGNON EM CROSTA DE ERVAS - filet mignon with herb crust,
cassava aligot and rotie sauce

COSTELA DE TAMBAQUI AMAZONICO - amazonian tambaqui rib,
tucupi reduction and shrimp farofa

VEGETARIAN & VEGAN

BAIAO VEGETARIANO COM QUENO COALHO - rice and beans, annatto

oil, tomato, coalho cheese, pupunha heart and chives

MOQUECA DE BANANA DA TERRA & CAJU - cashew fruit, plantain
and pupunha heart, served with coconut rice and banana farofa

MOQUECAS

(serves 2 people - with rice and dendé farofa)
PESCADA CAMBUCU - hake

MISTA - PESCADA E CAMARAO - hake and shrimp
CAMARAO - shrimp

DESSERTS

BRIGADEIRO - decadent brazilian dessert
COCADA BRULEE - tradicional coconut candy with brulée

PETIT CHOCOLATE - chocolate petit gateau with dried banana and
banana ice cream

BANANERRIMO - banana brulée, bananada, banana ice cream
TABULEIRO DA BAIANA - quindim, creamy coconut candy and mango
ice cream

SORVETES: manguja (mango and passion fruit) or banana - ice cream
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TO DRINK

JUICES GIN TONICA
ABACAXI - pineapple 14 GORDONS 37
ABACAXI C/ HORTELA - pineapple with mint 16 TANQUERAY 39
LARANJA - squeezed orange 14 CERVEJAS LONG NECK

LIMONADA - lemonade 14
MARACUJA - passion fruit 16

MELANCIA - watermelon 14

HEINEKEN / STELLA ARTOIS 16
HEINEKEN - no alcohol 18

UVA ORGANICA 300ml - tinto organic grape (red) 17 CERVEJAS - 600 ML

UVA ORGANICA 300ml - branco organic grape (white) 17
SUCO DE TOMATE TEMPERADO - seasoned tomato juice 23

WATER & SODA

AGUA S/ GAS 300mL - still water 8,90
AGUA C/ GAS 300mL - sparkling water 8,90

AGUA SAN PELLEGRINO 500ml 24
AGUA PANNA 500ml 26

COCA-COLA/ GUARANA/ SODA 9,90

AGUA TONICA/ CITRUS 10,90
H20H LIMAO 13,90

CLASSICS DRINKS

MARGARITA - tequila, cointreau and lime

MOJITO - rum, lime and sparkling water

DRY MARTINI 38
APEROL SPRITZ 38
MOSCOW MULE 37

CAIPIRINHAS

ESPIRITO DE MINAS 39

SALINAS/ SELETA/ YPIOCA PRATA 34

SALINISSIMA PRATA or OURO 36

CAIPIROSCAS

CIROC/ STOLICHINAYA 49
ABSOLUT 43
SMINORFF 35

WHISKIES

RED LABEL, BALLANTINES 34
BLACK LABEL 45

BADEN CRYSTAL/ GOLDEN/ IPA 29
COLORADO APPIA 28
MADALENA LAGER 33

HEINEKEN 29
ORIGINAL 19,90

TEA & COFFEE

NESPRESSO 9,90
CAPUCCINO 12
CHA NACIONAL nacional tea 7,90

CHA IMPORTADO imported tea 9,90

LIQUOR &

3377 PORT WINE
COINTREAU 26

LICOR 43 32

GRAPPA ITALIANA 32

VINHO DO PORTO 35
STEINHAGER SCHLICHTE 35

SAQUEIRINHAS
NACIONAL 35
IMPORTADO 39

SPECIAL DRINKS

CAJU AMIGO - cashew fruit jam,
lime juice and cachaga/vodka/gin

DOCE VENENO - gin rosé,
tonic, hibiscus leaf and hibiscus syrup

ROMANCE DE TROPICAL- vodka, amaretto, lime
juice, honey, peach purée and cinnamon foam



