FISH BITES

PASTRY PORTION
Shrimp or Catupiry ® Cheese

PASTRY UNITY
Shrimp or Catupiry ® Cheese
APPETIZERS COD CAKES

-_-—PEF Portion
STARTING YOUR GASTRONOMIC JOURNEY | COD CAKES
ON THE RIGHT FOOT L Gy
APPETIZER SHRIMP 108 FRIED CALAMARI SQUID

COUVERT 70 |  HALF METER SPICY SAUSAGE
CRAB CAKE 36 |  BREADED PROVOLONE CUBES
GRAVY FILET MIGNON 94 | FRIED CHICKEN BITES

=PICANHA =

500 GRAMS OF SELECTED RUMP STEAK CUTS FROM ARGENTINA AND URUGUAY.

sansssessearssy COMPLETA #+vssvssvssnnss
— CHOOSE YOUR CUTSTYLE "2 3 6 —

SERVES 2 PEOPLE

WHOLE STEAK | WHOLE 5009 STEAK.
WILL HAVE A PINK/REDDISH INTERIOR.

CLASSIC CUT | 50@g OF RUMP STEAK CUT INTO THIN SLICES.
CAN BE GRILLED BY THE TABLE ON OUR CLASSIC STEEL SLAB.

TWO STRIPS | TWO STEAK STRIPS OF 2509 EACH.

SERVED WITH
CRAZY RICE . FRENCH FRIES . EGG MANIOC FLOUR
CHIMICHURRI SAUCE . VINAGRETTE




— Ethes Plcantad —

PICANHA FOR 2 PEOPLE 208
500g of picanha. Choose your preferred cul style.
Comes with one large side dish of your choice,

ichurri and vinagretfe sauce.

PICANHA AL PATRONE 136
250 g of grilled rump steak. Comes with

roasted loaded potatoes and a roasted onion.

Serves .

Only the finest cuts, hand-picked for you,
Choase your side dish separately. Served with
chimichurri and vinagrette.

ANCHO

Ribeye cut from the heart of the striploin, with
rich marbling and a buttery texture that delivers
deep, lasting flavor.

38/.00g

CHORIZO
Argentine classic strip steak, with firm fibers
and a clean, pronounced beef profile.

37 /100g

PICANHA ROYAL 236
500 g of thinly cut rump steak, grilled by the table.
Con ] f palm and butfery sauce
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CHORIZO

IN THE RIGHT PROPORTION

FLAT IRON 40 /100¢g
Exceptionally tender and consistent cut,

offering bold flaver with an elegant finish.

VAZIO 40 /100g
Long-fibered cut with strong character, highly

aromatic and expressive when properly grilled.

DENVER STEAK 40/ 100g

Well-marbled steak with tender texture and a
full-bodied flavar, a highlight of modern
American butchery.
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SIDE DISHES

FULL SIZE OR HALF SIZE. JUST THE SIZE OF YOUR HUNGER.

WHITE RICE 33 22
BROCCOLI RICE 42 28
CRAZY RICE 39 26
PIAMONTESE RICE 52 34
BEANS 24 16
FRENCH FRIES 37 24
ROSTIE POTATOES 58 38

PRUSSIAN POTATOES 37 24

PLAIN MANIOC FLOUR 30 2
EGG MANIOC FLOUR

[=]

BRAZILIAN MANIOC FLOUR 39 26
BACON MANIOC FLOUR 39 26
BREADED BANANAS 31 20
ONION RINGS 35 23
MASHED POTATOES 35 23

STEAK

ALL OF OUR STEAK DISHES ARE PREPARED WITH FILET MIGNON, THE WAY YOU DESERVE.

STEAK STROGONOFF 125
SURPRISE STEAK 125

vith a ham and cheese filling.
h 1ri

TORNEDOR FORESTIER

inMa
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OUR CHICKEN BREAST CUTS OFFER OPTIONS
FOR EVERY TASTE ——

CHICKEN AU MODA 86
Breaded, filled w/ Cafupiry® cheese, with
apple rice and mushroom sauce.

PIAMONTESE CHICKEN 82
Round, bacon wrapped slices of chicken, with
piamontese rice and madeira satce.

CKEN AU MODA

CHICKEN PARMIGIANA 86
Breaded and covered in mozzarella and tomato
sauce. Served with mashed potatoes.

FRENCH CHICKEN 79
Grilled, served with a mix of straw fries, ham,

onfons and green peas.

CHICKEN STROGONOFF 82
GORGONZOLA CHICKEN 82
Comes with rice and sautéed potatoes.

CHICKEN AND VEGETABLES 76

Grilled, served with steam cooked vegeables.

Ladliad ©
RISOTTOS

DELIGHT YOURSELF IN OUR PASTAS AND RISOTOS, ALL MADE

ITALIAN SPAGHETTI 81
With shrimp, white wine, and yellow

and red bell peppers.

FARFALLE AL MARE 88

With shrimp, white wine, cream, white sauce
and saffron.

ITALIAN SPAGHETTI

SPAGHETTI AU SUGO 76
SPAGHETTI CARBONARA 82
GARLIC AND OIL SPAGHETTI 77
PARISIAN NOODLES 83

Shredded chicken, peas, ham, onions, white sauce
and cream.

SEAFOOD SPAGHETTI . SERVES2 194
Serves two. With shrimp, lobster, octopus,
calamari and Sea Bass.

SHRIMP AND LEMON RISOTTO 209
SERVES 2

SEAFOOD RISOTTO . SERVES 2 227
Serves two. With shrimp, lobster, octopus,
calamari and Sea Bass.

ASPARAGUS CREAM 52
ONION CREAM 45
GREEN PEA CREAM 47
POTATO SALAD 39
HEART OF PALM SALAD 55

MIXED SALAD . SERVES 2 62



: SEAFOO0D :

SHRIMP T0 OCTOPUS, INCREDIBLE AND SOPHISTICATED DISHES
= THAT UTILIZE ONLY THE BEST QUALITY SEAFOOD. =
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SEAFOOD SYMPHONY . SERVES 3 596
Lobster, shrimp, octopus, calamari, flounder e sea bass, All grilled. Comes with
white sauce rice and saffron.

SALMON AU PISTACHIO SAUCE

Grifled, served with saffran rice, goldened potatoes and pistachio sauce.

FLOUNDER AU MODA

Grilled on ofive oil. Served wifi fine strips of gatlic and chive, and sautéed pofafoes.

SICILIAN FLOUNDER
Grilled flounder, served with Sicilian eggplant risotto, peas and grilled hearts of palm.
Comes with lobster satice.

IMPERIAL SEA BASS . SERVES 2
Grilled Sea Bass and shrimp, served with almond rice, broccoli and grilled anions,
and Aurora sauce made wift Calupiny® cheese.

SEA BASS AU BELLE MEUNIERE
Grifled. With shrimp sauce, mushrooms, capers and cooked potatoes.

COD FEAST

Grifled. With broccoli over oil and garfic and cooked potatoes.

COD GOMES DE SA

Cod chips, served with sautéed potatoes, garlic, onions, olives and hard boiled eggs.

SHRIMP MONTE CARLO

Breaded, filled w/ Catupiry® cheese. Comes with apple rice.

HAWAIIAN SHRIMP

Gratin. With pineapple and cream rice.

GREEK STYLE SHRIMP

Breaded shrimps. Served with greek style rice.

THERMIDOR LOBSTER . SERVES 2
Braised in white wine and then broiled. Served in the shell, with our house sauce
and mashed polafoes.

CAPIXABA STEW
Classic Brazilian “moqueca” made with Whiting fish. Served with white rice and
palm oif farofa

THERMIDOR LOBSTER




: DESSERTS :

CLOSING YOUR EXPERIENCE WITH ATOUCH OF SWEETNESS.

FLAMBED BANANAS
Flambed bananas in sugar and evaporated cognac. Served with vanilla ice cream.

FLAMBED STRAWBERRIES

Flambed strawberries in sugar and evaporated cognac. Served with vanilla ice cream.

BANANA CHURROS
Mini breaded banana churros, covered and filled with Dulce de leche. Served with
vanilla ice cream.

BROWNIE TOWER
Chocolate and almonds brownie cake, covered with vanilla ice cream, whipcream and our
homemade chocolate sauce.

LAVA CAKE
Served with vanilla ice cream and our homemade chocolate sauce.

PROFITEROLES
Six pastry balls filled with vanilla ice cream. Served with ice cream and covered in our
homemade chocolate sauce.

PAPAYA CREAM

Our homemade papaya cream served with blackcurrant liqueur.

MILK PUDDING

A slice of our homemade milk pudding.

CHOCOLATE MOUSSE

100g of our thin and aerated chocolate mousse.

BANANA SPLIT

Served with whipcream and chocolate, strawberry and vanilla ice cream.

SUNDAE

Asl for our available flavors.

MILK SHAKE

Asl for our available flavors.

STRAWBERRY AND WHIPCREAM

Refreshing bowl of fresh strawberries, served with whipeream.

PIE SLICE

Generous slice of pie. Ask for our available flavors.

ICE CREAM

Asit for our available flavors.

ESPRESSO
Segafreda coffee made with freshly ground beans.

ASSORTED TEAS

Choose befween our vatied fea selection.

FLAMBAD BANANAS
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