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LINGUICA, MANDIOCA & CEBOLA 21
(YUCCA, SAUSAGE & ONIONS)

CAMARAO AO ALHO 21
(SAUTEED SHRIMP IN GARLIC SAUCE 6PC)

BIFE APERITIVO 25
(STEAK & ONIONS)

LULA FRITA 22
(FRIED CALAMARI)

SOPA 14
(SOUP OF THE DAY)

FRANGO A PASSARINHO 21
(FRIED CHICKEN PIECES WITH GARLIC)

LINGUICA FRITA 18
(FRIED SAUSAGE)

APERITIVO 46 21
(FRIED CHICKEN, SAUSAGE,
AND SHRIMP IN LEMON GARLIC SAUCE)

MANDIOCA 14
(FRIED YUCCA)

Salgados Sauory Pasbries

COXINHA C/OU SEM CATUPIRY 6
(FRIED CHICKEN CROQUETTE W/ OR
WITHOUT CREAM CHEESE)

PASTEL DE CARNE 6
(FRIED BEEF EMPANADA)

QUIBE 6
(BEEF CROQUETTE)

PASTEL DE QUEJO 6
(FRIED CHEESE EMPANADA)

PORCAO DE MINI SALGADOS MISTOS 18
2 DE CARNE, 2 DE QUELJO E 2 COXINHAS
(BRAZILIAN VARIETY OF SAVORY PASTRIES - 6 PC)

PORCAO DE PAO DE QUELJO 14
(CHEESE BREAD - 8 PC)

BOLINHO DE BACALHAU 6
(CODFISH CROQUETTE)
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Seafood

BOBO DE CAMARAO 35
(SAUTEED SHRIMP IN YUCCA CREAM
SAUCE)

MOQUECA DE CAMARAO 35
(SHRIMP STEW W/ COCONUT
MILK SAUCE)

CAMARAO A PAULISTA 35
(PAN-SEARED SHELLED
SHRIMP, LEMON SAUCE)

SALMAO GRELHADO COM CROSTA DE

LIMAO E ALHO (E ESPINAFRE) 37

(LEMON-GARLIC CRUSTED SALMON WITH
SAUTEED SPINACH)

PEIXE ASSADO COM VEGETAIS

JULIENNE 38

(BAKED WHOLE BRANZINO WITH JULIENNE
VEGETABLES)

CAMARAO NA MORANGA 35
(SHRIMP, HEARTS OF PALM, CHEESE IN
SQUASH)

PEIXE COM CAMARAO 37

(SAUTEED FISH, SHRIMP, SQUASH,
COCONUT MILK)

BACALHAU GOMES DE SA 37
(SHREDDED CODFISH, ONIONS,
POTATOES, BOILED EGG, BLACK OLIVES)

BACALHAU ASSADO 38

(BAKED CODFISH, ONIONS, POTATOES,
CHERRY TOMATO, BLACK OLIVES)

Salad

SALADA MISTA 15
(MIXED GREENS, TOMATO, AND HEARTS OF PALM)

CAPRESE 19
(FRESH MOZZARELLA, TOMATOES, AND BASIL)

SALADA CAESAR 17
(CAESAR SALAD)

Add FRANGO 10— CAMARAO 12 — BIFE 15

(CHICKEN) (SHRIMP)

(BEEF)
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Beef

PICANHA 44

(12 OZ PRIME PART OF THE TOP SIRLOIN,
VINAIGRETTE, YUCCA FLOUR, FRIES)

BIFE A CAVALO 36

(8 OZ STEAK TOPPED W/FRIED EGGS,
VINAIGRETTE, FRIES)

BIFE ACEBOLADO 36
(8 OZ STEAK W/ FRIED ONIONS, VINAIGRETTE,
FRIES

BITOQUE 37
(8 OZ NY STEAK, VINAIGRETTE, MASHED
POTATOES)

FEIJOADA 39

(BLACK BEAN STEW W/ SMOKED PORK AND BEEF,
COLLARD GREENS, YUCCA FLOUR, ORANGE SLICES)

ESTROGONOFE DE CARNE 34
(BEEF STEW IN A CREAM SAUCE W/MUSHROOMS)

PARMEGIANA 35
(BEEF PARMIGIANA W/ TOMATO SAUCE,
CHEESE, FRIES)

CHEESEBURGER DE PICANHA 26
(PRIME TOP SIRLOIN CHEESEBURGER, FRIES)

Poslbry

FRANGO COM QUIABO 35
(SAUTEED CHICKEN BREAST

W/OKRA, POLENTA)
FRANGO A COPACABANA 34

(CHICKEN BREAST IN A GINGER LEMON SAUCE,
MASHED POTATOES)

FRANGO AO MOLHO DE PALMITO 34

(CHICKEN BREAST, CREAMY HEARTS OF PALM
SAUCE, FRIES)

FRANGO A PARMEGIANA 33
(CHICKEN PARMIGIANA, TOMATO SAUCE,
CHEESE, FRIES)

GALETO ASSADO COM PURE DE BATATA 34
(CORNISH HEN WITH MASHED POTATOES)

ESTROGONOFE DE FRANGO 32

(CHICKEN STEW IN A CREAM SAUCE W/MUSHROOMS,
POTATO STICKS)

FRANGO GRELHADO 31

(GRILLED CHICKEN BREAST, JULIENNE
VEGETABLES)
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FETTUCCINE ALFREDO 25

FETTUCCINE ALFREDO

MOQUECA DE PAIMITO 28
(HEARTS OF PALM STEW W/COCONUT MILK)

QUINOA COM VEGETAIS 25
(QUINOA W/VEGETABLES)

Pasta

FETTUCCINE COM FRANGO OU CAMARAO 33
(FETTUCCINE ALFREDO - CHOICE OF CHICKEN OR SHRIMP)

RIGATONI A BOLONHESA 30
(RIGATONI BOLOGNESE)

PENNE AO SUGO 24
(PASTA WITH TOMATO SAUCE)

Side Orders

FEIJAO 8 BROCOLIS 9
(BEANS) (BROCCOLI)
ARROZ 8 (Half: %) PALMITO 9
(RICE) (HEARTS OF PALM)
VINAGRETE 6 COUVE 9
(VINAIGRETTE) (COLLARD GREENS)
TOMATE 6 ESPINAFRE 9
(TOMATO) (SPINACH)

FRANGO 15
(GRILLED CHICKEN)

VEGETAIS JULIENNE 10
(JULIENNE VEGETABLES)

PURE DE BATATAS 9 (Half: 5)
(MASHED POTATOES)

FAROFA COM OVOS 9 Half: 5)
(TOASTED YUCCA FLOUR W/ EGGS)

BATATA FRITA 10
(FRIES)
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