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Petiscos 
TÁBUA MIX DE QUEIJOS E FRIOS  120 
Cheese and cold cuts board 

TÁBUA QUEIJOS ESPECIAIS PREMIADOS    155 
Board of Award-Winning Specialty Cheeses 

DIPS DE LEGUMES - CENOURA, PEPINO, PUPUNHA, 
RABANETES, TOMATE CEREJA E MANGA NO SAL DO 
HIMALAIA (SG  SL  V  VG)     45 
Vegetables cuts - carrot, cucumber, handle, radish, cherry tomato and mango in 
Himalaya salt 

TRIO ÁRABE - HOUMUS, BABAGANUSH, COALHADA 
SECA (V)    72 
Arab trio - houmus, babaganoush, dry curd 

Porções 

FILLETO AO MOLHO ALFREDO 85 
Meat stick on cheese sauce  

DADINHO DE TAPIOCA (V) 48 
Tapioca dumpling with pepper jam 

MINI PASTEIS - CARNE E QUEIJO  60 
Mini pastries - meat and cheese  

PORÇÃO DE BATATAS FRITAS (SL V)    52 
French fries 

TRIO DE BRUSCHETTA - TOMATE COM 
MOZZARELA, MIX DE COGUMELOS, GORGONZOLA 
COM PERA E MEL (V)    75 
“Bruschetta trio” - tomato with mozzarella cheese, mushrooms mix, gorgonzola, pear 
and honey flavors 

CANAPÉ DE GUACAMOLE (V)    45 
Guacamole Canapé 

ISCA DE TILÁPIA AO MOLHO TÁRTARO  75 
Tilapia stick on tartar sauce 

BOLINHO DE BACALHAU  85 
Codfish fried ball 

CEVICHE “DO DIA”    75 
Ceviche of the Day 

CAMARÃO AO ALHO E ÓLEO  120 
Garlic and Oil Shrimp 

Sanduíches 

BURGUER DO CHEFF  58 
Handmade hamburger with cheddar, salad on Australian bread 

SANDUICHE BRAGANTINO  55 
Bragantina sausage, cheese, arugula and caramelized red onion on baguette bread 

”LOX”  68 
Smoked salmon, tomato, onion, capers, cream cheese on black bread (cold sandwich) 

SERVIDO DAS 10h às 18h 




