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BRAZILIAN ENTREESTRADITIONAL TAPAS

PÃO DE QUEIJO (3pcs 70g)
Traditional Brazilian cheese bread served 
with catupiry

COXINHA (6 MINI)
Shredded chicken inside a gnocchi-style 
dough, crumbed and fried

FRANGO A PASSARINHO
Crispy fried chicken with smoked mayo sauce

POLENTA FRITA
Polenta chips served with smoked mayo 

BOLINHA DE QUEIJO
Cheese-filled gnocchi-style dough, crumbed 
and fried

KIBE
Minced beef, bulgur wheat, onion and herbs

SALGADINHO TASTING PLATTER
Mixture of coxinha, kibe and bolinha de 
queijo

GRATINADO DE PICANHA COM CATUPIRY
Picanha strips in a traditionial Brazilian 
cheese sauce

LINGUIÇA ARTESANAL COM FEIJÃO TROPEIRO E 
VINEGRETE (SERVES 4+)
Brazilian artisanal sausage spiral served 
with feijão tropeiro and vinegrete

 

ACARAJÉ
Black-eyed bean falafel with vatapa, prawns 
and corianda salsa

TORRESMO DE PORCO COM SALSA E MOLHO DE
GOIABADA
Crispy pork belly with pickled salsa and 
guava sauce

DADINHO DE TAPIOCA COM CATUPIRY E GELEIA DE 
PIMENTA
Tapioca and halloumi cubes with cheese and 
sweet chilli dipping sauces

CASQUINHA DE SIRI
Crab topped with breadcrumbs, parmesan and 
caviar

CHURRASCO DE VEGETAIS
Barbecued eggplant, pumpkin and baby corn 
with pea puree and pickled radish

PÃO DE QUEIJO MINI-BURGER TRIO
Brazilian cheese bread sliders
  - Picanha beef patty, green mayo, 
    caramelised onions
  - Artisanal calabresa and vinagrete
  - Grilled eggplant, catupiry and spinach  

QUINOA COM QUEIJO COALHO, MELANCIA E MOLHO 
DE AÇAI
Quinoa with halloumi, watermelon, rocket, 
cashew nuts and açai dressing

ARROZ NEGRO COM ABÓBORA E ABACATE E MOLHO 
DE MOSTARA E MEL
Wild rice with pumpkin, avocado, radish, 
pepitas and honey mustard dressing

BURRATA COM TOMATES HEIRLOOM, PESTO, FAROFA 
AND RAPADURA GLAZE
Burrata with heirloom tomatoes, pesto 
sauce, farofa and rapadura glaze.  

Did you know that we do catering and 
private functions as well? Ask us about how 
we can help you celebrate your next event.
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GALINHADA COM MILHO E QUIABO
Chicken, rice, kiss peppers, baby corn and 
okra

MOQUECA DE BANANA
Plantain cooked in coconut milk, palm heart 
oil, capsicum, onion, herbs, chilli
       Add Barramundi Fillet

CAMARÃO NA MORANGA
Prawns in a creamy pumpkin sauce

RAGU DE CARNE COM ANGU DE MILHO
Beef ragu with cheesy polenta

ESCONDIDINHO DE CARNE SECA COM MANDIOCA
Pulled corned beef with cassava and halloumi 
gratin

*** Ask our friendly staff about which sides 
below  match each dish. Hint: Rice, cassa-
va chips, farofa and vinagrete go with just 
about everything.

PICANHA COM SALADA, FAROFA E VINAGRETE
400g picanha steak served with salad, farofa 
and batatinhas

CARRÉ DE PORCO COM PURÊ DE ABÓBORA
Pork cutlets with pumpkin pure, kale, herbed 
butter and orange jus

BIFE A CAVALO COM CEBOLA CARAMELISADA
200g picanha steak with sunny side egg, 
caramelised onion, cassava chips and beef 
jus.

ARROZ BRASILEIRO
White rice with onion 
and garlic

FEIJÃO
Brazilian black beans

MANDIOCA FRITA
Cassava chips

BATATA FRITA
Potato chips

BATATINHAS           
Chat potatoes in a 
herbed vinegarette

SALADA SIMPLES
Garden salad

FAROFA
Seasoned cassava 
crumb

VINAGRETE
Tomato, onion, 
capsium salsa

FEIJÃO TROPEIRO
Black-eyed beans 
with bacon, egg and 
cassava crumb

FEIJOADA COMPLETA COME BISTECA DE PORCO
Traditional pork and black bean stew served 
with grilled pork chops, sauteed kale, white 
rice, vinagrete, farofa with a and black 
bean, chilli sauce

PEIXE ASSADO COM CENOURA BABY, BROCOLIS E 
PICKLES DE COUVE FLOR
Whole snapper with dutch carrots, broccilini 
and pickled cauliflower.

CHEESECAKE ROMEU E JULIETA
Baked cheesecake with guava sauce and 
caramelised orange

PETIT GATEAU DE CHOCOLATE COM SORVETE
Chocolate fondant with vanilla ice cream

SHOT DE BRIGADEIRO COM CREME DE CACHAÇA
Shot of hot brigadeiro with cachaça cream, 
served with a churros dipper.

PUDIM DE LEITE COM PIPOCA DE CARAMELO
Brazilian creme caramel with caramelised 
popcorn

DOCE DE ABÓBORA COM COCO
Spiced pumpkin compote, coconut with ginger
and pepita caramel crisp
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