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4 patioha de Caranguejo 3 Milanesa.......ccuvucviivesvesnins e I i) 60,00 7

Petisco sazonal, consulte dlsponlb//ldade (12 unid) / Small crab Iegs breaded and frled check avallabl/lty

2~ Patinha de caranguejo no vapor com motho vinagrete’ A T Pt S A RS 60, 00 -
Petisco sazonal consulte dlsponlbl/ldade (12 unld) / Small crab Iegs steamed with brazilian vindigrette sauce,”
/ check avallab///ty :

‘ 3 Camardo sem casca puxado no alhoeoleo...............; ....... s H il A DA I T _...R$48 00 ‘7 '
Shr/mps_sauteedm garlicand oil e ; ‘ ; /
-4 —Camarao Empanado: Crocante kiRt et £y G e T RS 56,00
/ Crlspy BreadedShr/mp [T : : ' :
~'5 Zlscas de peixe 2 MIANESa ... i ....... A i AL ot ‘R$ 45,00
Breaded and fried fish in small slices B i ' z :

"~ 6~ Carne de sol acébolad_a & RninChata.. i S il i - R S 50, 00
4 Smal_lslicesofsuh—driedmeatsautéed with onions i ; it Jrs j
“*1-Filet Mignon acebolado e trinchado.............. I A e S T A Tt A et R$' 50,00

: Small slices of tenderlojin sautéed with onions. : : 7z e
; 8 — Queijo coalho milanesa....,.;.-......‘........, ....... e R$ 38, OO'-
27 TypicaIBraziIian cheese breaded and fried , 5T : ,
9 ~ Batata Chips -.c..ciiiemcssmssiinsnionin L e A 2 e LR wivis RS 25,00
Batatas frescas em ﬁnas fat'lasecrocantes fl’ItGS na hora /- Supercrunchy, thinsliced fresh fried potatoes '
0.1 = Batata Palito oo wolidyiy i e i RS 25 00
Batatas frescasem finas faaasecrocantes fritas na hora / Supercrunchy, thin sI/ced fresh fried potatoes
10 — Castanhas de Caju torradas e salgadas (100 grs) ............. A R$ 25,00
: Roasted & salted-cashew ' '
1_»1—Macax'eira (Mandioc_a)‘f'rita...'.....;.' ............ : .............. RS 30,00
Fried-rr)aca‘xe'ira_(manihot) P ' 7% '
O ot drlandsa 2oL A G R s e e A SR I R$45,00
Breaded and fried calamaris o e i : A ' =3
13 — Palito de Tapioca Crocante . ..... ' A B o '38',00‘ :
Crispy Tapioca Stick ' G _ Zissi b2 '
‘14- Frahgo a pa’ss'ari'nho (élho opcionaI).......................;.’...:.........; ..... R e il R$ 78,00

: Porgdo delKg—1 Kg port'ion / Brazilian style fried chicken

15— Costellnha de porco (alho opcional)............ciuernns e ...... R$ 88 00
Porgdo de 1. Kg—1 Kg portio / Brazilian style pork r/bs AT 7 j

15.1 Iscade Frango a Mllanesa i L T i i : R$38,00
Breaded Chicken Bait 7 ; : g 3 i e
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Saladas - Salads

Serve 2 Pessoas — Serves 2 People

16— Alface, tomate, cebola e azeitonas VErdes........cccciveuiereeeieniiieeieienereeeeeeeniereaserensierenserenes RS 50,00
Lettuce, tomatoes, onions and olives

17 - Palmito, alface, tomate, cebola e azeitonas verdes.......cccccceeeeerenireeirenirienierenereeneeeennenes RS 60,00
Heart of palm, lettuce, tomatoes, onions and olives

18 — Legumes cozidos: batata, cenoura, vagem e chuchu.........cccccueirieeeiirieencceiienncceeeenneeeeenes RS 45,00
Steamed vegetables: potato, carrot, pod and chayote

19 — MAIONESE A DAtAtAS...ceeuuuiiieeeeirreennirrereeeieeeensseereessssereesssssseessssssssssssessesssssseesssssssennssnns RS 45,00
Potato salad with mayo

Carnes - Beef

Serve 2 Pessoas — Serves 2 People

20— Carne de sol de Filet MI8NON........cc..ciiieeiiiiiieniiiiienneeiieneeieeiennsseesennsseeseensssssennssssssnnssnnns RS$ 170,00
Acompanha arroz branco, batata rustica, farofa e feijéo caseiro
Sun dried tenderloin served with a portion of rice, roasted potatoes, farofa (toasted manihot flour) and
brazilian style stewed beans.

21 -Medalhdes de Filet Mignon ao Molho Madeira.........ccceeveeiereeiiennerrnnceeenerenneeenneerennerenss R$ 170,00
Acompanha arroz branco e batata rustica
Tenderloin steaks in Madeira sauce (brown gravy sauce), served with a portion of rice and roasted
potatoes

22 - Medalhdes de Filet Mignon com legumes cozidos........cccceeiiimneiiiiiennieiiienniiiieeneeeneennnnes R$ 170,00
Acompanha arroz branco.
Tenderloin steaks served with a portion of rice

23 —Medalhdes de Filet Mignon com batatas chips.....cccccceeireeiereeeiieerrencerenereeneeennerenneeenns R$ 170,00
Acompanha arroz branco e feijdo caseiro
Tenderloin steaks served with a portion of rice, super crunch thin sliced fresh fried potatoes and brazilian
style stewed beans.

25—Filet Mignon a Parmegiana........cccceiiiiiiemnuiiiiiiiinienmeeiiiiiiinemmmmiisiiimesmssssimmessssssssss R$ 185,00
Acompanha arroz branco e batata rustica
Steak Parmegiana served with a portion of rice and roasted potatoes

Meia porgéo custa 60% do valor do prato / Half portion costs 60% of the marked price
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26 — Picanha Grelhada (Selegao GOUIMEL).....cccccerreerueeereenneereeenneeeennnceeensseceeenssseesnnsssesnnnes RS 190,00
Acompanha arroz branco, batata rustica, farofa e feijdo caseiro
Grilled Picanha served with a portion of rice, roasted potatoes, farofa (roasted manihot flour) and
brazilian style stewed beans.

27 — Strogonoff de Filet MignoN.......cccccceiiiiiiieiiiiieeieeiennnreeeeeeeeeeeeeeeeeeeeensnnnnnssnnsnnnns R$ 170,00
Acompanha arroz branco e batata palha
Terdeloin stroganoff served with rice and shoestring potatoes

27.1 — Medalhoes de Filé Au Poivre com Arroz PIamMONTESE ......cceueeeerenereeerennsennseensenssennsenns RS 170,00
Steak au pouvre whith piemontese rice, batata rustica

Frangos - Chicken

Serve 2 Pessoas — Serves 2 People

28 — Peito de Frango GrelNado ..........ceicieneereeeieeciseeeeeessssneeesssssssesesssssssssneesssssssssssssssssaees R$88,00
Acompanha arroz branco e legumes da estagdo
Grilled Chicken Breast, served with rice and seasonal steamed vegetables

29 — Peito de Frango @ MIlanesa .......cccceeeerriiireeeriiisns cesesneeerecssssseessessssneessesssssesssssssseessssnnes R$88,00
Acompanha arroz a Grega
Chicken Milanese, served with rice mixed with chopped boiled vegetables and raisins.

30 — Escalopinho de Frang0 @0 CUITY .....ccciiiieueeiiiiiiiiinienesiieieemmmnneeeeeeseesnnnsssseessessssnnnnssssssnns R$88,00
Acompanha arroz branco e batata rustica

Sliced chicken breast with curry sauce, served with rice and rosted potatoes

31 — Peito de Frango @ Parmegiana ..........ccccceieeecceiieeeiiiiiennieeieenuesieresssssssesssssssessssssssssssnses R$150,00
Acompanha arroz branco e batata rustica
Chicken Parmegiana, served with rice and rosted potatoes

32 — Strogonoff de Peito de Frango ........cciceeeeeiiiiiiiiiiienniiiiiiiiieeesniiienieseennnsssesssssesnnennnnnnnnns R$98,00
Acompanha arroz branco e batata palha
Chicken breast stroganoff served with rice and shoestring potatoes

Peixes - Fish

Serve 2 Pessoas — Serves 2 People

33 — Belle IMIEUNIEIE ...cceeeeeeeiiiiiiireeeeiiieeteeeeeneeieeeeeeesssssssessseeeesssssssssssseesssssssssnssssessssnssssnnnes R$170,00
Preparado com alcaparras e champignon Paris salteados no azeite de oliva, acompanha arroz branco e
batatas salteadas

Sauteed with capers and Paris mushrooms in olive oil, served with rice and roasted potatoes

34 — Filé com MOINO d@ CAMAIDES .....ceeveierrrreriireenereenierennerenserennerensesnsssrensesnssssnsessnnssensssses R$180,00
Puxado com tomates frescos e condimentos da casa, acompanha arroz branco
Fish Fillet's with shrimp sauce — sauteed with fresh tomatoes and special seasonings, served with rice

35— PeiXada 3 POrtO Pr@GUIGAS .....cceeeerreessreesernreseeseseesssssssssnnnnneesesssssssssssssnnnssensssssssssssssnnsnnnnns R$180,00
Servida na panela de preparo. Filé de peixe, camardo, tomate, cebola e temperos da casa. Coentro e/ou
pimentdo podem ser retirados do preparo. Acompanha arroz branco e pirdo de peixe
Typical Brazilian fish dish, prepared in a typical iron pan, with shrimps, tomatoes, onions and special
seasonings. Coriender and bell peppers are opcional. Served with rice and pirdo (typical brazilian side dish
made with fish broth and toasted manihot flour)

Meia porgédo custa 60% do valor do prato / Half portion costs 60% of the marked price
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36 —Filé de Peixe Grelhado COM arroz de CUXa .......ceieeeieeeiiinnieieneereneiereenerensseenesseenserensssennnes R$165,00
Arroz de cuxd é um prato tipico do Maranhdo. E preparado com camardo seco e vinagreira (verdura
regional). Experimente, vocé gostard!

Fried fish fillet served with cuxd rice, wich is a Maranhdo typical dish, made with vinagreira (that is a
regional vegetable leaves) and dried shrimps. Try it, you will like!

36.1 — (Sob Consulta) Filé de Salmdo Grelhado com ESPeciarias ..........ccceeeerrennneeeeenneceeennns R$185,00
Sugestdo de acompanhamento: Manga Grelhada.

Camaroes - Shrlmps

Serve 2 Pessoas — Serves 2 People

37=NGrega .. .................... ;o e s ——— R$185,00
04 espetinhos a milanesa, com camarées e queijo coalho. Acompanha arroz a Grega
Four shrimp and coalho cheese (Typical Brazilian cheese) sticks, breaded and fried. Served with rice mixed
with chopped boiled vegetables and raisins

3 R X Y T X=X e (=]« TP R$175,00
Acompanha arroz branco puxado no alho e salsinha da horta
Sauteed in garlic and oil. Served with rice and parsley

39 — A POIO PrEEUICAS ..ccueeeerereeeerriisneinessnessressnesssesssesssessssssssssssssasssssssssssesssssssesssssssesssesnns R$185,00
Suave molho de tomates frescos, manjericéGo da horta e toque de vinho branco. Acompanha arroz branco.
Tomato sauce, basil and a touch of white wine. Served with rice.

A0 — A PrOVENGAl ..cueeeurieriiiieriieiteiteseesseestessesseessessesssessessessesssessessssssessasssessessesssessessasssenses R$185,00
Puxado no alho, salsinha da horta e vinho branco. Acompanha arroz branco condimentado com cebola
frita e castanhas de caju
Sauteed in garlic parsley and white wine. Served with rice seasoned with onion and cashew nuts.

41 — A MOAa dO ChEf .....eeeieeirereeernestisestsseesetssesessessesessestesessssessestesessssessesessessesessesessesens R$185,00
Flambado no conhaque, puxado no azeite, com champignons, creme de leite e ervas finas da horta.
Acompanha arroz branco.

Flambe in cognac, sauteed in olive oil with mushroons, heavy cream and fine herbs. Served with rice.

B2 — IMIOQUECA ..cceeeeeunnnnnnneeeeeeeesssssssssssnssssssssssssssssssssnsssesssssssssssssssnnnesessssesssssssssnnnnssesssssssssns R$185,00
Servida na panela de preparo. Acompanha arroz branco. Coentro e/ou pimentéo podem ser retirados do
preparo. Acompanha arroz branco.

Typical Brazilian dish, prepared in a typical iron pan. Coriender and bell peppers are opcional. Served with
rice

LT W T [T YOOt e SRR TT— R$185,00
Preparado com abacaxi, creme de leite e curry. Acompanha arroz branco
Cooked with pineapples, heavy cream and curry powder. Served with rice

Massas - Pasta

Pratos individuais — Serves one person
*BARILLA® ou/or DIVELLA©

B4 —PeNNE POMOUONO.....ccuveeeennneeennneneenanssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssessssssns R$65,00
Molho de tomate salpicado com manjericdo da horta
Marinara sauce with basil

45 = PENNE Ol GOMDBE i.ccceeeeeeeeeeeeeeeeeevvveuueenssssnsssnsssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssas R$75,00
Molho de tomate com suave toque de pimenta, camarées e queijo parmesdo ralado
Marinara sauce with a soft pepper note, shrimps and grated parmesan cheese

Meia porgdo custa 60% do valor do prato / Half portion costs 60% of the marked price
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46 —Penne A POrtO PregUICas.....ccccceereruuieerrennerreennneereenssesesensseeeeenssessesnssssssensssssssnsssssesnnssssesnns R$ 65,00
Molho especial de tomatoes, berinjela, abobrinha, azeitonas pretas, manjericdo e alcaparras
Marinara sauce with eggplant, zucchini, black olives, basil and capers

47 —Espaguete a0 alN0 @ OlE0.......cccuvuuueeeieennieiieenneerrennneeeeennseeeeensseeseenssesssensssessnssessesnnssssesnns R$ 55,00
Spaghetti sauteed with garlic and oil

48 — Espaguete com file de sardinha.........ccceueireeeiiiiiineeiienneeieeeenceneensneeeeennseeeeensseesesnnsesseenns R$ 65,00
Spaghetti with sardines fillets

48.1—-Espaguete aBoloNhesa.........cciiveeeeeiiiiiiiiiieenniiiiiiiiiieeesiieesssemseee. R$ 65,00
Spaghetti Bolognese

49 — Lasanha a Bolonhesa GratiNnada........ccceeueieeireeirnnrenerenerenesensenssesssesssssssessssssssnssssssesssenssens RS 65,00

Lasagna Bolognese

Sopas - Soups

Pratos individuais — Serves one person

50— Canja de Galinha.........ccovvueeeeeiiiiiiiiiiirrnreeeeeeeeeeeeerrsssssseeeeesessssssssssnssssessesesssessssnnnsssaseess RS 45,00
Typical brazilian chicken broth cooked with only a few rice

51 — SOPA U |@BUMIES...ccceiiiiieeieireeeeeetteeeeeeesrrnneseeeeeeeeessssssssnnsessesesssssssssssssssasessessssssssnnnnnens RS 45,00
Vegatable soup - Chuchu, cenoura, batata, ervilha, milho e vagem.

ol A o [ Lo A (=« [T RS 45,00
Typical Portuguese dish — potato broth and thin slices of green leaves

Batata, cebola, calabresa, couve.
PIZZAS

—Massa fina com 35 cm de diﬁmetro / Thin dough — 35 cm diameter

53 — MUSSArela/IMOzzarella.......cccccveueeeiiierereeenmeeseieeereeessssessssereesssssssssssssssssssssssssssessssssnnssssnes RS 75,00
Molho de tomates frescos, mussarela, fatias de tomate e orégano.
Fresh tomato sauce, mozzarella cheese, tomato slices and oregano

D S b S e eesetessnussnnstteieusattnsnnssssshsstetostasiosnisisantrodtsasummetsosssssdonsonnnnss RS 85,00
Linguica calabresa finamente fatiada, base de mussarela e salpicada com parmesdo. Cebola em rodelas a
pedido do cliente
Thin sliced calabrese sausage covered with mozzarella and parmesan cheese. Onion rings can be added

S = [ T oo % o o A T T T et eI r TP U T el UG e P e i S o SRR By - 3 RS 85,00
Molho de tomates frescos, mussarela, manjericdo, salpicada com parmeséo ralado e fatias de tomate
Fresh tomato sauce, mozzarella cheese, fresh basil, grated parmesan cheese and tomato slices

S e T (B AT e T L et ettt e O R o E St i R 0 A s S RS 85,00
Molho de tomates frescos, filetes de abobrinha, mussarela, parmesdo e majericéo
Fresh tomato sauce, fresh matchstick-size zucchini, basil, mozzarella and parmesan cheese

57 —Rucula com tomate seco/Arugula and dried tomatoes........ccceeeerieeeeeeiieeeiieeieeeeeeneeeneeeeeenns RS$ 90,00
Molho de tomates frescos, tomates secos sobre leve cobertura de mussarela e finalizada com folhas de
rucula fresca

Fresh tomato sauce, dried tomatoes, mozzarella cheese ans fresh arugula leaves

PN o 1T P R gt e O SR, s st s e e e s RS 85,00
Molho de tomates frescos, presunto, mussarela, ovos cozidos, cebola em rodelas a pedido do cliente e
azeitonas pretas

Meia porgéo custa 60% do valor do prato / Half portion costs 60% of the marked price
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59— Champignon de Paris.........cccevveeeeeeereereserrsssnnneeeeeeeessssssssssnsssssesessssssssssssnsssssesssssssssssnnneeeec RO 95,00
Molho de tomates frescos, champignon Paris em fatias, presunto picado, mussarela, parmesdo, azeitonas
pretas e orégano
Fresh tomato sauce, sliced mushrooms, sliced ham, mozzarella and parmesan cheese, black olives and
oregano
B0 — PalMit0...ceuuiiieniiieniiiieiiieeerteeeiteeereaneteeseeensssrenserensssenssesnnssrenssssnssssassessnsssenssssnnsssnsesannnns RS 85,00
Molho de tomates frescos, palmito, mussarela, parmesdo ralado, azeitonas pretas e orégano
Fresh tomato sauce, hart of palm, mozzarella and parmesan cheese, black olives and oregano
61 — ATUM/TUNG.cceeeeeeeeeeereeeeeeeeeeeesessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssss RO 85,00
Molho de tomates frescos, mussarela, atum, rodelas de tomate, azeitonas pretas, parmesdo ralado e
orégano
Fresh tomato sauce, mozzarella and parmesan cheese, tuna, tomato slices, black olives and oregano
61.1 — PEPEIONI.ccccreiiiciirnnneeeeeeereieesssssnsseseeseesesssssssssnsssssessssssssssssssssssssessssssssssssnssasasesssssessss RS 90,00
Molho de tomates frescos, mussarela, cobertura de peperoni. Sabor remete as pizzas americanas.
Fresh tomato sauce, mozzarella and peperoni topping. Flavor refers to American pizzas.
B1.2 — CalZONE...eeueniieeeeiiiieeeeieeeeeeeeeneeeeeeennseeeesnssssessnssssesssssssssnssssssesnssssssnsssssesnnsssssennsseseess RO 8500
Recheio a portuguesa.
61.3 — Pizza A POrtO PreguiCas....ccccciiiieeiiiieneiiiienniiiiennnceesennsaeesennssessennssessensssssssnsssssssnssssanes R$ 90,00

Molho de tomates da casa, alho, manjericdo, fatias de tomate coberto com queijo parmeséo.

Pratos Especiais - Special Dishess

Serve 2 pessoas — Serves 2 people

*Nao ha como servir pratos especiais em 1/2 porgao*

62 — GaliNha CaiPira.....cccceeeeeeriiiiiisrrrnneneeeeeeeessssssssnsesseseesessssssssssssssseesesssssssssssssssasaesesesssssss RS 190,00
Encomenda com antecedéncia. Tempo de preparo:4 horas. Ensopado no molho de cebolas douradas, alho
e especiarias. Acompanha arroz branco e batatas douradas.
Order in advance. Preparation Time: 4 hours. Free range hen cooked with onions, garlic and spices. Served
with rice and golden brown potatoes.

63 — Lombo de Bacalhau @ Moda da Casa.......ccceeeereeereeeeeeeeeeeeeeeeeeeeeeeeeeeesessssssssssssssssssssssssss RS 210,00
Tempo de preparo: 30 minutos. Bacalhau, batata, cebola, alho, pimentdo vermelho, azeitonas, tomate e
azeite de oliva. Acompanha arroz branco
Cod fish, potatoes, onions, garlic, bell peppers, black olives, tomatoes and olive oil. Served with rice

Ly R -1 < 1 (o T RUPPPPRRRPRPP - (- I 4 0 X0 1
Encomenda com antecedéncia. Tempo de preparo: 2 horas. Ensopado no molho de cebolas douradas,
alho, especiarias, vinho tinho ou leite de coco. Acompanha arroz branco e batatas douradas
Order in advance. Preparation Time: 2 hours. Young goat cooked with onions, garlic, spices, white wine or
coconut milk. Served with rice and golden brown potatoes

65 — Moqueca de Lagosta ao estilo CapiXaba..........cccovverereeririieiisrssnnnneeeeeesesccsssssnneneeeeneees RS 200,00
Tempo de preparo: 20 minutos. Preparado em panela de ferro, temperada com cebola, tomate, pimentdo,
alho, cebolinha, coentro, agafrdo, pimenta suave e azeite de oliva. Acompanha arroz branco
Preparation time: 20 minutes. Typical Brazilian dish, prepared in a typical iron pan cooked with lobster,
onions, tomatoes, bell peppers, garlic, spring onion, coriander, saffron and olive oil. Served with rice

66 — Risoto de Lagosta/ Lobster RiSOtEO........cccccueereeeereiiiccssrsnnnneneeeeresesssssssnsnnaeeeeesessssssennees. RS 200,00
Tempo de preparo: 20 minutos. Arroz arborio italiano, lagosta, shitake importado, vinho branco, queijo
parmesdo, queijo Catupiry© e temperos especiais da casa
Preparation time: 20 minutes. Italian arborio rice, lobster, shitake mushrooms, white wine, parmesan
cheese, Catupiry© cheese and house seasoning

67 —RiSOtO A CaAMATA0....uuurueerriiiiiiiiieiissssesssssssssssssssssssssssssssesssesssssssssssssesssesssssssssseesenaneees RO 185,00
Tempo de preparo: 20 minutos. Arroz arborio italiano, camardo, shitake importado, vinho branco, queijo
parmesdo, queijo catupiry e temperos especiais da casa
Preparation time: 20 minutes. Italian arborio rice, shrimp, shitake mushrooms, white wine, parmesan
cheese, Catupiry© cheese and house seasoning

68 —Filé de PeiXe ASSAUO0 NO FOINO......cceeeeeerriiirreeeeennnssiisseeeeesssssssssssseessssssssssssssssssssssssssseeeess RO175,00
Tempo de preparo: 30 minutos. Condimentado com endro, vinho branco, azeite de oliva, coberto com
tomate frescos e fios de cenoura. Acompanha arroz branco
Preparation time: 30 minutes. Fish Fillet cooked in the oven with dill, white wine, olive oil, fresh tomatoes and thin
carrot sticks. Served with rice.
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69 — POIVO A ESPANNOIa....ccciiiiiiiiiiiiereeieeeeeeeieceerenneeeeeeeeeseessssssssssssseeesesssssssssnsssesassesessssnnnen R$ 175,00
Tempo de preparo: 20 minutos. Tentdculos de polvo puxados no azeite de oliva, alho e pdprica.
Acompanha arroz branco condimentado com salsinha da horta
Preparation time: 20 minutes. Spanish style Octopus sautéed with garlic, olive oil and paprika. Served
with rice mixed with parsley

70-Plancha de Frutos do Mar/ Sea FOod Plancha..........ccccceveeeeeeiiinreeeeennnnniieeeeeeeennnsssssseneeenes RS 385,00
Serve 4 pessoas. Tempo de preparo: 40 minutos. Camardo, lagosta, polvo e filé de peixe grelhados.
Acompanha risoto de shitake importado
Serves 4 people. Praparation time: 40 minutes. Shrimp, lobster, octopus and fish fillets. Served with
shitake mushroom risotto

71 — Camardo Caribenho/ Caribbean Shrimp ......cccccevieiiiiiiiiiiiiiiiiiecceeeeecrercceceeeeeeeeeeeeeeeeeens RS 175,00
Camardes puxados com cebola e alho em base de arroz cremoso preparado com bechamel, Catupiry, creme
de leite, leite de coco, ervilhas frescas, presunto, queijo mussarela e parmesao gratinado e recoberto com
batata palha.

Sautéed shrimps with onion and garlic, in a creamy rice with béchamel souce, Catupiry®  (brazilian cream
cheese), heavy cream, coconut milk, fresh peas and ham, au gratin with mozzarella cheese and parmesan.
Served with shoestring potatoes on top.

72 — FEtULING @ AIFFEUO ..c...ieeeeeiiieieiiiieieeiiteeeeesreeeeeseesneseeesnsssssesnsssssesssssssesnnssssennsssssens RS 150,00
Massa italiana, molho branco com queijos, champignon, ervilha, presunto. Preparo serve 2 pessoas

73 — Polpetone @ Parmegiana........cccceeeeuiciiiiiiienmenniciiiiiieeensnnsseisssssesnnsssssssssssssnnssssssssssssanns RS 175,00

600g de carne recheada com queijo mussarela e parmesao recoberto com molho de tomate da casa gratinado com
gueijo mussarela e parmesdo; remetendo ao cldssico polpetone do Jardim Di Napoli, serve 2 pessoas com
acompanhamento de 100g talharim italiano.

Do Bar/ From the Bar

=_ Néo Alcodlicos/Soft Drinks

Agua mineral - Spring boled water —500ml......cc.ccoiiieiiiiiiiiiiieienreee e eenn e s eenes e s ennnns RS 8,00
Agua com gas — Sparkling Water — 500Ml.........ccveeeeerreeseeeseeeeesnesssesseecssessssssnessesssessseessessseses RS 8,00
Agua € COCO/COCONUE WALET ..cceuueeiieirereeeeeeeieeeeerereenneeeseeeeeesessssssssseeseesssnnsssssssessesssnnnsssssssees RS$ 12,00
Limonada Siciliana = B00M ....ccceeeeeeueniiiiieeeeeneiiieeeeeeeeessssssseeeseeesssssssssssssssssssssssssssssssssnsnsnnns RS 22,00

(Lim3o siciliano, agua com gas, adocado a pedido)

Suco natural de frutas/Fresh fruit juice — 400Ml ..........ccverrrerrrrrirrriririrerreereeereeeeeeeeeeesessesenees RS 22,00
(Laranja, melancia, abacaxi ou maracujd)
(Orange, watermellon, pineapple or passion fruit)

Suco de frutas em lata/ Canned frUIt JUICE .......eeeeereeeeeiierrssneeeeeeeeeeeecisssnneeeeeeeeesesesssssnnsssseseesens RS 8,00
RefriZEIrANTE/SOUA ...ceeeeiiiiiiiiiiiiereeiietieiiieisirneneeteeeeeesesessssssssssseeeesessssssssssnssssaseesessssssssnnnnnan RS 8,00

............................................................................................................... R$8,00

Cervejas / Beers
Eisenbahn, Budweiser, Bohemia, Heinken, Stella Artois ..cceveeviiiiiiiiiiiinnnnn. R$12,00
(long neck/bottled)

COPONA EXEIA coveeeeeneniiiiiieeeeeenniiiireeeessssssssesseeeeesssssssesssseeesssssssssssssessssssssssssssssssssssssssssssesssnnns RS 14,00
COlOrado RIDEIFAO LAGEK....cceiieireeeeeeiieeeeieiersseeeetesssneeeeessssneesesssssnesesssssnsseesssssnsesesssssnsessssssnnns RS 20,00

Dorto Dreguigas Resor't




os / Spirits

Destilad

~ 50ml

VOAKA SMIFNOTF .iiiiiiiiieiiiiiiiireeeeseniiieeeeeeeesssssseseereeessssssssssssssssssssssssssssssssssssssssssssssssssnssssssses R$10,00

Vodka ADSOIUL ..o .. . s T NS RS$20,00

WHhISKY 8 @NO0S/8 YEAIS ..cccveieiiirrrnnureieeieiiiieissssssnsseeeesesessssssssssssssssssesssssssssssssssessesessssssssnnnsnans R$18,00
Johnnie Walker Red Label - Cutty Sark - Ballantine's - Black & White - J&B

WHhiISKY 12 @N0S/12 YEAIS .cccceeurrrnnreeeereriiiesesssssssseeeeeesessssssssssssssssssesssssssssssssssessesessssssssnnnanans R$25,00
Ballantine's Gold Seal - Buchanan's - Chivas Reagal - Johnnie Walker Black Label - Logan - Old Parr

Whisky Johnnie Walker Gold Label .........ccccuueeeeeeeiiiiiiiiiinnneeeeeeeesiesssssnssssseeeesessssssssssssssesesessas R$35,00

BOUFDON.......ccuceeeeensnnneenncosaessssesstbonsssnssssnensnnsrserinesees DD st Lo SRR R$25,00
Jack Daniel's / Jim Beam

CAChAGCAS cecneeeerireeecrireceennneeeersneessssseonsaltibnsatanssseseesnnnnmmt¥iiieesssetintnanss UHREINERRE SN RS$15,00
Artesanais da Regido de Salinas Minas Gerais

RUM. CUDANO HAVANA.......courereenieroemeriereononstiteteassessstouset s sonses tttioheese. oo s e s snd oo NN N RS$25,00

RUM N GCIONAT . oo ceeeeeenienoneenioncssancasssonsiiiihessessssnaliiEINs st essseessontillnseseese oo RN RS$12,00
Bacardi ou Montilla

Gin Tonica importado (Tanqueray/Bombay)..........ceeeeeeeeeeeeneneeeneenneenesssnssnsssssssssssssssssnssssnnns R$28,00

GIN TONICA NACIONAL.... .. .ereeeeiiireen e tisereenscesesonsensesnnnanaatoussrosnssns e inesssssenessrHNCUUNNNNIININN. Lot ey RS$18,00
Seagers

Tequila TATPOITAUAT. ... cconeretsss fervnnennensbereesssesssssnnnnsnssesssssssens S TRUNIIIIIIORITT: . cibyssese oo s oot LT R$22,00

José Cuervo

ConNhaque REMY IMArtin ........eeeeeeeeiiiiiiiicssnneeeeeeeeessessssnnnsseesssssssssssssnnsssssessssssssssssnnnnsssssens R$50,00

Drinks f

Drinks s&o preparados com generosa dose de 80ml do destilado

CaiPIriNha cooo b i cicceneneennieieeeesesssnssennnsarecansessssnsansannsasesans s AANIIIIEIIIING ... oo onnmnansensmans R$22,00
(Cachacga tipo exportacdo/Premium cachaga)

(OE 1 1o 1 L T 11112100 1 R$25,00
Limdo, Abacaxi e ou Maracujd (Lime, Pineapple and/or Passion Fruit)

CaiPIroSka ADSOIUL ....ccciiiiiiiieeieteieiieccccrrrereeeee e e e e s sssasssseeeeeeeeesssssssnnsssseesessssssssssnnnnsneeenenens R$30,00
Limdo, Abacaxi e/ou Maracuja (Lime, Pineapple and/or Passion Fruit)

Coquetel de frutas sem alcool (Fruit cocktail - Non Alcoholic) ......cceeeeeueeerreenncenrenneceeeennneeeenes R$25,00

Coquetel de frutas com Vodka AbSOlUL...........cccieeuiiiiiiiiiiiiciiiieieeeiteeeeereeaeeesennsseesennsneenens RS$35,00



Pifia COlata eeeeeeeesiocsocennessessotntnrnrr e N een s EN LR S SO ERROSPR R$25,00

Pifia Colada - RUM IMPOIrTado.......cccciiiiirivneneeieeieiiiiisssnsesseeeeesessssssssssssssssseesessssssssssssssssesesens R$30,00
IMIOJITO ..eieeecriseonennneeniotansnsnnshbinnennsnssaaaisssnans oo uu SR SRS S U SR RS 25,00
MOjito - RUM IMPOItado.....ccceeeiiiiiiiiciirnneeeeeeteeeieesessnnneesesesssssssssssnnssssssssssssssssssnnnssssssssssssns RS 30,00
DATGUILT <. uomeensennsontsitssustnsomsesassnaniobsssuanE SO SN e N NN U USRS RS 25,00
Daiquiri - RUM IMPOITAO ....cceeeieiiiiiiinneeieeeeiiieeisssnsneeseeeseeesessssssssssssseessssssssssssssssssssessssssnns RS 30,00
Margarita (TEQUIlA)...cccciccereeeeeeeiiieecccccneree e e ee s s ssennreee s e e se s s s s snnnnneesssesssssssssnnnnnaasanenans R$30,00
Sex on the Beach (VOdka SMIrNOf) ......ccceeuiiiieiiiiiiemiieitennieeiieeneereenneeeeeennseceeesssseceesssessesnnes R$28,00

Licores / Liquor

Dose 30ml

Nacional/Made N Brazil .....ccoceeeveeiieuireeiiieiieeiieeeeenieeseesseesssessessssesssesssssssssssssssssssssnnns R$15,00

IMPOrtado/IMPOrted .....cceuieeienieiiiiiieiiiiiireeireereeraerrerrereereeenseeseesassasensenseesasennens R$29,00

Digestivos / Bitters

Dose 50ml

Campari € outros bitters NACIONAIS .......ccceieeerieniiieeiireenerienirrenietennereeneernserensersnsessensernnnenes R$20,00

Bitters Importados/Imported Ditters ........ccccoieeeiiiiieirieeiiieenierrreerreeneerenneeseennessennsnsens R$22,00

Vinhos do Porto / Port Wiﬁes —

Dose 50ml

VIiNhO dO POrtO/POrt WINE ..ccuvuieiiniieiiiiieieirreteeeretesssasessssesassssesassssasassnsasassnsnses R$30,00

Taxa de Rolha / Corkage Fee

Por unidade / Per unit
(011 a ] e [T A 11 4 £ N R$75,00

FErmMeNtadoS . .icciiiiieemeneres s hantesseisanserare oo 5 o N o= ) - RS55,00



Sorvete Regional .......cccccceeereeeiieeeeneccineneennnenns RS 22,00
Local ice Cream.

Pudim de Leite ......cceeuireeieneiieniienncennereeceennerneeeennns
Condensed Milk Pudim

ROMEU @ JUIIELA .coverereeeeerreenennnnnnensessseeeeeeneeeeeeeeeeennns RS 15,00
Romeu and julieta

Salada de Frutas ...c..ceeeeeenmnmnneeneeeeeeeeennees RS 15,00
Fruit Salad.

Mousse (chocolate, Maracuj3, Limdo) .............. RS 22,00
Mousse (chocolate, Passion Fruit and lemon)

B AN (0 R$ 22,00

Fotos Meramente ilustrativas / lllustrative photo only
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Artistas de Barreirinhas

ApOiO: Porto D‘r’eguigas [Qesort




NAO E PERMITIDO O CONSUMO NA AREA DO RESTAURANTE E DO BAR DE BEBIBAS QUE NAO
FORAM ADQUIRIDAS DIRETAMENTE NO BAR DO HOTEL

IT'S FORBIDDEN TO CONSUME BEVERAGES AND BEERS IN THE RESTAURANT AND LOUNGE AREAS
NOT BOUGHT DIRECTLY FROM THE BAR

POR FAVOR:
NAO ADENTRE O RESTAURANTE EM TRAJES DE BANHO OU SEM CAMISA;

Em respeito aos demais hospedes
Por Favor, ndo use som particular!

Dorto D’r’eguigas Qesort

BARREIRINHAS - LENCOIS MARANHENSES

www.portopreguicas.com.br
+55 (98) 3349 6050 | +55 (98) 98787 2002
reservas@portopreguicas.com.br




