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ENTRADAS (Starters)

PAO DE QUEIJO Brazilian cheese bread balls in a garlic aioli dip. GF/V 4.5

VEGETARIAN PASTEL Deep fried pastry stuffed with spicy black-eyed beans, 4.5
potato and fried onions with a chilli guava dip. V/VG

COXINHA Brazilian shredded chicken dough in breadcrumbs with a chilli 6
guava dip.

CASSAVA BRAVAS Deep-fried crispy cassava with a home-made spicy tomato 55
bravas dip . V/VG/GF

PRATOS PRINCIPAIS (Mains)

AMARELO BAGUETTE Bacon and egg with sweet cherry tomatoes with 95
harrissa sauce, served in a baguette.

HERB CHEESE PUFF PASTRY Herb cheese, potato and spinach puff pastry. V 8.5
LIME CHICKEN SKEWERS with chimmichurri sauce. Served with fries and salad. GF 17.5

AMARELO SALAD Sun-dried tomatoes with a variety of green salad and crispy 9.5
sourdough croutons, with an orange, lime and pomegranate dressing. V/VG

MINCED BEEF TORTILLA lightly-spiced minced beef in a tortilla wrap, with 12.5
salad and harissa sauce

ACOMPANHAMENTOS (Sides)
French Fries 55 Salad 6

SOBREMESAS (Desserts)

VANILLA ICE CREAM with homemade chocolate and cardamom sauce 7.5

CREME BRULEE classic French dessert consisting of a rich custard base 7.5
with a wonderful shield of hard caramel on top.

PLEASE SEE THE SPECIALS BOARD FOR ADDITIONAL DAILY OPTIONS

GF: GLUTEN FREE, V: VEGETARIAN, VG: VEGAN
PLEASE SPEAK TO A MEMBER OF STAFF IF YOU HAVE ANY ALLERGIES. .
PRICES ARE INCLUSIVE OF VAT



