
LUNCH MENU

SPICY PICKLED BEETROOT with winter leaves.     V/VG/GF

P R A T O S  P R I N C I P A I S  ( M a i n s )

S O B R E M E S A S  ( D e s s e r t s )

French fries  4.5

A C O M P A N H A M E N T O S  ( S i d e s )

GF: GLUTEN FREE, V: VEGETARIAN , VG: VEGAN

PLEASE SPEAK TO A MEMBER OF STAFF IF YOU HAVE ANY ALLERGIES. .

PRICES ARE INCLUSIVE OF VAT

8.5

Mixed Salad   5

BRAZILIAN FESTA PLATTER   A selection of light bites - Pao de queijo, Coxinha,
Cheese croquettes, and Cassava fritters with an aioli dip and tomato harissa sauce.
(Ideal for 2 sharing)

15

LEEK AND GOAT’S CHEESE TART  Served with fresh green salad.  V 17

LAYERED VEGETABLE AND FETA BAKE Aubergine, Red pepper, and home-made
fresh tomato sauce. Served with sourdough and a tahini garlic yoghurt. V/VG option

18.5

PLEASE SEE THE SPECIALS BOARD FOR ADDITIONAL DAILY OPTIONS

SPICED COCONUT CHICKEN served with rice. 19

Sautéed Cavolo Nero  5

FRITADA DE BACALHAU   Salt Cod frittata with spinach and potato.

E N T R A D A S  ( L i g h t  b i t e s )

PAO DE QUEIJO   Brazilian cheese bread balls with an aioli dip.     V/GF 5.5

CASSAVA FRITAS   Crispy cassava fries with a home-made tomato harissa sauce.   V/VG/GF 5.5

CHORIZO AO VINHO TINTO  Chorizo in red wine with croutons.  7.5

Sourdough & butter  3

VANILLA ICE CREAM  with a homemade chocolate sauce with a hint of
orange and cardamom.                                                        

7.5

COXINHA   Brazilian shredded chicken dough in breadcrumbs with a garlic aioli dip. 6

MINCED BEEF AND CHEDDAR TORTILLA  Minced beef, marinated in garlic
and spice, with cheddar cheese and a salsa verde                                                                       

16

17.5

Other Delicious Daily Dessert Specials - see board.                                                    

CHEESE CROQUETTES  with an aioli dip.  V 5.5


