
V I V E R  /  G O S T A R  /  C E L E B R A R

LUNCH MENU

LIGHT BITES

6.25PAO DE QUEIJO …†

• 4 mini Brazilian cheesebread balls, served with a lemon aoili dip.

MINI PASTEL

• Light and thin deep-fried Brazilian pastry stuffed with spicy minced beef or vegetables.
Beef 4.50         Veg 4.00  (Vegan/Vegetarian)

4.00MINI VEGETARIAN PASTEL †

• Light and thin deep-fried Brazilian pastry stuffed with spicy beans, onion, sweet potato and cavolo
nero.

7.50COXINHA

• 4 mini Brazilian chicken croquettes, served with a lemon aioli dip.

6.50CHEESE CROQUETTES †

• 4 mini cheese croquettes served with a lemon aioli dip.

5.75MANDIOCA FRITAS …´†

• Fried cassava root with a freshly made salsa bravas.

MAINS

16.00CHORIZO FRITTATA

• Traditionally made frittata - eggs with chorizo, potato and onions. Served with salad.

15.00VEGETARIAN FRITATTA †

• Traditionally made frittata - eggs with veg of the day. Served with salad.

LARGE PASTEL

• Deep-fried Brazilian pastry stuffed with choice of filling. Served with salad.
Chicken 11.25                                                     Cheese 11.00                                             Vegetable 10.50

SIDES

4.50FRENCH FRIES 1.50SOURDOUGH

• Slice of sourdough
6.00AMARELO SALAD

• Mixed green salad with pomegranate and a homemade dressing.

DESSERTS

9.50BRAZILIAN PUDIM DE LARANJA

• Orange Creme Caramel

9.00PASSION FRUIT MOUSSE

• Passion Fruit Mousse with a chocolate ganache

8.00ACAI SORBET ´

• 2 scoops of Acai Sorbet garnished with dark chocolate flakes.

Gluten Free  Vegan  Vegetarian…´†

NOTE: This lunch menu changes daily and not all items will always be available. 
Please see the Specials Board for information.


