
	

B E E F

Couvert, Appetizer Stations, Hors d’Oeuvres, Salads and
Desserts

* CHEF’S TABLE

	 Ancho (Ribeye) 
Cut from the front of the loin, with marbled fat and a tender texture

	 Chorizo Steak
Cut from the strip loin, with a layer of fat along the outer edge	

	 Baby Beef
Lean cut served sliced – with house sauce

	 Fraldinha
A Brazilian cut with long fibers, natural juiciness and intense flavor

	 Picanha
A Brazilian classic with a generous fat cap, served sliced with Maldon salt

184	 338

178	 324

168         294

198

	 458

1 person | 2 people

1 person | 2 people

Monday to Friday			   128 per person
Saturday, Sunday and public holidays	 144 per person

P O U LT RY

P O R K

F I S H  A N D  S E A F O O D

	 Fish of the Day
Fresh grilled fillet with lemon sauce, toasted almonds
and capers

	 Salmon
Grilled with sliced almonds, fresh herbs and
lemon

	 Provençal-Style Shrimp
Grilled in herb butter with garlic and parsley

	 Octopus
Broiled until crisp outside and tender inside, with olive oil

	 Pork Chop
Bone-in Berkshire pork ribeye, tender and juicy
– with house sauce

	 Pork Ribs
Center-cut Duroc pork ribs, slow-roasted until the meat
falls off the bone – with barbecue sauce

	 Chicken Breast
Marinated, cooked sous vide and finished under the broiler
– with house sauce

   	 Galeto (Spring Chicken)
Roasted and deboned – with house sauce
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178
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	 Prime Rib 
An American steakhouse classic, a premium bone-in rib cut 
for sharing

342

Free Range

SELECTED BRITISH-BREED BEEF

When individual grilled dishes are shared, an additional Chef’s Table charge will apply.

ALL OUR CUTS INCLUDE THE CHEF’S TABLE*

Couvert with artisanal sourdough bread 				    courtesy

Chistorra sausage -mildly spicy		  half 19,90  | 36,90



C H I L D R E N ’ S  M E N U

	 Linguine 

with Alfredo or Pomodoro sauce	

	 Mini Baby Beef   100 g

with two side dishes*�

	 Mini Chicken Breast   100 g

with two side dishes*

* Your choice of any two:
rice and beans
French fries
egg farofa
crispy farofa
�

S I D E  D I S H E S

Individual serving: 22.00

	 Biro-Biro Rice
Fluffy rice with sausage, black olives, crispy onions, eggs and potato chips

	 Broccoli Rice
Prepared with fresh broccoli and fried garlic

	 Rice and Beans

	 Baked Potato
With sour cream and seasoned butter

	 Rustic Potatoes
Hand-crushed potatoes, fried and seasoned with paprika and herbs, with green 
herb mayonnaise

	 Mashed Potatoes
Creamy mashed potatoes with French parsley cream

	 French Fries

	 Egg Farofa
Copioba cassava flour with black olives and free-range egg

	 Crispy Farofa
Cassava flour sautéed in browned butter with garlic and herbs

	 Creamed Spinach
With a touch of béchamel, Parmesan, roasted cherry tomatoes and fried garlic

	 Creamed Corn
Creamy fresh corn, subtly sweet

	 Fried Polenta

54           74

68	 86

58	 76

with CHEF’S TABLE

Couvert, Appetizer Stations, Hors d’Oeuvres, Salads and
Desserts

* CHEF’S TABLE

children age 4 and under	 complimentary
children ages 5–11		  68 per person



SOFT DRINKS
Crystal Still Water  350ml� 9,90

S.Pellegrino Sparkling Mineral Water 250ml� 26,00

S.Pellegrino Sparkling Mineral Water 500ml� 36,00
 
Coconut Water 300ml� 19,90

Leão Iced Tea  300ml�  10,90                  
Mate Leão 300ml� 10,90

Soft Drinks 250ml�  10,20

Soft Drinks 350ml� 10,90

Heineken / Stella Artois Non-Alcoholic Beer	 		  18,90

JUICES
Tomato Juice 300ml� 18,90

Fresh Fruit Juice  350ml� 16,90
 
100% Grape Juice 250ml� 22,90

NON-ALCOHOLIC DRINKS						      16,90

House Yerba Mate�
Yerba mate, lime or passion fruit, nutmeg and ginger foam

Cortés Soda�
House Italian soda with red berries, hibiscus and lemon�  

Passion Fruit Soda�
House Italian soda with passion fruit, nutmeg and lemon

Colombian Lemonade�                    
Lime, coconut and mint  �

Indian-Spiced Cooler�
Apple, cinnamon, ginger, cardamom, hibiscus and lemon

Pineapple Cooler�
Pineapple, ginger, lemon and lemongrass

B E V E R AG E S

BEERS

BRAZILIAN LAGERS
Heineken Ultimate- 3,5%, 330 ml, sem glúten		  19,90

Heineken- 5,5%, 330 ml					     18,90 

Eisenbahn Pilsen- 4,8%, 355 ml				    24,90 

Tarantino ZN Lager- 4,5%, 350 ml				    24,00

GERMAN ALE

Paulaner WEISSBIER- 5,5%, 500 ml			   31,00 

BRAZILIAN ALES

Eisenbahn Session Ipa- 4,6%, 355 ml			   24,90  

Tarantino Witbier- 4,8%, 350 ml				    26,00

Tarantino Miracle Ipa- 6,2%, 350 ml			   32,00 

Leopoldina Porter-  6%, 500 ml				    31,00 

Leopoldina Ipa- 4,5%, 500 ml				    41,00

Baden Baden Witbier- 4,9%, 600 ml			   39,00

Baden Baden American Ipa-  6,4%, 600 ml		  39,00

Baden Baden Golden- 4,5%, 600 ml			   39,00

Coruja Viva Ipa- 6,2%,1000 ml				    65,00 

Leopoldina Russian Imperial Stout- 9%, 750 ml		 136,00

Leopoldina Belgian Tripel-  9%, 750 ml			   136,00

AMERICAN ALE
Lagunitas American Ipa- 6,2%, 355 ml	 		  28,90

NON-ALCOHOLIC BEER
Heineken Zero- 330 ml					     18,90

DRAFT BEERS
Heineken- 280 ml						      18,90 

Blue Moon- 250 ml						      28,00

GUEST DRAFT
ASK YOUR SERVER ABOUT TODAY’S SELECTION



COCKTAILS

SPARKLING

Aperol Spritz bittersweet and sparkling				    45
Aperol, brut sparkling wine and soda water

Gin and Tonic  classic and aromatic 					    44
gin, tonic water and lime juice

Hugo Spritz floral and refreshing 					     45
elderflower liqueur, brut sparkling wine and soda water

Limoncello Spritz citrusy and refreshing 				    46
limoncello, brut sparkling wine and soda water

Claret Lemonade wine-forward and fruity				    44
red wine and lime juice

FAMÍLIA NEGRONI

Negroni Cortés bitter and distinctive				    43
gin, Campari and sweet vermouth

Cardinale Cortés floral and bitter 					     44
gin, Campari, elderflower liqueur,
alkermes and extra-dry vermouth

Negroni Boulevardier oaky and intense 				    45
bourbon, Campari and sweet vermouth

OUR CLASSICS
Dry Martini dry and potent	  					     42
gin and extra-dry vermouth

Dirty Martini dry and savory 					     42
gin, extra-dry vermouth and olive brine

Old Fashioned robust and oaky 					     43
bourbon, bitters and sugar

Manhattan full-bodied and complex 					     43
bourbon, bitters and sweet vermouth

Bloody Mary savory and mildly spicy					    37
vodka, tomato juice and lime juice

Fitzgerald citrusy and irresistible					     37
gin, lime juice and bitters

Carajillo full-bodied and complex					     44
espresso and liqueur

Marzipan Sour almond-forward and citrusy				    42
bourbon, amaretto and lime juice

CAIPIRINHAS
Strawberry and Sweet Lime	 34

Cashew Fruit and Rangpur Lime	 44

Grilled Pineapple, Passion Fruit and Mint	 42

BY THE PITCHER

Sangria wine-forward and fruity 			   103
red wine, lime juice and fresh fruit

Clericot  floral and refreshing					    105
white wine, elderflower liqueur and fresh fruit

WHISKIES E BOURBONS

UNITED STATES
Jim Bean white							       34
Woodford Reserve						      54
Maker’s Mark							       54

SCOTLAND
Chivas Regal - 12 years					     52
Glenfiddich - 12 years						      64

LIQUEURS
Amarula								        39
Cointreau								        39
Drambuie								        44
Licor 43								        32
Limoncello								       34
Baileys								        32
Frangelico								        39

CACHAÇAS
Salinas								        29
Santo Grau Coronel Xavier				    29
Espírito de Minas							       34




