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SMALL BITES

CORTÉS BOARD

OUR SELECTION OF HOUSE-CURED 
CHARCUTERIE

•  Cecina (cured Wagyu)
• Copa (aged 3 months)
• Cantimpalo (paprika-spiced, mildly hot) 

Served with ciabatta bread, seasoned fresh 
tomato and olives....................................................62

HOUSE-BAKED BREAD...................................................29
Baked in a charcoal oven, served with smoked 
tomato paste, buffalo ricotta cream, and seasoned 
olives

COXINHA..............................................................46 (five)
Brazilian croquettes made with mandioquinha 
(creamy yellow cassava), filled with charcoal-
grilled chicken

CRISPY  POLENTA........................................................38
Served with house hot sauce

FRENCH FRIES.............................................29 (half) | 36

CHIPS..............................................................28 (half) | 34 

ROASTED CORN...........................................................42
Charcoal-roasted corn, seasoned with smoked 
garlic butter and spiced honey, served with sour 
cream

HOUSE ROAST BEEF..................................................46
Served with pickled red onions and flame-grilled 
grapes – accompanied by ciabatta toasts 

COPETIN...............................................................66 (five)
Mini beef empanadas with finally-chopped beef, 
charcoal-baked and served with house chimichurri

CRISPY BURRATA.........................................................79 
Oven-roasted burrata served with grilled 
mushrooms and vegetables – accompanied by 
ciabatta toasts

PROVOLETA..................................................................69
House-smoked provolone with tomato and basil– 
accompanied by ciabatta toasts

SAUSAGES

TOSCANA......................................................48 (half) | 69
With grilled onions and marinara sauce

HOUSE-MADE PORK SHOULDER SAUSAGE..........56
With crispy farofa (toasted manioc flour) and 
vinaigrette

SERVED WITH SLICES OF CIABATTA BREAD

LUMBERJACK...............................................................69
American cheese, spiced mayonnaise, pickles, 
romaine lettuce, persimmon tomato and 
caramelized bacon 

CORTÉS BURGER..........................................................64
With American cheese, caramelized onions and 
diced tomato  

chargrilled burgers
ALL OUR BURGERS ARE HOUSEMADE, 

CHARCOAL GRILLED AND SERVED ON A 
BRIOCHE BUN, WITH CHIPS

FUGAZZETA ARGENTINE PIZZA

TRADITIONAL..............................................................54
Mozzarella, parmesan, provolone, grilled onion

HOUSE SPECIAL...........................................................49
Charred mushrooms and zucchini, mozzarella, 
pesto, arugula, lemon

CLASSIC SANDWICHES

GRAVLAX SALMON BRUSCHETTA.........................54
Thin slices of cured salmon, sour cream, fresh 
herbs, touch of lemon

CARPACCIO TOASTED SANDWICH......................56
With caper sauce, hint of lemon, parmesan

CHORIPÁN.....................................................................56
Toscana sausage, house-made chimichurri, 
mozzarella – served on ciabatta bread

ENGLISH
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FAMÍLIA NEGRONI

NEGRONI, 44
Gin, Campari, vermute tinto

BOULEVARDIER 38
Bourbon, Campari, vermute tinto

NEGRONI BIANCO, 44
Gin, Amaro Bianco San Basile, Lillet Blanc

NEGRONI SBAGLIATO, 44
Campari, vermute tinto, espumante

UNUSUAL NEGRONI, 44
Gin, Aperol, Lillet Blanc

OUTROS CLÁSSICOS

BLOODY MARY, 44
Escolha o destilado: vodka/ gin/ jerez fino, suco de 
tomate, tempero da casa

CARAJILLO, 54
Licor 43 e café espresso

CLOVER CLUB, 36
Gin, frutas vermelhas, limão siciliano, açúcar,  proteína

DRY MARTINI, 42
Gin, vermute seco

FITZGERALD, 42
Gin, bitter aromático, limão siciliano, açúcar

MOJITO, 46
Rum, hortelã, limão tahiti, açúcar, água com gás

OLD FASHIONED, 44
Bourbon, bitter aromático, açúcar

drinks

WE OFFER A SPECIAL SELECTION OF WINES. JUST ASK FOR THE WINE LIST AND ENJOY 
YOUR FAVORITE GLASS OR BOTTLE!

EVERY DAY, 4 PM TO 8 PM HAPPY HOUR 

TWO-FOR-ONE drinks 
Order one of the following drinks and 
enjoy a second one of equal or lesser value 
on us:
• Chope Heineken ............. 18,90

• Heineken 0.0%..................18,90

• Caipirinha..........................36
• Caipiroska..........................39
• Aperol.................................42

A selection of our favorite 
small bites

Medium...................................................................62
3 coxinhas, 3 pcs. crispy polentas, 1/2 portion 
potato chips, 1/2 Toscana sausage

Large........................................................................98
5 coxinhas, 5 pcs. crispy polentas, full portion 
potato chips, full Toscana sausage

happy hour combo
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CAIPIRINHAS

TAHITI LIME
CASHEW AND AROMATIC LIME
PASSION FRUIT AND CARDAMOM
SEASONAL FRUITS
Cachaça, 36 | Premium, 42
Vodka, 39 | Imported, 46
Sake, 42

SPRITZES & TONICS

APEROL SPRITZ, 42
Aperol, sparkling wine, soda water, orange

GIN AND TONIC, 38
Gin, lemon, tonic water

LIMONCELLO SPRITZ, 42
Limoncello, basil, sparkling wine

WATERMELON SPRITZ , 36
Vodka, watermelon, elderflower liqueur, sparkling 
wine

PORT TONIC, 42
White Port wine, tonic water

DRINKS IN PITCHERS -  TO SHARE

CLERICOT, 93
White wine, brandy, orange liqueur, assorted fruits

SANGRIA, 96
Red wine, brandy, sugar, assorted fruits

NEGRONI FAMILY

NEGRONI, 44
Gin, Campari, red vermouth

BOULEVARDIER 38
Bourbon, Campari, red vermouth

NEGRONI BIANCO 44
Gin, Amaro Bianco San Basile, Lillet Blanc

NEGRONI SBAGLIATO, 44
Campari, red vermouth, sparkling wine

UNUSUAL NEGRONI, 44
Gin, Aperol, Lillet Blanc

OTHER CLASSICS

BLOODY MARY 44
Choose your base: vodka, gin, or fino sherry; 
tomato juice; house seasoning

CARAJILLO 54
Licor 43 and espresso

COVER CLUB 36
Gin, red fruits, lemon, sugar, protein

DRY MARTINI, 44
Gin, dry vermouth

FITZGERALD, 42
Gin, aromatic bitters, lemon, sugar

MOJITO, 46
Rum, mint, lime, sugar, soda water

OLD FASHIONED, 44
Bourbon, aromatic bitters, sugar

THIS DRINK MENU IS THE RESULT OF A SPECIAL COLLABORATION 
WITH PINA DRINQUES, DEVELOPED BY GABRIEL SZKLO
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