


ma� as e risotos
pasta and risottos

5454. ESPAGUETE DE FRUTOS DO MARR$ 115 
SEAFOOD SPAGHETTI

5458. RAVIOLI DE BÚFALA COM TOMATINHOS ASSADOS E PESTO DE MANJERICÃOR$ 85 
BUFFALO MOZZARELLA RAVIOLI WITH CHERRY TOMATO CONFIT AND BASIL PESTO 

5461.RISOTO DE COGUMELOS FRESCOSR$ 95
FRESH MUSHROOMS RISOTTO

5460.RISOTO MAR E TERRA R$ 105
SEA AND LAND RISOTTO

5469.FETTUCCINE ALFREDO COM PAYARDR$ 98 
FETTUCCINE ALFREDO WITH PAILLARD

11935.LINGUINI MAR E CAMPO R$ 132 
LINGUINI WITH SEAFOOD, BISQUE, JULIENNED ZUCCHINI, SUN-DRIED TOMATOES, AROMATIC HERBS AND CRISPY FAROFA

5493.TORNEDOR COM RISOTO DE COGUMELOSR$ 118 
BEEF TENDERLOIN WITH MUSHROOMS RISOTTO

� sh and seafood

5472. PEIXE INTEIRO ASSADOR$ 239
WHOLE BAKED FISH 

6785.PAPELOTE DE FILÉ DE PEIXE COM LEGUMES R$ 110
WHITE FISH PAPILLOTE (ABADEJO) WITH MIXED VEGETABLES 

5620.FILÉ DE PEIXE GRELHADO, PURÊ DE BANANA DA TERRA E MOLHO 
DE MOQUECAR$ 110
GRILLED FISH WITH GREEN BANANA PUREE AND MOQUECA SAUCE 

5475.CAMARÃO NA MORANGA (2 PESSOAS)R$ 258 
BRAZILIAN SHRIMP STUFFED PUMPKIN 

5636/5477.BOBÓ DE CAMARÃO COM ARROZ DE COCO E FAROFA CROCANTER$ 139 (1 PESSOA) R$ 253 (2 PESSOAS)
BRAZILIAN SHRIMP AND CASSAVA CHOWDER WITH COCONUT RICE AND CRISPY FAROFA 

5666/5479.MOQUECA DE PEIXE À BAIANAR$ 129 (1 PESSOA)R$ 235 (2 PESSOAS)
BRAZILIAN NORTHEASTERN FISH STEW WITH PALM OIL

5632/5481.MOQUECA DE CAMARÃO COM BANANA DA TERRAR$ 139 (1 PESSOA) R$ 253 (2 PESSOAS)
SHRIMP AND GREEN BANANA BRAZILIAN STEW

5635/5483. MOQUECA DE PEIXE COM CAMARÃOR$ 139 (1 PESSOA) R$ 253(2 PESSOAS)
BRAZILIAN FISH AND SHRIMP STEW 

5484.SALMÃO GRELHADO COM ALCAPARRAS E PURÊ DE WASABIR$ 125 
GRILLED SALMON WITH CAPERS AND WASABI PUREE

5623.POLVO GRELHADO COM BATATAS AO MURRO E PESTOR$ 138 
GRILLED OCTOPUS WITH PESTO ROASTED POTATOES

10683.FILÉ DE PEIXE RECHEADO COM CREME DE CAMARÃO SERVIDO COM 
ARROZ E MANGAR$ 119 
FISH FILET STUFFED WITH SHRIMP CREAM SERVED WITH RICE AND MANGO

11205.FRIGIDEIRA DE FRUTOS MAR (LAGOSTA, FILÉ DE PEIXE, CAMARÃO, POLVO, LULA, BATATA SAUTÉ, 
SALADA)R$ 480
KUARA SEAFOOD DISH PAN (LOBSTER, FISH FILET, SHRIMP, OCTOPUS AND SQUID, SAUTÉED POTATOES AND SALAD)  

carnesmeat
5486. PICANHA COM BATATAS RÚSTICAS, FAROFA DE OVOS E VINAGRETER$ 118

TOP SIRLOIN CAP WITH RUSTIC POTATOES, EGG FAROFA AND BRAZILIAN VINAIGRETTE SALSA

5487. ANCHO COM ARROZ BIRO-BIRO E FOLHASR$ 119 
ANCHO STEAK WITH “BIRO BIRO” RICE (VEGETABLES, BACON AND SHOESTRING POTATOES)

5488.MEXIDÃO MINEIRO DO KÛARAR$ 95
MIXED TOP SIRLOIN CAP, RICE, CABBAGE, BLACK BEANS, BACON, SAUSAGE, EGGS AND PORK MEAT

5489.GALETTO DESOSSADO GRELHADO C/ ARROZ À PRIMAVERAR$ 95
GRILLED BONELESS SPRING CHICKEN WITH SPRING RICE

5520.FILET À PARMEGIANAR$ 98 
BEEF PARMIGIANA

10396.PICANHA, VINAGRETE DE FEIJÃO FRADINHO E FAROFA DE ALHO COM BANANA R$ 118 
RUMP STEAK, BLKACK EYED BEANS, VINAIGRETTE AND GARLIC FLOUR WITH BANANA

pratos infantis
kid’s menu

5495. BIFE DE FILÉ COM ARROZ, FEIJÃO, FRITAS E SALADAR$ 60 
STEAK, RICE, BEANS, FRIES AND SALAD 

5496. BIFE DE PEITO DE FRANGO, ARROZ, FEIJÃO, FRITAS, SALADAR$ 55 
CHICKEN BREAST STEAK, RICE, BEANS, FRIES AND SALAD

5497.FILÉ DE PEIXE COM LEGUMES NA MANTEIGA, PURE DE BATATA E ARROZR$ 55
FISH FILLET, STIR FRIED VEGETABLES, MASHED POTATO AND RICE 

5499.ESPAGUETE À BOLONHESAR$ 55 
SPAGHETTI BOLOGNESE

5501.STROGONOFF DE FRANGO COM ARROZ E BATATA PALHAR$ 55
CHICKEN BREAST STROGANOFF WITH RICE AND SHOESTRING POTATOES

5503.STROGNOFF DE FILET COM ARROZ E BATATA PALHAR$ 60 
BEEF STROGANOFF WITH RICE AND SHOESTRING POTATOES

sobremesas
desserts

5523. ABACAXI GRELHADO COM COCADA MOLER$ 38
GRILLED PINEAPPLE WITH CREAMY COCONUT PUDDING

5527. BRIGADEIRO DE COLHER, FAROFA DE CASTANHA E MORANGO 
(PARA COMPARTILHAR)R$ 49 
CHOCOLATE TRUFLE, CHESTNUT FAROFA AND STRAWBERRY (TO SHARE) 

5656.SORVETE DE TAPIOCA CREMOSA COM CALDA DE AÇAÍR$ 35 
TAPIOCA ICE CREAM WITH AÇAÍ SYRUP 

6786.PETIT GATEAU DE DOCE DE LEITER$ 48 
MILK-BASED CARAMEL PÉTIT GATEAU

10107.PRALINÉE KÛARA – BASE CROCANTE DE CEREAIS, PASTA DE 
AVELÃ E CHOCOLATE R$ 40 
PRALINÉE KÛARA – CEREAL CRUNCHY BASE WITH CHOCOLATE AND KAZELNUT PASTE

peixes e frutos do mar




