
MENU
petiscos
snacks

5491. CEVICHE CÍTRICO DE PEIXE BRANCO R$ 89  
WHITE FISH CITRUS CEVICHE 

5534. VINAGRETE DE POLVO COM CHIPS DE BATATA DOCE R$ 90  
BRAZILIAN OCTOPUS VINAIGRETTE SALSA WITH SWEET POTATO CHIPS 

5535. CAMARÃO EMPANADO NO PANKO E COCO COM MOLHO THAI R$ 120  
CRISPY COCONUT PANKO FRIED SHRIMP WITH THAI SAUCE 

5536. CAMARÃO PIPOQUINHA CROCANTE R$ 80  
TINY “POPCORN” FRIED SHRIMP

5668. BURRATA DE BÚFALA COM CONFIT DE TOMATE CEREJA E PESTO R$ 78  
BURRATA WITH CHERRY TOMATO CONFIT AND BASIL

5537. QUEIJO COALHO GRELHADO COM MELAÇO R$ 59  
GRILLED COALHO CHEESE WITH BROWN SYRUP

5538. LULA À DORÊ R$ 80  
CRISPY FRIED CALAMARI

5539. ISCAS DE PEIXE CROCANTE COM LIMÃO E AIOLI R$ 98  
CRISPY FRIED FISH, LIME AND AIOLI SAUCE

5540. BOLINHO DE BACALHAU (6 UNID.) R$ 69  
FRIED CODFISH BALLS (6 UNITS)

5669. CUBINHOS DE FILÉ À MILANESA AO MOLHO GORGONZOLA R$ 98  
BEEF MILANESE CUBES WITH GORGONZOLA SAUCE

5545. BATATAS FRITAS R$ 49  
FRENCH FRIES

5546. PASTÉIS DE CAMARÃO (6 UNID.) R$ 58  
SPICY SHRIMP BRAZILIAN PASTEL (6 UNITS) 

5548. PASTÉIS DE QUEIJO CANASTRA E CEBOLA CONFITADA (6 UNID.) R$ 54  
CANASTRA CHEESE AND CONFIT ONION BRAZILIAN PASTEL (6 UNITS) 

5550. PASTÉIS DE CARNE (6 UNID.) R$ 54  
MEAT BRAZILIAN PASTEL (6 UNITS) 

5552. CATADO DE SIRI GRATINADO R$ 55  
CRAB MEAT AU GRATIN

  768. TÁBUA DE FRIOS – QUEIJOS VARIADOS, EMBUTIDOS VARIADOS, CASTANHAS, 
AZEITONA E GELEIA (A CONSULTAR)  R$ 158  
COLD CUTS BOARD:VARIETY OF CHEESE, CHARCUTERIE MIX, CHESTNUTS, OLIVES AND GELLY (TO BE CONSULTED)

11077. ESPETINHO DE POLVO (3 UNID)  R$ 72  
OCTOPUS BARBECUE IN A SKEWER (3 PIECES)

10094. CAMARÃO ALHO E ÓLEO  R$ 198  
GARLIRC AND OIL PRAWNS

11905 LINGUIÇA COM MANDIOCA  R$ 69  
SAUSAGE WITH CASSAVA

10022. FRANGO À PASSARINHO  R$ 69  
BRAZILIAN-STYLE CHICKEN PIECES

11286. PASTÉIS DE MARISCO 6 (UNID)  R$ 58  
SHELLFISH PASTELS

10103. STEAK TARTAR COM MOSTARDA FERMENTADA, 
PICLES ARTESANAL E TORRADAS   R$ 69  
STEAK TARTARE WITH FERMENTED MUSTARD, ARTISAN PICKLE AND TOASTS

especiais
5553. MINI ACARAJÉ (6 UNID.)   

ACARAJÉ (BLACK EYED BEANS DOUGH, SALT, PEPPER, ONIONS STIR FRIED IN DENDE 
OIL) STUFFED WITH VATAPÁ (FISH AND PEANUT CREAM, DRIED SHRIMP) (6 UN.)

R$ 68

5555. MAÇÃ DE PEITO BOVINO DE PANELA   POT ROASTED BEEF BRISKET 
R$ 68

5556. TORRESMO DE BARRIGA  
CRISPY PORK BELLY  

R$ 60
5560. PICANHA DE SOL ACEBOLADA COM AIPIM  
 SALTED SUN DRIED RUMP STEAK WITH GRILLED ONIONS AND CASSAVA  

R$ 75

especiais
5670. HAMBÚRGUER ARTESANAL, CEBOLAS CARAMELIZADAS, BRIE,  

TOMATE GRELHADO E BATATA FRITA  
 HOMEMADE BURGER WITH CARAMELIZED ONIONS, BRIE CHEESE, GRILLED TOMATO AND FRENCH FRIES  

R$ 55

6777. LINGUIÇA PICANTE COM CHIMICHURRI E BATATA FRITA  
         SPICY SAUSAGE WITH CHIMICHURRI SAUCE AND FRENCH FRIES   

R$ 55
10204. POLVO, MOLHO AIOLI DEFUMADO, SALADA E CHIPS DE BATATA DOCE   

         OCTOPUS WITH SMOKED AIOLI SAUCE, SALAD AND SWEET POTATOES CHIPS
R$ 58

10401. CEASER E CHIPS DE BATATA DOCE    
        CEASER SALAD AND SWEET POTATOES CHIPS

R$ 46

sanduíches
sandwiches

5562. FILÉ, QUEIJO DERRETIDO, TOMATE E BATATA FRITA R$ 55  
STEAK, MELTED CHEESE, TOMATO AND FRENCH FRIES

5564. MUÇARELA DE BÚFALA, TOMATE SECO, BERINJELA E ABOBRINHA GRELHADAS R$ 50  
BUFFALO MOZZARELLA, SUN DRIED TOMATO, GRILLED EGGPLANT AND ZUCCHINI 

saladas
salads

5568. CAPRESE DE BÚFALA, TOMATINHOS ORGÂNICOS E PESTO DE MANJERICÃO R$ 65  
BUFFALO CAPRESE SALAD, ORGANIC TOMATOES, BASIL PESTO

5569.BIFUM COM CAMARÃO, LEGUMES E MOLHO TERIAKI R$ 90  
ASIAN STYLE RICE NOODLES WITH SHRIMP AND TERYAKI SAUCE  

5570. FOLHAS COM PERA CARAMELIZADA, BRIE, NOZES, MEL, MOSTARDA E 
ACETO BALSÂMICO R$ 75  
MIXED LEAVES, CARAMELIZED PEAR, BRIE CHEES, NUTS, HONEY, MUSTARD AND BALSAMIC VINEGAR

5572. CEASAR R$ 75  
CEASAR SALAD 

6767. CUBOS DE SALMÃO GRELHADO, MOLHO CAVIAR E FOLHAS R$ 85  
GRILLED SALMON CUBES WITH CAVIAR SAUCE AND LEAVES



massas e risotos
pasta and risottos

5454. ESPAGUETE DE FRUTOS DO MAR R$ 105  
SEAFOOD SPAGHETTI

5458. RAVIOLI DE BÚFALA COM TOMATINHOS ASSADOS E PESTO DE MANJERICÃO R$ 75  
BUFFALO MOZZARELLA RAVIOLI WITH CHERRY TOMATO CONFIT AND BASIL PESTO 

5461. RISOTO DE COGUMELOS FRESCOS R$ 85  
FRESH MUSHROOMS RISOTTO

5460. RISOTO MAR E TERRA R$ 90  
SEA AND LAND RISOTTO

5469. FETTUCCINE ALFREDO COM PAYARD R$ 90  
FETTUCCINE ALFREDO WITH PAILLARD

11935. LINGUINI MAR E CAMPO R$ 120  
LINGUINI WITH SEAFOOD, BISQUE, JULIENNED ZUCCHINI, SUN-DRIED TOMATOES, AROMATIC HERBS AND CRISPY FAROFA

5493. TORNEDOR COM RISOTO DE COGUMELOS R$ 105  
BEEF TENDERLOIN WITH MUSHROOMS RISOTTO

peixes e frutos do mar
fish and seafood

5472. PEIXE INTEIRO ASSADO R$ 210  
WHOLE BAKED FISH 

6785.PAPELOTE DE FILÉ DE PEIXE COM LEGUMES R$ 98  
WHITE FISH PAPILLOTE (ABADEJO) WITH MIXED VEGETABLES 

5620.FILÉ DE PEIXE GRELHADO, PURÊ DE BANANA DA TERRA E MOLHO 
DE MOQUECA R$ 98  
GRILLED FISH WITH GREEN BANANA PUREE AND MOQUECA SAUCE 

5475.CAMARÃO NA MORANGA R$ 240  
BRAZILIAN SHRIMP STUFFED PUMPKIN 

5636/5477.BOBÓ DE CAMARÃO COM ARROZ DE COCO E FAROFA CROCANTE R$ 120/R$ 220  
BRAZILIAN SHRIMP AND CASSAVA CHOWDER WITH COCONUT RICE AND CRISPY FAROFA 

5666/5479.MOQUECA DE PEIXE À BAIANA R$ 115/R$ 210  
BRAZILIAN NORTHEASTERN FISH STEW WITH PALM OIL

5632/5481.MOQUECA DE CAMARÃO COM BANANA DA TERRA R$ 115/R$ 210  
SHRIMP AND GREEN BANANA BRAZILIAN STEW

5635/5483. MOQUECA DE PEIXE COM CAMARÃO R$ 120/R$ 220  
BRAZILIAN FISH AND SHRIMP STEW 

5484.SALMÃO GRELHADO COM ALCAPARRAS E PURÊ DE WASABI R$ 110  
GRILLED SALMON WITH CAPERS AND WASABI PUREE

5623.POLVO GRELHADO COM BATATAS AO MURRO E PESTO R$ 125  
GRILLED OCTOPUS WITH PESTO ROASTED POTATOES

10683. FILÉ DE PEIXE RECHEADO COM CREME DE CAMARÃO SERVIDO COM 
ARROZ E MANGA R$ 108  
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 VINAGRETE R$ 105  

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

5487. ANCHO COM ARROZ BIRO-BIRO E FOLHAS R$ 105  
ANCHO STEAK WITH “BIRO BIRO” RICE (VEGETABLES, BACON AND SHOESTRING POTATOES)

5488. MEXIDÃO MINEIRO DO KÛARA R$ 85  
MIXED TOP SIRLOIN CAP, RICE, CABBAGE, BLACK BEANS, BACON, SAUSAGE, EGGS AND PORK MEAT

5489. GALETTO DESOSSADO GRELHADO C/ ARROZ À PRIMAVERA R$ 85  
GRILLED BONELESS SPRING CHICKEN WITH SPRING RICE 

5520. FILET À PARMEGIANA R$ 98  
BEEF PARMIGIANA

10396. PICANHA, VINAGRETE DE FEIJÃO FRADINHO E FAROFA DE ALHO COM BANANA  R$ 105  
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 SALADA R$ 55  
STEAK, RICE, BEANS, FRIES AND SALAD 

5496. BIFE DE PEITO DE FRANGO, ARROZ, FEIJÃO, FRITAS, SALADA R$ 50  
CHICKEN BREAST STEAK, RICE, BEANS, FRIES AND SALAD

5497. FILÉ DE PEIXE COM LEGUMES NA MANTEIGA, PURE DE BATATA E ARROZ R$ 50  
FISH FILLET, STIR FRIED VEGETABLES, MASHED POTATO AND RICE 

5499.ESPAGUETE À BOLONHESA R$ 50  
SPAGHETTI BOLOGNESE

5501. STROGONOFF DE FRANGO COM ARROZ E BATATA PALHA R$ 50  
CHICKEN BREAST STROGANOFF WITH RICE AND SHOESTRING POTATOES

5503. STROGNOFF DE FILET COM ARROZ E BATATA PALHA R$ 55  
BEEF STROGANOFF WITH RICE AND SHOESTRING POTATOES

sobremesas
desserts

5523. ABACAXI GRELHADO COM COCADA MOLE R$ 35  
GRILLED PINEAPPLE WITH CREAMY COCONUT PUDDING

5527. BRIGADEIRO DE COLHER, FAROFA DE CASTANHA E MORANGO 
(PARA COMPARTILHAR) R$ 45  
CHOCOLATE TRUFLE, CHESTNUT FAROFA AND STRAWBERRY (TO SHARE) 

5656. SORVETE DE TAPIOCA CREMOSA COM CALDA DE AÇAÍ R$ 30  
TAPIOCA ICE CREAM WITH AÇAÍ SYRUP  

6786. PETIT GATEAU DE DOCE DE LEITE R$ 45  
MILK-BASED CARAMEL PÉTIT GATEAU

10107. PRALINÉE KÛARA – BASE CROCANTE DE CEREAIS, PASTA DE 
AVELÃ E CHOCOLATE  R$ 35  
PRALINÉE KÛARA – CEREAL CRUNCHY BASE WITH CHOCOLATE AND KAZELNUT PASTE




