
C ASA W E E K 3  C O U R S E S  $ 6 0 	

E N T R A DAS A P P E T I Z E R S				 

C A L D I N H O  D E  F E I J Ã O  ( V G N ) 				 
Shot of spicy bean soup

C O X I N H A S  D E  F R A N G O 					   
chicken croquettes

R I S O L E S  D E  C R E M E  D E  M I L H O  ( V ) 				  
corn croquettes

F R A N G O  À  PA S S A R I N H O 					   
Bone-in organic chicken cuts with garlic 			 
and fresh parsley

P A S T E I Z I N H O S  D E  Q U E I J O  C O A L H O  ( V )  O U  C A R N E 		
BRAZILIAN cheese (V) or BEEF empanadas

M A N D I O C A  F R I TA  ( V G N ) 				  
Fried yuca sticks 
(add Parmesan cheese)

S A L A D A  C O M P L E TA  ( V G N ) 				  
Organic greens, watercress, HEIRLOOM tomatoes		
and heart of palm SALAD

B O L I N H O S  D E  B A C A L H A U 					   
codfish fritters

E M P A D I N H A S  D E  C A M A R Ã O 				  
shrimp MINI pot pies

P R AT O S P R I N C I PA I S  M A I N  C O U R S ES

S T R O G O N O F F  D E  A L C AT R A 				  
Strips of beef, cream, mushrooms and tomatoes 		
served with rice and matchstick potatoes

S T R O G O N O F F  V E G E TA R I A N O  ( V ) 			 
ARTICHOKE HEARTS, PURPLE CAULIFLOWER, ASPARAGUS,			 
MUSHROOMS, CREAM AND TOMATOES.			 
SERVED WITH RICE AND MATCHSTICK POTATOES

B I F E  A C E B O L A D O 					   
Thin cut steak with onions served with rice, beans, 		
toasted yuca flour, tomato and onion “vinagrete” and fries

R A B A D A  C O M  M A N D I O C A  E  A G R I Ã O 				  
Slow-cooked lean oxtail, yuca and watercress 		
served with rice
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P R AT O S P R I N C I PA I S  M A I N  C O U R S ES			 
( C O N T I N U E D )

F E I J O A D A 					   
Brazilian national dish. Black bean stew with prime meats	
served with rice, fresh oranges, collard greens, tomato	

and onion “vinagrete” and toasted yuca flour

F E I J O A D A  V E G A N A  ( V G N ) 					   
Vegan version of our Brazilian national dish.		
Black bean stew with seitan, organic tempeh, baked 		
organic tofu and smoked apple sage grain sausage. 		
Served with rice, fresh oranges, collard greens, 		
tomato and onion “vinagrete” and toasted yuca flouR

M O Q U E C A  D E  F R U T O S  D O  M A R  C O M  FA R O F A 		
Bahia’s seafood stew of local squid, wild shrimp 		
and wild fish of the day with coconut milk, cream, cilantro, 		
tomatoes and “dendê” palm oil				  
served with rice and toasted yuca flour

B O B Ó  D E  C A M A R Ã O 				  
Yuca purée with coconut milk, tomatoes and 		
onions served with wild jumbo shrimp, rice and 		
toasted yuca flour

S O B R E M ESAS D ES S E RT S

M O U S S E  D E  M A R A C U J Á 					   
Passion fruit mousse

P U D I M  D E  L E I T E 						    
BRAZILIAN CARAMEL FLAN

B R I G A D E I R O S 					   
Brazilian chocolate bonbons

Q U I N D I N Z I N H O  ( G F ) 					   
TRADITIONAL BAKED EGG CUSTARD WITH COCONUT FLAKES
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( V )  V E G E TA R I A N  /  ( V G N )  V E G A N

I F  YO U H AV E A F O O D A L L E RG Y, 
P L E AS E N O T I F Y U S


