
Trio of Skewers (V option +gf)
Chicken  - beef - vegetables served with Colombian 
ají sauce

 Add: Chicken heart skewer  4 | Halloumi  5

15

CONFIT DUCK TACOS
Two tacos made on organic blue corn tortilla with 
fresh salsa, ají and cilantro

20

Chicken Alitas
Twice cooked wings served with chipotle sauce

17

Kingfish Ceviche (GF)
Kingfish cured in lime juice with red onion, cilantro 
and Ají

18

Calamar PICANTE (gf)
Chargrilled calamari served with chipotle sauce, 
concrete squid ink meringue and biquinho chillies

16

TRIO of empanadas (v option)
One of each puff pastry empanada: 
     -pulled pork / mushroom / chicken & corn

18

Shrimp BOBó
Brazilian shrimp chowder cooked in dendê oil

17

Loaded patacón (v Option)
Patacones (fried plantain) topped with guacamole 
and pulled pork

17

Yuca frita (V)
Fried cassava sticks (mandioca) served with smoky 
aioli.

14

JALAPEÑO POPPERS (GF) 
Roasted jalapeños stuffed with cream cheese 
wrapped in prosciutto

13

CORN ELOTE (V + GF)
Chargrilled corn on the cob with jalapeño butter, 
queso and paprika

12

SMALLER SHARE PLATES SIDES

Feijoada Gourmet (GF)
Hearty black bean stew, slow cooked with beef and 
pork cuts with sides of white rice, farofa and molho 
à campanha

45

Seafood paella (GF)
Paella with shrimp, mussels, calamari and chorizo 
cooked in seafood saffron broth

Add: chicken  6

46

BIGGER SHARE PLATES

Grab a drink and take a seat. Feel the beat and  
share the meal. 

Bienvenido! Welcome! Seja bem-vindo!

PESCADO COSTEÑO
Fresh grilled market fish, served with patacón and 
coconut rice topped with Colombian ají sauce

34

Stuffed pimiento (V + GF option)
Chargrilled whole capsicum stuffed with quinoa and 
pulled pork, served on cassava purée with roasted 
bell peppers and shaved parsnip chips

29

Inca Trail
A selection of kingfish ceviche, Pacha Mama salad, 
sweet potato chips and blue corn toasted tortilla served 
with guacamole and sour cream & chives dip

34

PACHA MAMA salad (V + gf)

BIFE DE VACÍO (GF option)  

Quinoa, heart of palm, salsa, black beans, corn and fresh 
mixed leaves tossed in açai dressing
          Add: chicken  6 | Grilled eggplant  4 | Avocado  4 |  Halloumi  5

Chargrilled flank steak cooked medium rare, topped 
with chimichurri served with flash fried roasted root 
vegetables

18

34

PORK CUTLETS (GF)  
Chargrilled pork cutlets topped with llajua spicy 
sauce served on cassava purée and roasted bell 
peppers

36

CHURRASCO (GF)  
Picanha cooked medium rare, chorizo, chicken heart 
and chicken thigh skewers served on a sizzling plate

43

CHURROS
Sprinkled with cinnamon sugar, served with vanilla 
ice cream and dulce de leche

14

PAVÊ
Layered biscuits with Kahlua crème anglaise, finished 
with a rich chocolate ganache and served with dulce 
de leche and seasonal berries

13

Açaí CHEESECAKE
Traditional cookie crumble crust with a creamy fillling 
of açaí, topped with toasted mixed nuts

15

AFOgatto
Espresso served with vanilla ice cream and a choice of 
one of the following liqueurs:

Baileys/ Frangelico/ Kahlua/ Licor 43/ Amaretto

13.5

Roasted root vegetable (V +gf option)
Flash fried medley of roasted potato, pumpkin and 
sweet potato

9

Leaf salad (V +gf)
Fresh mixed leaves,  salsa and black beans, tossed 
in açaí dressing

8

Chips (V)
Beer battered chips served with smoky aioli

7

Sweet potato chips (V)
Served with smoky aioli

10

rice (v + gf)
White rice with garlic and onion

4

Pão de queijo (v + GF)
Brazilian style cheese bread

7

MADURO (V + GF) 
Ripe roasted plantain stuffed with bocadillo (guava 
marmalade) and cheese

11

desserts

The below share plates are based on an average 
serving size for 2 people


