
CATERING LUNCH HAPPY HOUR NEW DINNER MENU BRUNCH KIDS MENU

DESSERT BEVERAGE

Tuesday to Sunday 3:30pm to 6:00pm

gluten free - gf vegetarian - veg vegan

DOWNLOAD PDF

PRATINHOS CAIPIRINHA BAR $11
small bites 1 tapas Choice of Cachaca or Deep Eddy Vodka

RAZILS NATIONAL 
OCKTAIL MADE WITH 
ACHACA, SUCARANOL
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CHEESY DICE - DADINHO DE TAPIOCA GF ORIGINAL CAIPIRINHA

I VEG
crispy tapioca cheese fritters with 

spicy aa sauce

9

fresh lime & sugar
11
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REDZON

CHEESE BREAD BASKET - PAO DE

Fresh Strawberry, 
11

Blueberry, Mint

QUEUO BASKET GF I VEG
Tapizon cheese bread served with 
avocado spread 

9

POTATO CHIPS GF I V
8

MARACUJA
Passion Fruit Juice, Boba, Sugar
li

GARLIC FRIED CHICKEN I FRANGO

KARAAGE GF
lemom, pickled red onion & togarashi r ‘s
mayo

13

TRES LIMA
Lemon, Tangerine, Lime, Sugar

11
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AHI TUNA CRUDO - TARTAR DE ATUM GF
baby arugula, cucumber, ponzu
& tapioca paper
14

S alllCe

d BEIJO
Hibiscus infused house cachaca & rum
blend, fresh lemon juice & vanilla 
bean
11

2P

BURGER SLIDERS I MINI HAMBURGER GF
cheese bread. Lettuce, tomato & 

house-made sauce

14

SPICY MARGARITA
Tequila, Triple Sec, Fresh Lime
Juice, Biquinho Pepper Sauce & Tajin

Rim

11

TERIYAKI TOFU SLIDERS - MINI WINE $9
SANDUICHE TOFU GF I V
cheese bread, cucumber slices & 
spicy aioli
14

BRANCOS I WHITES GLS
Chardonnay Ryder 1 Torrones Loscano 

9

TINTOS I REDS GLS
Cabernet Sauvignon Loscano 1 Malbec
Losc ano

9

J.2 ESPUMANTES I BUBBLES GLS
Prosecco I Jeio Brut

9

GRILLED SWEET CORN I MILHO

GRELHADO GF I VEG
miso butter.
back sesame

togarashi pepper & 

seeds BEER $6
10
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TAPIZON MAYBERRY 4OZ 1 7.2% BY EL

SEGUNDO IPA
7

STELLA ARTOIS 14OZ 1 5% I PILSNER
6

BRAHMA BOTTLE 355ML 1 4.8% I PILSNER

I BRAZIL
6


