
APERITIVOS / APPETIZERS

COUVERT UNI / 21
Variedad de panes, paté del día y manteca de

hierbas.
Mixed breads, pâté of the day, and herb butter.

CEVICHE / 89
Cubos de pescado crudo marinados en leche de
tigre, mango, maíz peruano, cebolla morada en

rodajas y chips de plátano.
Cubes of white fish marinated in tiger's milk, mango,

Peruvian corn, red onion and crispy plantain.

TRILOGÍA DE BRUSCHETTA / 67
POMODORINI - Pan de masa madre tostado,

tomates cherry, albahaca, ajo y aceite de oliva /
sourdough bread,sweet grape tomatoes, basil y

olive oil

CRUDO - Pan de masa madre tostado, stracciatella
de búfala, jamon crudo, reducción de vinagre

balsámico y brotes tiernos / Sourdough bread,
Parma ham, stracciatella cheese, balsamic glaze

and sprouts

ZOLA - Pan de masa madre tostado, gorgonzola,
granola salada y miel / Sourdough bread,

gorgonzola, savory granola and honey

ARANCINI / 49
Bolas de risotto de tomate rellenas de mozzarella de

búfala fresca.
Servido con salsa pesto.

Tomato risotto balls stuffed with fresh buffalo
mozzarella.

Served with pesto sauce.



ENSALADAS / SALADS

SALADA CAPRESE / 62
Mozzarella de búfala fresca, tomates, albahaca y

salsa pesto.
Fresh buffalo mozzarella, tomatoes, basil and pesto

sauce.

SALADA CAESER / 49
Lechuga romana, crutones, pechuga de pollo a la
plancha en cubos, virutas de parmesano y aderezo

Caeser.
Romagna lettuce, croutons, diced grilled chicken
breast, parmesan shavings and CAESER dressing.

SALADA MAR / 85
Mezcla de lechugas, camarones salteados, naranja,

anacardos y aderezo cítrico.
Mixed greens, sautéed shrimp, orange, cashew nuts,

and citrus dressing.

VEGANO / VEGAN

CARNE PICADA VEGANA / 78
Carne de yaca con zanahorias, champiñones frescos

y cebolla salteados en salsa de vino. Servido con
arroz blanco y chips de plátano.

Jackfruit meat, carrot, fresh
mushrooms, onion cooked in wine sauce, served

with white rice and banana chips



PLATOS
PRINCIPALES /
MAIN COURSES

CHURRASCO MISTO (Para 2/For 2) / 149
Filete de chuletón, medallón de muslo de pollo

deshuesado, salchicha artesanal de cerdo,
solomillo de cerdo. Servido con arroz blanco,
vinagreta de piña, farofa al ajillo y ensalada de

patata.
Ribeye steak, boneless chicken thigh with bacon

strips, artisanal pork sausage, pork
tenderloin, served with white rice, pineapple

vinaigrette, garlic farofa, brazilian potato salad.

SALMÃO AO BEURREBLANC / 79
Filete de salmón a la plancha sobre una cama

de cebolla en vino de Oporto, cubierto con
aceitunas negras en salsa beurre blanc, servido

con milhojas de patata.
Grilled salmon fillet on a bed of potato mille-

feuille, onion in Porto wine, beurre blanc sauce,
and azapa olive powder.

COTOLETTA ALLA PARMEGIANA / 109
Medallón de solomillo en salsa de jabuticaba,

servido con aligot de chirivía.
Medallion of tenderloin, in jabuticaba sauce,

served with parsnip aligot.

FILÉ DE PEIXE COM LEGUMES / 77
Filete de mero a la plancha con mantequilla de

limón siciliano, servido con verduras de
temporada salteadas.

Grilled white fish with vegetables: grilled fish
fillet served with a mix of vegetables sautéed in

butter.



MOQUECA BUZIANA (Para 2) / 189
Filete de pescado y camarones con pimientos,
tomates y cebollas cocinados en leche de coco

y aceite de palma.
A traditional fish stew made with coconut milk,

palm oil, tomatoes, onions, bell peppers, shrimp
and coriander leaves served with white rice,
pirão (a type of porridge), and plantain farofa

(toasted cassava flour).

PAPPARDELLE AL RAGÙ / 69
Pappardelle al dente con ragú de costilla.

Al dente pappardelle with rib ragu.

CAMARÃO TROPICAL / 139
Piña rellena de camarones en una cremosa

salsa de coco y pimientos rojos.
Pineapple stuffed with shrimp in a creamy

coconut sauce and red bell peppers.

BRASILEIRO
Arroz, frijoles, papas fritas, farofa (harina de

yuca tostada), ensalada de lechuga y tomate
con su elección de carne a la parrilla.

White rice, black beans, farofa (cassava flour
and garlic), french fries, lettuce and tomato

salad with your choice of grilled meat.

POLLO/CHICKEN
RES/BEEF
CERDO/PORK
PESCADO/FISH

/ 55
/ 69
/ 55
/ 59

R$ 42
R$ 52
R$ 42
R$ 49

KIDS

PASTA

ELIGE TU PASTA / CHOOSE YOUR PASTA:
FETTUCCINE / 28
PENNE / 22



SOPAS / SOUP
SOPA DE CEBOLA GRATINADA / 52

Sopa de cebolla francesa tradicional, gratinada con
queso Gruyère, servida con pan de masa madre.

French onion soup with sourdough bread and
gratinated Gruyère cheese.

CAPELETTI IN BRODO / 42
Capeletti rellenos de carne, caldo de res y queso

parmesano / Meat-filled capeletti, beef broth, and
Parmesan cheese.

ELIGE TU SALSA / CHOOSE YOUR SAUCE
SUGO

Salsa de tomate / Peeled tomato sauce.

PESTO
Albahaca, queso parmesano, nueces y aceite

de oliva / A sauce made with fresh basil,
Parmesan cheese, olive oil, and nuts.

BOLONHESA
Tomate y carne picada / Tomato sauce with

slow-cooked ground beef.

4 QUEUOS
Gorgonzola, Parmesano, Mozzarella y Catupiry

/ Gorgonzola, catupiry, gruyere, parmesan

FUNGHI
Champiñones secos, nata fresca, vino tinto y
queso parmesano / Dried mushrooms, fresh

cream, red wine, and Parmesan cheese



RISOTTOS
RISOTO DE ABÓBORA / 79

Cubo de calabaza caramelizada, fondue de
gorgonzola y semillas de calabaza.

Pumpkin risotto with gorgonzola fondue and pumpkin
seeds.

RISOTO DE CAMARÃO / 99
Camarones, mandarina fresca y aceite de albahaca.

Shrimp, fresh tangerine and basil oil.

RISOTO DE MIGNON / 99
Filete mignon, espárragos y puerro crujiente.

Fillet mignon, asparagus and crispy leek.

PIZZAS
MARGUERITA / 79

Mozzarella, albahaca y tomates cherry.
Tomato sauce, mozzarella, tomatoes, and basil.

CALABRESA / 79
Mozzarella, chorizo ​​calabrés en rodajas, 

cebolla roja y orégano.
Tomato sauce, mozzarella, slices of cured and

smoked sausage, and onion slices..

FRANGO E CATUPIRY / 90
Mozzarella, pollo desmenuzado y queso cremoso.

Tomato sauce, mozzarella, shredded chicken breast,
and creamy Brazilian Catupiry cheese.

PORTUGUESA / 89
Mozzarella, jamón, pimientos, cebolla, huevo

 duro y guisantes.
Tomato sauce, mozzarella, ham, onion, bell pepper,

and chopped hard-boiled egg.



P O S T R E S  /  D E S S E R T S
ENSALADA DE FRUTAS / FRUIT SALAD / 45

fruit salad served with natural yogurt and granola

TARTA DE QUESO VASCA CON CARAMELO 
SALADO / BASQUE CHEESECAKE WITH SALTED

CARAMEL SAUCE  / 39

PUDÍN DE LA CASA / PUDDING / 19
Milk pudding with caramel sauce

PLÁTANO FLAMBULANTE CON HELADO
 DE CANELA  / BANANA FLAMBEÉ WITH CINNAMON

ICE CREAM / 39

TIRAMISÙ / 39

CANNOLI SICILIANO / 29

CARPACCIO DE MANGO Y BRÜLÉE CON HELADO DE
JENGIBRE / MANGO CARPACCIO BRÛLÉE WITH

GINGER ICE CREAM/ 39

BEBIDAS/BEVERAGES
AGUA SIN GAS / STILL WATER / 5

ÁGUA CON GÁS / SPARKLING WATER / 6

ZUMOS NATURALES / JUICE / 12
ELIGE TU SABOR / CHOOSE YOUR FLAVOR:

Naranja, Sandía, Limón, Piña, Maracuyá / Orange,
Watermelon, Lemon, Pineapple, Passion Fruit



REFRESCOS / SOFT DRINKS  / 9

ÁGUA TÔNICA / TONIC WATER / 9

CAFÉ / COFFEE / 8
Café, Espresso, Capuchino, Café con leche,

Chocolate caliente / Coffee, Espresso,
Cappuccino, Coffee with milk, Hot chocolate

RED BULL / 24

HEINEKEN / 17

HEINEKEN ZERO / 18

STELLA ARTOIS / 18

STELLA ARTOIS SEM GLÚTEN / 18

CORONA / 17

BUDWEISER / 14

DOSIS / SHOTS
Cachaça Magnífica / 26

Gin Seagers / 16
Gin Tanqueray / 35

Rum Ouro / 16
Rum Prata / 16

Tequila Ouro / 33
Tequila Prata / 33

Vodka Absolut / 30
Vodka APTK / 18

Whisky Black Label / 42
Whisky Jack Daniel’s / 38

Whisky Red Label / 33

LICOR DOSIS / SHOT OF LIQUOR
Campari / 22

Curaçau Blue / 24
Fernet / 40

Amareto / 33
Cointreau / 40
Drambuie / 49

Limoncello / 35



D R I N K S
AMARETTO SOUR / 45

Zumo de lima de Tahití, licor de almendras
Squadra.

Tahiti lime juice, Squadra Almond Liqueur.

BASIL SMASH / 30
Dry gin APTK, limón siciliano, albahaca y

menta.
Dry gin APTK, sicilian lemon, basil and mint.

BELLINI / 42
Puré de melocotón y vino espumoso

Peach puree and sparkling wine

DRY MARTINI / 48
Dry gin APTK, vermut seco y aceitunas verdes.
Dry gin APTK, dry vermouth and green olives.

EXPRESSO MARTINI / 38
Café expreso, vodka APTK y licor de café.
Espresso coffee, APTK vodka, and coffee

liqueur.

KIR ROYAL / 48
Crema de cassis y vino espumoso

Crème de cassis and sparkling wine

NEGRONI / 48
London dry gin, vermú circollo rosso y campari

London dry gin, circollo rosso vermouth and
campari

NEW YORK SOUR / 38
Bourbon (whisky americano), limón 

siciliano vino tinto
Bourbon (American whiskey), sicilian lemon

and red wine



CAIPI CAJU AMIGO / 48
Vodka APTK o cachaça de plata, anacardos,

jarabe de anacardos y crocante de cacahuete
APTK vodka or silver cachaça, cashew, cashew

syrup, and peanut brittle

BOULEVARDIER / 42
Bourbon (whisky americano), vermut circollo

rosso, amargo italiano
Bourbon (American whiskey), circollo rosso

vermouth, Italian bitters

CLERICOT / 48
Dry gin APTK, Cointreau, vino espumoso, cítricos

y frutos rojos variados.
Dry gin APTK, Cointreau, sparkling wine, citrus

and mixed red berries

COSMOPOLITAN / 42
Vodka APTK, zumo de limón siciliano, licor

Cointreau y sirope de arándanos
APTK vodka, Sicilian lemon juice, Cointreau

liqueur, and cranberry syrup

FITZ GERALD / 45
Dry gin, APTK y limón siciliano.

Dry gin, APTK, and sicilian lemon

BRASILEIRINHO / 35
Vodka APTK o cachaça plateada, leche de

coco, leche condensada, zumo de naranja y
caramelos de cacahuete.

APTK vodka or silver cachaça, coconut milk,
condensed milk, orange juice, and peanut

candy.

CAIPI SILVESTRE / 48
Vodka APTK o cachaça plata y mermelada de

frutos rojos con ají
APTK vodka or silver cachaça and a selection

of red berries with chili pepper.



MOSCOW MULE / 30
Lima tahitiana, jarabe de jengibre, cítricos y

espuma de jengibre
Tahitian lime, ginger syrup, citrus, and ginger

foam

OLD FASHIONED / 45
Bourbon (whisky americano) y amargo de

angostura
Bourbon (American whiskey) and Angostura

bitters

BATIDINHA DE CÔCO / 45
Leche de coco, vodka APTK, leche condensada,

agua de coco, licor de coco squadra y
 lima de Tahití

Coconut milk, APTK vodka, condensed milk,
coconut water, coconut squadra 

liqueur, and Tahiti lime

CAIPIRINHA TRADICIONAL / 25

CAIPIROSKA / 35

SUGERENCIA / SUGGESTION

SPLASH TÔNIC / 45
Circollo rosso, miel, licor de miel y agua tónica
Circollo rosso, honey, honey liqueur and tonic

water

PRAIANO / 48
Circollo bianco, agua de coco y limón siciliano

Circollo bianco, coconut water and Sicilian
lemon


