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ENTRADAS

A APPETIZERS

OTOOSHI

YAKI ONIGIRI
MISSOSHIRU
WAKAME SALAD

SUNOMONO HARUSSAME
WAKAME

KIMCHI

AGUE NASSU CHUUKA

EDAMAME

NIRA ORGANICO

HARUMAKI LEGUMES (2 UN)

HARUMAKI CAMARAO (2 UN)

SHIMEJI OU SHIITAKE

MIX DE COGUMELOS
TRUFADOS

GUIOUZA (3 ou 5 UN)

GUIOUZA COGUMELOS

OKONOMIYAKI

TEMPURA DE CAMARAO VG
(1 UN)

BUN (1 UN)

CEVICHE

TARTARE DE SALMAO
ou ATUM

NAMA GAKI (6 UN)

TORO YAKKO

ATUM COM GEMA CAIPIRA

couvert do dia / appetizer of the day
tradicional bolinho de arroz / tradicional rice cake
sopa com soja japonesa / soup with japanese miso

algas macias e temperadas, de sabor delicado / soft and
seasoned seaweed, with a delicate flavor

pepino marinado em vinagre japonés com kani /
cucumber marinated in japanese vinegar with crab stick

mix de hortalicas fermentadas e apimentadas. Tipico da
Coreia/ mix of fermented and spiced vegetables (Corean
food)

berinjela japonesa frita, marinada em dashi / japanese
eggplant, fried and marinated in dashi broth

feijdo soja cozido / cooked soy beans

broto de alho / green garlic sprouts
rolinho primavera / vegetarian spring rolls

rolinho primavera com camaréo, catupiry e alho-poré /
shrimp spring rolls filled with cream cheese and wild leek

cogumelo japonés pequeno ou grande com abacaxi /
small or big japanese mushrooms with pineapple

e abacaxi / assorted mushrooms seasoned with black
truffle olive oil and pineapple

pastel no vapor recheado com porco / pork dumplings

pastel no vapor recheado com cogumelos /
mushroom dumplings (3 ou 5 unidades)

panqueca japonesa frita, recheada com milho doce e
bacon / japanese savory pancake with sweet corn and
bacon

shrimp tempura (1 piece) (sazonal / check availability)

pdo no vapor com porco crocante, sunomono, picles e
aioli de wasabi / steamed bun filled with crispy pork,
sunomono, pickles and wasabi aioli

peixe branco marinado ao molho do chef /
white fish marinated with chef’s sauce

temperado com cebolinha, ovas massago, pimenta e
outras especiarias / tartare with chives, masago roes,
japanese papper and spices (salmon or tuna)

ostras frescas com molho ponzu, togarashi e limao /
oysters seasoned with ponzu sauce, togarashi pepper and
lime

tofu gelado com atum e molho zuke ao dleo de gergelim /
chilled tofu with tuna and zuke sauce, finished with
sesame oil

atum com ovo caipira, cebolinha, pepino, gergelim e
molho ponzu / tuna with free-range egg, chives,
cucumber, sesame and ponzu sauce

3,90
27,00

23,50

35,50

29,00

24,50

31,50

29,50
49,00

35,00

56,00

49,00

63,00

36,00 | 59,00

38,00 | 63,00

49,00

55,00

32,00

56,00

59,00

69,00

49,00

76,00
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USUZUKURI

&Y / Ay F a3 CARPACCIO

MAGURO MISSO KIMUCHI

SHAKE YUZU

USUZUKURI DE ATUM E PEIXE
BRANCO (25 FATIAS)

USUZUKURI DE PEIXES LOCAIS
(25 FATIAS)

USUZUKURI DE SALMAO
(25 FATIAS)

USUZUKURI DE BARRIGA
DE SALMAO (25 FATIAS)

12 finas fatias de Atum com molho de missd

levemente apimentado / 12 thin slices of tuna with lightly 46,00
spicy miso sauce

12 finas fatias de barriga de salmdo marmorizado com

molho de yuzu e sunomono / 12 thin slices of marbled 46,00
salmon belly with yuzu sauce and cucumber sunomono

carpaccio de atum e peixe branco local ao molho ponzu /

carpaccio of tuna and local white fish with ponzu sauce 79,00
(25 slices)

carpaccio of Brazilian fish (25 slices) 79,00
salmon carpaccio (25 slices) 89,00
carpaccio de salmdo marmorizado com azeite de trufas

negras e raspas de limdo siciliano / carpaccio of marbled 94,00

salmon belly with black truffle oil and Sicilian lemon zest (25
slices)

SASHIMI

#I& (3 ou 5 fatias de peixe / 3 or 5 slices of fish)

ATUM
ROAST TUNA ou ROAST

atum fresco / fresh tuna

em crosta de gergelim / tuna or salmon sashimi in

3 fatias
3 slices

5 fatias
5 slices

26,00 | 42,00

zJomE / Y—FEURE T, cesame crust 45,00
- SALMAO salm3o fresco / fresh salmon 26,00 | 42,00
NS R ~ barriga de salmdo marmorizada / marbled salmon 45,00
BARRIGA DE SALMAO belly
NTF RO HAMACHI TORO Forte nobre e marmorlz'ado de yellowtail japonés / 63,00 | 105,00
japanese fatty yellowtail
LimEER2 TR VIEIRA DE HOKKAIDO hokkaido scallop 89,00
%23 POLVO polvo fresco / fresh octopus 26,00 | 42,00
2 barriga de Salm3o, 2 atum, 2 polvo (op¢do sem salmao) /
AYNDOR S ROKKIRE NO SASHIMI 2 marbled salmon belly, 2 tuna, 2 octopus (option 52,00
available without salmon)
SASHIMI MIX 5 atum, 5 salmdo, 5 peixe branco, 3 polvo, 2 ebi |
[EE £ (opgdo sem salm3o) / 5 tuna, 5 salmon, 5 local white fish,
REIv 72 20490) (20 PECAS / 20 PIECES) 157,00

3 octopus, 2 shrimp (option available without salmon)

SASHIMI DE PEIXES LOCAIS
ITDBEDRIE (54Hh) (5 fatias de peixes locais / 5 slides of local fishes)

Nossa selegdo de peixes é composta majoritariamente por espécies da nossa costa, sazonais e locais. As opgGes
disponiveis mudam semanalmente, de acordo com a pesca e a sazonalidade.
Consulte o gargom para conhecer a lista atual.

Our fish selection is mostly made up of local and seasonal species from the Brazilian coast. Availability changes weekly
according to fishing conditions and seasonality. Please ask your server for the current list.




BLUEFIN

gnow4gno
HOEENTTESRIEEINTND, / (EEEZLE)

A espécie de atum mais rara e desejada do mundo. Consulte a disponibilidade com a equipe.

The rarest and most desired tuna species in the world. Please check availability with our staff.

#& / FEOER (28) SUSHI AKAMI BLUEFIN ou GUNKAN AKAMI BLUEFIN (2 pegas / 2 pieces)

SUSHI CHUTORO BLUEFIN ou GUNKAN CHUTORO BLUEFIN

mhO/ RrODOER (28) (2 pecas / 2 pieces)

XKrto (28) SUSHI OTORO BLUEFIN (2 pegas / 2 pieces)
RMEFH 6 Hh) SASHIMI AKAMI BLUEFIN

fHh ~a (5Yh) SASHIMI CHUTORO BLUEFIN

FEKX O (5EIh) SASHIMI OTORO BLUEFIN

HZEHVARTONER (28) SUSHI GUNKAN UNI BLUEFIN (2 pegas / 2 pieces)

¥ bR (69h) NEGUITORO BLUEFIN (6 pecas / 6 pieces)

SUSHI EM DUPLAS (CLASSICOS)

%7 (28) (bolinho de arroz com fatia de peixe / sliced fish on top of sushi rice)

MhE KANI kanikama / crab stick
H—FE - XX SALMAO SKIN crispy salmon skin
O = TAMAGOYAKI omelete japonés adocicado / traditional Japanese

sweet omelet

atum fresco ou salm3o fresco / fresh tuna or fresh

s/ Y—Ev ATUM / SALMAO <almon

A1 POLVO polvo fresco / fresh octopus
BE CAMARAO camardo fresco / fresh shrimp
WE SHIITAKE shiitake mushroom

SUSHI EM DUPLAS (PEIXES LOCAIS)

3 fatias 5 fatias

3 slices 5 slices
56,00

68,00

86,00

78,00 | 130,00

93,00 | 155,00

105,00 | 175,00

75,00

72,00

18,00

19,00

19,00

22,00

27,00

32,00

25,00

xDBEDFET (2E) (bolinho de arroz com fatia de peixe local / sliced local fish on top of sushi rice)

Nossa selegdo de peixes é composta majoritariamente por espécies da nossa costa, sazonais e locais. As opgGes
disponiveis mudam semanalmente, de acordo com a pesca e a sazonalidade. Consulte o gargom para conhecer a lista atual.
Our fish selection is mostly made up of local and seasonal species from the Brazilian coast. Availability changes weekly

according to fishing conditions and seasonality. Please ask your server for the current list.



SUSHI ESPECIAL EM DUPLAS

FaAXRT ¥ JL (2E) (bolinho de arroz com fatia de peixe / sliced fish on top of sushi rice)
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Nossa selecdo de peixes é composta majoritariamente por espécies da nossa costa, sazonais e locais. As

BARRIGA DE SALMAO

SALMAO ZUKE

HAMACHI TORO

VIEIRA DE HOKKAIDO

VIEIRA DE HOKKAIDO ESPECIAL

PIRAUNA TO KARASUMI

ATUM TRUFADO

ATUM MISSO KIMUCHI

ATUM COM FOIE GRAS E MANGA

LAGOSTIM

TAKO EBI MASSAGO

MASSAGO

IKURA

UNAGUI

UNI

CAVALA KOMBUIJIME

EBI TO SHIOKARA

barriga de salmdo marmorizado / marbled
salmon belly

salm3o marinado / marinated salmon

corte nobre e marmorizado de yellowtail
japonés / japanese fatty yellowtail

hokkaido scallop

special hokkaido scallop

piraina, shisso e ovas de tainha curadas
(karasumi) / local piratina with shiso and
umami-rich cured mullet roe (karasumi)
(seasonal / check availability)

tuna with black truffle oil

tuna with kimuchi miso sauce

tuna with foie gras and mango

langoustine (seasonal / check availability)

gunkan with octopus, shrimp and capelin roe

ovas de peixe voador / flying fish roe

ovas de salm3o / salmon roe

enguia (op¢do com tamagoyaki +14,00) / eel
(option with tamagoyaki +14,00)

sea urchin (sazonal / check availability)

cavala (sawara) maturada pela técnica
kombujime / mackerel (sawara) aged using the
kombujime technique

camardo com Shiokara (ovas de tainha
fermentadas) e shiss6 / shrimp with shiokara
(fermented mullet roe) and shiso

PEIXES LOCAIS

Tt (seasonal fish)

opgdes disponiveis mudam semanalmente, de acordo com a pesca e a sazonalidade.
Consulte o gargom para conhecer a lista atual.

Our fish selection is mostly made up of local and seasonal species from the Brazilian coast. Availability changes

weekly according to fishing conditions and seasonality. Please ask your server for the current list.

30,00

33,00

59,00

58,00

62,00

35,00

30,00

33,00

75,00

76,00

46,00

39,00

65,00

69,00

53,00

35,00

44,00
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HOT

Ry b (6%) (6 pecas/ 6-piece roll)

HOT FILADELFIA

HOT COGUMELOS

HARU HOT (8 pegas)

salmédo, cream cheese e cebolinha, enrolados e fritos em massa
especial / fried roll with salmon, chives and cream cheese

cogumelos, cream cheese e cebolinha, enrolados e fritos em
massa especial / fried roll with mushrooms, chives and cream
cheese

salm3o, cream cheese, cebolinha em folha harumaki frita / fried

harumaki roll with salmon, cream cheese and chives (8 pieces)

MAKIMONOQOS

&Y (8%)

NEGUITORO

SALMON LIGHT

EBITEM ESPECIAL

LAGOSTIM ESPECIAL
KAPPAMAK
CALIFORNIA

SALMAO SKIN
SHAKEMAKI/TEKKAMAKI
SPICY MAKI

FILADELFIA

UNAGIMAKI

TEMPURA ROLL (6 pegas)

FUTOMAKI

(enrolados em 8 pecas / rolls in 8 pieces)

atum Toro (gordo) com cebolinha (6 pegas) / tuna Toro (fatty
tuna) with chives (6 rolls)

salmdo, cebolinha e cream cheese envolto em folha de pepino
/ salmon, chives and cream cheese wrapped in thinly
cucumber slices

camarado tempura, salmon brdlée, ovas de massago e cream
cheese / tempura shrimp, seared salmon, capelin roe and
cream cheese

lagostim temperado com ovas de massago / seasoned
langoustine with massago roe

pepino / cucumber

manga, kani, pepino e gergelim / mango, crab stick, cucumber
and sesame

crispy salmon skin

salm3o fresco ou atum fresco / fresh salmon or fresh tuna

spicy roll with salmon or tuna

salm3o, cream cheese e cebolinha (+6,00 com massago) /
salmon, chives and cream cheese (+6,00 with massago)

enguia (6 pegas) / eel (6 pieces)

tempura de camardo, massago, massa crocante de tempura e
molho picante. Cldssico do saudoso restaurante Madame
Butterfly / tempura shrimp, massago, crispy tempura flakes and
hot sauce. A classic from Madame Butterfly

tamagoyaki, atum, gengibre, pepino, soboro, pele de salmao,
salada wakame e shitake / tamagoyaki, tuna, ginger,
cucumber, soboro, salmon skin, wakame salad and shitake

52,00

54,00

59,00

46,00

52,00

67,00

83,00

20,00

32,00

32,00

33,00

55,00

48,00

92,00

75,00

82,00
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COMBINADO OMAKASE HITORI
(19 pegas / 19-piece combo)

COMBINADO OMAKASE FUTARI
(38 pegas / 38-piece combo)

SASHIMI OMAKASE
(33 pegas / 33-piece combo)

CHIRASHIZUSHI ESPECIAL

FH160nEDM145E)

ESPECIAIS

AR ¥ -

vk

Tasting Menu: Special Combos

combinado de criagio do chef repleto de especialidades /
chef's creation combo packed with specialties

combinado de criacdo do chef repleto de especialidades /
chef's creation combo packed with specialties

3 atum, 3 barriga de salmao, 3 carapau, 3 peixe branco com
ovas, 3 polvo, 1 ikura, 5 laminas de vieiras com caviar mujol,

12 finas fatias estilo ussuzukuri de peixe / 3 tuna, 3 salmon
belly, 3 mackerel, 3 white fish with roe, 3 octopus, 1 ikura,

5 slices of scallops with mujol caviar, 12 thin ussuzukuri-style
slices of white fish

15 sashimis variados + ikura + kimchi + tamagoyaki, e arroz

temperado com massago e nori picado. (opgdo sem salmao)
/ 15 assorted sashimi + ikura + kimchi+ tamagoyaki, rice

seasoned with pasta and minced nori. (no salmon option)

COMBINADOS TRADICIONAIS

Fatwv k
(Permitido realizar Unica troca. Troca extra de Skin por Salm3o com acréscimo de R$3,50 /
One change allowed. Salmon Skin for Fish extra change, + RS 3,50)

FEAHFIATSINTWET, ARXRFUNLGH—FUOZEFEIBM+RS 3.50

COMBINADO SUSHI SIMPLES
(1 pessoa) 15un

COMBINADO SUSHI ESPECIAL
(2 pessoas) 30un

COMBINADO MIX
(1 pessoa) 15un

COMBINADO MIX ESPECIAL
(2 pessoas) 30un

SUPER COMBO
(4 pessoas) 62un

COMBINADO SALMAO
(1 pessoa) 15un

COMBINADO SALMAO
ESPECIAL
(2 pessoas) 30un

COMBINADO FIT
(1 pessoa) 15un

COMBINADO FIT ESPECIAL
(2 pessoas) 30un

SUSHIS e 2 salmdo, 2 atum, 1 salmon skin, 1 peixe do
dia e 1 camardo | ENROLADOS e 4 califérnia e
4 tekkamaki

SUSHIS e 4 salmao, 4 atum, 2 sushi skin, 2 peixe do dia
e 2 camardo | ENROLADOS e 8 califérnia e 8 tekkamaki

3 SASHIMIS e 3 salm&o | 5 SUSHIS e 1 salmdo, 1 atum,
1 sushi skin, 1 peixe do dia e 1 gunkan Filadélfia|
7 ENROLADOS ¢ 4 califérnia e 3 hot filadélfia

6 SASHIMIS * 3 salmdo e 3 atum |

10 SUSHIS e 2 salmao, 2 atum, 2 sushi skin,

2 peixe do dia e 2 gunkan Filadélfia|

14 ENROLADOS e 8 califérnia e 6 hot filadélfia

SASHIMIS ¢ 4 salmdo, 4 atum e 4 peixe do dia

SUSHIS e 4 salmdo, 4 atum, 4 peixe do dia, 4 gunkan
filadélfia, 2 sushi skin e 2 massago |ENROLADOS e

8 califdérnia, 8 tekkamaki, 8 sake lemon e 6 hot filadélfia

3 sashimis, 2 sushis, 1 sushi skin, 2 gunkan filadélfia,
4 shakemaki e 3 hot Filadélfia (o combinado pode ser
feito metade salmdo e metade atum) / (the
combination can be made half salmon and half tuna)
6 sashimis, 4 sushis, 2 sushi skin, 4 gunkan filadéfia,
8 shakemaki e 6 hot Filadélfia (o combinado pode ser
feito metade salmdo e metade atum) / (the
combination can be made half salmon and half tuna)

8 SASHIMIS e 3 salmado, 3 roast tuna e 2 polvo
7 ENROLADOS ¢ 4 uramaki shiitake e 3 salmon light

16 SASHIMIS ¢ 6 salmdo, 6 roast tuna e 4 polvo
14 ENROLADOS e 8 uramaki shiitake e 6 salmon light

172,00

344,00

328,00

138,00

94,50

189,00

106,00

212,00

425,00

119,00

238,00

94,50

189,00




TEPPANYAKI

SRRE=

(grelhados servidos com legumes / grilled dishes served with vegetables)

YAKISOBA
gEZE

(macarrdo com legumes e molho especial / noodles with vegetables and special sauce)

BIFUN

E—2Y CRE+FXRL)

(Macarrdo de arroz com legumes e ovos / rice noodles with vegetables and eggs)

ROBRYTFY VEGETARIANO

FyuFdy FILET DE FRANGO
4 A CARNE

Y—FEv SALMAO

BE CAMARAO

—rTJ—F-ZvyH X FRUTOS DO MAR

vegetariano (op¢do com cogumelos +R$24,00) / vegetarian
(option with mushrooms +R$24,00)

filé de frango / chicken fillet
carne bovina / beef

salmao / fresh salmon
camardo / shrimp

frutos do mar / assorted seafood

PORCO

KA (U=#HB97EMUVEIE) Pratos Quentes Tradicionais / Pork - Traditional Japanese dishes
Tempo de preparo estimado: 20min / Estimated preparation time: 20 minutes

KA TONKATSU
Ab—-342 KARE RICE
BOEZHRE BUTA NO SHOGAYAKI
HUHF KATSUDON

BAhY - hl— TONKATSU KARE

Tradicional ldmen japonés em caldo de vegetais e carnes (suina, bovina e frango), temperado com shoyu e finalizado
com carne de porco e cebolinha / Traditional Japanese ramen in broth made with vegetables and pork, beef and

RAMEN

TJ—A Y

lombo de porco empanado e frito, com repolho verde picado /
breaded and deep fried pork with minced green cabbage

cozido de porco e vegetais ao curry, prato de influéncia
indiana / pork and vegetable curry stew, Indian-inspired dish

fatias de carne de porco salteadas com molho de gengibre.
acompanha gohan / sautéed pork slices in ginger sauce, served
with rice

bowl com arroz e topping de milanesa de porco, ovo e cebola
no molho levente adocicado / breaded pork loin served over
rice with egg and onion

tonkatsu (lombo de porco empanado e frito) servido com
vegetais ao curry, arroz e especiarias / breaded pork loin with
curry vegetables, rice and spices

~

chicken; seasoned with shoyu and topped with pork and chives

SHOYU RAMEN

hosomen, fatias de chashu, naruto, cebolinha, folha de nori,
hanjuku tamago / hosomen, chashu slices, naruto, chives, nori
leaf and hanjuku tamago

57,00

65,00
83,00
97,00
92,00

92,00

37,00

52,00

56,00

72,00

69,00

65,00



SOBREMESAS

7_"U'_ I“ Desserts

TR INARI 39,00

Uma sobremesa que evoca a dogura e o frescor dos frutos tropicais, com texturas delicadas e contrastantes que remetem a leveza da primavera./
A dessert that evokes the sweetness and freshness of tropical fruits, with delicate and contrasting textures reminiscent of t he lightness of spring.

Sensagdes: Cremoso, citrico, refrescante, levemente crocante, com notas tropicais e herbais. / Creamy, citrusy, refreshing, slightly crunchy, with
tropical and herbal notes.

HEFTEE MITSURI KANROJI 39,00

Uma celebragdo vibrante das frutas vermelhas, com notas florais e toques inusitados que remetem ao frescor dos campos e a delicadeza do Jap&do. /A
vibrant celebration of red berries, with floral notes and unexpected touches that recall the freshness of open fields and the gentleness of Japan.

Sensagdes: Fresco, floral, levemente acido, adocicado e com toque picante e herbdceo; texturas leves e crocantes. / Fresh, floral, slightly acidic,
mildly sweet, with a spicy and herbal touch; light and crunchy textures.

#*e CHAIRO 42,00

Uma experiéncia sensorial que explora o universo do café e cacau, combinando amargor e dogura em multiplas camadas. / A sensory experience
that explores the realm of coffee and cacao, combining bitterness and sweetness in multiple layers.

Sensagdes: Intenso, amargo, adocicado, tostado, com notas citricas e salgadas; texturas cremosas e crocantes. / Intense, bitter, mildly sweet,
roasted, with citrusy and salty notes; creamy and crunchy textures.

NFFEEE HARUMAKI BANANA COM

i Ils with dul lech
DOCE DE LEITE banana spring rolls with dulce de leche 35,00

Tradicional rolinho primavera recheado com banana madura, servido com doce de leite produzido a partir de leite integral fresco, de textura
sedosa e dulgor equilibrado. Durante esse processo, é infusionado com cumaru, conhecido como a ‘baunilha brasileira’ — ingrediente de aroma
hipnético e perfil sensorial Unico, que realga cada camada de sabor. / Traditional spring roll filled with ripe banana, served with dulce de leche
made from fresh whole milk, imparting a silky texture and balanced sweetness. During its slow cooking process, the milk is infused with cumaru,
known as the ‘Brazilian vanilla’, or tonka bean — an ingredient with hypnotic aroma and unique sensorial profile that enhances every layer of
flavor.

Sensagdes: Crocante e untuoso, com o dulgor aveludado da banana, notas envolventes de caramelo, baunilha e um toque de canela. / Crunchy
and unctuous, with the velvety sweetness of banana, enveloping notes of caramel, vanilla, and a touch of cinnamon.

FRUTAS DA ESTACAO

Z810 7 JL—"Y Seasonal Fruits

A natureza dita o ritmo — e a cada semana, algumas frutas se apresentam no auge do sabor, da textura e do
frescor./ Nature sets the pace — and each week, certain fruits arrive at their peak of flavor, texture, and freshness.

Consulte nossa equipe para saber as frutas da estagdo disponiveis no momento. / Please ask our staff to find out
which seasonal fruits are available today.

E@=10Y F=1 SASHIMI DE MANGA mango sashimi 19,00

NAFYTILELEVDREHEIY ABACAXI COM RASPAS DE LIMAO pineapple served with lemon zest 19.00



NAO ALCOOLICOS

/ U7 I)La—)LERE Non-Alcoholic Beverage

SRS —E— AGUA MINERAL NATURAL PRATA (510ml)  natural spring water 15,00
INVFIRTILIF—S—  ACQUA PANNA (500ml) Acqua Panna natural spring water 30,50
REEK AGUA MINERAL GASOSA PRATA (510ml) sparkling mineral water 15,00
HoRLYY) J RERK SAN PELLEGRINO (500ml) San Pellegrino sparkling water 30,50
AH-3—5 /3—=5+¥H (COCA-COLA/COCA-COLA ZERO 11,50
AZ% /) AZF - ER GUARANA ANTARCTICA / GUARANA ANTARCTICA ZERO 10,50
b=y oot —5— AGUA TONICA PRATA prata tonic water 15,00
k=wD - O—Fk3 X TONICA CITRUS SCHWEPPES schweppes citrus tonic water 10,50

— o limonada suica — maracuja — abacaxi com
FTFaAIN-2Ya—R SUCO NATURAL horteld — laranja / fresh juices: dirty lemonade — 19,00
passion fruit — pineapple with mint — orange

DRINKS NAO ALCOOLICOS

J U7 )L3a— )Ll Non-Alcoholic Drinks

. s dgua gasosa, hibisco e rodela de lim&o / 24,00
INA ER TR R EIK SODA DE HIBISCO sparkling water, hibiscus and lemon slice
LEVFART A4 — ICE TEA DA CASA LIMAO ché mate gelado da casa com lim3o / house- 24,00

made iced tea with lemon
. . R 4gua gaseificada, gengibre fresco, xarope de
FAFEIU T =DV =5 SODA DE GENGIBRE COM LICHIA lichia e suco de limao / sparkling water, fresh 32,00
ginger, lychee syrup and lemon juice
R 4gua gasosa, suco de abacaxi e xarope de
MFENLFTYTLDY =S  sopa DE ABACAXI COM YUZU yuzu / sparkling water, pineapple juice and 29,00
yuzu syrup
dgua gasosa, xarope de yuzu, folhas de
horteld e suco de liméo siciliano / sparkling 29,00
water, yuzu syrup, mint leaves and Sicilian
lemon juice

i:: S NN A SODA DE YUZU COM HORTELA

CERVEJAS h ¢

R Heineken
E—JL Beers
N RS H— HEINEKEN PREMIUM PURO MALTE 330ml 17,00
\ 3 ., = S ~
NARITSH—=( VT HEINEKEN 0.0 PREMIUM PURO MALTE heineken 0.0 non-alcoholic beer (330mi) 17.00
JLa—JL) 330ml
TS5V SH— PRAYA LAGER PREMIUM 355ml 19,00
IN—L—>% 4y FE—JL  BLUE MOON WITBIER 355ml 25,00
S5=4Z IPA LAGUNITAS IPA 355ml 25,00

HyRATLIFLE—)L  SAPPORO PREMIUM BEER 355ml 49,00
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PRATOS VEGETARIANOS

ALERGICOS: Informamos que n3o possuimos uma cozinha especifica para manipulagéo de alimentos livres de alergénicos,
portanto, nossos pratos podem conter tragos. Caso possua algum tipo de restri¢do alimentar, favor informar a nossa equipe.
Alergénico declarado com base na Lei M6.159/2017.

ALLERGIC: The restaurant does not have a specific kitchen to prepare allergen free dishes, therefore, some dishes can contain
traces. In case of food restrictions, please, notify our staff before ordering or ask for further information.

Sera acrescido a todos os valores 13% referentes a taxa de servigo.
A 13% service charge will be added to all prices.

E proibida a venda, oferta, entrega e permissio de consumo de bebida alcélica, ainda que gratuitamente aos menores de 18
(dezoito) anos. Lei 6135 de 05 de janeiro de 2012 e artigo 243 da Lei Federal 8069 de 13 de julho de 1990. "Se beber, ndo dirija".

It is prohibited to sell, offer, delivery or permission alcohol consumption, even for free, to people under 18 (eighteen) years old.
Law 6153 of January 5th 2012 and Artucle 243 of Federal Law 8069 of July 13th 1990. "If you drink, do not drive"

Fiscalizagdo Sanitaria do Municipio do Rio de Janeiro: tel 2503-2280 - Procon tel 151, Rua da Ajuda 5, subsolo, Centro.



