
TO EAT



BELISQUETES

PALITOS DE TAPIOCA, 9
(Tapioca f r i t ters  wi th  sp icy  agave d ipping sauce)

CROSTINI DO DIA, 10
(Homemade crost in i  w i th  f lavor  o f  the  day)

PASTEL, 12
(Ground beef  or  cheese wi th  v ina igret te)

SLIDERS, 14 
(P icanha burgers ,  creamy Gorgonzola ,  sweet  sp icy  tomato,

and mustard chutney d ipping sauces)  

CALDO DE FEIJÃO, 8
(Black beans  shot ,  cr ispy  de col lard greens  and bacon “ farofa”)

MANDIOCA FRITA, 10
(Fr ied yucca s t icks  wi th  house a io l i )

EMPADA DE COLHER, 9
(Grandmother ’s  rec ipe tar t  wi th  shr imp f i l l ing)

ENTRADAS

CEVICHE DE VIEIRAS, 14
(Sca l lop cev iche c i t rus  p ick led red on ions ,  b loody Mar y  d ices  and 

French baguet te  toasts)

TARTAR DE SALMON , 14
(Sa lmon tar tar  wi th  avocado cream,  wasabi  chant i l l y  and cr ispy  sha l lo ts)

SALADA DE INVERNO, 14
(Mache greens ,  gr i l led pear,  cr ispy  chevre ,

caramel ized pecans  and t ru f f led honey dress ing)

SALADA PAULISTA, 12 
(Mixed greens ,  season f ru i ts ,  ba lsamic  reduct ion ,  

min i  f resh mozzare l la  and parma ch ips)  

BRASILINA CAESAR SALAD, 12
(Class ic  Caesar  wi th  Bras i l ina ’s  secret  dress ing)



PRATOS PRINCIPAIS

MEDALHÃO DE PORCO, 28
(Pork  tender lo in ,  qu inoa couscous and p ineapple  chutney)

COSTELA ASSADA, 33
(S lowly  cooked shor t  r ibs ,  two roots  puree and okra  tempura)

GALETO ORGANICO, 24
(Organic  Free Range Corn ish  hem,  red re l i sh ,  corn “angu”  and sautéed 

veggies)

RED SNAPPER, 26 
(P lanta in  puree wi th  coconut  l ime “ farofa”)  

MOQUECA, 25
(Cod,  shr imp s tew,  “p i rão”  and jasmine r ice)

MAGRET DE PATO, 28
(Duck magret  on “cupuaçu”  sauce ,  mashed potatoes  and green apple  

d ices)

NY STEAK (12 OZ),  35
(Potato  surpr ise  and har icot  ver t )

RIBEYE STEAK (16 OZ),  39
(Mache sa lad and house rus t ic  potatoes)

Option of:  Herbs butter,  Chimichurr i  or Poivre sauce +1 

PASTAS

RISOTTO CITRICO DE CAMARÃO E LAGOSTA, 28
(Ci t r ic  shr imp and lobster  r i sot to)

LASANHA AO FUNGHI, 19
(Fresh funghi  lasagna)

SPAGHETTI A LA CARBONARA, 18
(Egg based sauce wi th  speck and b lack pepper)

GNOCCHI DE MANDIOCA, 22 
(Yucca g lu ten- f ree gnocchi ,  Bras i l  beef  jerky  and bechamel  grat in)  



SIDE DISHES

BATATA RUSTICA DA CASA, 5
(House rus t ic  potatoes)

COUVE REFOGADA, 5
(Sautéed col lard greens)

PURE DE MADIOCA GRATINADO, 5 
(Creamy yucca pure)  

ARROZ, 5
(R ice)

FEIJÃO PRETO, 5 
(Black beans)

DESSERTS FROM THE GRANDMOTHER

PUDIM DE LEITE, 8
(Mi lk  pudding)

ARROZ DOCE COM BANANA CARAMELIZADA, 8
(R ice pudding wi th  caramel ized banana)

BOLO QUENTE DE CHOCOLATE, 12
(Valrhona chocola te  mol ten cake wi th  cupuaçu creme angla is)

CHEESECAKE ROMEO & JULIETA, 10
(Guava cheesecake)  

SALADA DE FRUTAS FLAMBADA, 10
(F lambé f ru i t  sa lad wi th  mascarpone ice  cream)

TORTA DE MAÇA, 10
(Apple  p ie  wi th  c innamon ice  cream) 

BRIGADEIRO, 6
(Dark  Valrhona and whi te  coconut  cooked condensed mi lk)

SORVETE DO DIA, 6 
( Ice  cream assor tment  o f  the  day)  



TO DRINK



DRINK  MENU

CAC H A Ç A

CO G N AC

T E Q U I L A

W H I S K E Y

S I N G L E  M A LT

S COTC H

Cachaça Beleza Gold -  7  
Cachaça Se le ta ,  9

Grand Marn ier,  10
Hennessy  VS,  10
Hennessy  VSOP,  15
Remy Mar t in ,  15

Corzo S i lver,  15  
Don Ju l io  1942,  30
Don Ju l io  70th An. ,  18
Don Ju l io  Anejo,  16
Don Ju l io  Blanco,  14
Don Ju l io  Reposado,  15 
Herradura  Anejo,  14
Herradura  Reposado,  12   
Herradura  S i lver,  10
Patron Anejo,  14
Patron Reposado,  13
Patron S i lver,  12
Tanteo Tequi la ,  12

Bul le i t  Bourbon,  10  
Bul le i t  Rye ,  10
Crown Roya l ,  9
Gent lemans Jack ,  12
Jack Danie ls ,  9
Jack Danie ls  Honey,  9
Jack S ing le  Barre l ,  15
Jameson,  8
Makers  Mark ,  10
Woodford reser ve ,1 1

Cragganmore 12 yr,  15
Dalwhinn ie  15 yr,  15
Glenf idd ich 12  yr,  12
Glenf idd ich 15 yr,  13
Macal lan  12  yr,  15
Oban 14 yr,  20

Chivas  Regal ,  12
Dewars  Whi te  Lable ,  8
Johnnie  Walker  Black ,  1 1
Johnnie  Walker  Gold ,  18
Johnnie  Walker  Blue ,  45

B OT T L E D  B E E R

D R A F T  B E E R

Peroni ,  6
Hein iken ,  6
I ta ipava ,  6
Xingu Black ,  8 
Peak Organic ,  8
Mother 's  Mi lk ,  8
Smut tynose ,  7
Boon Framboise ,  12
Claustha ler  (NonAlcohol ic)  5

Al lagash ,  8
Coney Is land Lager,  7
Laguni tas ,  7
Radenberger,  7



E X P E R I E N C E  F RO M
T H E  L I B R A RY

S I G N AT U R E  CA I P I R I N H A
&  CA I P I RO S K A

CA I P I R I N H A S
&  CA I P I RO S K A S

C l a s s i c a ,  1 0/ 1 3

Cachaça or  Vodka,  f resh l ime

F l o r  d e  H i b i s c u s ,  1 1 / 1 4

Cachaça or  Vodka,  f resh l ime,  
house-made h ib iscus  f lower  syrup and 
Creole  b i t ters

M a p l e ,  1 1 / 1 4

Cachaça or  Vodka,  f resh l ime and 100% 
organic  Maple  syrup

G e n g i b re ,  1 1 / 1 4

Cachaça or  Vodka,  f resh l ime and f resh 
house-made g inger  syrup

A p p l e / S t r a w b e r r y
Ly c h e e / Wa t e r m e l o n  M a r t i n i ,  1 4

Kete l  One Vodka,  L iqueur,  f resh f ru i t  
and f resh lemon ju ice

C a i p i r i n h a  M u l a t a ,  1 2

Beleza de Minas  S i lver  Cachaça ,  f resh 
l ime,  lemon and molasses
 
C a i p i ro s k a  S a m p a ,  1 5

Kete l  One Oranje  Vodka,  f resh tanger ine ,  
lemon ju ice  and orange b i t ters

T h e  D u t c h  M a r t i n e z ,  1 5  

Bols  Jenever  Gin ,  sweet  and b i t ter  
Vermouth ,  sour  Marasca cherr y  l iqueur  
and orange b i t ters

Pe a r  Fre s h ,  1 7

Grey Goose La Poire  Vodka,
pear  l iqueur,  spark l ing wine ,
f resh pear  and bas i l  

S e a m a i d  D e s i re ,  1 4

Grey Goose Le Ci t ron Vodka,
f resh squeezed p ink  grapefru i t  ju ice ,  
house-made lychee extract ,  f resh mint  
and ton ic  water

J a l i s c o’s  Wi n e ,  1 5

Patron S i lver  Tequi la ,  Chambord 
L iqueur,  f resh lemon ju ice ,  Malbec
wine je l ly  and cranberr y  b i t ters

C u p i d ’s  J u l e p ,  1 6

Kete l  One Vodka,  Green Char treuse ,  
spark l ing wine ,  f resh l ime,  mint  and 
rhubarb b i t ters

W h i s ke y  n  H o n e y,  1 5

Jack Danie ls  honey whiskey ,  f resh lemon 
ju ice ,  egg whi te ,  molasses  and 
chocolate  b i t ters

Fu n  H o u s e ,  1 5

Tanqueray  Gin ,  Grand Marn ier,  f resh 
Ruby grapes ,  f resh lemon ju ice  and bas i l

Pe r u v i a n  S t r a w b e r r y  L a d y,  1 8

Pisco Por ton ,  Cointreau ,  s t rawberr y  
l iqueur,  f resh s t rawberr y  and f resh 
lemon ju ice

Tw i n k l e  F i z z ,  1 4

Ciroc Red Berr y  Vodka,  Raspberr y  
L iqueuer,  f resh lemon ju ice ,  f resh 
raspberr y,  and spark l ing water

T h e  I t a l i a n  C o u n t ,  1 5

Hendr ix  Gin ,  Aperol ,  Ba lsamic  Gal l iano 
and sweet  Vermouth

P i c n i c  C o n m e m o r a t i vo,  1 5  

Herradura S i lver  Tequi la ,  Grand 
Marn ier,  f resh raspberr y,  house-made 
h ib iscus  syrup and f resh lemon ju ice  

B i t t e re d  G  n  T,  1 4

Bul ldog Gin ,  ton ic  water,  f resh lemon 
and c l ient ’s  pre ferred b i t ters

F R E S H  F RU I T
M A RT I N I S

B RU N C H  AT
A N Y  T I M E

B e l l i n i ,  1 1

M i m o s a ,  1 1  

B l o o d y  M a r y,  1 0/ 1 4

J a l a p e ñ o  B l o o d y  M a r i a ,  1 3

Tanteo Ja lapeño in fused Tequi la  wi th  
our  house made Bloody Mar y  rec ipe

M a r i a  S a n g re n t a ,  1 0

Beleza de Minas  S i lver  Cachaça wi th
our  house made Bloody Mar y  rec ipe



by the bott le

REDS
Per  Ales .  Barb,  de Alba 2009,  36

Chateau Br i l le t te  2005,  48
Les Jamel le  P inot  Noir  2009,  26
Starr y  Night  Zin fandel  2008,  38 

Amity  P inot  Noir  2008,  72
Baugier  St .  Emi l ion 2009,  36                                           

Ora ison Cote du Rhone 2009,  28  
Chateau La Grave 2009,  26 
Coron Beaujo la is  2009,  30                       

Mendoza 1922 Malbec 2010,  36 

WHITES
Masut  ded Rive  P inot  Gr ig .  2009,  36

Brochard Sancerre  2010,  42 
Moshin  Chard .  Cal .  2008,  38

Masut  de R ive   Sauv ignon 2009,  38
Boisset  Poui l ly  Fu isse  2009,  42

Tru l lo  R ies l ing ,  28
Finca Torrentes ,  26
Macon Chard . ,  30

ROSE 
Estandon 2010,  30

SPARKLING            
Cima d i  Conegl iano Prosecco,  38

Finca Spark l ing ,  30
San Giu l iano Moscato d '  Ast i  2010,  42

Chateau Cai l lou-Sauterne ,  38
La Sa la  Vin  Santo,  32

CHAMPAGNE
Estandon 2010,  70

LIBRARY SELECTION
Pommard Les  Vignots  2007,  120                                     

Mersau l t  2007,  1 10
La Querc io la  Donna Bianca Barolo  2004,  120

Col  d iLasmo Brunel lo  2004,  150
Chateau La Tour  Carnet  2005,  120

by the glass

Finca Malbec 2009,  9
Oraison Cote de Rhone 2009,  10

Les Jamel le  P inot  Noir  2009,  8
Trecc iano Chiant i  2008,  10
Beau Pere Mer lot  2008,  12

Bordeaux-Chateau La Grave 2009,  10
Chateau Les  Roui l leres  2009,  6

Melanto Terrace Cabernet ,  8    

F inca Torrentes  2010,  7                                    
Bot tega Got ica-Rueda 2010,  10

Macon Chardonnay 2009,  8         
Clos  Vouvray  2010,  10 

Hermines  Muscadet  2008,  10
Tru l lo  R ies l ing 2008,  10

Starr y  Night  Sauv.  B lanc 2010,  12  
Brochard Sancerre  2010,  14                  

Es tandon 2010,  10

 Cor tes ia  Fr izzante ,  8






