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Grilled Brazilian Coalho Cheese ..R$48.00

A Northeastern Brazilian classic, grilled until golden and served with a touch of molasses.

Brusehettas ser telt sl i L N R$45.00
Crispy artisan bread topped with fresh tomatoes, basil and extra virgin olive oil.

Breaded Shrimp ... it A ..R$80.00
8 crispy breaded shnmp served wlth our house specw.] sauce.

Crispy Fish Strips ......... S s e e R$70.00
Breaded fresh fish strips served with lemon mayonnaise.

GolosfuliSalads. = ot e et REA5100

Fresh leaves and vegetables dressed with a citrus vinaigrette.
Crispy Tapioca & Cheese Bites ..............ccccuveeeee.. R$55.00
Crispy tapioca and cheese cubes served with a sweet-and-sour jam.
ClamiPastel & i . it it R$50.00

Crispy Brazilian fried pastry filled with fresh clams and our house seasoning.

Salad With/Proteil ..cc..c.imieessiessssssssssmasssnsiesss R70,00

Fresh salad served with your choice of protein.

FishTartare: o ol o ot bt o R$60.00

Fresh diced fish delicately marinated with seasonings and a citrus touch,

Tunaslatalales =S § eeips £ 0 S Sy =il .R$82.00

Sesame-crusted seared tuna with sautéed vegetables, soy sauce
and toasted sesame oil. Served rare.

Sesame-Crusted Fish .. R$80.00

Sesame-crusted fish served over coconut risotto, with sautéed vegetables
and soy sauce.

Grilled Fish with Purée & Crispy Brazil Nut Farofa........ R$79.00

Grilled fish fillet served over creamy purée with crunchy Brazil nut farofa.

Coconut Wonder Fish ........cccoovceiiiciiviiiinennen. .... R$90.00

Grilled fish fillet with a fresh coconut crust and shrimp purée.

Crispy Octopus with Smoked Rice .................... R$92.00
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Filet Mignon with French Fries .....c..ccccccenneen. R$88.00

Grilled filet mignon cooked to your preferred doneness, served with French fries.

Filet Mignon with Broccoli Rice .........ccc.c.c.cen...... R$85.00
Grilled filet mignon served with fluffy broccoli rice. Classic, light and flavorful.

Filet Mignon with Mushroom Risotto .................R$91.00
Premium grilled filet mignon served with creamy fresh mushroom risotto.
Soledade Filet Mignon ... ..R$95.00

Grilled filet mignon medallion w1r_h rcn sauce, Northeastern Brazman cheese purée
and crispy manteiga de garrafa farofa.

PASTA

Soledade Pasta .. e = ...R$82.00
Fresh pasta with sauteed 3hr|mp in our house whlte sauce.

Bolognese Pasta .. : ...R$80.00
Traditional pasta served w1th s]ow cooked meat ragu

Linguine alle Vongole .......cccccecunece. ...R$85.00
Fresh pasta with Ciams whlte wine and aromatic ollve ml

Mediterranean Pasta .. ..R$88.00

Shrimp, broccoli and green beans saumed w1th garhc and ﬁmshed with pesto sauce.

TO SHARE

Chef’s Paella ... ST L ..R$220.00
Arborio rice with octopus shnmp and ﬁsh ﬁmshed w1th a touch of saffron.
Brazilian Sun-Dried Beef Platter (serves 2) ........... R$200.00

Served with cassava and grilled vegetables.
Sides: rice, farofa and creamy beans.

Seafood Baido de DOis ......ceveueeieeecinceieeeene R$280.00
Fish Moqueca R$180.00

Fresh fish braised in a creamy coconut milk and dendé palm oil sauce with bell peppers,
tomnatoes and fresh herbs. Served with rice and your choice of farofa or pirio.

Shrimp Moqueca ...R$200.00
Fresh shrimp cooked in cocol p: bell peppers, tomatoes
and cilantro. Served with rice and your choice of farofa or pirdo.

Seafood Yakisoba .. .8 .. R$200.00
Asian-style noodles with shrlmp seafood crn:p vegetables and our house special sauce.
Grilled Fish — Pre-order Only ........ccocovvevucvunneeee. R$250.00

Golden grilled fish fillet finished with aromatic herbs and extra virgin olive oil.
Sides: rice, farofa and creamy beans. =
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BiIrger fuie S F bl e M SRR ES0I00
House beef blend wlth melted cheese on a potato bun

Teriyaki Chicken Mini Baguette ......................R$45.00
Chicken in sweet-and-savory teriyaki sauce served in a crispy baguette.

Natural Sandwich ............... ...R$40.00
Whole-wheat bread f'l]ed wnth shredded chlcken or tuna.

KadSEN Al s e RESSIN0)

Please ask the chef.
Combo Saida ..........ccccceeeenireeeenencrenncne.. Please ask the chef.

INDIVIDUAL

Colorful Saladif ol ..R$50.00

Fresh leaves, vegetables and greens mth c:trus wnalgrette
Vegetarian Pasta .. st 9:00
Fresh pasta with bmccoil green beans :md garlic sauteed in pesto sauce.
\ TO SHARE
MegetarianiMoqueea o s e R$110.00

) Seasonal vegetables in a creamy coconut milk and dendé palm oil broth
with bell peppers, tomatoes and fresh herbs.

Vegetarian Yakisoba .. IS B L SO0
Crisp vegetables in an aromatlc A51an style sauce, finished with sesame.
Vegetarian Paella .. IS ..R$140.00

Aromatic rice with selected veﬂetables F ine herbs and subtle saffron notes.

DESSERTS

Brazilian Condensed Milk Flan .........................R$ 18.00
A creamy Brazilian classic served with golden caramel sauce.
Baked Coconut Sweet with Ice Cream ............... R$27.00

Warm baked coconut sweet served with vanilla or Belgian chocolate ice cream.
Papaya Cream with Créme de Cassis ................ R$30.00
Banana Brilée with Cognac Ganache .............. R$48.00

Served with crunchy Brazil nuts and pagoca ice cream.
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Acai Bowl .. s b .R$35.00
300 g of creamy ag;al w1th fruu. cmnchy granold md natural honey.
Agat Juice ... el e R SR GIEIN0
Pure blended agal served chllled
Bnergy JUICe i v Sttt it v i oesten R$25.00

Agai blended with banana, lemon and a touch of spirulina.

BEVERAGES

Water — still or sparkling ........ccc.oeececeerereiercereeneane R$5.00
) Softiredle =8 St e | LW R$10.00
Glass of Juiceptt st L W RETOI00
) PitcheriofTiicents i o i s R$30.00
(EoConUHYNATETE cooti i st it i ssisethes R$10.00
) BeRr e e R$18.00
Caipirinha — traditional cachaga ..........ccccconnuueee. R$20.00
Caipirinha — premium cachaga ...........cccooccoveeee. R$30.00
b Caipiroska — traditional vodka ............ccccoouuecne. R$35.00
Caipiroska — premium vodka ... ...R$40.00
APETol SpTitzts SR s R$40.00

GRin 8¢ Tomici il S, om e L R$40.00

SEADI FAMILY FAVORITES

Kauli Seadi — Mediterranean Pasta

Keala Seadi — Grilled Fish Fillet with Purée & Crispy Brazil Nut Farofa
Nana Seadi — Colorful Salad with Grilled Fish Fillet

Ricardo Seadi — Tuna Tataki

Claudia Seadi — Sesame-Crusted Fish
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