
Coffes

Espresso coffee ...........................................................

Double espresso coffee ...............................................

Illy decaffeinated coffee ..............................................

Milky coffee ................................................................

Small milky coffee ......................................................

Coffee shake ...............................................................

Macchiato coffee ........................................................

Traditional cappuccino ................................................

Small traditional cappuccino .......................................

Entrepasso cappuccino (house) ....................................

Hot chocolate .............................................................

Small hot chocolate ....................................................

Chocon’up (thick creamy hot chocolate) ...........................

Iced cappuccino ..........................................................

Iced chocolate ............................................................

National tea ................................................................

Imported tea………………………………………………….......

Chai Tea Latte .............................................................

Irish coff ee .................................................................
(coffee with whiskey and chantilly cream)

Mocaccino ..................................................................
(coffee, chocolate and Amarula)

Orange coffee .............................................................
(coffee, hot chocolate, Cointreau and chantilly cream)

To accompany our coffees

SAVOURY SNACKS

Cheese bread ( 5units) ……………………..............…
Croissant .............................................................
(Turkey slice and cream cheese / Cheese from 
Minas Gerais / Ham and cheese)
Mini quiche ..........................................................
(Bacon, Onion, Cheese and oregano, Spinach,Tomato and basil)
Mini chicken pie ...................................................
Simple toast ........................................................
Toast with Parma ham .........................................
Toast with Gruyère cheese ...................................
Cheese bread waffle with creamy cheese .............
Brioche of the aouche (2 units) .............................

SWEET TREATS

Slice of cake - orange, carrot or corn ....................
Slice of coffee cake or apple cake..........................
Mini cream-pies ...................................................
(Blackberry, Apricot, Banana and cinnamon or Apple and cinnamon)
Cheesecake with blackberry, apricot or guava jam.
Banana muffin with chocolate ..............................
Brownie ...............................................................
Brownie with crème ice-cream .............................
Chocolate Petit gateau .........................................
Petit gateau with vanilla ice cream .......................
Guava Petit gateau* .............................................
Guava Petit gateau with cheese ice-cream* .........
Vanilla ice cream (one ball) ...................................
Vanilla ice cream (two balls) .................................
Cheese ice cream (one ball) ..................................
Cheese ice cream (two balls) ................................
Seasonal fruits .....................................................

Portions: 
Chantilly cream .............................................................
Chocolate sauce ............................................................
Blackberry, apricot or guava jam ....................................

Drinks
Water ...........................................................................
Coconut  Water (coco legal 300 ml) ............................... 
Sodas ...........................................................................
(Coke, Coke Zero, guaraná or guaraná light)

Schweppes citrus .........................................................

Del Valle juice (mango, grape or peach) .............................
Mate of the house ........................................................
Ice Tea ..........................................................................
(natural, lemon, peach and light versions)

Natural Juice.................................................................
(pineapple with mint, watermelon, passion fruit or fruit mix)

Swiss lemonade ...........................................................
Orange Juice (laranja legal 300 ml) ...............................

Beers
Marmota Legalager on Tap ...........................................
Marmota IPA ( 500 ml) ..................................................
Marmota Hop Bomber ( 500 ml)....................................
Bohemia (355 ml)..........................................................
Stella Artois (275 ml) .....................................................
Therezópolis (600 ml) ...................................................

Alcoholic Drinks

Caipirinha (traditional Brazilian cocktail) ............................
 
Caipirinha Sagatiba .......................................................
Caipirinha Magnífica  ....................................................
Caipvodka Smirnoff (a Russian twist to the caipirinha).........
Caipvodka Absolut (a Russian twist to the caipirinha)...........
Vodka Smirnoff .............................................................
Vodka Absolut ..............................................................
Whisky J. Walker Red Label ...........................................
Whisky J. Walker Black Label.........................................
Cachaça Magnífica Tradicional.......................................
Cachaça Magnífica Ouro................................................
Cachaça Sagatiba..........................................................
Cachaça Sagatiba Velha ................................................
Bacardi .........................................................................
Martini ..........................................................................

Liquours
Amarula ........................................................................R$ 14,80
Baileys ..........................................................................R$ 14,90
Frangélico .....................................................................R$ 14,80
Cointreau ......................................................................R$ 14,80
Drambuie ......................................................................R$ 15,80
Licor 43 .........................................................................R$ 14,80

R$ 15,50
R$ 20,90
R$ 21,90
R$ 25,50
R$ 27,80
R$ 16,80
R$ 20,00
R$ 17,50
R$ 25,90
R$ 11,80
R$ 14,50
R$ 11,80
R$ 14,50
R$ 12,80
R$ 12,80

R$   9,90
R$ 27,80
R$ 28,80
R$ 12,50
R$ 12,50
R$ 26,00

R$  5,60
R$  9,50
R$  6,90

R$  7,90

R$  9,90

R$  6,90
R$  7,90

R$  8,50

R$  8,90
R$  9,50

R$   5,50

R$ 10,50

R$   7,90
 
R$   9,50

R$   5,80
  
R$ 18,80

R$   5,80
  
R$ 12,80

R$   8,80 

R$ 16,80

R$   9,80

R$   6,80 
 
R$ 16,80

R$ 14,80

R$ 14,80

R$   5,80

R$   9,80 
  
R$ 14,80

R$ 18,80

R$ 16,80

R$ 19,80

R$   8,50
R$ 10,90 
R$ 14,80 
 
R$ 13,50
R$ 5,90
R$ 15,80 
R$ 23,80 
R$ 15,80 
R$ 23,80 
R$ 15,80
R$ 24,80 
R$   9,80 
R$ 17,80 
R$ 10,90
R$ 18,90 
R$ 12,90

R$ 5,50
R$ 4,60
R$ 4,60 

R$   9,50  
R$ 10,80 

R$ 15,80 

R$ 16,80
R$   6,50
R$ 15,50
R$ 12,80
R$ 10,80
R$ 8,50

R$ 1,50
R$ 2,00
R$ 6,00

Entre 
passo
Gastronomia

Take away box small………………………………...
Take away box big...........................................
Take away box for the whole cake....................



Ask the waiter about the suggestions of the Day

Couvert .....................................................................

Lunch Suggestions

Mini quiche with salad ...............................................
Bacon, Onion , Cheese and oregano , Spinach, or 
Tomato and basil

En chicken pie with salad........................................

Soup of the day.........................................................

Complet salada ........................................................
(Mix of vegetables, marinated aubergine and lucchini,
carrots, beets, dried tomatoes and buffalo mozzarella)

Ceaser Salad 
with grilled chicken .......................................................
with steak escalope .......................................................

Quinoa salad .............................................................
(mango, tomato, red onion and coriander)

Green salad .............................................................
(with grilled chicken slice, honey, nuts and parmesan cheese)

Pasta

Pasta of the week......................................................

Vegetarian lasagne....................................................
With eggplant, zucchini, Parisian mushrooms, sundried 
tomatoes and a tomato sauce, served with a garnish of 
green salad

Turkey, ricotta and pesto lasagne...............................
Smoked turkey breast, with fresh ricotta cheese, a tomato 
sauce and a pesto sauce, served with a garnish of green salad

Meat

Roast beef with salad.................................................
With crispy leaves, sundried tomatoes, marinated eggplant 
and zucchini

Steak tournedos on a manioc rosti.............................
Served with a gorgonzola sauce

Steak escalope in a herb butter..................................
Served with rustic potatoes and a salad garnish

Steak tartare with green salad ..................................
Served with rustic potatoes and a salad garnish

Sandwiches

Vegetarian Entrepasso (house).....................................
Ciabatta bread, cream cheese, marinated eggplant and 
zucchini, and pesto tapenade

Turkey breast and mango chutney................................
Ciabatta bread, cream cheese, turkey breast, rocket and 
mango chutney

Salmon tartare with sweet and sour cucumber.............
Ciabatta bread, cream cheese, sweet and sour cucumber 
and crispy leaves

Roast beef with dark mustard.......................................
Sesame seed baguette, cream cheese and tomato

De Parma .....................................................................
Ciabatta bread, buffalo mozzarella, a tomato sauce, 
cream cheese and lettuce

Chicken breast..............................................................
Sesame baguette with local halloumi-style cheese and 
barbecue sauce

Happy Hour

Mini-toasts with cream cheese ....................................
Sprinkled with olive oil and herbs

Mini-toasts with a selection of dips...............................
Sprinkled with olive oil and herbs

Variety of bruschetta (3 units)…..…..............................
Weekly variations

Mediterranean (for 2)………..........................................
A delicious platter of marinated eggplant and zucchini, 
dried tomatoes, cream cheese, selected cheese, mango 
chutney, ginger chutney and mini-toasts

Cheese platter (for 2)....................................................

Cheese and cold cut platter (for 2)................................

Steak cubes with gorgonzola cheese……..…………….....

Breaded cheese cubes (12 units)...................................
Served with chilli jam

Chicken skewers (2 units)……........................................

Steak skewers (2 units).................................................
Served with teriyaki sauce and chilli jam

Tapioca ........................................................................
Provolone with apricot jam , gruyère cheese with Italian 
salami and Parmesan with dried tomatoes and arugula.

PROCON: 151

R$ 16,80

R$ 28,50

R$ 29,50

R$ 18,80

R$ 21,80

R$ 32,50
R$ 46,50

R$ 46,50

R$ 32,80

R$ 38,80

R$ 41,90

R$ 41,90

R$ 35,80

R$ 53,50

R$ 51,80

R$ 35,50

R$ 39,80

R$ 54,50

R$ 50,50

R$ 27,80

R$ 27,80

R$ 33,80

R$ 27,80

R$ 18,90

R$ 43,50 

R$ 49,90

R$ 59,90

R$ 33,50

R$ 24,80

 
R$ 18,50

R$ 21,50

R$ 14,00

R$ 13,80

R$ 22,80

R$ 34,80

R$ 24,80

Entre 
passo
Gastronomia

Seadfood

Moroccan couscous with smoked salmon………….......
Smoked salmon tartare, Moroccan couscous and mixed leaves

Grilled salmon with a teriyaki sauce...........................
Served with white rice and green salad

Shrimp with a cream cheese and leek sauce..........
Served with coconut rice and baroa potato chips

Chicken

Grilled chicken breast with a pesto sauce....................

Mini chicken pie with salad ........................................
Served with rustic potatoes and a salad garnish

R$ 32,80

R$ 29,50


