JU

NA BRASA
CHARCOAL-GRILLED



Aperitivos Appetizers

Linguica de porco Moura na brasa.Vinagrete. Salada citrica
Charcoal-grilled Moura pork sausage.Vinaigrette. Citrus salad

[p] [

Camario espalmado na brasa. Ervas frescas

Charcoal-grilled butterflied shrimp. Fresh herbs

P30 de alho na brasa

Charcoal-grilled garlic bread

Cortes na Josper From the Josper

Picanha na brasa. Crosta marcada. Flor de sal

Charcoal-grilled picanha. Seared crust. Fleur de sel

Ancho na brasa. Alto marmoreio. Flor de sal

Charcoal-grilled ribeye. Highly marbled. Fleur de sel

Fraldinha Red na brasa. Chimichurri. Flor de sal

Charcoal-grilled red flank steak. Chimichurri. Fleur de sel

Assado de tira na brasa. Flor de sal

Charcoal-grilled cross-cut short ribs. Fleur de sel

Bombom de alcatra na brasa. Flor de sal

Charcoal-grilled top sirloin steak. Fleur de sel

R$ 120

R$ 180

R$ 35

R$ 280
R$ 220
R$ 180

R$ 220

R$ 190

o

*

CARAPRETA

CARNES NOBRES



Guarnigoes Sides

Salada do B

B salad

Agnolotti de ricota. Manteiga noisette. Limao

Ricotta agnolotti. Brown butter. Lemon

Farofa crocante da casa. Azeite. Alho. Pimenta

House-made crispy farofa. Olive oil. Garlic. Pepper

Abobrinha, cenoura em rama, brécolis e cogumelos grelhados na brasa

Charcoal-grilled zucchini, stem-on carrots, broccoli and mushrooms

Sugestoes de vinhos Suggestfed wines

VB Canindé Sauvignon Blanc — Brasflia, BR
VR Canindé Rosé — Brasilia, BR

VT Aprisco Syrah — Brasilia, BR

VT 17 Reserva DOC — Dovuro, PT

VT Linda Flor — Valle de Uco (Mendoza), ARG
VT Pintia — Toro, ES

VT Alién D.O. — Ribera del Duero, ES

GLUTEN / GLUTEN VEGETARIANO / VEGGIE VEGANO / VEGAN [o] OLEAGINOSAS / OILSEEDS

R$ 160
R$ 155
R$ 180
R$ 350
R$ 590
R$1.700

R$1.800

LACTOSE / LACTOSE PEIXE / FISH [P] PORCO / PORK FRUTOS DO MAR / SEAFOOD

Por favor, informe a nossa equipe caso possua alguma restricdo ou alergia alimentar.
Please inform our team if you have any dietary restrictions or food allergies.
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