
                 traditional sunday   

                   Brazilian buffet 

                                     

                                          menu 

 

                                  soups 

1. Brazilian chicken soup 
Chicken, carrots, onions, mushroom, pease, potatos, cream 

2. Minestrone soup 
Pancheta, carrots, green beans, onions, potatos, pease, parsley 

                        gourmet  salad  bar 
1. Galiko  
Boiled potatos, pease, carrots, red pappers, parsley, vinegar, garlic 

2. Salada de queijo fresco 
Fresh mozzaralla salad 

3. salada de batata 
Creamy Potato Salad 

4. Salada de verde 
Fresh green salad  

5. MARINATED HOT CHILLY PePPER 

6. WINE leafs with souce of yogurt,mayo and garlic 

7. aubergine salad 
Garlic, vinegar dressing 

                                     hot buffet 

1. Feijoada 
Traditional Brazilian Black Bean Stew, eaten with rice & farofa. A Brazilian 

favorite 

2. Bananas fritas  
Cinnamon-glazed bananas. 

3. ARROZ BRANCO  
Brazilian White Rice 
4. FAROFA 



Yucca Flour, usually sprinkled on your rice and beans 

5. Golden baby potatos 
 

                                       MEATS 
1. FRANGO 

Marinated Chicken Legs that are tender and full of flavour. 
2. Linguica 
A very mild and flavorful Brazilian sausage 
3. Lombo de porco 
Whole Pork tenderloin, slowly roasted to capture its natural juices. 
4. Picanha 
A lean, juicy cut of beef with a mild and sophisticated flavour 

                                    desserts 
1. ICECREAM – Strawberry, Vanilla,  Chocolate 

2. Glazed pineapple 
                                                                                         
price: 35.00 euro Per person 

 


