BQAZOLOAN STEAKHO‘VSE

g etab‘es & a sauce
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&Jy#r"holée\ .| Caldo de Lequmes 7
[ Cteamg vegetable soup topped with shaved Parmesan cheese,
served with toasted french bread

Caldo de Feijao 8

oy bo Shrim P I 24 ‘\\‘ Brazilian black bean stew topped with shaved Parmesan, served
R ed SNapper 22 \{‘ with toasted french bread
‘Salmon 24 . Caldo Frutos do mar 9
..“-. Filer M iQNON 29 Seafood bisque topped with Parmesan cheese served with toasted

{rench ]aread

Choose your SAUCE Salada Caesar 8
P HomemacleCaesar Salacl

Salada Alameda 9

Mixed greens, grilled chicken, salsa golf and provolone cheese

QUATRO QUEIJOS

A marvelous mix O{ heavg Cream, butter 6111(:1 Parmesan,

mozzarella, provolone and Romano cheeses creates a rich, SAlAdA S u I- BAI" iall

velvety blanket for your favorite pasta. Arugula, sun~dried tomatoes and mozzarella cheese
MOLHO MARACUYA served with balsamic vinaigrette

Passion Fruit Sauce SAlAdA Tro PiCAl 12

MOLHO FRUTOS DO MAR

Seatood-Fresh Tomato sauce with Shrimp, Calamari
and Mussels

Susu CURRY

Exotic very mild Curry sauce with coconut milk
MEL E MOSTARDA

Brazilian Honey Dijon Mustard sauce D
MOLHO DE LARANJA E GENGIBRE

Sweet and Sour Orange and Gingev 8laze
AO ROQUEFORT

Arugula, lettuce, feta cheese, mango, pineapple and fresh
tomatoes topped with an orange relish dressing

Blue Cheese Cream sauce Petit Gateau 8

AO POIVRE Chocolate cake with crunchy rind and mellow filling that is served hot
Studded with coarselg 8101.111c1 pepper before cooking with vanilla ice cream and chantillg cream (})lease allow 9 min.)

e MEIGNON Pudim de Leite 7

Rich Fresh Mushroom white cream sauce
Brazilian custard served with your choice of

2 € Chantillq cream or Dulce de Leche
‘ N Cheesecake 2

Classic or Passion fruit cheesecake

SRE-A Bahiana 17 Cheesecake de Chocolate 6

3 'i anese topped with Alfredo sauce, ham and
i e Two Chocolates cheesecake

Salada de Frutas 6

Fresh fruit salad served in a Pineapple

ins served with sweet potato putfs
- —r
. Napolitana 18

“ip

with fresh tomato sauce, ham and mozzarella
. &

- cheese A ¢ " d with seasoned french fries Abacaxi flambado 7
i ‘a' ilan My AVA lo 17 Pineapple flambeed in cognac V.SOP. topped with

by - F s v

N y . i
- Beet Mﬂam; se t¢ : ped with two fried eggs, served with vanilla ice cream, mango and baileys
bacon and a side of seasonecl french fries TorTA S UPREMA 7

. ,;ﬁkf Cake filled with two kinds of Chocolate and Chantillg Cream,
P : ‘ f MOQV[(AS topped with strawberries o
' Copa Samba Loca 9

. ‘ TeAdi_ BRAZ ilian Seafood Stew, cooked with Palm oil, Samba Loca's specialty, ice cream, fresh fruit salad, chantilly cream and \:
§  cocon Ml“( onions, bell peppers and TomaTtoes, all served acai (typical mashed brazilian berry)

,'f in A clay por with Brazilian rice on The side (Serves 2)

e Fish & Shrimp 42 g X b 3

Salmon & Shrimp 46 18 % qratuity will be added 1 parTies

of 6 or MORE foR yOUR CONVENIENCE

‘BN e e $ . 9090909 9 -
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