Qw31
BAR

COM AS MAOS

BOLINHO DE SIRI | 4un | R$ 48

duas emulsdes, picles de biquinho, mini coentro

TEMPURA DE QUIABO | 4un | R$ 38

recheado com camaréo, maionese de pimentas frescas,
furikake de camaréo seco

TAQUINHO DE ATUM | 4un | R$ 45

massa crocante, avocado, vinagrete de pimenta de cheiro

DADINHO DE CUPIM | 2un | R$ 52

pédo delicia da Bahia, maionese de cominho, picles de maxixe

TAPIOCA COM TARTAR DE CARNE CURADA & BETERRABA | 4un | R$ 45
crocantes de tapioca & carne crua marinada em misso e melado,
beterrabas carbonizadas, emulséo de alho negro, gema curada em shoyo

COM ACUCAR E COM AMOR

CHOCOLATE DE ORIGEM LOCAL | R$ 35

torta basca de chocolate baiano com caramelo de misso,
sorvete de leite & tuile de cacau

FRUTO PROIBIDO | R$ 35

mousse de chocolate branco com iogurte, sorbet de morango,
caldinha de morango com pimenta do reino & tuile de merengue
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COQUETEIS

APERITIVOS, IDEAIS PARA COMEGAR

VERMUCITO MEU AMOR! | R$ 35
cléssico servigo espanhol . vermute rosso,

rodela de laranja, dgua com géas e acompanha azeitonas

para petiscar.

UMA TARDE EM ITACARE | R$ 36
gin . suco de pepino fresco . magad verde .
1lillet . espumante

CACAU DA SAMBA | R$ 36

gin . mel de cacau . toque de 1iméo . horteld . espumante

| spritz . levemente adocicado |

LEMBRANGAS VERMELHAS | R$ 36

campari . suco de laranja . aquafaba . raspas de 1liméo
| levemente amargo . fresco |

FAMOSO BLOODY MARY | R$ 38
tomates na brasas . bloody mix . suco de laranja .

limao . vinho branco . vodka
| salgado . levemente picante |

TROPICAIS & FRUTADOS

Todos nossos sabores séo feitos na casa com técnicas de cozinha.
Brasa, fogo, forno e monte de produtos escolhidos com amor.

AMIGO DO CAJU | R$ 36

cachaga . calda de caju . suco de caju . suco de 1iméo
| levemente doce. facil de beber (contém lactose) |

IF YOU LIKE PINA COLADA... | R$ 40
bourbon . rum . abacaxi na brasa . xarope

de coco tostado
| sabores incriveis, um drink para experimentar |

NOSSA SANGRIA DO FUTURO | R$ 42
cachaga envelhecida « vinho tinto .

frutas vermelhas . suco de citricos
| equilibrio de doce & citrico |

UM MEL DE GENGIBRE | R$ 43
whisky singleton . suco de 1iméo . mel de gengibre .
toque defumado

| fresco, citrico, agrada a todos |

PELO AMOR ESQUECIDO NUM DRY | R$ 36

dgua de tomates & morango . gin . vermute dry
| drink para amantes de dry e dirty martini |

LEMBRANDO UM NEGRONI | R$ 40

gin . cold brew de vermute rosso . campari. .
rodela de laranja

| a perfeigéo do Negroni com um toque de café |

0S CLASSICOS, SEMPRE SERAO
CLASSICOS

DAIQUIRI | R$ 36

rum . 1limdo . xarope de agcucar
| fresco, leve e delicado |

NY SOUR | R$ 36
whisky . suco de 1liméo . xarope de agucar

aquafaba . toque de vinho tinto
| fresco, leve e delicado |

MANHATTAN DA CHULA | R$ 42
woodford reserve . bitter angostura .

vermute rosso . azeitona . laranja
| encorpado, levemente salino |

FITZGERALD | R$ 43

gin . suco de 1iméo . angostura . xarope de agucar
| o famosinho que todos amamn |

MACUNAIMA | R$ 30

cachaga . suco de 1imdo . xarope de agucar. fernet
| fresco, leve e delicado |

PORN STAR MARTINI | R$ 30
vodka de baunilha . suco de maracujé . xarope

de agucar . toque de 1liméo
| fresco, levemente doce |

Consulte—nos sobre outros classicos.
Se tivermos os ingredientes, preparamos
para vocé com prazer!
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DRINKS & SOFT DRINKS

AGUA SEM GAS | AGUA COM GAS | R$ 10
REFRIGERANTES | R$ 10

SUCO DO DIA | R$ 18

MOCKTAILS | R$ 25

drinks sem dlcool

bloody mary virgem | mate, gengibre & 1liméo |
hibisco, frutas vermelhas & mag¢d | abacaxi, cold brew de coco &

mel de cacau | suco de cacau, xarope de coco queimado & aquafaba |

polpa de manga, frutas vermelhas & d4gua de coco

CAIPIRINHA
rio do engenho | R$ 37
envelhecida | R$ 38

CERVEJAS | R$ 18

CAIPIROSKA
absolut | R$ 40
belvedere | R$ 45

GIN TONICA
beefeater | R$ 40

et bombay | R$ 42
88 nha tanqueray | R$ 45
DOSES
WHISKY SCOTCH WHISKY BOURBON RUM LICOR
singleton | R$ 65 jack daniels | R$60 pacardi baileys | R$ 48
black Leabel | R$65 bullet | R$ 65 8 anos amarula | R$ 48

chivas 12 | R$ 65 woodrford | R$ 85 R$ 55 licor de fruta

feito por nés | R$ 38
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VINHOS

ESPUMANTE
VIVENTE PET-NAT GLERA/CHARDONNAY | R$ 258
BRANCOS

CHATEAU DE JAU OR ANGE | R$ 218
GARZON ESTATE PINOT GRIGIO | R$ 185
GUASPARI VALE DA PEDRA SAUVIGNON BLANC | R$ 235
HERDADE DO PESO SOSSEGO BRANCO | R$ 188
PENEDO BORGES GRAN PRISMA CHARDONNAY | R$ 279
UVVA SAUVIGNON BLANC | R$ 178

ROSES

GARZON ESTATE PINOT NOIR ROSE | R$ 185
PENEDO BORGES CEPAS ROSE MALBEC | R$ 168

TINTOS

LUPI REALI MONTEPULCIANO D'ABRUZZ0O | R$ 189
MANUS CLASSICO PINOT NOIR | R$ 172
UVVA CORDEL | R$ 385

ROLHA | R$ 90
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COM AS MAOS

BOLINHO DE SIRI | 4un | R$ 48
duas emulsdes, picles de biquinho,
mini coentro

TEMPURA DE QUIABO | 4un | R$ 38
recheado com camaréo, maionese de pimentas
frescas, furikake de camarao seco

TAQUINHO DE ATUM | 4un | R$ 45
massa crocante, avocado, vinagrete de
pimenta de cheiro

DADINHO DE CUPIM | 2un | R$ 52
péo delicia da Bahia, maionese de cominho,
picles de maxixe

CRUS E FRIOS

SALADA DE PUPUNHA & CAMAROES | R$ 95
camardes no vapor, palmito fresco, folhas
frescas, manga & vinagrete de frutas amarelas

CRUDO DE ATUM | R$ 65
creme de castanhas brasileiras, texturas
de laranjas, saladinha de ervas

CEVICHE | R$ 65

pescado fresco marinado, sorbet de manga,
creme de coco com gengibre e capim santo,
vai com chips de tubérculos

PESCA DO DIA | R$ 65
“ponzu” de pimenta de cheiro fermentada,
supreme de citricos & crocante de arroz

TARTAR DE CARNE E BETERRABAS | R$ 72

carne crua marinada em misso e melado,
beterrabas carbonizadas, emulsdo de alho
negro, gema curada em shoyo & tapioca suflada

ENTRADAS QUENTES

CAMARQES AO AZEITE E ALHO | R$ 75
camardes salteados ao azeite e alho, maionese
de alho assado & péo da casa tostado na brasa

POLVO SALTEADO | R$ 82

cumbuquinha de polvo salteado em azeite com
batatinhas, cebolas, alho e paprica, maionese
de alho assado & pdo da casa tostado na brasa

PRINCIPAIS PARA COMPARTILHAR

FILE DE PESCADO | R$ 195 para 2 | R$ 117 para 1
assado na brasa, molho de lambretas com vinho
branco, coentros e alhoy vem com mil folhas

de banana da terra

PEIXE DO DIA | R$ 220 para 2
assado inteiro em chama aberta, vegetais assados
no carvéo & chimichurri de ervas frescas

POLVO NA BRASA | R$ 235 para 2 | 132 para 1
assado inteiro, servido com batatinhas defumadas,
brdcolis ramosos e cebolas assadas, romesco e
jogurte seco

ARROZ DE LAGOSTA | R$ 315 para 2 | R$ 189 para 1
arroz cozido em caldo aroméatico de lagosta e tomates,
finalizado com lagostas assadas na brasa, tomates
defumados & iogurte fresco

ENTRECOT | R$ 238 para 2 | R$ 142 para 1

assado em chama aberta, chimichurri de ervas
frescas, mandioca ao murro com manteiga de garrafa
& queijo curado

COM ACUCAR E COM AMOR

CHOCOLATE DE ORIGEM LOCAL | R$ 35
torta basca de chocolate baiano com caramelo
de misso, sorvete de leite & tuile de cacau.

FRUTO PROIBIDO | R$ 35
mousse de chocolate branco com iogurte, sorbet
de morango, caldinha de morango com pimenta
do reino & tuile de merengue.
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SMALL BITES

CRAB CAKES | 4pcs | R$ 48
two emulsions, pickled "biquinho" peppers, mini cilantro

OKRA TEMPURA | 4pcs | R$ 38
stuffed with shrimp, fresh pepper mayo,
dried shrimp furikake

TUNA TAQUITOS | 4pes | R$ 45

raw tuna, avocado, pepper vinaigrette

BEEF TARTARE BITES | 2pcs | R$ 52

bread, cumin mayo, maxixe pickles

TAPIOCA WITH CURED MEAT & BEET TARTAR | 4un | R$ 45
tapioca crisps & raw meat marinated in miso and molasses,
charred beets, black garlic emulsion, shoyo—cured yolk

WITH SUGAR & LOVE

LOCAL CHOCOLATE | R$ 35
bean to bar chocolate basque tart,
miso caramel, milk ice cream & cocoa tuile

FORBIDDEN FRUIT | R$ 35
white chocolate & yogurt mousse, strawberry sorbet,
strawberry and black pepper syrup & meringue tuile
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DRINKS

APPETIZERS, IDEAL TO START

VERMUCITO MY LOVE! | R$ 35

classic spanish service . rosso vermouth .
orange slice . sparkling water and olives
for a snack.

AN AFTERNOON IN ITACARE | R$ 36
gin . fresh cucumber juice . green apple .
1lillet . sparkling wine

COCOA MAKES SAMBA | R$ 36

white cachaga . cocoa honey . lemon twist
. mint . sparkling wine

| spritz . lightly sweetened |

RED REMINDERS | R $ 36
campari . orange juice . aquafaba . lemon zest
| slightly bitter . fresh |

BLOODY MARY | R$ 28

grilled tomatoes . bloody mix . suco de laranja .
lemon . white wine . vodka

| salty . slightly spicy |

TROPICAL & FRUITY

A11 our flavors are made in-house using cooking techniques.
Flame, fire, oven and lots of products chosen with love.

CASHEW CRUSH | R$ 36
cachaca . cashew syrup . cashew juice . lemon juice
| slightly sweet. easy to drink (contains lactose) |

IF YOU LIKE PINA COLADA... | R$ 40

bourbon . rum . grilled pineapple . charred coconut
syrup

| incredible flavors, a drink to try |

OUR SANGRIA OF THE FUTURE | R$ 42
aged cachaca . red wine . red fruits . citric juices
| balance of sweet & tangy |

A GINGER HONEY | R$ 43

singleton whisky . lemon juice . ginger honey
. smoked touch

| fresh, citrusy, a crowd pleaser |

FOR A LOVE FORGOTTEN IN A DRY | R$ 36
tomato & strawberry water . gin . dry vermouth
| drink for dry and dirty martini lovers |

RECOLLECTION OF A NEGRONI | R$ 40

gin . cold brew vermouth rosso . campari

. orange slice

| negroni perfection with a touch of coffee |

A CLASSIC WILL ALWAYS BE A CLASSIC

DAIQUIRI | R$ 36
rum . lemon . sugar syrup
| fresh, 1ight and delicate |

NY SOUR | R$ 36

whisky . lemon juice . sugar syrup
aquafaba . touch of red wine

| fresh, 1ight and delicate |

MANHATTAN DA CHULA | R$ 42
woodford reserve . angostura bitter
. vermouth rosso . olive . orange

| full-bodied, slightly saline |

FITZGERALD | R$ 43
gin . lemon juice . angostura . sugar syrup
| the famous one that everyone loves |

MACUNAIMA | R$ 30
cachaca . lemon juice . sugar syrup. fernet
| fresh, 1ight and delicate |

PORN STAR MARTINI | R$ 30

vanilla vodka . passion fruit juice . syrup
. lemon twist

| fresh, slightly sweet |

Ask us about other classics.
If we have the ingredients, we'll
prepare your favorite with pleasure!
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DRINKS & SOFT DRINKS

STILL & SPARKLING WATER | R$ 10
SODA | R$ 10
FRESH JUICE OF THE DAY | R$ 18

MOCKTAILS | R$ 25

non—alcoholic drinks

bloody mary virgem | mate, ginger & lemon |
hibiscus, red fruits & apple | pineapple, coconut cold brew

& cocoa honey | cocoa juice, charred coconut syrup & aquafaba |

mango pulp, red fruits & coconut water

CAIPIRINHA CAIPIROSKA
rio do engenho cachaca | R$ 37 absolut | R$ 40
aged cachaca | R$ 38 belvedere | R$ 45

GIN & TONIC
BEERS | R$ 18 beefeater | R$ 40
heineken bombay | R$ 42

CoTane tanqueray | R$ 45
SHOTS
WHISKY SCOTCH WHISKY BOURBON  RUM LIQUEUR
singleton | R$ 65 jack daniels | RS 60 fadands baileys | R$ 48
black Leabel | R$ 65 bullet | R$ 65 8 years amarula | R$ 48
chivas 12 | R$ 65 woodford | R$ 85 R$ 55 homemade fruit

liqueur | R$ 38
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WINE

SPARKLING

VIVENTE PET-NAT GLERA/CHARDONNAY | BRASIL| R$ 258

WHITE

CHATEAU DE JAU OR ANGE | FRANCA | R$ 218
GARZON ESTATE PINOT GRIGIO | URUGUAI| R$ 185
GUASPARI VALE DA PEDRA SAUVIGNON BLANC | BRASIL| R$ 235
HERDADE DO PESO SOSSEGO BRANCO | PORTUGAL | R$ 188
PENEDO BORGES GRAN PRISMA CHARDONNAY | ARGENTINA| R$ 279
UVVA SAUVIGNON BLANC | BRASIL| R$178

ROSE

GARZON ESTATE PINOT NOIR ROSE | URUGUAI| R$ 185
PENEDO BORGES CEPAS ROSE MALBEC | ARGENTINA| R$ 168

RED

LUPI REALI MONTEPULCIANO D'’ABRUZZO | ITALIA| R$ 189
MANUS CLASSICO PINOT NOIR |BRASIL| R$172
UVVA CORDEL | BRASIL| R$ 385

CORCKAGE FEE | R$ 90
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SMALL BITES

CRAB CAKES | 4pcs | R$ 48
two emulsions, pickled "biquinho” peppers,
mini cilantro

OKRA TEMPURA | 4pcs | R$ 38
stuffed with shrimp, fresh pepper mayo,
dried shrimp furikake

TUNA TAQUITOS | 4pcs | R$ 45
raw tuna, avocado, pepper vinaigrette

HUMP ROAST SLIDER | 2pcs | R$ 52
house bread, cumin mayo, gherkin pickles

RAW

PALM HEART & SHRIMP SALAD | R$ 95
steamed shrimp, fresh palm hearts , greens,
mango & yellow fruit vinaigrette

TUNA CRUDO | R$ 65
brazil nut cream, orange textures, herb salad

CEVICHE | R$ 65

marinated fresh fish, mango sorbet, coconut
cream with ginger and lemongrass,

served with house chips

CATCH OF THE DAY | R$ 65
fresh fish, fermented pepper ponzu,
citrus supreme & rice crisps

BEEF & BEET TARTAR | R$ 72

raw meat marinated in miso and molasses,
charred beets, black garlic emulsion, soy
cured egg yolk & crispy tapioca

HOT STARTERS

SHRIMP IN OLIVE OIL AND GARLIC | R$ 75
sautéed shrimp, roasted garlic mayo
& grilled house bread

OCTOPUS BOWL | R$ 82

octopus sautéed in olive oil with potatoes,
onions, garlic and paprika, roasted garlic
mayo & grilled house bread

MAINS | TO SHARE

GRILLED FISH | R$ 195 for 2 | R$ 117 for 1
grilled catch of the day, clam & white wine
sauce, coriander and garlic, plantain
mille-feuille

FISH OF THE DAY | R$ 220 for 2
whole fish roasted over an open flame,
charred vegetables & fresh herb chimichurri

GRILLED OCTOPUS | R$ 235 for 2 | R$ 132 for 1
whole octopus, smoked potatoes, roasted
onions and broccoli, romesco and dry yogurt

LOBSTER RICE | R$ 315 for 2 | R$ 189 for 1

rice cooked in an aromatic lobster and tomato
stock, grilled lobsters, smoked tomatoes

& fresh yogurt

ENTRECOT | R$ 238 for 2 | R$ 142 for 1
roasted over an open flame, fresh herb
chimichurri, manioc & aged cheese rosti

SUGAR LOVE

LOCAL CHOCOLATE | R$ 35
bean to bar chocolate basque tart,
miso caramel, milk ice cream & cocoa tuile

FORBIDDEN FRUIT | R$ 35
white chocolate & yogurt mousse, strawberry
sorbet, strawberry and black pepper syrup &
meringue tuile



