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Brazilian Street Food
Coxinha: Seasoned chicken stuffed in fluffy and crispy dough & deep fried 	5.5
Risoles: Prawn stuffed in fluffy and crispy dough						5.9
Bolinha de queijo: (4 units)  filled with melted cheese					5.9
Kibe: Lean mince beef rissoles with mint, onion, garlic and bulghur wheat 	5.5
Pao de queijo: (6 units)  Traditional Brazilian cheese bread   gf			6.9
Bolinho de Bacalhau: Cod fish fritter							5.5
Pastel: Thin and crispy pastry filled with cheese or beef 				5
Caldinho de Feijao: Beans soup served in a latte glass served with crispy bacon and toast													5.90
Sandwiches
Grilled Chicken Burger: Grilled chicken, lettuce tomato and homemade aioli	13.9
Roast Veggie Burger: roast pumpkin, beetroot, caramelised onions, 
Haloumi cheese and homemade aioli 							12.9
BLAT: Bacon, lettuce, avocado, tomato and aioli on turkish bread 		14.9
Steak (Picanha) Sandwich  w/ haloumi, caramelized onion, homemade aioli, tomato and rocket 	16.9 
Brazilian Tapioca
Ovo classic slow cooked beef with haloumi cheese 					16.9
Seasoned shredded chicken breast and cheese						15.9
Vegetarian with haloumi, tomato relish and spinach					15.9

*Tapioca is a thin and crispy flatbread folded over like a pancake made of cassava flour and it’s gluten free 





Porções - Sides
Polenta Chips										6.5
Mandioca frita (Cassava chips) 							7
Chips with parmesan and bacon   	       			  			7.5
Banana frita (crumbled banana)							7.5
Garden salad										7.90
Black beans or rice 									4
Brazilian Mains
Picanha plate 											23
Seasoned pieces of beef steak w/ mandioca frita (cassava chips), 
fresh salsa, mixed leaf salad, farofa (toasted cassava flour) and bread	
Picanha share plate for two served with rice and black beans			44.9
Seasoned pieces of beef steak w/ mandioca frita (cassava chips), 
fresh salsa, mixed leaf salad, farofa (toasted cassava flour) and bread		
Feijoada												19.9
Slow cooked smoked pork ribs, aged salty beef, bacon, chorizo and black beans served with rice, fresh salsa, cassava flour, orange and garlic kale	
Bobo de Camarao  										18.9
A Brazilian dish of prawns in a puree of cassava, coconut milk and spices served with rice and salad
Beef or Chicken Stroganoff 									17.9
Cooked in a creamy sauce with tomato and mushrooms served with rice 
and chips
PF (Prato Feito) – Super healthy							15.5
Your choice of meat picanha (beef steak), grilled chicken or fish served 
w/ black beans, white or brown rice and mixed leaf salad 

Vegetarian option available with roasted veggies 
add fried egg  1 or chips	3.5 
Salads
Chicken Salad: w/ mixed leaves, tomato, onion, cucumber and avocado		15.50 Steak Salad: w/ mixed leaves, spanish onions, tomato, cucumber			15.50



Sweets

Doce de leite fondant with peanut crumbled and homemade mascarpone ice cream 	13.9
Churros w/ doce de leite, mascarpone and nutella						13.5`	
Acai bowl with Farmer Jo toasted muesli , banana and strawberry 	sml-11.5 or lg-15.5
Tapioca with banana and nutella								13.9
Tapioca with coconut and condensed milk  							13.9
Pudim de leite condensado: Brazilian crème caramel 					5.5
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*no split bills on weekends please
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