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Nossos empregados n3o recebem gorjetas




COUVERT aRrRTiIsT
FRIOS — ASSORTED COLD

Cocktail Camarao

Shrimps Cocktail

Hors D’Euvre Rico

Hors D’Euvre Special

Melao c/Presunto

Melon with Ham

Mayonalse de Perxe ¢/Camarao
Fish Mavonaise with Shrimps

Cama.rao c/Molho de Mayonaise
Shrimps with Mavonaise Sauce

Roast Beef c/Salada. de Batata
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SOPAS — (SOUPS)

Canja

Chicken Broth

Consomme Quente c/ gema
Consomme with Kgg
Consomme Frm
Consommeé Cold

Creme de Aspargos

PEIXES — (FISH)

I1C40

DISHES

Flle de Peixe Grelhado c/legumes ou Salada Mista
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Fllf‘ de Peixe c/batatas Irltas ou pure

|l "-l' st b W'y E-'" L'y 3
File Fish with French KFried

Mashed Potatoes

Filé de Peixe frito c/mo]ho d;a tomate

0y Bk Tt

File of Fried Fish with tomato
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Filé de Peixe ¢/molho de Camarao

Fish Filet with Shrimps sauce
File de Peixe a Belle Meuniere
Fish Filé a Belle Meuniere
Camarao com Palmito

Shrimps with Hearts of Palm
Risoto de Camarao

Risoto with Shrimps

Camarao a Bmana

shrimps Baiana Stile (with rice
Fritada de Camarao

Shrimps Pancake

Camarﬁo a Americana

Ca.maraﬂ a Thermldnr
shrimps Thermidor
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TELEFONES DA SUNAB:

62-D198, 262-6893, 262-7781

[\]

262-0797 - apoa as 17 hs e nos

)

e 262-0797 - das S

V1]

' .
abados, daomingo

700,00

750,00

0
o)
O
i
=
=

550, 0

iNd
i
b
i
=

200,00

I_-..I
(D
O
L e
O
)

250,00

950,00
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DIVERSOS — DIVERS

Talharim a Bolonhesa

Noodles Bolonhesa

Espaguetti a Napolitana
Espaguetti Napolitana

Curry de Galinha a Indiana
Chicken Curry with Rice
Supreme de Frango a Mariland
Supreme of Chicken

Frango Grelhaﬂo c/legumes
Grilled Chicken with Vegetables
Costelas de Porco c¢/batatas fritas
Pork-Chop with French Fried Potatoes
Churrasco a Campanha

Grilled Sirloinsteak Brasilian Stile
Entrecoste a Tiroleza
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Tirolian Sirloinsteak

FILE MIGNON

Filé Mignon c/batatas fritas ou Puré

14 Q+aals with Fried o Potat
File Steak with Fried or Mashed Potatoes

Filé Mignon a Dubarry

File Steek with Fried Potatoes, Grenn Pesc

Filé Mignon a Rossini
Filé Steak with Fried Potatoes, Green ]
File Mignon EL Francesa
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Filé Steak with Fried Potatoes, Grenn Peas, Oign

File Mignon a0 Madeira

eas and Paté
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550,00

600,00

HJearts of Palm

600,00

600,00

on and Ham

600,00

Filé Steak with Madere Wine Sauce, and Mashed Potatoes

Filé Mignon a La Grisette

Filé Steak with Frie

Chateaubriand

Chateaubriand with Noisette Potatoes,
Ham and Threads Eggs

Tournedo Colombo

TournedsColombo with Noisette Arpargus,

Shashilik a Oriental
Shashilik Oriental Stile
Escalopinhos ao Madeira

Scalope with Madere Wine Sauce and Mashed Potatoes

Potatoes, Grenn Peas and Ham

Grenn Peas,

600,00

680,00

580, B0

dam or Vegetables
600,00

550, N0




