


- TYPICAL LOCAL CUISINE -

APPETIZERS

SLICED ZUCCHINI
with passion fruit and pink pepper
sauce carpaccio

CRAB MEAT CAKE AU GRATIN
BUZIOS-STYLE SQUID

with lime and spicy tangerine

FRIED CRUMBED FISH SLICES

with special arrowrool mayonnaise

TAPIOCA CUBES
with pepper jam

45

70

145

5

75



« CLASSIC CUISINE -

APPETIZERS

BRAVA POTATOES

potato with aioli souce and spicy paprika

MEAT PASTRY
SHRIMP PASTRY

MEAT CARPACCIO
CAPRESE SALAD

SILK SALAD
Tuna salad, boiled potato, pickled cucumber, mix of leaves, onion,
French beans, (talian tomato and egg.

PANKO-CRUSTED CALAMARI

with wasabi mayo

AVERAGE SIZE MILANESE-STYLE (CRUMBED) SHRIMP

AVERAGE SIZE 5HRIMP COOKED ON OLIVE OIL AND
GARLIC

SLICED FILET WITH GORGONZOLA
french fries

SPANISH-5TYLE OCTOPUS

RS &5

RS &5

RS 69

RS 65
RS 55

RS 69

RS 129

RS 140

RS 140

RS 125

RS 160




« TYPICAL LOGAL CUISINE -

DISHES

SNAPPER FISH FILET BAKED ON BANANA LEAVE

with lime sauce

FISH OF THE DAY FILET WITH BANANA

molasses and nuts

NAMORADA DO PESCADOR
Mixed grill of lobster, fish and octopus

SHRIMP WITH FRE5H COCONUT MILK

bertalha and mastic

BUZIOS-S5TYLE PAELLA
(dog fish, mussel, squid, banana, arum and 100g of shrimp) p/2

GRILLED LOBSTER

FILET MIGNON WITH TAMARIND SAUCE

served with mashed potatoes and crispy bacon.

FILET MIGNON
with Confit Garfic and French Fries

PORK BELLY WITH COLLARD GREENS RIS0OTTO

with house sauce

MOQUEQUINHA CHIQUE
octopus, pink shrimp, fish, and squid

135

135

225

145

249

g

145

145

95

195



o CLASSIC CUISINE »

DISHES
FISH FILLET OF THE DAY IN SESAME CRUST 135
and purple potato muslin
GRILLED FISH FILLET OF THE DAY 135

Accompanies spaghetti of zucchini and carrot,
sesame and misso reduction

SALMON FILET WITH MUSTARD 145
honey, ginger and baroa potato puree

SALMON FILLET WITH PASSION FRUIT AND SAKE 145
sided by josmine rice

GRILLED SALMON WITH VEGETABLES 145
GRILLED LARGE VG SHRIMP 225
with saffron risotto

LARCE VG SHRIMP COOKED 225
with wine accompanied of steamed vegetobles

SHRIMP WITH CATUPIRY CHEESE 149
GRILLED LOBSTER 295

with shitoke sauce and Sicilian lemon
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- CLASSIC CUISINE -

DISHES

STEAK AL MARE 165
Filet Mignon, Shrimp, served with Butter Spaghetti

FILET MIGNON WITH MUSTARD 145

sided by Parmesan cheese risotto

FILET MIGNON WITH GORGONZOLA CHEESE 145

Purmfgrun risotto

FILET MIGNON WITH CATUPIRY CHEESE 145
and White Rice

PIZZAIOLA-STYLE MEDALLION 145

Fillet with tomato sauce, buffalo mozzarella au gratin, basil and fresh
oregano, accompanies fetuccini cooked in butter.

GRILLED ANCHO STEAK WITH FRIES 145




« CLASSIL CUISIINE

DISHES
FRESH MUSHROOM RISOTTO 99
shitake and Paris mushroom
SHRIMP RISOTTO 125

with Brie cheese and bacon farofa

RISOTTO OF FILET MIGNON, PEAR AND GORGONZOLA 125
CHEESE

RISOTTO OF SHRIMP AND ZUCCHINI 125

SAN MARCO SPAGHETTI 95
Spaghetti with buffale mozzarella, confit tomatoes, pesto,
black olives and basil.

SAMSARA SPACGHETTI (VEGETARIAN) 79

eggplant, zucchini, anion, cherry tomatoe and arugula

TERRA E MAR SPAGHETTI 125
shrimps, whipped cream and curry

SEAFOOD SPACHETTI 139
SORRENTINA-STYLE PENNE 95

tomato sauce, basil and buffalo mozzarello

GOURMAND PENNE 125

shrimp, arugula, extra virgin olive oil, zucchini, and cherry tomato

FETTUCINI WITH LOBSTER 195

white wine and fomato sauce



KIDS

SPAGHETTI WITH TOMATO SAUCE OR BUTTER 45
RICE, POTATOES AND BREADED CHICKEN 50
DESSERTS
ACAI WITH FRUITS, COCONUT AND GRANOLA 39
CHEESE ICE CREAM TOPPED WITH GUAVA S5YRUP 39
FLAMED BANANA WITH TAPIOCA ICE CREAM 39
CHOCOLATE TERRINE 39
3-CHOCOLATE PIE 39
CRISPY WAFFLE 39

with vanifla ice cream, chocolate syrup
and strawberry
BROWNIE WITH NUTS5 AND CARAMEL 39

{cames with vanilla ice eream)

CHEF
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- JAPANESE CUISINE -

CEVICHE MAKIMOMNO
FISH CUTS, 12 PIECES BOLLED SUSHT = T0 peaces | WRAPPED 1N SEAWEED AND RICE - 10 PCS
FISH CEVICHE 75 PHILADELPHIA 59
Hc-'wez:r!. rice, salman, cream cheese
SHRIMP CEVICHE 75 || oeEes
EBI HOT 65
SALMON C_EU":H E 75 seaweed, rice, shrimp, cream chéese
wish possion frult souce and anion sauce,
TOKIO 59
TARTARE seaweed, rice, fried salmon ong
crggm cheese,
KAVAZAKI 59
TUNA WITH AVOCADO 69 seawesed, rice, tuna, gvoctodo, pepper
Jelly and opsier sauce
SASHIMI HOT PHILADELPHIA 65
FEIFTCUR,. 10 pleces THIN RAW seaweed, rice, salmon ond cream cheese
brepded (n panko,
TUNA &9
URAMAK]
WHITE FISH 69 frradgittonal type of sushi roll] 10 pleces
SALMON 7S | CALIFORNIA 59
seoweed, rice, sesome seeds, mango,
SASHIMI MIX 115 kani {crab) and cucumber
Fish Cuis, ] -
seaweed, rice, tuna posta and
spicy mayonfaise,
TEMAKI TAKAYAMA 69
seaweed, ric & saimon, cream cheese
SAKE - salmon B || RIEamnenion:
COHAN 89
Fi LADE LFIA 55 5eqweed. rice, salmon siices and fire
seaweed, rice, salmean, créam chegse strips ofsiciliam leman.
and chives
HOT FILADELFIA 55 POKE
deep fried seaweed, rice, Salman,
cream cheese and chives SALMG M 59
TUNA CREAM 52
seaweed, rice, funa, cream cheese TU MA F ISH =)

ang Sesome 5eeas




- JAPANESE CUISINE -

JOE SUSHI SPECIALS

T pleces

COMBINED 5ILK DISH

20 pieces

HIROSHIMA &5

white fish, cream cheese, pineaple and tore sauce,
fLightly seared with o torch for o smaky fTavor)

KUMAMOTO 72

white fish, cream cheese, miso reduction
and fineslices of sicilian lemon,

YAMAGUCHI 72

funa, rice, quall egg, traffle olfve ol and
himalayan sall,

YGUCHII 85
sglmaon, crumbed shrimp, cream cheese

and shilake reduction,

KIOTO 78

strips of haddock, créam chesse with
£reiliern fErmon lfr.:-ﬂm.

OKAYAMA 78

solmon, cream cheese, spicy Souce,
FEEOM SEds,
{Lightiy seared with @ tarch for o smoky Tovor:)

OSAKA 82

salmon, cream cheese, shrimp and
SEiCY Mango Souce.

MIX JOE SILK 8y
7 PIECES - 1 UNIT OF EACH SPECIAL
JOE SUSH.

2 peces of foe shushi af creom cheese withpepper
Jere

5 pieces of marinated salmon sashimi with femon
and arange

2 pieces of migiri frice dumpling with white fish)

5 pieces of Philodelphia makimaona

2 pieces of ebi furay

2 pieces of octopus gunsan

£ pieces of fing tartare 160

COMBINED SILK DISH

Al pieces

SASHIMI= salman, 8 preces, [una,

& pieces, white fish, & pieces

MIGUIRI= saimon. & pieces; tuna, 4 PIECes;
wihite fish, 2 pleces

MAKIMONO= Philodelphio, 4 préces; I._'r.rl'J_,fDr'rllf.r_
4 pleces; hor Ehlladeiphia. 4 pleces

250




- DRINKS -

PINK BEEFEATER, green apple syrup
ard Lanic waler

SOFT DRINKS CAIPIS
MAMBA WATER 12 AR A0 UE DRI BT e
stilf ar sparkiing MANGO, STRAWBERRY, KIWI, GRAPE,
PIMEAPPLE, LEMON, LIME OF PERSIA,
FYS TONIC 12 WATERMELON, RED FRUIT
BEVERADE 12 CACHACA 35
SAKE 35
NATURAL FRUIT JUICE 20
naturol fradft fuice - arange, leman, WYBOROWA 40
{ (3, t fan, pi le,
R MO, SRR ABSOLUT 50
JUICE JUG 70 ABSOLUT ELYX Q0
i i FOR THE FLAVORS OF XKIWY, GRAPE OR RED FRUITS,
M EXTRA R$S5.00
* ol =7 BEEFEATER GIN TONIC
tradicional, watermelon, strawberry
ORICINAL BE&T g5
COFFEE BEEFEATER GIN, o slice of sicilian
lfemon, juniper, tonic water
ALLEGRO BE&T 55
ESPRESS0 12 BEEFEATER GIN, sicilion lemon fwist,
DOUBLE ESPRESSO 18 rosemary ond tonic water
TROPICAL B&T 55
BEEFEATER GIN, sicilian | At
BEERS and tropical red;ILcr:.lm" el
FRESH B&T 55
HEINEREN LONG NECK 25 BEEFEATER GIN, o slice of strowberry,
HEINEKEN 00 LONG NECK Y || Mgy g
B&ET BE-PINK DRAGON 55
PRAYA LONG NECK 22 PINK BEEFEATER, pitaya red bull,
pomegranate foam and blackberry
EISENBAH PILSEM LONG NECK 20 WATERMELON B&T 55
i, | L a
AMSTEL LONG NECK 18 red bﬂ?ﬁrﬂt::n?;fi?r
LAGUNITAS LONG NECK 30 MEIASETE B&T- (67KCAL) 55
BEEFEATER GIN, lemon and
BLUE MOOM LONG MECK 30 sugarfree red bull
COMBO HEINKEN 30 UNI 750 | APPLE TONIC 55



+ DRINKS -

TRADITIONAL BEVERAGES ™
PINA COLADA 55 JAGERMEISTER 35
Rum, cream of coconul er coconut milk
and pineapple fuice, served blended or TEQUILA PRATA 35
i‘;‘;’;:;” i . TEQUILA OURO 35
Rum, sugar {or syrup), mint, lemon COINTREAU 35
and sparkling waiter LICOR &3 35
SEX ON THE BEACH 55 BAILEYS 45
Vodka, orange jufce, grenadine,
peach schaapps BALLENA 45
MOSCOW MULE 55

Vodka, lemon, ginger syrup
and ginger foam

GIN
NECRONI 55
Gin, campori, martini rosso :
SHOT | BOTTLE
ICED COFFEE 55 !
Vodka, boileys, espresso coffee BEEFEATER a5 490
APEROL 55 BEEFEATER PINK 35 490

Aperol sparkling wine, aronge slices

WHISKY

SHOT | BOTTLE

BALLANTINES 25 450

CHIVAS 12 40 550

CHIVAS 18 100 1400

ROYAL SALUTE 2500
VODKA

SHOT| BOTTLE
WYBOROWA i) 350
ABSOLUT 40 490
ABSOLUT ELYX B8O 790




« DRINKS -

SANGRIA

VINHO BRANCO 260
VINHO TINTO 260
VINHO ROSE 270
BUZIOS BRUT 280
BUZIOS BRUT ROSE 300
CHANDON BRUT 320
CHANDON BRUT ROSE 350

SPARKLING AND CHAMPAGNE
CHRISTIAN AUDIGIER - BRUT BRANCO 40
- BUBBLE WINE 269ML
CHRISTIAN AUDIGIER - ROSE BUBBLE WINE 296ML 40
BUZIOS BRUT - 750ML 250
BUZIOS BRUT ROSE - 750ML 285
ED HARDY CHRISTIAN AUDIGIER BRUT BLANC 280
LIMITED EDITION - 750ML
ED HARDY CHRISTIAN AUDIGIER BRUT ROSE 290
LIMITED EDITION - 750ML
CHANDON BRUT - 750ML 300
CHANDON BRUT ROSE - 750ML 320
MOET CHANDON IMPERIAL BRUT - 750ML 1.300
MOET CHANDON IMPERIAL BRUT ROSE - 750ML 1400
VEUVE CLICOT BRUT - 750ML 1.200
VEUE CLICOT BRUT ROSE - 750ML 1300
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