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ENTRADAS E PETISCOS APPETIZENS AND SNACKS
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Queijo Coalho Grelhado com Melago de Cana e Pimenta Calabresa
Grilled Curd Cheese with Cane Molasses and Red Paper Flakes  #$ 32,00

Acarqjé Tradicional
Acarajé (Black-Eyed Beans, Onion, Garlic and Dendé Oil) 24 ||5,'DG'

Acarajé (OH unid.)
Acargjé (4 units - Black-Eyed Beans, Onion, Garlic and Dende Ol) ~~ p¢ 32000

Casquinha de Siri (Ol unid.)
st e 281600

Casquinha Mista (Ol unid.)
Cone Mixed (I unit) 2$18,00

Fritas de Queijo Coalho

Pastel de Camar&o com Catupiry (10 unid.)
Shrimp and Catupiry Cheese Pastel (IO units) 3900

Pastel de Carne Seca com Catupiry (10 unid.)
Dried Meat and Catupiry Ch Pastel (10 units) B

Pastel Misto do Mar (Camardo e Siri)
Mixed Sea Pastel (Shrimp and Crab) e R$3400

Pastel de Queijo (10 unid.)
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Bolinho de Camardo
Shrimp Dumplung

Bollnho de Slf"l

Crab Dumplqnq

Bﬂllnho CIE Pr“oydone

Cheese Dumpling

Bolinho de Bacalhau

Cod Fish Dumpling .

Bolinho de Aipim com Carne Seca
Cassava and Dried Meat Dumpling e

Camarédo Alho e Oleo

Shrimp Garlic and Qil

Lula & Doré & Baiana

Bahia's Breaded Squu.d

Isca de Peixe
Fried Fish Bait

Mandioca Frita

Fried Cassava

Batata Frita

French Fries

2$ 04,00

r$ 94,00

Carne de Sol Acebolada com Mandioca na Manteiga, Farofa e Vinagrete

Corned Beef with Onions, Buttered Cassava, Farofa and Vinaigrette
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MOQUECAS E ENSOPADOS MOQUECAS AND STEWS .

Azeite de Dendé / Ensopados - Azeite de Oliva Dendé Cil / Soups - Olive Gil
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Moqueca de Camaréo

Shrimp Moqueca

Moqueca de Pescada Amarela
Yellow Hake Moqueca (Yellowfish Sea Fish)

Moqueca de Garoupa

Garoupa’s Fish Moqueca

Moqueca de Dourado

Dourado Fish Moqueca

Moqueca de Siri Catado
Crab Moqueca (Only Crab Meat)

Moqueca de Polvo

Octupus Moqueca

Moqueca de Lula
Squid Moqueca

Moqueca de Lagosta

Lobster Moqueca

Todas as Moquecas Acompanham Arroz, Farefa e Pirdo de Peixe.
All the Moquecas are Served With Rice, Farofa and Fish-Mush.

r$ 194,00

R$ 132,00

R$ 132,00

r$130,00

R$ 132,00

r$ 103,00

R$130,00

r$ 149,00



MOQUECAS E ENSOPADOS

Azeite de Dendé / Ensopados - Azeite de Oliva

Moqueca Mista (Pescada e Camardo)
Mixed Moquue-::c: (Ye||uwFish and Shr"imp)

Moqueca Mista (Dourado e Camaréo)
Mixed Moqueca (Dourado Fish and Shrimp)

Moqueca Mista (Lula e Caraméo)
Mixed Moqueca (Squid and Shrimp)

Moqueca Mista (Polvo e Camaréo)
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Caldeirada Maritima (serve H pessoas)

Sea Fish Stew (serves Y people)

*

MOQUECAS AND STEW

Dendé Oil / Soups = Olive Ol

.R$14500

.R$147,00

r$14-5,00

......... R$ 163,00

......... r$ 147,00

r$ 164,00

..k$ 280,00

Todas as Moquecas Acompanham Arroz, Farofa e Pirdo de Peixe
All the Moquecas are Served with Rice, Farofa and Fish Mush



Bobé de Camardo - Acompanha Arroz Branco
Shrimp Bobé (Shrimp, Dendé Oil, Cassava Cream, Cashew Nut, Peanut, Ginger and
Coconut's Milk) | Served with White Rice. R$ |56 OO

Vatapé de Camar@o - Acompanha Arroz Branco e Farofa Amarela
Shrimp Vatapéa (Shrimp, Dendé Qil, Wheat Flour, Breaderumbs, Coconut's Milk,
Chestrut, Peanut, Ginger and Salt) | Served with White Rice and Yellow Farofa R$ |56 OU

Camardo ao Catupiry = Acompanha Arroz Branco e Farofa Estampada com Alecrim
Shrimp with Catupiry Cheese | Served with White Rice and Potate Stamped

Camardo na Momnga Acompanha Arroz Branco
Shr‘lmp in the Purnpkin | Served with White Rice R$ |58 DO
]

File de Saint Peter ao Molho de Camaré&o a Jangadeiro - Acompanha Arroz

Brance e Fritas

Saint Peter Filet With Shrimp Sauce | Served with White Rice and French Fries R$ |22 OO
/]

File de Pargo & Belle Meuniére ao Molho de Manteiga c/s Alcaparra e Champignon
Acompanha Arroz Branco e Legumes na Manteiga

Sole Filet Belle Meuniére in Butter Sauce With Caper and Champignon | Served with

White Rice and Vegetables in Butter R$ |56,00

qugo Grelhado - Acompanha Arroz de Champignon, Batata Portuguesa e Molho
a Meda do Cheff

Grilled Pargo Fish Served with Champignon Rice, Portuguese Potato and Cheff's Sauce R$ |55 OO

G!“'Elhﬂdﬂ Mis‘l'o (LGQOB'I'G. PGI!B e Cmar‘ﬁo) = .ﬁ.compunhu Arroz de Brécolis

e Legumes na Manteiga

Mixed Grill (Lobster, Fish And Shrimp) | Served with Broceoli Rice and Vegetables in Butter R$ 23 2 OO
)

Lagasfa ao Molho de Mﬂﬂ‘l’&igﬂ - Acompanha Arroz de Brécolis e Legumes na Manteiga
Lobster in Butter Sauce | Served with Broccoli Rice and Vegetables in Butter R$ 206 OO

Lagash:l a Moda - Acompanha Arroz e Batata a Provengal
Consulado’s Lobster | Server with White Rice and Provengal Potato R$ 20'5 00
............................................................................................................................................................................................................................. :
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ESPECIHIS DE EHRNES MEHT AND CHIEKEN SPEEIHLS

quﬁo de DOiS = Arroz Branco, FEi_jE’m Fradinho, Carne Seca, Carne de Sol, Paio, Calabresa,

Bucun. DUEUD Cou'hc a8 Bﬂnunﬂ df] TE‘FF'G ASSGdG.

Baidio Of Two - White Rice, Eyed Beans, Dried Meat, Corned Meat, Pork Sausage,

Ry it e el ey R e r$40,00

Escondidinho de Carne Seca - Acompanha Arroz Branco.
Dried Meat Shepherd's Pie - Served with White Rice. RS qo 00

Arrumadinho = Carne de sol em Cubos, Feijiio de Corda, Farofa Amarela
Banana da Terra Grelhada e Arroz Branco.

Tidy - Corned Beef Cut Into Cubes, Cowpeaq, Yellow Farofa and Grilled Banana

Carne de Sol do Sertdo com Banana da Terra Grelhado, Puré de Aipim, Arroz Branco,
Farofa de Feijtio de Corda e Manteiga de Garrafa.
Corned Beef with Cassava Mush, Grilled Banana, Cassava Mush, White Rice, Cowpea Farofa

and Bottled Butter - r$10100

Car'ne dE SDI de Mignon com Banana da Terra Grelhado, Puré de ﬁ.ipim, Arroz Branco,
Farofa de Feijﬁc de Corda e Mun‘l‘sigu de Garrafa.

Mignon Corned Beef, Grilled Banana, Cassava Mush, White Rice, Cowpea Farofa And Bottled Butter RS “ 4_ 00

CCII"I"IE SEGQ na Morungu = Acompanha Arroz Branco.
Al A b ST Pl ALl o e L 31| £ BT Y

Prato Infantil - Filé de Frango ou Carne, Arroz Branco e Batata Frita.
Folo B bt St AL S FCDCRES e TR - = [ )
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CachagaRice e AL ®$13,00

Broccoli Rice RS |G,OO Cowpea Farofa R$ 20,00

Grilled Banana ®$16,00 bt r$ 16,00

Okra, Cashew Mut, Peanut, Dried Shrimp,
Coconut Milk, Dendé Qil and Onions

Cassava Mush RS | 3 ,OO

Salada mista de folhas (alface lisa, agridio, racula e queijo branco ac molho de mostarda)
Mixed Leaf Salad (Lettuce, Watercress, Arugula and White Cheese with Mustard Sauce) R$ 40 00
]
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BERIDAS DRINK'S

-

Caipirinha Caipirinha (chosen fruit, cachaga or vodka or sake, sugar and ice)

Lemeon Kiwifruit e R$ |q;00
Vodka Smirnoff
Lim&o com Hortela Uva Smirnoft Vodka RE 2 LOO
Lermnon With Mint Grape Saqué
o r$ 21,00
Lim&o com Gengibre Lichia
Lemon with Ginger Lychee Vodka Absolut
Absohit Vodka R$ 30}00
Maracuja Frutas Vermelhas
Passien Fruit Red Fruits
Morango Banana com Canela
Strawberry Banana with Cinnamen
Lima da Pérsia Abacaxi com Horteld
Persian Lime Pineapple with Mint
Brasileirinha Tangerina com Pimenta Rosa
Brazilian Tangerina with Pink Pepper Corns

Cervejas | Chopp
Beers | Draft Beer

Original R$ |4_'00 L
Serra Malte E$ |4’00 icores

Liqueurs
Bohemia RS |3,00

udweiser Contreau
s $ 13,00 cor 1200
Stella Artois - Long Neck RS 8 5 O i /

Budweiser - Long Neck RS 8}00 43 R$ I?,OO

Malzbier R$ 8,00 !‘1 | . :

Cerveja s/ Alcool R$ 8 00
Chopp Brahma J

Brohma Draft Beer R$ 51,50
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Bebidas Quentes

Whisky Red Label
Red Label Whiskey

r$ 21,00
Whisky Black Label
Black Label Whiskey 28 26.00
Campari
Campari r$13,00
Sucos
Juice
Naturais / Natural:

r$ 7,00

Laranja Abacaxi
Orange Pineapple
Lim&o Abacaxi com Horteld
Lemon Pineapple With Mint
Maracuja Melancia
Passion Fruit Watermelon
Lima da Pércia Morango
Persian Lime Strawberry
Agua de Coco
Coconut Water 2s 7.00
Refrigerante
Sodas 24 5.80

Agua Natural ou com Gas

Water: Still or Sparkling Water 4 55y

DRINK'S

Hot Beverages

Vodka Smirnoff

Smirnoff vodka e$ 1300
Vodka Absolut

Absolut Vodka r$ 2000
Steinhaeger

Steinhaeger es 13,00
Saqué

Sake r$ 17,00

Polpa de frutas / Fruit Pulp:

ks 7,00
Cupuagu Pitanga  Tamarindo
Cupuassu Pitanga Tamarindo
Acerola Caja
Barbados Cherry Cashew
Manga Graviola
Mango Graviola
Umbu Caqja
Umbu Caja
H20
H20 - Flavored Sparkling Water e$ 7.00
Red Bull
Red Bull kY }8,00




Quindim
Quindim (coconut, sugar and eggyoks) ~~~ ~  pe 1200

Maravilha de banana
Banana Wonder s |0.00

Doce de Leite com queijo

Ambrosia
Ambrosia (cinnamon, sugar, eggs and milk) pe [ 00

Cocada cremosa
Creamy coconut r$ 10,00

Banana flambada com sorvete de creme

Flambé banana with vanilla ice cream RS 20 OO

Petit Gateau com calda de frutas vermelhas e sorvete de tapioca
Petit gateau with red fruits syruo and tapioca ice cream

................................................................................................................................................................................. k$20,00

Sorvetes (By Sotozero)
Ice Creams (By Sotozero)

Chocohmour‘ Chccobmour
Doce de leite com coco | Fudge with coconut
Tapioca | Tapioca Cream

Creme | Vanilla

Café Expresso

Expresso

Pratos individuais 60/ do valor do cardapio /individual dishes - 607 of the value in the menu



Tel: 2476-4346
Cel: 9 8937-9339
www.baianodedois.com.br
Praga Benedito Calixto, 189 - Pinheiros
CEP: 05406-040
Séo Paulo / SP



