
Please let us know if you have any food allergy requirements.

Picanha ao Dobro 500g  $48.40
Tender brazilian style barbecue beef rump cap

Picanha 250g  $32.40
Tender brazilian style barbecue beef rump cap

Picanha ao Alho 250g  $34.00
Tender brazilian style barbecue beef rump cap
 with garlic butter 

Peito de Frango com Alho e Ervas 250g  $29.40
Chicken breast marinated in garlic and herbs blend

Carneiro ao Vinho Tinto 250g  $33.45
Lamb marinated in red wine, garlic and mint

Panceta 250g  $30.80
Pork belly marinated in cumin, garlic 
and rosemary

Linguiça Toscana  $30.25
Brazilian pork sausage

Halloumi 200g  $32.60
Grilled cheese

CHURRASCO - BBQ      (Choice of 2 sides and 1 sauce)

(Extra side  $6.55))
SIDES 

Mandioca frita - Fried cassava
Batata frita - Fries
Pure de batata - Mash potato
Maionese - Potato salad
Arroz branco - White rice
Arroz a grega - White rice with veggies
Feijão - Beans
Salada verde com vinagrete
Green salad with vainagrette

(Extra sauce  $3.50)
SAUCES 

Kika’s sauce
Blue cheese 
Chimichurri
Cream mushroom 
Garlic sauce
Green Maionese

(Brazilian snacks)
 Portion of 5  $9.10

Served withKika’s
Sauce Chicken, beef,
ham and cheese,
cheese and oregano
Mix

SALGADINHO

Coração de galinha acebolado  $17.10
Pan fried chicken hearts cooked in garlic, herbs 
and caramelised onions with Kika’s Sauce

Pão de Alho  $9.65
Grilled Baguette with garlic butter 
and parsley

Mandioca Frita  $16.05
Fried cassava served with Kika's sauce

Polenta Frita  $16.60
Crunchy polenta fries 
with rosemary served 
with chilli jam

Batata Frita 
Fries
Small  $5.35
Large  $9.65

 ENTRE 

Desserts of the day
Sobremesa do dia 

DESSERTS $12.85



Sauces: Kika’s sauce / Chimichurri / Blue Cheese / Green Maionese 
Garlic sauce / Cream Mushroom sauce

Sides: Fried Cassava, Fries, Mash Potato, Potato Salad, White Rice, 
White Rice with Veggies, Beans, Green salad with Vainagrette

SHARING PLATES 

Choose 4 meats, 2 sauces and 2 sides

Meat choices: 

Picanha
Tender brazilian style 
barbecue beef rump cap

Picanha ao Alho 
Tender brazilian style 
barbecue beef rump cap
with garlic butter 

Peito de Frango 
Chicken breast marinated 
in garlic and herbs blend

Panceta 
Pork belly marinated 
in cumin, garlic 
and rosemary

Carneiro
Lamb marinated in 
red wine, garlic and mint

Linguiça Toscana 
Brazilian pork sausage

Halloumi

Tabua de carne para 2 (Serves 2 people)   $78
Tabua de carne para 4 (Serves 4 people)  $110


