
Brazilian Paella . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
A customer favorite!  A mix of  shrimp, mussels,  squid,  f ish f i l let ,  and clams with
rice.  Prepared in a spicy green sauce with ci lantro,  watercress,  jalapeños,
green pepper,  garl ic,  onion,  curry powder,  white wine,  and olive oi l .

Caldeirada de Frutos do Mar . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Portuguese-style seafood stew with octopus,  mussels,  clams,  shrimp, f ish,  and
scallops.  Prepared with coconut milk,  palm oil ,  heavy cream, onion,  ci lantro,
and tomato.  Served with coconut rice and vegetables.

Bobó de Camarão . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
A shrimp stew with yuca,  ci lantro,  onion,  tomato,  green pepper,  coconut milk,
cashew nuts,  peanuts,  and palm oil .  Served with rice and sautéed fresh
vegetables.

Camarões Carnaval . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Gri l led butterfly large shrimp on the shell ,  basted with herb sauce.  Served with
rice and sautéed vegetables.

Camarões Paulista . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Large shrimp sautéed in ol ive oi l  and garlic,  f lambéed with brandy and fresh
cilantro.  Served with rice and sautéed vegetables.

Salmão ao Molho de Maracujá . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Gri l led salmon fi l let  in a passion fruit  sauce.  Served with mashed potatoes and
sautéed vegetables.

Salmão Vila Verde . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Gri l led salmon fi l let  in a white wine and asparagus sauce.  Served with mashed
potatoes and sautéed vegetables.
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Step 1:  Pick Your Style

Moqueca à Capixaba Style
Prepared in our homemade tomato sauce with fresh ci lantro,  onion,  green
pepper,  and tomato.  Served with white rice and your choice of :  Yuca Purée,
Sautéed Vegetables,  Fried Yuca,  or Collard Greens.

Moqueca à Baiana Style
Prepared with our homemade tomato sauce,  fresh ci lantro,  onion,  green pepper,
palm oil ,  and coconut milk for a rich,  f lavorful  blend.  Served with rice and your
choice of :  Yuca Purée,  Sautéed Vegetables,  Fried Yuca,  or Collard Greens.

Step 2:  Pick Your Seafood

Peixe  (Fish) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .     30 (For 2:  59)
Camarões (Shrimp). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .    33  (For 2:  64)
Frutos do Mar  (Mixed Seafood). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .    34 (For 2:  66)

Step 3:  Indicate Spiciness

Mild /  Medium / Hot /  Very Hot

MOQUECAS

Contains GlutenVegan Vegetarian

18% gratuity included for al l  parties up to 9 guests.  For parties of  10 or more guests,  a  20% gratuity wil l  be applied.

gvve

(Fish,  Shrimp,  Mussels ,  Squid,  Scal lops and Clams)


