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Prix-Fixe Menu

3 Courses & Drinks « $99.
APPETIZERS - Choose 1

Tapioca Bites
Coxinha
Codfish Fritters

ENTREE - Choose 2

CHICKEN SICILIANO
Chicken tenders with Sicilian lemon cream and herbs, over
creamy garlic mashed potatoes and asparagus.

TAGLIATELLE AL RAGU DI OSSOBUCO
Tagliatelle tossed with a slow-braised ossobuco ragu,
simmered in wine and aromatics until rich and velvety,
finished with fresh herbs — inspired by Northern Italy.

MOQUECA DE PEIXE - FISH STEW
Traditional Brazilian fish stew with coconut milk, tomatoes,
peppers, and palm oil, gently simmered and aromatic.

STEAKALLA ISRAEL
Skirt steak medallions, grilled to perfection, drizzled with
fresh chimichurri sauce, served with 4 cheese Portuguese
fries, rice, and salad.

DESSERT - Choose 2

CHEESE ICE CREAM WITH GUAVA COMPOTE

COGNAC FLAMBEED BANANA
Warm bananas flambéed in fine cognac, rich and aromatic,
served with creamy vanilla ice cream

COCKTAILS & WINE - Choose 2

CABERNET - MALBEC - Glass
VALENTINE'S SPECIAL COCKTAIL

CABRIZ - DAO - Bottle
+10.

7 '\\ SN\ 78
A = NNa %
Z \\‘.\K‘ = \ \\




CELEBRATE LOVE WITH US!
Valerntine e Dinner Week

February 13,14,15 2026

Prix-Fixe Menu
3 Courses & Drinks « $99.

« Limited Seating Available.

RESERVE YOUR TABLE

« Trem Caipira Brazilian Cuisnine «
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