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Naipi era a filha do cacique Igobi prometida ao Deus M'Boicy, o Deus 

Serpente, filho de Tupã. Apaixonada pelo guerreiro Tarobá, fugiu com ele em 

uma canoa pelas correntezas do Rio Iguaçu. Furioso, M'Boicy abriu fendas 

profundas na terra formando uma gigantesca catarata que com a força de 

suas águas tragou os jovens. Naipi transformou-se em rochas e Tarobá 

tornou-se uma palmeira, plantada à beira do abismo.

M'BOICY E A LENDA
DA FORMAÇÃO DAS CATARATAS

Naipi, la hija del cacique Igobi prometida al Dios M’Boicy, El Dios Serpiente, 

hijo de Tupá. Apasionada por el guerrero Tarobá huyó con él en una canoa por 

las corrientes del Rio Iguazú. Furioso, M'Boicy abrió grietas profundas en la 

tierra formando una gigantesca catarata que con la fuerza de sus aguas tragó 

a los jovenes. Naipi se transformó en roca y Tarobá se transformó en una 

Palmera, plantada a las orillas del abismo.

M'BOICY Y LA LEYENDA DE LA
FORMACIÓN DE LAS CATARATAS

Naipi was the daughter of the Indian chief Igobi, and she had been 

promised to god M’Boicy, the serpent god and the son of Tupã, the sun 

god.  However, she fell in love with the warrior Tarobá, and they fled away 

on a canoe through the Iguazu River. Filled with fury, M’Boicy opened deep 

cracks on the land and formed a gigantic waterfall that swallowed up the 

two lovers with its strength.  Naipi was transformed into a rock, and Tarobá 

became a palm tree inclined over a precipice.  

M'BOICY AND THE LEGEND
OF THE IGUAZU FALLS



APERITIVOS 
Appetizers

saladas
salads

R$21,00

R$26,00

R$32,00

R$40,00

Batata frita com chuva de provolone
French fries with provolone cheese

Batata frita com chuva de provolone e pastrami desfiado
French fries with provolone cheese and shredded pastrami

Frango à Passarinho com molho tártaro
Fried chicken with tartar sauce

Bolinhos de bacalhau
Cod croquettes

9989

2333

0026

9984

R$33,00

R$33,00

Seleção de verdes da nossa horta com peito de frango 
fatiado e azeite de ervas
Selection of greens from our garden with sliced chicken breast and 
herb oil

Carpaccio de filé com rúcula, queijo parmesão e
maionese do chef
Beef carpaccio with arugula, parmesan cheese and
chef’s mayonnaise

Salada Caesar com frango
Chicken Caesar salad

Salada Caesar com camarão
Shrimp Caesar salad

0109

0144

R$33,0012003

R$39,0012105



R$31,00

Vienna Dog
Hot Dog de salsicha vienna, vinagrete, queijo cheddar e molho chipotle.| 
Vienna style hot dog with vinaigrette, cheddar cheese and chipotle dressing.

Bourbon Light
Peito de peru defumado com queijo Minas e baby agrião na baguete. | 
Smoked turkey breast with Minas cheese and cress, served in toasted 
baguette bread.

Cheeseburger
Duas fatias de queijo à sua escolha: muçarela ou cheddar. 160g do melhor 
blend de carnes brasileiras com alface americana, tomate e cebola. | Two 
slices of cheese of your choice: cheddar or mozzarella. 160 grs of the best 
beef blend, lettuce, tomatoes and onions.

Bacon Cheeseburger
160g do melhor blend de carnes brasileiras, coberto com cebolas
caramelizadas, queijo cheddar, duas fatias de bacon, alface americana e 
tomate.| 160 grs of a delicious beef blend, caramelized onions, cheddar 
cheese, bacon, lettuce and tomatoes.

Bookmaker
Sanduíche de mignon grelhado com cebola caramelizada, queijo muçarela,
alface e tomate, servido na baguete de gergelim com batatas fritas. | Grilled 
tenderloin with caramelized onions, cheese, lettuce, tomatoes served on a
sesame seed baguette with french fries.

Cheeseburguer Australiano | Australian Cheeseburguer
Blend de fraldinha, picanha e contrafilé em pão australiano com bacon, queijo 
cheddar, tomate, alface, picles e molho blue cheese. | Blend of three premium 
meats: picanha, flank & sirloin steak, served on australian bread with bacon, 
cheddar cheese, lettuce, tomatoes, pickles and blue cheese dressing.

Cheeseburger de Cordeiro | Lamb Cheeseburguer 
160g de deliciosa carne de cordeiro, com duas fatias de queijo gouda, alface 
americana, tomate e cebola. | 160grs of lamb meat, two slices of gouda 
cheese, lettuce, tomatoes and onions.

Hamburgão
Nosso hamburguer de três andares acompanhado de batata frita. | Our triple 
decker burguer with french fries.

0841

R$33,002014

R$33,009336

R$36,000137

R$38,00

R$36,00

9337

R$40,000154

1162

R$22,001160

HAMBÚRGUERES 
E SANDUÍCHES
Hamburgers and Sandwiches



Água com gás | Sparkling water

Água sem gás | Mineral water

Agua tônica lata | Tonic water can

Sucos naturais | Natural juices

Refrigerantes | Sodas

Coquetel de frutas | Fruit cocktail

Red Bull

0002

BEBIDAS
Bebidas sem Álcool

beverage

*Confira as cervejas do dia
*Check out the beers of the day

R$6,50

0001 R$6,50

0011 R$8,00

0125 R$8,00

00015 R$8,00

0253 R$18,00

0030 R$23,00

Brahma 350ml

Skol 350ml

Malzbier 350ml

Bohemia 350ml

Heineken 350ml

Budweiser 350ml

Stella Artois 275ml

Cervejas Artesanais | Craft Beers *

0034

Cervejas / Beers
R$10,50

0036 R$10,50

0045 R$11,00

0038 R$11,00

0334 R$14,00

7981 R$14,00

6438 R$14,00



Destilados / Top Spirits

Martini Bianco

Martini Rosato

Martini Rosso

Cinzano Rosso

Campari

Punt&Mês

Pernod

Fernet Branca

0366

Aperitivos / Bitters
R$14,00

0267 R$14,00

0369 R$14,00

0370 R$14,00

0052

0053

R$16,00

0231

R$15,00

0364

R$26,00

R$25,00

Amaretto Di Saronno

Amarula

Frangelico 

Peachtree

Sambuca

Baileys

Cointreau

Tia Maria

Drambuie

Grand Marnier

Benedictine

Licores / Liqueurs
R$28,00

R$20,00

R$20,00

R$18,00

R$20,00

R$23,00

R$23,00

R$25,00

R$30,00

R$23,00

R$33,00

Vodka Smirnoff

Vodka Absolut

Vodka Grey Goose

Rum Bacardi Branco

Rum Bacardi Ouro

Rum Havana Anejo (7 anos) | (7 years)

Tequila Jose Cuervo Prata

Tequila Jose Cuervo Ouro

Steinhager

Grappa Miolo

Gin Tanqueray

7000 R$15,00

7001 R$21,00

7002 R$26,00

0863 R$15,00

0569 R$15,00

0146 R$35,00

0147 R$22,00

0568 R$22,00

5323 R$16,00

7606 R$16,00

0562 R$29,00

0552

0372

0455

0555

5446

0554

0451

0458

0453

0454

1058



BEBIDAS
Beverages

08 anos

J&B

Black & White

Red Label

Cutty Sark

12 anos

Black Label

Buchanans

Old Parr

Chivas Regal

15 anos

Dimple

Swing

Scotch Whisky

3110 R$20,00

Jim Beam

Jack Daniel´s

American Whisky
0302 R$25,00

0301 R$25,00

Whisky / wine

Taxa de Rolha / Corkage Fee
6110 R$60,00

0290 R$20,00

0296 R$21,00

0307 R$26,00

0295 R$31,00

3101 R$31,00

0298 R$31,00

0289 R$31,00

0291 R$44,00

0299 R$49,00



Martel VSOP

Remy Martin VSOP

Hennessy VSOP

Courvoisier XO

0439

Cognac / Brandy
R$56,00

0443 R$60,00

0801 R$66,00

0491 R$81,00

Napoleon Cortel

Fundador

0701

Brandy
R$20,00

0438 R$28,00

Messias08600

VINHO DO PORTO / PORT WINES
R$29,00



BEBIDAS
beverage

0253 R$18,00

0255 R$19,00

0250 R$19,00

R$21,000134

R$21,000796

0261 R$23,00

6579 R$21,00

0256 R$23,00

0347 R$26,00

0704 R$26,00

Coquetel de frutas com álcool
Coquetel de frutas com álcool / Fruit cocktail with alcohol

Dry Martini
Martini e Gin Tanqueray / Martini and Tanqueray gin

Daiquiri
Rum Bacardi, suco de limão, açúcar / Bacardi rum, lemon juice 
and sugar

Gin Tônica
Gin e água tônica / Gin and tonic water

Cuba Libre
Rum Bacardi, coca cola e limão / Bacardi, coke and lemon

Sex on the Beach
Vodka Smirnoff, licor de pêssego, suco de laranja, suco de abacaxi e 
grenadine / Smirnoff vodka, peach liquor, orange juice, pineapple 
juice and a dash of grenadine

Bloody Mary
Suco de tomate, limão, molho inglês, vodka, sal e pimenta do reino / 
Tomato juice, lemon, Worcestershire sauce, salt and pepper

Alexander
Brandy, creme de cacau, noz moscada e creme de leite / Brandy, 
cocoa liqueur, nutmeg powder & heavy cream

Piña Colada
Rum Bacardi, leite de coco, suco de abacaxi, leite condensado, 
açúcar, abacaxi e cerejas / Bacardi rum, coconut milk, pineapple 
juice, condensed milk, pineapple and cherry 

Mojito Cubano
Rum Bacardi, açúcar, limão e hortelã / Bacardi rum, sugar, lemon 
and mint leaves

Cataratas Falls
Vodka Smirnoff , xarope de menta, guaraná e hortelã / Smirnoff 
vodka, mint syrup, guaraná & mint leaves

Cosmopolitan
Vodka Smirnoff, suco de limão, suco de cranberry e Cointreau / 
Smirnoff vodka, lemon juice, cranberry juice and Cointreau

Tropical Iguaçu
Cachaça ouro, suco de caju, água de coco, Curaçau Blue e menta / 
Gold Cachaça, cashew juice, coconut water, Curaçao blue and 
mint leaves

Aperol Spritz
Prosecco, Aperol, soda e laranja / Prosecco, Aperol, soda water 
and orange

Margarita
Tequila Jose Cuervo, suco de limão e Cointreau / Jose Cuervo 
tequila, lemon juice and Cointreau

Spritz Ice
Aperol, espumante e sorvete de limão / Aperol, sparkling wine and 
lemon ice cream

Mojito Ice
Rum Bacardi, sorvete de limão, hortelã e abacaxi / Bacardi rum, 
lemon ice cream, mint leaves and pineapple

Bourbon Verão
Gin Tanqueray, suco de cranberry, soda e suco de laranja / 
Tanqueray gin, cranberry juice, soda water and orange juice

COQUETEIS / Cocktails

0259 R$27,00

1156 R$27,00

9347 R$27,00

9345 R$31,00

7247 R$26,00

9349 R$27,00

9348 R$26,00

9346 R$26,00



Caipirinha
Cachaça, limão e açúcar / Cachaça, lemon and sugar

Caipiroska
Vodka Smirnoff, limão e açúcar / Smirnoff vodka, lemon and sugar

Caipirissima
Rum Bacardi, limão e açúcar / Bacardi rum, lemon and sugar

Caipirinha Premium
Cachaça envelhecida, limão e açúcar / Aged Cachaça, lemon 
and sugar

Sakerinha
Saquê, limão e açúcar / sake, lemon and sugar

Caipiroska Premium
Vodka Absolut, limão e açúcar / Absolut vodka, lemon and sugar

Royal Capiroska
Vodka Grey Goose, limão e açúcar / Grey Goose vodka, lemon and 
sugar

0051 R$16,00

R$19,000060

R$21,008884

R$19,000055

0054 R$20,00

0056 R$24,00

9345 R$27,00

*Abacaxi, Maracujá, Morango, Kiwi tem um custo adicional de R$ 1,00 e duas 
frutas R$ 2,00 / Pineapple, Passion Fruit, Strawberry and Kiwi have an additional 
cost of R$1,00 and two fruits R$ 2,00.

caipirinhas / caipirinhas




