
.................................................................................... 13.99$

14.99$

11.99$

7.99$

SALADA BRASILEIRA / BRAZILIAN SALAD
Alface, Tomate, Azeitonam Queijo Parmesão, Frango e Milho
Lettuce, Tomato, Olives, Chicken, Corn and Parmesan

..............................................................................SALADA "BOISILEIRA" / BRAZILLIAN SALAD
Alface, Tomate, Azeitona, Filé de Boi, Queijo Parmesão e Milho
Lettuce, Tomato, Olives, Steak, Corn and Parmesan

.........................................................................................SALADA TROPICAL / TROPICAL SALAD
Alface, Palmito, Tomate, Azeitona, Pimentão e Cebola
Lettuce, Hearts of Palms, Tomato, Pepper, Olives and Onions

......................................................................................SALADA DA CASA / HOUSE SALAD
Alface, Tomate, Azeitona, Palmito e Beterraba
Lettuce, Tomato, Olives, Palmito e Beterraba

BANANA FRITA

MANDIOCA FRITA

ARROZ

FEIJÃO EM CALDO

FEIJÃO TROPEIRO

VINAGRETE

COUVE

Fried Bananas

Fried Yuca

Rice

Beans

Beans with Crispy Bacon

Vinagrette

Collard Greens

VEGETAIS
Vegetables

OVO FRITO
Fries Egg

$ 7.99

$ 9.99

$ 7.99

$ 6.99

$ 6.99

$ 8.99

$ 6.99

$ 9.99

$ 0.99

.........................................................

.................................................

.............................................................................

...............................................

.................................................

.................................................................

............................................................................

...................................................................

...................................................................

PASTEL
6 unidades $ 9.99

12 unidades $ 14.99

PORÇÃO MISTA SALGADO
Mista Pequena $ 12.99
Mista Grande $ 23.99

PORÇÃO COXINHA
6 unidades $ 11.99
12 unidades $ 16.99

PORÇÃO KIBE
6 unidades $ 11.99

12 unidades $ 16.99

PORÇÃO BOLINHO DE QUEIJO
6 unidades $ 11.99

12 unidades $ 16.99

Sabores: Pastel de carne, Queijo, Pizza e Frango
Flavors: Pastel de carne, Queijo, Pizza e Frango

.........................................................

.........................................................

...................................................

......................................................

..........................................................

.......................................................

.........................................................

........................................................

..........................................................

.........................................................

MANDIOCA COZIDA NA MANTEIGA
Yuca cooked in butter

$ 9.99...



CALABRESA ............................................................. 16.99$

16.99$

16.99$

19.99$

............................. 16.99$

16.99$

21.99$

20.99$

20.99$

19.99$

19.99$

19.99$

17.99$

8.99$

15.99$

27.99$

35.99$

15.99$

15.99$

9.99$

14.99$

9.00$

.......................19.99$

BATATA FRITA / FRENCH FRIES $ 9.99$

CORAÇÃO DE FRANGO 

COSTELINHA DE PORCO

PICANHA PICADA

MOZZARELA STICKS

CHICKEN WINGS OR FINGERS

BATATA FRITA COM CHEDDAR E BACON  

Sausage

Ticken Hearts

Pork Ribs

FILÉ DE BOI
Steak

FRANGO À PASSARINHO
Fried Chicken

PERNIL
Pork

CAMARÃO
Shrimp

TILÁPIA FRITA INTEIRA
Whole Fried Tilapia

FILÉ DE PEIXE
Filet of Fish

CARNE DE SOL
Salted Meat

Steak Tips

TORREMO DE ROLO PICADO

MANDIOCA FRITA

MANDIOCA COZIDA NA MANTEIGA

BATATA FRITA

ARROZ

BANANA FRITA

COUVE 

SALADA
Salad

Yuca

French Fries

Rice

Fried Banana

Collard Greens

9.99$

13.99$

5.99$

ISCA DE FRANGO

PORÇÃO MISTA 

.................................................PORÇÃO DUPLA 

MANJUBINHA FRITA
Fried Fish (no side)

BOLINHO DE BACALHAU
Cod Fish Cake (no side)

Pork Belly

TORRESMINHO
Pork Belly (no side)

QUIBACON 06 UNI

PIG SHOT 06 UNI

COSTELINHA DE PORCO ASSADA
Roasted Pork Ribs

Okra wrapped with bacon (no side)

Mixed Meat Platter

Double Meat Platter

Sausage wrapped with bacon and
cheddar cheese

Chicken bites

FRENCH FRIES WITH CHEDDAR AND BACON

.................................

.............................

..............................................................

.........................................................................

...............................................................

.................................

........................................................

................................................

......................................

..............................

....................................................

............................................

...................

...................................................

...................................................

.............................................

................................................

7.99

19.99$LINGUIÇA DE ROLO
Just sausage with yucca and homemade
cassava flour

.........................................

Yuca cooked in butter



X-PICANHA / 

16.99$

14.99$

16.99$

16.99$

13.99$

16.99$

18.99$

17.99$

17.99$

19.99$

HAMBURGUER

X-BURGUER

X-EGG BACON

X-SALADA / X-SALAD

X-PERNIL / FLAT IRON PORK

AMERICANO 

X-FILÉ / CHEESE STEAK
Filé de Boi, Bacon e Queijo
Steak, Bacon and Cheese13.99$

14.99$

Bife de Alcatra, Bacon, Ovo, Presunto, Queijo e Bacon

X-CARNE DE SOL /

Carne de sol, Bacon, Ovo, Presunto, Queijo e Bacon

Carne de porco, Bacon, Ovo e Queijo

X-TROPICAL/CHEESE TROPICAL

Hamburguer, Ovo, Bacon e Queijo
Hamburguer, Egg, Bacon and Cheese

Hamburguer, Presunto e Queijo
Hamburguer, Ham and Cheese

X-TUDO / EVERYTHING BURGUER
Hamburguer, Ovo, Presunto, Bacon e Queijo
Hamburguer, Egg, Ham, Bacon and Cheese

Carne de porco, Bacon, Ovo e Queijo
Pork, Bacon, Egg, Ham and Cheese

Presunto, Ovo e Queijo
Ham, Egg and Cheese

X-FOMINHA / CHEESE HUNGRY
Filé de Boi, Bacon, Ovo, Presunto e Queijo
Steak Tips, Bacon, Egg, ham and Cheese

Hamburguer, Egg, Ham, Bacon and Cheese

Salted meat, Bacon, Egg, Ham, Cheese and Bacon

Pork, Bacon, Egg, Ham and Cheese

CHEESE AND SALTED MEAT

CHEESE AND SIRLOIN STEAK

X-MINEIRO/ CHICKEN FILET
Frango, Hamburguer, Bacon, Ovo, Presunto e Queijo

X-CORAÇÃO / 

Coração de Frango, Bacon, Ovo, presunto, Queijo e Bacon

15.99$

16.99$

17.99$

16.99$

FRANBURGUER / 

X-GALINHÃO / FILET OF CHICKEN
Filé de Frango, Bacon, Ovo, Presunto e Queijo
Chicken Filet, Bacon, Egg, Ham and Cheese

Hamburguer, Egg, Ham, Bacon and Cheese

Chicken Hearts, Bacon, Egg, Ham and Cheese

CHICKEN HEARTS AND CHEESE

CHICKEN FILET AND CHEESE
.............................

..

............

...................................

......

...

...

.....................................

...........................



17.99$

20.99$AMAZÔNIA / AMAZON
2 Opções de carne servido com vegetais
2 Choice of Meat served with Vegetables

....................................................................

............................................. 20.99$

PRATO FEITO C/ PEIXE E CAMARÃO / 23.99$

...................................... 18.99$

Corn, Green Onion, Cheese, Chicken, Ham, Bacon, Tomato, Onions
& Potato Sticks

OPÇÕES DE CARNE / MEAT OPTIONS
Bife de boi, Frango ou Porco, Frango Passarinho, Linguiça, Coração de Galinha,
Carne de Sol, Costelinha de Porco, Perfil, Fígado de boi, Filé de Peixe.
Steak, Chicken Pork, Beef Liver, Sausage, Fried Chicken, Chicken Hearts, Salted
Meat, Pork Ribs, Fried Fish.

PRATO DO DIA / TRADICIONAL DISH  1
Arroz, Feijão, Batata Frita, Farofa, Ovo, Salada e 1 Opção de carne
Rice, Beans, french Fries, Cassava Flour, Egg, Salad & 1 Choice Meat

PRATO FEITO / TRADICIONAL DISH 2
Arroz, Feijão, Batata Frita, Farofa, Salada e 2 opções de carne
Rice, Beans, French Fries, Cassava flour, Salad and 2 Choice of Meat

Arroz, Feijão, Batata Frita, Farofa, Salada e 2 opções de carne
Pork, Bacon, Egg, Ham and Cheese

OMELETE TROPICAL / TROPICAL OMELET
Milho, Cebolinha, Queijo, Frango, Presunto, Bacon, Tomate,
Cebola e Batata Palha

TRADITIONAL DISH WITH FISH AND SHRIMP

.........................................

.............................................



1 pessoa (1 people)..................................................................................... 20.99$

2 pessoas (2 people)......................................................................................

3 pessoas (3 people).....................................................................................

29.99$

38.99$

1 pessoa (1 people)..................................................................................... 20.99$

2 pessoas (2 people)......................................................................................35.99$

1 pessoa (1 people)..................................................................................... 17.99$

2 pessoas (2 people)......................................................................................

3 pessoas (3 people).....................................................................................

26.99$

35.99$

MOQUECA / FISH STEW
Peixe, Camarão, Leite de Côco, Azeite de Dendê, Arroz e Pirão
Fish, Shrimp, Coconut Milk, Palm Oil and Rice

FEIJOADA
Feijão Preto, Carne de Porco, Farofa, Arroz, Laranja e Couve
Mix of Black Beans and Pork served with Rice Collard Greens, Cassava Flour and Orange

RABADA
Rabo de boi, Pirão, Rice Beans and Vegetables
Ox Tail, Pirão, Rice, Beans and Vegetables



................................................................44.99$

1 pessoa (1 people)..................................................................................... 20.99$

2 pessoas (2 people)......................................................................................28.99$

1 pessoa (1 people)..................................................................................... 21.99$

2 pessoas (2 people)...................................................................................... 30.99$

CHURRASCO TROPICAL
Picanha, Porco, Peito de Frango, Calabresa, vegetais, Feijão
Tropeiro, Arroz, Batata Frita ou Mandioca e Vinagrete
Sirloin Steak, Pork Chicken Breast Sausage Kalkwasser cooked vegetables,
Beans with Crispy Bacon, Rice French Fries or Frid Yucca and Vinaigrette

BIFE DE BOI OU FRANGO A PARMEGIANA
Feijão Preto, Carne de Porco, Farofa, Arroz, Laranja e Couve
Mix of Black Beans and Pork served with Rice Collard Greens, Cassava Flour and Orange

PICANHA NA TÁBUA
Picanha com Pimentão Verde, Cebola, Tomate, Arroz, Feijão tropeiro,
Vinagrete e Batata Frita
Green Peppers, Onions, Tomato, rice, Beans With Crispy Bacon, Vinaigrette and French
Fries or Fried Yuca

Pequeno ..................................................................................................... 12.90$

Grande ....................................................................................................... 21.90$

BAIÃO DE DOIS
 Feijão Fradinho, Arroz, Linguiça, Bacon, Carne sol e Queijo Coalho
Black-eyed peas, Rice, Smoked sausage, Bacon, Jerked beef, Toasted diced cheese



17.99$

MACARRÃO TROPICAL / PASTA TROPICAL.............................. 16.99$

MACARRÃO COM CAMARÃO.................................................... 19.99$

TODAS AS MASSAS SÃO SERVIDAS COM QUEIJO PARMESÃO
All pastas are garnished with parmesan cheese

MACARRÃO ALFREDO / PASTA ALFREDO................................
Macarrão, Frango, Brócolis e Molho Branco
Pasta, Chicken, Broccoli with Alfredo Sauce

Macarrão, Queijo, Vegetais e Frango
Pasta, Cheese, Vegetables and Chicken

Pasta with shrimp and tomato sause



MACARRÃO COM QUEIJO / MACARONI & CHEESE..............................................

PALITOS DE MUSSARELA (4UNIDS) MOZZARELLA STICKS (4PIECES)..................

X-BURGUER / CHEESE BURGUER.........................................................................

FRANGO EMPANADO / FINGERS..........................................................................

11.99$

8.99$

12.99$

7.99$

PUDIM / FLAN...................................................................................................... 6.99$

TODAS AS PORÇÕES SÃO SERVIDAS COM BATATA FRITA

ASINHA DE FRANGO / CHICKEN WINGS.........................................................................8.99$

3 CREMES / 3 CREAMS.................................................................................................5.99$



ÁGUA COM GÁS

ÁGUA
Bootle Water

Sparkling

REDBULL

BUD LIGHT
TROPICAL CAFE DRAFT

COORS LIGHT

STELLA ARTOIS

SAM ADAM'S SEASONAL
HARPOON IPA

MODELO ESPECIALE
BLUE MOON
BUDWEISER

CORONA PREMIERE

BUDWEISER
BUD LIGHT

CORONA

O' DOULS

HEINEKEN LIGHT

MICHELOB ULTRA

HEINEKEN

CORONA LIGHT

PACIFIC

GREY GOOSE
BELVEDERE

KETEL ONE
CIROC (ASK FOR FLAVORS)
ABSOLUT

TITO'S (GLUTEN FREE)

SMIRNOFF

$ 5.50
$ 4.50

$ 5.50

$ 5.50

$ 5.50
$ 5.50

$ 5.50
$ 5.50
$ 5.50

$ 5.50

$ 5.50

$ 11
$ 12

$ 10
$ 12
$ 9

$ 2.99

$ 3.99

$ 3.99

$ 9
$ 10

$ 5.50
$ 5.50

$ 5.50

$ 5.50

$ 5.50

$ 5.50

$ 5.50

$ 5.50
REFRIGERANTES
Soda

$ 4.99

.................................................................

...........................................

...........................................

..........................................................

............................

.......................................................

.................................................

.............................................

...................................

...............................................

.......................

.................................

...................................................

...................................................

.............................................................

HENDRICKS
BOMBAY SAPPHIRE

TANQUERAY
BOMBAY
BEEFEATER

$ 9
$ 8
$ 8
$ 8
$ 9

...................................

....................................................

...................................................

...........................................................

......................................................

......................................................

...................................................

...........................................................

........................................................

.............................................

......................................

.........................................

........................................................

.....................................................

.................................................

......................................................

...................

..........................................................

........................................................

.............................

COORS LIGHT $ 5.50.................................................

STELLA ARTOIS $ 5.50.............................................

SMIRNOFF ICE $ 5.50.............................................

MODELO $ 5.50...........................................................

J. W. BLACK LABEL
J. W. RED LABEL 

J. W. GOLD LABEL
J. W. BLUE LABEL
JACK DANIELS

JIM BEAM
JAMESON IRISH 

CHIVAS REGAL

CROWN ROYAL CANADIAN
MAKER'S MARK

DEWARS WHITE

$ 14
$ 12

$ 15
$ 37
$ 15

$ 10
$ 12

$ 12

$ 12
$ 13

$ 12

..........................................

...................................

....................................

.....................................

.............................................

.........................................

..........................................

.....................................................

............................................

.................

.........................................

GREEN LABEL $ 15..............................................

CHIVAS 18 YEARS $ 27.......................................

CHIVAS 25 YEARS $ 47......................................

FIREBALL $ 12........................................................

BUCHANAN'S $ 12...............................................

DOUBLE BLACK $ 20...........................................

MACALLAN $ 22....................................................

HEINEKEN ZERO $ 5.50...........................................



BAILEY'S IRISH CREAM
AMARULA

CONTREAU

GODIVA

JAGERMEILTER
HPNOTIQ

KALUA

GRAND MARNIER

$ 9
$ 8

$ 8

$ 8

$ 10
$ 8

$ 9

$ 11

........................................................

............................

......................................................

............................................................

.......................................

........................................................

............................................

...............................................................

1800 COCONUT
1800 ANEJO

1800 REPOSADO

1800 SILVER

PATRON SILVER
PATRON CAFE

DOM JULIO BLANCO

JOSE CUERVO

$ 9
$ 13

$ 11

$ 9

$ 10
$ 10

$ 13

$ 9

........................................................

............................................

...........................................

...................................................

...............................................

...............................................

............................................

................................

TEQUILA ROSE $ 10...................(STRAWBERRY CREAM)

REMY MARTIN V.S
COURVOSIER V.S

HENNESSY V.S
$ 11
$ 14

$ 12

..............................................

........................................

.....................................

MALIBU
CAPTAIN MORGAN

BACCARDI .......................................................

....................................

.............................................................

$ 9
$ 9

$ 10

MYERS ............................................................. $ 9

LICOR 43 $ 10............................................................



TEQUILA SUNRISE

MOJITOS

SEX ON THE BEACH

Rum, Mint and lime

Tequila, OJ and Grenadine

Vodka, OJ, Cranberry Juice

$10

$10

$10

$12CAIPIVINHO
Lime, Sugar, and Brazillian Sweet RedWine

...........................................................

.......................................

....................................

......................................................

CAIPIVODKA

GOSTOSA

SANGRIA

Lime wedge, passion fruit, sugar and cachaça

Lime, Sugar and Vodka

$12

$15

$11

.........................................................

.................................................

..........................................................

Select a vodka for your drink: Absolut, Ketel One,
grey Goose, Skyy, Smirnoff or Stoli.

Our skilled bartenders can make about any drink you've heard of, so if
you don't see one on our menu of favorites let your server know what
drink would make you evening perfect

FLAVORED MARGARITA

MARGARITA

ULTIMATE MARGARITA

House Tequila, Triple Sec and Sour Mix
Frozen or on the rocks

Tequila, Triple Sec, Sour Mix. Ask your server for our
flavors. Frozen or on the rocks

Patron Silver, Lime and Cointreau. Frozen or on the
rocks

$10

$12

$14

$9SWEET OR DRY MARTINI
Gin or Vodka, Rum and our House Tequila

...................................................

..........................

...........................

........................

PEACH MARTINI
Vodka, Peach Tree and dash of Lime

$10...........................................

BOAZINHA $6......................................................

YPIOCA $6..............................................................

SELETA $7..............................................................

LEBLON $7..............................................................

WEBER HAUS BLACK $21...............................

WEBER HAUS GOLD $15..................................

WEBER HAUS SILVER $17................................

1,2 or 3 Shots with Cold Cuts. Prices are basead on our
house Cachaça. Premium Cachaça can be selected for
an additional charge.

Cachaça is the most popular distled alcoholic beverage in Brazil. It is also
known as aguardente, pinga, caninha, and many other names. It is the key
ingredient in the Caipirinha, the national drink of Brazil. The major difference
between rum and cachaça is that rum is made from molasses, a by-product
from refinaries that boil the cane sugar to extract as much fermentes and
distilled. Enjoy!

GABRIELA $6......................................................

ABACAXI $6..........................................................

COSMO
Vodka, Triple Sec and Cranberry juice

$10...............................................................

MARGARITA BULLDOG
House Tequila, Triple Sec and Sour Mix
Frozen or on the rocks

$16............................

LONG ISLAND ICED TEA
Gin, Vodka, Blue Curaçao, Sweet and sour mix
and Lemon Juice

$15..........................

BLUE MALIBU
Gin, Rum, Vodka, Blue Curaçao, Sweet and
sour mix and Lemon Juice

$10.................................................

BLUE MOTHER F
Vodka, Rum, Tequila, Gin, Blue Curaçao, Sweet
and sour mix and sprite

$12...........................................

NEGRONI
Gin, Campari, Sweet vermouth, Garnish: Orange
peel

$14..........................................................

PINA COLADA
Rum, Pinneaple Juice and Coconut Cream

$12................................................

$10CAIPIRINHA
Lime, Sugar and Cachaça

......................................................

$12FLAVORED CAIPIRINHA
Lime, Sugar and Cachaça. Ask your server for our
flavors

...........................

SALINAS $6......................................................

CABARÉ $9............................................................

ROTA 48 $13............................................................

SALINAS ERVA DOCE $7................................

FOGO DE CHÃO $6.........................................

VELHO BARREIRO $6.......................................

JOSH CABERNET $33.........................

JOSH MERLOT $33..............................

JOSH PINOT NOIR $33.....................

JOSH CHANDORNAY $33................

JOSH PINOT GRINGIO $33.............

JOSH SAVIGNON BLANC $33........

JOSH ROSE $33....................................

$10
$10
$10
$10
$10
$10
$10

Glass Bottle

MOSCARO $33$10
MALBEC $33$10
CANÇÃO SWEET RED $ 33$10

......................................

..........................................

...............

White or Red Wine, Vodka, triple sec, Fresh Fruit

COZUMEL $8..........................................................
Lime, Ice, salt and beer



SUCOS / JUICES 5.99$

VITAMINAS (COM LEITE) / SMOOTHIES 6.99$

Fresh Orange juice
SUCO DE LARANJA ESPREMIDO NA HORA

ADICIONE UM SABOR / ADD A FLAVOR 1.99$

7.99$

Sabores:
Abacaxi, Abacaxi com Hortelã, Acerola, Caju, Laranja, Maracujá, Morango.

Flavors:
Pineapple, Pineapple with Mint, Acerola, Cashew, Orange, Passion Fruit, Strawberry.

........................................

..................................................................................

..................................

.........................................



MENUMENU

85 Hollis st, Framingham

 Wednesday - Thursday | 5pm -10pm 
Monday - Tuesday | closed

Friday - Saturday - Sunday | 5pm - 11pm 

OPENING  HOURS



 S A L M O N  H O S O M A K I     $ 1 2  
Nori,rice and fresh salmon 

Uramaki with fresh salmon, avocado and cream
cheese inside. 

AVOCADO PHIALDEPHIA    $15

PHILADELPHIA ROLL          $ 14
Uramaki with fresh salmon and cream inside.

SU
SH

I R
O

LL
S

D R A G O N  R O L L                $ 1 8  
In: shrimp tempura, cream cheese and kani.
Out: Avocado,spicy mayo and sriracha.

Rolls with 8 pieces

 SPECIAL PHILADELPHIA        $17
Uramaki with raw salmon  cream cheese inside
&  raw salmon red fruit jam sesame seed on
topping



35%

Nori, rice and cucumber inside.
 K A P P A  M A K I                $ 6

 S P I C Y  C A L I F O R N I A     $ 1 2
Spicy Kani, avocado and cucumber inside. Spicy
mayo and sriracha on topping.

 SHRIMP TEMPURA ROLL     $14 
Uramaki with avocado and shrimp tempura
inside. Tempura crunchy on topping.

SU
SH

I R
O

LL
S

Uramaki with spicy tuna inside and homemade
spicy mayo on topping. 

Spring roll wraps, rice,salmon,cream cheese
inside. Shrimp on topping with eel sauce and
sesame seed,

 S P I C Y  T U N A  R O L L       $ 9 , 5 0

 S H R I M P  H A R U M A K I    $ 1 7

Rolls with 8 pieces



 SU
SH

I R
O

LL
S

35%

 

 S A L M O N  G R I L L  R O L L     $ 2 2
Grilled Salmon wrapped in rice with shrimp
tempura,cream cheese inside and spicy mayo,
eel sauce on topping. 

 F U T O M A K I                   $ 1 4

Kani, avocado and cream cheese inside.
Shredded kani on topping.

Nori, rice, avocado, cucumber.

 AVOCADO CUCUMBER         $8

 R A I N B O W                     $ 2 3
In:  kani, shrimp tempura and cream cheese. 
Out: salmon, tuna, avocado and bbq sauce.

Rolls with 8 pieces



Uramaki with mango, kani and cream cheese
inside.

 SALMON COOKED                 $ 12

Uramaki with cooked salmon inside

Uramaki com avocado, kani and cream cheese
inside. 

 MANGO CALIFORNIA ROLLL.   $12

AVOCADO CALIFORNIA ROLL      $12

 

 

 HOT PHILADELPHIA             $ 16

Fried roll with nori, rice,salmon,cream cheese,
eel sauce.

 TROPICAL ROLL.                  $22

SU
SH

I R
O

LL
S

In: kani, spicy mayo, tempura flakes   
Out: tuna, salmon, lemon slice, avocado, mango
and cooked shrimp on topping.

Rolls with 8 pieces



35%

Fried salmon roll with fresh salmon and sweet
chili sauce on topping 

 H O T  R O L L                            $ 1 4

Tradicional hot roll  / Fried salmon roll  

Fried salmon roll with cream cheese, eel sauce
and green onion on topping 

 SMOKE SALMON HOT ROLL           $16

  CREAM CHEESE HOT ROLL            $15

 

 

  R A W  S A L M O N  H O T  R O L L        $ 1 5

Fried salmon roll with smoke salmon & bbq
sauce on topping 

EBI  HOT ROLL                          $ 16  
Fried salmon roll with cooked shrimp & tare 

SU
SH

I R
O

LL
S

(Fried roll with salmon inside)

Rolls with 8 pieces



 S A L M O N  S A S H I M I             $ 1 5
5 slices of fresh salmon  

5 fatias of white fish  ( consult available white
fish of the day)

 T U N A  S A S H I M I                 $ 2 0

 W H I T E  F I S H  S A S H I M I       $ 2 0

 

D E L U X E                           $ 7 5
18 pieces of sashimi with 6 varieties including
fish, octopus and shrimp.

 

5 slices of Octopus 

SA
SH

IM
IS

5 slices of fresh tuna  

 O C T O P U S                        $ 1 7



(2 pcs) Slices of torched salmon over pressed
rice

 R A W  S A L M O N  N I G I R I            $ 7  
(2 pcs) Slices of raw salmon over pressed rice

(2 pcs) Slices of cooked octopus over pressed rice

 T O R C H E D  S A L M O N  N I G I R I     $ 7

 O C T O P U S  N I G I R I                $ 8

T U N A   N I G I R I                     $ 8

(2 pcs) Slice of fresh tuna over pressed rice 

N
IG
IR
I

 E B I  N I G I R I                        $ 6
(2 pcs) Cooked shrimp over pressed rice



35%

Hand Roll with nori, rice, raw salmon, cream
cheese, green onion, eel sauce.

T R A D I C I O N A L                    $ 1 5

Hand Roll with nori, rice and fresh salmon.

Hand Roll with nori,rice,raw salmon,mayo,green
onion.

P H I L A D E L P H I A                   $ 1 7

M A Y O   $ 1 5

F R I E D  S A L M O N                $ 1 7
Fried hand roll with seaweed,rice, salmon,
chives, cream cheese inside and eel sauce on
topping.

T
EM

A
K
I



D
JO

35%

(4 pcs) Torched salmon wrapped in rice
and cream cheese on topping. 

 F R E S H  D J O                          $ 1 5

 (4pcs) Salmon wrapped in rice and
salmon mix with mayo and green
onion on topping.

 (4 pcs) Fresh or torched djo with
cooked shrimp  tare and catupiry on
topping  (brazilian cream cheese) . 

 T O R C H E D  D J O                      $ 1 6

 D J O  C A T U P I R Y                   $ 1 8
 

 DJO 4 SEASONS                             $22
Spring: fresh djo / octopus and red fruit jam on topping.
Summer: torched djo / salmon, apricot jam and sriracha
on topping 
Fall : fresh djo / spicy tuna  and sweet chili sauce on
topping 
Winter: Torched djo / smoke salmon , tare on topping.

 D J O  M A R A C U J A                 $ 1 8
( 4pcs) Raw djo with cream cheese, cooked
shrimp, passion fruit jam & beet crispy on
topping



 
( 4pcs) Raw salmon wrapped in shrimp tempura
and cream cheese with eel sauce, sweet chilli
sauce and crisp cabbage on topping

 Z U K I  C H I L I                     $ 1 8
(4 pcs) Torched or raw Salmon wrapped in
cream cheese with chef's sweet chili sauce 

(4 pcs) Torched or  fresh salmon wrapped in
cream cheese with chef's lemon sauce 

 ZUKI EBI                                 $20

ZUKI  LEMON                     $ 18

 ZUKI KANI                           $19
(4pcs) Torched salmon wrapped tempura kani,
cream cheese, tare , sweet chili sauce, pesto.

 ZUKI MARACUJA                 $20
(4 pcs) Torched salmon wrapped in cream
cheese and grilled salmon with passion fruit
sauce homemade, sweet chili sauce and
almonds.
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Slice tuna with ginger soy sauce , lemon zester
and chef's special sauce. 

 S A L M O N  C A R P A C C I O         $ 1 8

Slice salmon with ginger soy sauce and chef's
special sauce.

 T U N A  C A R P A C C I O              $ 2 0

SMOKE SALMON CARPACCIO     $22

Smoke salmon with with avocado and Chef's
Special pesto sauce.  
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Fresh tuna with of sushi rice topped with
avocado, cucumber, mango, sesame seed and
Japanese dressing

 S A L M O N  P O K E                $ 1 5
Fresh salmon with of sushi rice topped with
avocado, cucumber, mango,sesame seed and
japanese dressing.

Fresh spicy tuna with of sushi rice topped with
avocado, cucumber, mango, sesame seed and
green onion.

 T U N A  P O K E                    $ 1 5

 SPICY TUNA POKE              $18

 R A I N B O W  P O K E             $ 2 0
Fresh salmon and fresh tuna with of sushi rice
topped with avocado,crab stick, mango,
sesame seed and japanese dressing.

S H R I M P  P O K E  P O K E       $ 2 0
Cooked shrimp with of sushi rice topped with
avocado, cucumber, mango and fresh salad of
the day.
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Sweet and sour cucumber salad.

 S A L M O N  C R O Q U E T T E S          $ 1 3
Salmon,cream cheese and chives breaded
and fried (4pcs)

5 pieces of shrimp tempura served with spicy
mayo 

 S U N O M O N O                      $ 5

 S H R I M P  T E M P U R A            $ 1 0

T I L A P I A  B I T E S                  $ 2 4  
Glazed fried tilapia with Chef's Special
sauce 

 S E A F O O D  C E V I C H E           $ 1 8
Salmon,tuna,octopus,kani,cooked shrimp
and avocado. Marined in citrus sauce,
olive oil, cilantro and onion
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Hosomaki - 8 pcs / Raw Djo - 2 pcs / Torched Djo - 2 pcs /
Salmon Nigiri - 2 pcs / Torched Salmon nigiri - 2 pcs / Uramaki
California - 8 pcs /  Hot Roll - 8 pcs / Salmon Croquettes - 2
pcs / Shrimp Tempura - 4 pcs / Sashimi - 5 pcs.

C O M B O  M I X  F O R  2         $ 7 6
Salmon Hosomaki - 8 pcs / Mango California roll 8
pcs/ Torched Djo - 4 pcs / Torched Salmon Nigiri -
2 pcs/ Hot Roll - 8 pcs / Salmon Croquettes -2
pcs/ Shrimp Tempura - 6 pcs.

21 pieces with cream cheese on topping, 14
pieces with shrimp on topping and 10 pieces
with fresh salmon on topping.

C O M B O  C O O K E D  F O R  2    $ 8 2

H O T  R O L L  P A R T Y            $ 7 6

M I N I  C O M B O  F R E S H        $ 3 9
Sashimi (4 pcs), Classic Djo (2 pcs), Special Djo
((2 pcs) with chef sauce, nigiri (2 pieces),
special Philadelphia Roll (8pcs)

C O M B 0  F R I E D                $ 7 4
1 Fried salmon temaki / Hot roll (8 pieces) / Hot
Philadelphia (8 pieces) / Salmon croquettes (6
pieces) / Shrimp tempura (6 pieces)
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(38pcs)

(43pcs)

(43pcs)

(45pcs)

(18pcs)

(29pcs)



Red fruit soup  with  vanila ice cream

C H I C A B O N                         $ 8
Homemade special Brazilian brigadeiro   

Homemade lime mousse 

RED FRUIT SOUP & ICE CREAM      $12

L I M E  M O U S S E                   $ 8
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Food Allergy Warning
Our food may contain or have come in contact with peanuts, tree

nuts, soy, eggs, wheat, fish, shellfish or dairy products. Please
speak to your server if you have any concerns. 


