
A sharing menu that defines our essence
P E S C E TA R I A N  –  70    •    V E G E TA R I A N  /  V E G A N  –  5 5

Pampas

TI R A- G OS TOS  /  M O R D I DA S
A P P E T I S E R S

Select one
A C E I T U N A S
82 cal  VN • V • H

Gordal & Kalamata olives

B O L I N H O  P R E T O
138 cal  H

Cod, potato, alioli, lemon

T R U F A
164 cal  V • H

Mozzarella, black truffle

E NTR ADA /  P L ATOS  CH I COS
S TA R T E R S  /  S M A L L  P L AT E S

Select one
C O G U M E L O S

394 cal  V • H

Mushrooms, egg, truffle
VEGAN OPTION AVAILABLE  VN

F U G A Z Z E T A
622 cal  V • H

Charcoal pizza dough, mozzarella,  
Provolone, goat’s cheese, onion

B U R R A T A  C R I O L L A 
363 cal  V • H

Our vegetarian version, Burrata cheese,  
tomato, charcoal crackers

P O L V O  G R E L H A D O
548 cal  H

Grilled octopus, garlic, squid ink, lemon, potato

P A S T E L  D E  C A M A R Ã O 
363 cal  H

Carabinero prawn tartare, feta cheese, roe mullet, empanada dough

O U R  F I V E- C O U R S E  N O N - M E AT  PA M PA S  M E N U ,  
W I T H  V E G E TA R I A N  A N D  V E G A N  O P T I O N S



P R I N CI PAI S  /  P R I N CI PALE S
M A I N S

Select one
M O Q U E C A  D A  T E R R A

465 cal  VN • V • H 

Grilled hearts of palm, corn, sweet potato,  
coconut & tomato stew

R I S O T T O  D E  H O N G O S
482 cal  VN • V • H

Wild mushroom risotto
TRUFFLE TABLE SERVING +12

P A S T A  D E  B E T E R R A B A
773 cal  V • H

Beetroot tortelloni, orange, feta cheese

B A C A L H A U  À  B R A S I L E I R A
536 cal  H

Confit cod, potato, egg, peppers, black olives

M O Q U E C A  D E  M A R
629 cal

Cod, Carabinero prawn, mussels, tomato and coconut stew

O U R MAR K E T  TAB LE

Boasting a range of starters, sides and accompaniments to enhance your Experience

SO B R E M E SA S
D E S S E R T S

Select one
F A Z E N D A  S W E E T  B O X

502 cal  V • H

Five classic Argentinian & Brazilian petit-fours

S O R B E T S
406 cal  VN • V • H

P A S S I O N  F R U I T  •  L I M E  •  R A S P B E R R Y


