BRONTE BELD

BAAZILIAN FOOD & PIZLZA

STARTERS

BRAZILIAN FINGER FOOD 26

TASTING PLATE
CASSAVA CHIPS (1), BOLINHO DE BACALHAU (2), PASTEL DE QUELID (4), COXINHA (2)
SPECIAL VINAIGRETTE AND AIOLI

CAILLI AND GARLIC PRAWNS 24
SERVED WITH CRUSTY BREAD, SIDE OF SALAD AND AIOLI.

PASTEL DE QUEIJO [VE] 11
BRAZILIAN STYLE FRIED PIE FILLED WITH CHEESE. 4 PIECES.

COXINKHA [4] 19
BRAZILIAN STYLE SPICY CHICKEN CROQUETTES. 4 PIECES.

BOLINAD DE BACALHAU [6] @p 19
SALTED COD CROQUETTE SERVED WITH HOMEMADE AIOLI SAUCE. 6 PICES.
CASSAVA CHIPS @ho 14
SERVED PARMESAN CHEESE, CHILLI FLAKES AND AIOL.

POLENTA CHIPS@Gro 14

HOME MADE WITH FRESH HERBS, PARMESAN CHEESE AND SERVED WITH AIOLI.

CAILLI LIME AND CORIANDER
CHICKEN WINGS [6] 18

SALAD

BELDO MEDITERRANEAN SALAD 11
MIXED LEAVES, AVOCADO, MARINATED FETA, OLIVES, TOMATO,
SPANISH ONIONS, CUCUMBER AND BALSAMIC DRESSING.

EXTRAS: SMOKED SALMON $7. CHICKEN $6, GRILLED ATLANTIC SALMON $10,
BARRAMUNDI $10, HALLOUMI §7

DINNER

MATNS

BRAZILIAN NACHOS @Grve)m 23
(VEGETARIAN AND VEGAN OPTIONS AVAILABLE)

BRAZILIAN STYLE SLOW COOKED BEEF, BEANS, CHEESE, GUACAMOLE, SOUR CREAM,
TOMATO SALSA AND JALAPEROS.

BELD BURRITO BOWL 25
(GF) (VEGETARIAN & VEGAN OPTION AVAILABLE)

WAGYU BEEF SLOW CODKED FOR 12 HOURS AND SERVED WITH RICE, BLACK BEANS,
POTATO SALAD AND SALSA.

FE1JOADAGF) (VEGETARIAN & VEGAN OPTION AVAILABLE) 15
ABLACK BEAN STEW WITH SMOKED CHORIZO, BEEK AND PORK, SERVED WITH RICE,
CASSAVA FLOUR, SALSA, AND KALE.

MO QU E C A (GF)(VEGETARIAN & VEGAN OPTION AVAILABLE) 13
A BRAZILIAN STYLE FISH STEW WITH COCONUT MILK AND DENDE OIL. SERVED WITH
RICE AND MIXED SALAD.

MIX BBO PLATE@H 41
BRAZILIAN BBQ MEATS (CHICKEN, LAMB CUTLETS AND RUMP CAP) RICE, BLACK
BEANS, SALSA & POTATO SALAD.

PRATO FEITO@GH () 19
ATYPICAL BRAZILIAN DISH CONSISTING OF RICE, BLACK BEANS,

CHIPS, SALAD AND YOUR CHOICE FROM THE GRILL PICANHA, CHICKEN, FISH, OR
HALLOUMI (VG) OR VEGETABLES (V).

PASTA

BOLOGNESE 19
PENNE, BEEF MINCE, SUGD
SALVADOR 28

SPAGHETTI, PRAWNS, CHILLI, SUGD

KITCHEN & BAR LAST ORDER 20:30

$5 CORKAGE PER PERSON

10% SURCHARGE ON SUNDAYS AND PUBLIC HOLIDAYS
GF: GLUTEN FREE / VG :VEGETARIAN / V: VEGAN
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BAONTE BELD JINNER

BRAAZILIAN FOOD & PIZLZA
FROM THE GRILL / OVEN

(CHOOSE TWO'SIDES)
LAMB CUTLETS [3 PIECES] 39 SAUTEED SEASONAL VEGETABLES
PERI PERI CHICKEN 25 CHIPS
CRISPY SKIN ATLANTIC SALMON 31 GARDEN SALAD

BARRAMUNDI FILLET 32 SWEET POTATO CHIPS

BLACK ANGUS RUMP CAP STEAK 2506 30 MASHED POTATOES

EYE FILLET PARMIGIANA 19 RICE

PORK RIBS [5006] J0 BEANS

WITH SMOKED BBQ SAUCE

(GLUTEN FREE BASE IS AVAILABLE $4)
MARGHERITAwG) 210 BELD 21
SUGO, FIORE DI LATTE, BUFFALO MOZZARELLA, BASIL. WHITE BASE, FIORE DI LATTE, SHAVED PARMESAN, PROSCIUTTO, ROCKET,
SEMI-SUNDRIED TOMATOES, TRUFFLE OIL
HAM AND PINEAPPLE 210
SUGO, FIORE DI LATTE, HAM OFF THE BONE, NORTH QUEENSLAND PINEAPPLE. CARNE 21
SUGO, FIORE DI LATTE, PEPPERONI, HAM OF THE BONE, BACON, CHORIZO

VEGE(w) 11
SUGO, FIORE DI LATTE, EGGPLANT, SPINACH, MUSHROOMS, OLIVES, ZUCCHINI AND ANCHOVY 20
ROASTED GARLIC, SUGO, FIORE DI LATTE, OLIVES, ANCHOVIES, ROASTED GARLIC, CHILLI FLAKES
CALABRESA 11 BAOCCOLI AND BACON 21
SUGO, FIORE DI LATTE, CALABRESE SAUSAGE, ONIONS AND OLIVES. SUGO, FIORE DI LATTE, BROCCOLI, BACON, OLIVES AND TOASTED GARLIC
CAMARAD 15 FRANGOD COM CATUPIRY 1%
SUGO, PRAWNS, ZUCCHINI, ROASTED GARLIC, FIORE DI LATTE, CHILLI FLAKES. SUGO. FIORE DI LATTE, CHICKEN BREAST.CATUPIRY CHEESE
PORTUGUESA 1% L QUELJDS () 24
SUGO, FIORE DI LATTE, HAM, SPANISH ONIONS, EGGS, CORN AND PEAS. SUGO, FIORE DI LATTE, CATUPIRY CHEESE, PROVOLONE, AND GORGONZOLA
PERI PERI CHICKEN 21 PEPPERONI &)

SUGD, FOIREDILATTE, SPANISH ONIONS, SPINACH, CAPSICUM AND PERI PERI SAUCE.

SUGO, FIORE DI LATTE, PEPPERONI AND HERBS

KITCHEN & BAR LAST ORDER 20:30

§$5 CORKAGE PER PERSON

10% SURCHARGE ON SUNDAYS AND PUBLIC HOLIDAYS
GF: GLUTEN FREE / VG :VEGETARIAN / V: VEGAN
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