ENTREES

Brazilian Finger Food Tasting Plate 34

Cassava Chips, Bolinho de Bacalhau (2), Pastel de Queijo (2), Cheese Cassava
Croquertte (2) Coxinha (2), Chilli Sauce, Aioli and Vinaigrette.

Chilli & Garlic Prawns 28
Served with crusty bread, salad and aioli (GF option available)

Pastel de Queijo (V) 16
Brazilian style fried pie filled with mozzarella & herbs (4 pieces).

Coxinha 18
Brazilian style spicy chicken croquettes (4 pieces).

Bolinho de Bacalhau 20

Salted cod croquettes served with aioli sauce (6 pieces).

Bolinho de Feijoada 18
Crispy morsels filled with black beans, pork, beef & kale, crowned with

crispy prosciutto and salsa (4 pieces).
Lime & Coriander Chicken Wings 16
Cassava Chips (V) 16

Served with parmesan cheee, chilli flakes and aioli
Cheese cassava croquettes (V) 16

Cassava croquettes filled with three melted cheeses (4 pieces)

Brazilian Skewer
Halloumi (V) 16
Chicken 20
Rump Cap 22
Lamb 24

Served with vinaigrette salsa and baguette.

FROM THE GRILL

(Includes two sides)

LAMB CUTLETS (3 PIECES) 40
BARRAMUNDI FILLET 40
CRISPY SKIN ATLANTIC SALMON 35
BLACK ANGUS RUMP STEAK (250g) 40
CREAMY TARRAGON CHICKEN 30
SIDES
Green vegetables
Garden salad
Fries
Mash Potatoes
Jasmine Rice

10% sureharge on Sundays and TS% on pub]lc hOlid“lyS / please ]et our staff l(l’lOW if}’OU I’laVC any type Of allergy



s MAINS

Belo burrito bowl 29
Slow cooked wagyu beef, rice, black beans, potato salad &
salsa (vegetarian option available) GF
Brazilian nachos 27
Brazilian style slow cooked beef, black beans, cheese,

guacamole sour cream, tomato salsa and ja]apeﬁos (vegetarian

7

option available)GF
Feijoada 42
A black beans stew with smoked chorizo, beef and pork served
with a side rice, kale, farofa & salsa(vegan option available)GF
) Moqueca 40
Brazilian style fish stew on a coconut cream and palm oil base,
served with a side of rice & salad (vegan option available) GF

Meat plate 79
Brazilian BBQ meats (pork ribs, lamb cutlets, rump cap &

chicken wings) served with salad and chips.

Prato feito 40
A typical brazilian dish consisting of grilled picanha

(brazilian rump cut), rice, black beans, salad & chips.

Seafood pasta 37

Fettuccini, prawns, barramundi, salmon, swimming crab meat,
chilli & sugo.
Eye Fillet Parmigiana 38
Served with rice, chips & salad.

Pork ribs (500g) 38
Housemade smoked BBQ sauce & chips.

Eye Fillet & Cassava Purée 58
Eye filled, mash cassava, green veggies, quail egg, black truffle

sauce.
Belo Mediterranean Salad 21

Mixed leaves, avocado, marinated feta, olives, tomato, spanish
onions, cucumber & balsamic dressing.

ADD: chicken $r1o0, grilled atlantic salmon $15, halloumi $10

KIDS MENU

Pasta Kids 15

Tomato sauce or cheese.

Chicken and Chips 16
Rump Steak and Chips 19

10% surcharge on Sundays and TS% on pub]lc hOlid“lyS / please ]et our staff l(l’lOW if}’OU I’laVC any type Of allergy



