1hppy Hour
Cacarola

Thursday to Saturday 5:00 PM to 7:00 PM.

Stella Chopp

Heineken Brahma

Caipiroska...................Rs22.00
Vodka and fruit upon request.

Mojito......uuuuueeeeeiiiennnne . BS26,00

Rum, lime, mint, syrup, and sparkling water.
IN

Tropical Gin................R$2400

Gin, tropical energy drink, fruits, and spices.
IN

Caju amigo..................RS26,00

Cachacga, lime, syrup, preserved cashew fruit, and cashew juice.

I1ha bela...................... R$2800

Gin, lemongrass, lime juice, green apple juice.

, IN
AmMOor em ruinas........R$26,00
Gin, syrup, pineapple juice, lime, and mate tea.

° IN
Calgara.........................M
Gin, lime, Cointreau, syrup, Jucara berry, and mint.

IN

Sao luis sunrise.........R$36:00

Gin, tangerine shrub, lime, syrup, and sparkling wine.

Appetizers

Tapioca Cubes 5 und............. R$32,00

Tapioca cubes fried and served with pineapple and pepper jelly.

Coalho Cheese.................. R$28.00

Seared Coalho cheese served with sugar cane molasse.
N

Pastries 8 units).eeeececeeeerecenns

Pastries (8 units) with cuxd, vatapd, coalho cheese, and sun-dried
beef. Served with vinaigrette mayo and pineapple pepper jelly.
IN

Dumplings 6 units).............

Cuxd, dried meat with pumpkin, and fish. Served with vinaigrette
mayo and pineapple pepper jelly.

Sun-dried beef
with Macacheira............. R$H:00

Cubes of sun-dried beef sealed with bottle butter,
served with fried cassava.

o . IN
FlSh St/rlpSooooooooooooooocoooooooo R%m
Yellow Hake filet slices served with vinaigrette mayo and
pineapple pepper jelly.

RS7,99 RS7,99 RS$S6,99
Longneck Longneck Mug 100ml
Drink's
Caipirinha.................. Rst6:00 1R$9,99

R$14,99
R$14,99

RS$17,99

R$16,99
R$17,99
R$15,99
1R$18,99

PER
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PER

R$19,99
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R$31,99 ‘
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Welcome to Cacarola Bistro, where history and
flavor intertwine. Our kitchen, enriched with
passion and tradition, offers a variety of dishes
that highlight the authentic flavors of

Northeastern cuisine.

Indulge in succulent meats, fresh seafood, and
vegan and vegetarian options. In the afternoon,
enjoy a fresh coffee and complete your
experience with anirresistible dessert. Explore
also our selection of exclusive wines and

cocktails.

Celebrate unique moments, where music and art
intertwine with exceptional gastronomy. We
believe in the power of food to bring people

together, whether with friends, family, or

someone special by your side.

At Cacarola Bistro, your visit transcends mere
dining; it's a celebration of culture, friendship,
and a passion for gastronomy. We thank you for
choosing us and hope you enjoy every moment

here. Bon appétit!

cacarolabistro @ 98 9 9903 9955 (@) cacarolabistro.com.br



Appetizers

Tapioca cubes (5 UIILS)......ccceereeeeereereererereereennnas R$32,00

Fried tapioca cubes served with pineapple and pepper jelly.

COAINO CRIESSC....veeeeeeeeeeereeesreesreeerseesseesssesssasssessssasns RS$28,00

Seared coalho cheese served with sugar cane molasses.

POPCOITN CREESC......evvevvrrrerrrrrresssesesesesesssesesssssens R$34,00

Breaded and fried cubes of coalho cheese served with pineapple
and pepper jelly.

Mix of bruschetta (6 UNils).....c.ccoveevreevveerveerneene RS$38,00

Bruschetta with caponata, caprese, and sun-dried meat with coalho cheese.

Pastries: cuxa,vatapa,queijo coalho....................... RS$38,00
carne de sol (8 units).

Served with vinaigrette mayonnaise and pineapple jelly with pepper.

Dumplings: cuxa and dried beef .......................... R$38,00
with pumpkin and hake (6 units).

Served with vinaigrette mayonnaise and pineapple jelly with pepper.

CodfiSh CAKeS (6 UTLS).eceuveeneeeereeeereeeeeeeereeeseeeeens R$46,00

Served with vinaigrette mayonnaise and pineapple jelly with pepper.

FiSH HIEU SULEPS...vveveverereieierreereeessssssssssssssssssesssssssens R$42,00

Fish filet slices served with vinaigrette mayo and pineapple pepper jelly.

Crunchy Cacarola MiX........coeeueeeeeererereresesesseesenns RS58,00

Fish filet strips, crispy shrimp, cuxda dumpling, and vatapd pastry
accompanied by vinaigrette mayonnaise and pepper jelly.

CALPACCIO..v.vevererereererererrsesesesesesssssesesesesssassesesesens R$56,00

Jantar
Beef filet slices with caper pesto, arugula, and parmesan,
served with toast.

CriSPY SHIIINP.....oveeereecrerereeeree s senens R$54,00

White shrimp breaded with panko flour, served with vinaigrette
mayonnaise and chili pepper jelly.

Shrimp Filet with Garlic and Oil......................... R$58,00

Shrimp filet sautéed in garlic and oil, served with vinaigrette
and house farofa.

Sun-dried beef with CasSava..........ceeeveeveeveereenenn. R$44,00

Cubes of sun-dried beef sealed with bottle butter, served
with fried cassava.

SEEAK Wil FTHCS...veeveeeeeerereeeereesseseessssessssssesessns R$46,00

Sliced beef steak served with French fries.

Sliced Beef Steak with Gorgonzola Sauce.......... R$52,00

Sliced beef steak with gorgonzola sauce served with toast.



Fish and Seafood

Maranhense-style Fish.............................. R$72,00

Yellow hake steak, shrimp filet, and banana, grilled, accompanied by Tpereen

cuxd rice or bacon rice, vinaigrette, and farofa.

ESCADECNE FiSN..veveeeeeeveeeeeeeereeeeeereseesenns RS70,00

Grilled yellow hake filet with escabeche sauce, served with cuxd rice or Tperson

bacon rice and vatapd.

Yellow Hake Fillet in Shrimp Sauce...... R$76,00

Seared yellow hake filet in shrimp sauce, served with white rice and 1person

sautéed potatoes.

Grilled Yellow Hake Fillet...........ov.v........ RS$68,00
with Vegetables

Grilled yellow hake filet served with sautéed vegetables in olive oil.

Cacarola-style Fish Stew........................ R$122,00

1person

Yellow hake filet served with potatoes, egg, white rice, and gravy 1 persen

Fish Moqueca Cacarola-style.................... R$124,00

Yellow hake filet cooked in coconut milk and palm oil, served with 2person

white rice and gravy.

Fish Moqueca Cacarola-style.................... R$138,00
2 person

Yellow hake filet with shrimp filet cooked in coconut milk and palm oil,
served with white rice and gravy.

Salmon Fillet with Passion Fruit SauceR$84,00

Grilled salmon filet topped with passion fruit sauce, served with broccoli 1 person

rice and sautéed potatoes.

Reviver SHIimp.........o.oocveeveeerreseessessensennes RS$84,00

. . . ) ,
Breaded shrimp served with cuxd rice, vatapd, and farofa. person

Tropical Shrimp.........ccccevvvveevnineeeninnneen. R$82,00

Shrimp filet with pineapple sauce served with white rice and tropical salad. 1 person

Fettuccine in sauce with shrimp........... R$80,00

Fettuccine with béchamel sauce and shrimp filet. Iperson

Carnes

Northeastern sun-dried meat................. RS74,00

1 person
Grilled sun-dried rump beef and coalho cheese served with creamy "

"baido de dois" and shredded sun-dried meat.

Cacarola-style sun-dried meat................ R$72,00

1 person
Sun-dried rump beef sautéed in bottle butter and onion, served with creamy

cheese rice and fried cassava.

House special picanha...........c..cceoevvnnee. R$76,00

1
Grilled beef sirloin steak served with Greek rice, mashed potatoes, and farofa. e

Grilled picanha............cccceeeeueerreeeeresresnnnns R$78,00

1 person
Grilled beef sirloin steak served with creamy cheese rice and farofa.

GIAHIE L1 eereveeeeeeerereereeeeeerereseeesesenenens RS$78,00

1
Grilled beef filet served with creamy parmesan rice and French fries. reeen

Malbee StEAK . .....cuueueieeveeiennierenneeeeneeeennnees RS82,00

1 person
Grilled beef filet with wine sauce served with piamontese rice.

Steak with fettuccine...........ooeeeeveeeeeeenne. RS$76,00

1 person
Grilled beef filet served with fettuccine pasta with sauce of your

choice (pomodoro or four cheeses).

GIAlled POTK....oevvereerreerrerreeeesaenesnsansann. R$58,00

1 person
Grilled pork meat with barbecue sauce, served with Greek rice,

mashed potatoes, and farofa.

Lamb ragoult............eeiniiniinniennnnnnnnen. R$82,00

1person

Shredded and stewed lamb with potato aligot.

R$132,00

2 Pessoa

R$130,00

2 Pessoa

RS142,00

2 person

R$234,00

4 person

R$238,00

4 person

RS$262,00

4 person

R$154,00

2 person

R$152,00

2 person

RS$136,00

2 person

R$132,00

2 person

R$142,00

2 person

R$146,00

2 person



Poultry
Grilled chicken with sautéed vegetables.R$12,00

Grilled chicken breast served with garlic rice and sautéed
vegetables in olive oil.

Cacarola ChicKken.............ccceeeeiiiieeeeennneecceenn. R$46,00

Boneless thigh and drumstick grilled, served with fettuccine in white
sauce and broccoli.

House Specialties
Shrimp Pie........oivniiniiniiniiniinniecnnen R$86,00

Shrimp pie served with cuxd rice or bacon rice and farofa.

(@) 121 ) 30 0 (VTN RS$98,00

Crab pie served with cuxd rice or bacon rice and farofa.

Creamy Rice
Creamy rice with sun-dried meat................ R$48,00
and coalho cheese.
Creamy rice with beef filet and.................... R$52,00

parmesan.

Creamy rice with crab and coconut milk...R$52,00

Creamy shrimp rice with Parmesan........... R$54,00
Lamb RicCe.......cccevrveevervircecirircecennerceeeeeneee.. R$54,00

Extra Servings

RICE. oottt ceeeccss e e sssnaesseees R$10,00
Bacon RiCe........uceiiiiiiiieeeeccceceeeeeeeeeeeenneeee. RS18,00
CUXA RICE....ireeeeeeeeccceeeeiereeeneeneeeeeeeeeeeeeens R$18,00
Rice and Beans.............eeeiiiiiiiiieeennnneeeenneen. R$18,00
French Fries.... e eieeeeeiciiicneeeeeeeeeeeeeeeeenn. R$22,00
Fried Cassava...........ccceeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeens R$24,00
Valapa.......eiiiiiniiece RS$18,00
PaCOCA......coeeeesssseees RS$12,00
Vinaigretle... ... einneinieiniecnnnncinnncnsnnenns R$6,00

Parmesan CheesSe........vevveeveeeeneereereeeeennnns RS$6,00



Salads and Vegan Option
Tropical Salad...................cuvurennnnennnnnnnnee. R$42,00

Mixed greens, pineapple, dried tomatoes, mango, grilled cheese,
and house dressing.

Caesar Salad............ceveeeeeeienienierneeeieeneeennes R$44,00

Grilled chicken breast cubes, mixed greens, croutons, Parmesan
cheese, and Caesar dressing.

Shrimp Salad..............cccevievvniinnniinnnnnnnnne. R$52,00

Grilled shrimp filet, mixed greens, fresh tomato, coalho cheese,
and house dressing.

Salmon Salad............ceueeeveirvnirenieenieeneennnnn. R$48,00

Grilled salmon cubes, mixed greens, tomato, red onion, and house dressing.

Steak Salad...........oueevveeiveiieniiincrecreereneeennes R$54,00

Sliced beef filet, mixed greens, fresh tomato, and house dressing.

Brothy rice with vegetables..................... R$38,00
and green beans

Rice with vegetables and green beans.

Vegan eggplant...............coeevvenniiennnnenns R$42,00

Grilled eggplant served with broccoli rice and golden garlic.

Vegan Steak.........ieveieniiiiiieniiennee. R$38,00

Vegan bean steak grilled with pomodoro sauce, served with white
rice and sautéed potatoes.

Vegan moqueca..............oovneeeeinneceninneeene. R$44,00
House specialty served with white rice and farofa.

Desserts
Pudding............ooeevvueinineinineininecninecnennees R$12,00
Romeo and Juliet ice cream qactose-free)..... R$18,00
Bacuri cream with crunchy.................... R$20,00
biscuit and Brazil nut
Brownie with nuts and vanilla.............. R$22,00
ice cream
Petit gateau with vanilla ice cream....... R$24,00

Coffe
Short EXPresso........oeeveereeeerenseressnenennes R$6,00
MacChialon.....cccevveeerneenreeceeseeseesnenreeseeneens RS8,00
CaPPUCINO......cvererererrrreeneeeereeeeseesnessennes R$10,00

\Y (070 0 T RS12,00



Drinks

Wateraso mi............ RS$5,00 Sparkling water 330 m1).R$6,00
Tonic Water............ R$8,00 Coconut water 330 mi.....R$8,00

Traditional Juice..R$9,00 Grape juice 350 mi........... RS$12,00

Special Juice.........RS11,00 Italian Soda (100 mi............ R$14,00
Soda............uceeeuuueene. R$6,00 HZ2OH.......coouveveeneenrenennne. RS$8,00
Red Bull.................] RS$15,00 Wine glass oomi.............. RS$15,00
(white, rose, and red)

Beers
Chopp Brahma......R$12,00 Corona....................... R$12,00
(Mug 1400ml) (long neck)
Heineken................ R$12,00 Colorado..................... R$20,00
(long neck) (600 ml)
Stella........................ R$12,00 Patagonia................... R$24,00
(long neck) (740 ml)

Shots
Cachacas................. R$10,00 Licores........ccueeeeeennnee R$26,00
(Consult the waiter) (Consult the waiter)
Campari.................. RS15,00 Red Label.................. RS$18,00
Tequila.................... R$20,00 Jack Daniels............. R$22,00
Absolut vodKa........ R$20,00 Old Parr 12 anos.......R$25,00
Tanqueray gin.......R$24,00 Gold Label reserve..R$36,00

Non-alcoholic drinks

Lendas € ruinas.........viiiinieniecnececeecneenee. R$22,00
Syrup, pineapple juice, lemon, and iced tea.
[1ha dO AMOT..........uueiivniiiiniiiiieeiineecireceeecnae R$22,00
Lemongrass, lemon juice, green apple juice.
Notas de 1osas...........ceeecnereccnreccnsneecnnneecnnneeennnn . R$24,00

Wild fruit tea with rose water, lemon, vanilla essence, raspberry syrup,
and syrup.

Ribeirinho..........oiiiiiiiiee, R$24,00
Lemon, jucara syrup, and mint syrup.

Drinks
Traditional Caipirinha................ccevvinnennnnnnnnen. R$16,00
Special Caipirinha..............cooiiniiniiniiniinniennnnen, R$22,00
Cachaca upon request.
CalPITULA. ... R$22,00

Cachaca and fruits upon request.

Deconstructed Caipirinha................ooiiennennnnnns RSI18,00

Shot of selected cachag¢a accompanied by snacks.



CaiPIroSCa.....c.cceveueeeeuereeurreneenenes R$22,00 R$32,00

Nacional Importado

Vodka and fruit upon request.

Gin and TONIC.....cceevuveereeeernnennn. RS22,00 RS32,00

Nacional Importado

Gin, tonic water, fruits, and spices.

Red Bull drink...........c..coue....... R$28,00 RS$36,00

Nacional Importado

Gin, Tropical, Watermelon or Dragon Fruit Red Bull,
fruits, and spices.

SA0 LUIS SUNTISC...ccovveeeneeeeeereeeeeseensneeees RS$30,00

Gin, tangerine shrub, lemon, syrup, and sparkling wine.

AINOL €M TUINAS....cccoevrnverereereeeeeesrveeeeeennnn 826,00

Gin, syrup, pineapple juice, lemon, and mate tea.

TAMDOL @ TOSAS..c..eeeeeeeeeeeeeeeeeeeeeeereeeesesesssses RS$28,00

Gin, wild fruit tea with rose water, lemon, vanilla essence,
raspberry syrup, and syrup.

VIVEL & T@VIVET ...ueeereeeeeeeeeeeeereeeeeesennvesesessnns RS$28,00

Rum, lemon juice, tangerine juice, mint leaves, syrup, and Aperol.

TINA D@IA....eeeeeeeeeeeieiieeeeeieeeeeeeeeesessssssssssssssnns RS$28,00

Gin, lemongrass, lemon juice, green apple juice.

CALCAT A ....cvveerreenreerrerecrrenrecneensressseennneenss R$ 28,00

Gin, lime, Cointreau, syrup, jugara and mint.

Caju AINIZO.......covevrreviiircriiireiiineneenneanen R$26,00

Cachaca, lime, syrup, preserved cashew fruit, and concentrated
cashew juice.

MOSCOW INUIC.......coeeeeieieiiiiiiieieeeeeeeeeeseeseeseeens R$32,00

Vodka, lime, syrup, and ginger foam.

APETOl SPIilZ.....ceceeerccurnerccnnercceencnennnneee.  R$30,00

Aperol, sparkling wine, soda water, and orange.

BOULEVATAIET .........eeeeeeeeeeiieeeeeeeeeeeeeeeeeseesssnns RS$30,00

Whiskey, sweet vermouth, and Campari.

NEBIOM...ceeurruereireneireteteeereeeesreeeeseaees R$30,00

Gin, campari e vermute rosso.

BraimbIe......coooeeiiiiiiieeceeeeeeeeeesssssssssssssees RS$28,00

Gin, lemon, syrup, and berries.

Y (071 LT 0 X OO R$26,00

Rum, lime, mint, syrup, and sparkling water.

Margarila.......coceeeverircrvinincnnenincnnenescnneenne R$30,00

Tequila, lime, Triple sec, and salt.

EXPresso Martini.........cocccceeveeeererenneeeneenee. R$ 28,00

Vodka, espresso coffee, coffee liqueur.

Carrafillo......cc.coveivecvniinncnniincniinnceicnnenene RS$32,00

Licor 43 and espresso coffee.
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BISTRO

Harmonize sua experiéncia
gastronomica com um dos
vinhos da nossa carta!

Desenvolvido by vineso




Wines

Red
Paine - Carmeénere - 2023 - Chile....................... RS$72,00
Altos del Condor - Malbec e Tempranillo...........R$74,00

- 2023 - Argentina

Altos Del Condor - Cabernet Sauvignon e........... RS74,00
Malbec - 2023 - Argentina

Finca Dorada - Seleccion Especial - Syrah.......... RS78,00
- 2023 - Chile

Lobo Negro - Tempranillo - Espanha.................. R$86.00

Baron Philippe de Rothschild - Cabernet........... R$88,00
Sauvignon e Carmenere - 2022 - Chile

Wanaco - Cabernet Sauvignon - 2022 - Chile....R$90,00
Urmeneta -nMerlot - 2022 - Chile....................... R$S94.00
Marqueées de La Carrasca - Vinhas Nativas.......... RSHM1.00

- Espanha

Juan Cristobal - Syrah - 2023 - Argentina....... R$92.00

Chateau Vieux Laroque A.O.P Bordeaux............. RS$108,00
- merlot e cabernet sauvignon - 2020 - Franca
Castellanovo Rosso - sangiovese - Italia............... R$96,00
Rocinha - vinhas nativas - Portugal.................... R$98,00
Rioplatense - Tannat Cabernet Franc................. RS$88,00

- 2022 - Uruguai

Pueblo del Sol - Pinot Noir - 2023 - Uruguai......R$78,00

Giaretta - Syrah - 2022 - Brasil.........c.cccoouueeneee. RS$63,00

Giaretta - Carmeénere - 2023 - Brasil.................. R$96,00

Giaretta - Marselan- 2023 - Brasil...................... R$63,00



White

Calibrado - 'lorrontes - 2023 - Argentina........... R$104,00
Lagoa Azul - Sauvignon Blanc - 2022 - Brasil....R$70,00
Altos del Condor - Chardonnay, Sauvignon........ RS$78,00

Blanc e Torrontes - 2023 - Argentina

Castellanovo Bianco - 'Irebbiano - Italia.............. R$84,00

Ros¢

Esteban Martin - Garnacha - 2021 - Espanha...R$98,00
Urmeneta - 2021 - Chile.........eeeeeeiiiiiiiiiinnnnnnnneennns R$92,00
The Wine System - Rosenium - 2022 - Espanha....R$103,00
Giaretta - Merlot Reserva - 2022 - Brasil............ R$90,00

Giaretta - Eli Malbec - 2023 - Brasil.................... R$81,00

Sparkling wine
Parisot - Demi Sec - Franca.........ccccceeeeeeeeecccnnnne. R$139,00
Giaretta - Brut Branco - Brasil............................. R$97.00

Giaretta - Moscatel Rosé - Brasil......................... R$96,00
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BISTRO

GENERAL INFORMATION

We charge an artistic cover at events such as
happy hour; please consult the waiter for prices.
We charge a 10% service fee (optional).
Consumption of alcoholic beverages is
prohibited for individuals under 18 years old.

Procon MA - (98) 3261 5100

Operating Hours

Lunch: Tuesday to Friday from 11:30 am to 3:00 pm
Saturday and Sunday from 11:30 am to 4:00 pm

Happy Hour: Thursday and Saturday from
5:00 pm to 7:00 pm

Dinner: Thursday to Saturday from
5:00 pm to 11:00 pm

Please leave your feedback:
Google
tripadvisor’

Table reservations and
further information:

cacarolabistro @ 98 9 9903 9955 (@) cacarolabistro.com.br \\
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