
W E LC O M E  TO  T H E  T E R R AÇ O  Y

H E R E ,  E V E RY  S M A L L  B I T E  I S  A  STO RY  I  WA N T  TO 

S H A R E  W I T H  YO U.

I N S P I R E D  BY  T H E  B E AU T Y  O F  T H E  WAT E R FA L L S  A N D 

T H E  R I C H  D I V E R S I T Y  O F  F L AVO R S  T H AT  B R A Z I L  H A S 

TO  O F F E R ,  I  P R E S E N T  AU T H E N T I C  C O M B I N AT I O N S 

T H AT  E X P LO R E  T H E  B E ST  O F  B R A Z I L I A N  C U I S I N E  I N 

A  L I G H T,  E L EGA N T,  A N D  D E L I C I O U S  WAY. 

C H E E R S !

Some dishes and drinks may contain one or more allergens as designated by Brazilian legislation: ANVISA 
RDC 727/2022.
DESIGNATED ALLERGENS AND INGREDIENTS:
(1) Gluten* (2) Milk (3) Tree Nuts** (4) Soy (5) Peanuts (6) Eggs (7) Fish (8) Crustaceans (9) Latex
* Found in wheat, rye, barley, oats, and their hybridized strains.
** Almonds, hazelnuts, cashews, Brazil nuts, macadamias, walnuts, pecans, pistachios, pine nuts.

We do not operate a dedicated allergen-free kitchen; therefore, our dishes may contain traces. If you have 
any dietary restrictions, please inform our team before placing your order.Our restaurants and bars use 
seasonal, and whenever possible, organic products (fish, meat, vegetables, dairy, among others), mostly 
sourced from local suppliers. We strive and commit to maintaining and fostering sustainable practices. Our 
coffee and tea are eco-certified. Our suppliers are committed to sustainability as well. 

The sale, offering, delivery and permission to consume alcoholic beverages—whether free or not—to 
individuals under 18 years of age is strictly prohibited. Law 6135 of January 5, 2012, and Article 243 of 
Federal Law 8069 of July 13, 1990.
“IF YOU DRINK, DO NOT DRIVE.”

All prices are in Brazilian Reais (BRL) and are subject to a 10% service charge / PROCON 45.1512

(VG) denotes vegetarian options

ALLERGY NOTICE:

gedegato // formato: 420x280mm (aberto)  140x280 (fechado) / Papel: Fedrigoni FreeLife 260g



E X C L U S I V E  C O C K T A I L S

Caju Aperol Fritz   85
Aperol, sparkling cashew juice with Cajuína reduction

Mexirica Milk Punch with Sweet Pepper   85
Clarified milk, tangerine juice, sweet pepper,  
bell pepper infusion

Melipona Honey Twist      85
Cachaça, lime, Melipona honey 

Guayaba Bellini    85
Guava purée, sparkling wine

Clericot with Native Fruits    85
Assorted native fruits, Pinot Grigio, sparkling water 

Sex on The Falls (1)   85
Physalis, cherries, jabuticaba liqueur, vodka 

M O C K T A I L S

Cajuína Oil, Lime & Arugula (3,4,5)  55
Cajuína, fresh lime juice, arugula-infused oil 

Carbonated Tereré (1)   55
Yerba mate, pineapple juice, native orange essence 

Naked Caipirinha  55
Coconut water, key lime, yuzu-infused ice

Pitanga Tonic (1)  55
Pitanga extract, tonic water, stingless bee honey

S A K E S

Yauemon Honjozo Kanzukuri  90
Fukushima / Traditional, Extra Dry

Yauemon Junmai Karakuchi 130
Fukushima / Traditional, Very Dry

Yauemon Daiginjo Karakuchi 160
Fukushima / Super Premium, Dry

E S P U M A N T E S  N A C I O N A I S

Hotel das Cataratas Brut  60 / 220
Vale dos Vinhedos / Chardonnay and Pinot Noir

Casa Valduga 130 Blanc de Noir Brut 140 / 495
Vale dos Vinhedos / Pinot Noir

Dezem Extrus Brut   65 / 230
Toledo / Chardonnay and Pinot Noir 

B I T E S

Oysters with Guava Granita,  
Pink Pepper, and Coriander (4,7,8)   (upon request) 120 
Fresh oysters topped with frozen guava, pink pepper and fresh 
coriander  

Rio Negro Caviar with Tapioca Blinis (2,4,5,6,7) 1.250
Delicate caviar from the Rio Negro region served on tapioca pancakes

Golden Cassava (VG) (1,2,4,5) 70
Crispy fried cassava, spicy yogurt sauce and fresh watercress

Atlantic Forest Tempura (VG) (1,4,6,7,8)   70 
Atlantic Forest leaves tempura with cupuaçu tentsuyu sauce

Green Bean Hummus (VG) (1,3,4,5,6)   70 
Creamy green beans spread with crunchy tapioca and pistachios

Hearts of Palm Pastry (VG) (1,2,4)  70 
Crispy hearts of palm pastries served with brazillian vinaigrette

Cashew Ceviche (VG) (1,4,5)  85 
Vegan cashew ceviche with fresh herbs and citrus fruits

Moqueca & Crab Croquette (1,4,6,7,8)   95 
Savory fritters infused with moqueca flavors and crab meat

Bluefin and Cassava Fritters (1,2,4,5,6,7)  120 
Crispy cassava fritters served with bluefin tuna tartare

Brazilian Nuts (VG) (1,3,5,9)   35
Pará, cashew and baru nuts with a smoked turmeric and pink pepper 
seasoning

Salumeria (2,4)  95
Cured meats and Brazilian preserves selection 

Cheeses and Honey (VG) (2,6)   90
Variety of Brazilian cheeses served with native bee honey

L I G H T  E A T S

Sun-Dried Beef Carpaccio (1,2,4,6) 120
Thin slices of cured beef with Cipriani sauce and fresh arugula

Native Leafs Salad (1,3,4,9)   75 
Native greens with missô and cupuaçu sauce

Y Club Sand (1,2,4,6)   120 
Cassava bread, bacon, egg, tomato, lettuce, smoked turkey breast, 
coriander mayo

P R O S E C C O

Valdobbiadene Bosco Di Gica Brut  160 / 620
Veneto, Italy / Glera and Chardonnay 

C H A M P A G N E

Moët & Chandon Impérial Brut  152 / 920
Épernay / Pinot Noir, Pinot Meunier and Chardonnay

Moët & Chandon Imperial Brut-Rosé 250 / 1.190
Épernay / Pinot Noir, Pinot Meunier and Chardonnay

Ruinart Blanc de Blancs Brut   380 / 1.980
Reims / Chardonnay

Dom Pérignon Vintage Brut 2012 880 / 3.450
Épernay / Chardonnay and Pinot Noir (upon request)

Dom Pérignon Vintage Brut 2013   880 / 3.450
Épernay / Chardonnay and Pinot Noir (upon request)

C A V A

Perelada Brut Reserva  120 / 480
Catalunha, Espanha / Macabeo, Xarel-lo and Parellada

Geisse Brut D.O. 90 / 430
Altos Pinto Bandeira, Brasil / Chardonnay and Pinot Noir

T E A S  &  I N F U S I O N S
Coconut & Mango Supreme  50
Dried coconut flakes, mango pieces, herbal tea blend 

Rooibos with Flowers & Açaí   50
Rooibos tea, dried flowers, açaí powder

Green Tea with Amazonian Spices  50
Green tea leaves, Amazonian spices

Black Tea & Native Orange  50
Black tea leaves, native orange peel

gedegato // formato: 420x280mm (aberto)  140x280 (fechado) / Papel: Fedrigoni FreeLife 260g


