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Av. Ver. Arlíndo Chemim, 611 - Centro  
Campo Largo, PR

41 3306 0610



Camarão à Milanesa (porção)



Polenta Frita com Queijo 	 R$ 17,90

	Fried polenta with cheese

Batata Frita com Queijo e Cheiro Verde 	 R$ 19,90

	French fries with cheese and parsley

Bolinho de Bacalhau (6 unidades)	 R$ 24,90 
	Codfish cakes (6 units) 

Esfiha Aberta (6 unidades)	 R$ 23,90 
	Carne, queijo ou mista 
	Esfiha (6 flat breads) flavors: meat, cheese or mixed 

Tábua de Frios (para duas pessoas)	 R$ 49,90

	Cold cuts
	Azeitona, palmito, pepino, queijo e salame (100 gr. de cada) 
	Olives, palmetto, cucumber, cheese and salami (100 g each)

Appetizers

Aperitivos 

Tiras de Peixe a Dorê (para duas pessoas) 	 R$ 54,90

	Strips of fried fish 	
	Acompanha Molho Tártaro 
	Served with Tartar Sauce

Tiras de Mignon Acebolado (para duas pessoas)	 R$ 76,90

	Strips of grilled mignon with onions: 
	Escolha o molho: Barbecue, Quatro Queijos ou Mostarda 
	Choices of sauce: Barbecue, Four Cheese or Mustard

Camarão à Milanesa (500 gr para duas pessoas)	 R$ 86,90

	Breaded shrimp (500 g)

Tábua de Frios

Polenta Frita 
com Queijo

Tiras de Mignon 
Acebolado

Esfiha Aberta



Tropical com Frango Grelhado



Tropical com Frango Grelhado 	 R$ 32,90

	Tropical Salad with Grilled Chicken:             
	Mix de folhas verdes, tomate, queijo minas frescal, peito de frango 
grelhado regado ao molho pesto
	Mix of green leaves, tomato, cottage cheese, grilled chicken breast covered with 
pesto sauce

Salada Mista de Legumes 	 R$ 28,90

	Mixed Vegetable Salad
	Cenoura, tomate, pepino em conserva, alface e palmito 
	Carrots, tomato, pickles, palmetto and lettuce 

Entradas
Starters

ENTRADAS QUENTES 
Hot Starters

Sopa Canja           R$ 19,90

	Chicken Soup
	Canja de frango desfiado,  
	cenoura ralada e arroz,  
	acompanhada de torradas e  
	queijo parmesão ralado
	Chicken soup with rice, carrots served with 
toast and parmesan cheese

Salada Mista de Legumes

Sopa Canja

Omelete	 R$ 19,90

	Omelette
	(Escolha seu recheio)  
	(choose your filling)
	Ovos batidos com bacon ou presunto, muçarela, legumes
	Scrambled eggs with cheese or bacon, mozzarella cheese and vegetables



X-Frango (batata frita opcional)



Sanduíche Natural 	 R$ 14,90

Sandwich
	Pão integral, pasta de maionese, tiras de frango, cenoura ralada, alface 
americana e tomate
	Whole wheat bread, Mayonnaise sauce, chicken strips, carrots, lettuce and 
tomatoes.

X-Frango	 R$ 19,90

	Chicken sandwich
	Pão especial, peito de frango, muçarela, presunto, tomate e alface
	Special bread, chicken breast, mozzarella cheese, ham, tomato and lettuce

X-Mignon	 R$ 39,90

	Mignon sandwich 
	Pão especial, filé mignon, muçarela, presunto, tomate e alface
	Special bread, filet mignon, mozzarella cheese, ham, tomato and lettuce

X-Picanha	 R$ 39,90

	Picanha sandwich
	Pão especial, picanha, muçarela, presunto, tomate e alface
	Special bread, picanha filet, mozzarella cheese, ham, tomato and lettuce

X- Americano no Prato	 R$ 41,90

	American sandwich
	Pão especial, filé mignon, batata frita, queijo muçarela, presunto, tomate e 
alface 
	Special bread, mingon steak, french fries, mozzarella cheese, ham, tomato and 
lettuce

Sanduíche Vegetariano	 R$ 19,90

	Veg sandwich
	Beringela, cebola ao molho inglês, ricota, pimentão vermelho, tomate, 
alface e pão integral.
	Eggplant, onion with Worcestershire sauce, ricotta cheese, red pepper, tomato, 
lettuce and whole grain bread

Sanduíches 
Sandwiches

X- Americano no Prato 
(batata frita opcional)



Hamburguer Artesanal com Palmito 
(batata frita opcional)



X-Burguer (sanduíche) 	 R$ 19,50 

(sanduíche + batata) 	 R$ 27,90

	X-Burger (Sandwich) / (Sandwich + on the side of fries)
	Hambúrguer artesanal de costela, queijo muçarela, presunto e maionese
	Homemade burger with roasted ribs, mozzarella cheese, ham and mayonnaise 

Hambúrgueres 
Artesanais

Homemade burgers 

Dallas (batata frita opcional)

X-Salada (batata frita opcional)X-Salada (sanduíche) 	 R$ 21,50 

(sanduíche + batata) 	 R$ 27,90

	X- Salad Burger (Sandwich) / (Sandwich + on 
the side of fries)
	Hambúrguer artesanal de costela, queijo 
muçarela, presunto, tomate, alface e 
maionese
	Homemade burger with roasted ribs, mozzarella 
cheese, ham, tomato, lettuce and mayonnaise 

American Bacon (sanduíche) 	 R$ 29,90 

(sanduíche + batata) 	 R$ 35,90

	American Bacon Burger (Sandwich) / (Sandwich + on the side of fries)
	Pão, hambúrguer artesanal de costela, queijo cheddar, bacon, picles, alface, 
tomate e maionese caseira
	Bread, homemade burger with roasted ribs, cheddar cheese, bacon, pickles, 
tomato, lettuce and homemade mayonnaise 

Campo Largo (sanduíche) 	 R$ 29,90 

(sanduíche + batata) 	 R$ 35,90

	Campo Largo Sandwich (Sandwich) / (Sandwich + on the side of fries)
	Hambúrguer artesanal de costela, queijo muçarela, cebola ao vinho tinto, 
alface, tomate e maionese caseira
	Homemade burger with roasted ribs, mozzarella cheese, onion on wine sauce, 
lettuce, tomato and homemade mayonnaise 

Dallas (sanduíche) 	 R$ 29,90 
(sanduíche + batata)	 R$ 35,90

	Dallas Sandwich (Sandwich) / 	
	(Sandwich + on the side of fries)
	Hambúrguer artesanal de costela, cebola 
caramelizada na cerveja, queijo cheddar, 
alface, tomate e maionese caseira
	Homemade burger with roasted ribs, 
caramelized onions on beer, cheddar cheese, 
lettuce, tomato and homemade mayonnaise 



Hamburguer Artesanal Mexicano 
(batata frita opcional)



Green (sanduíche) 	 R$ 29,90 
(sanduíche + batata)	 R$ 35,90

	Green Sandwich (Sandwich) / (Sandwich + on the side of fries)
	Hambúrguer artesanal de costela, molho verde especial, pepino agridoce, 
queijo muçarela, rúcula e tomate seco
	Homemade burger with roasted ribs, special green sauce, bittersweet pickles, 
mozzarella cheese, arugula, and dried tomato

Italiano (sanduíche) 	 R$ 29,90  
(sanduíche + batata)	 R$ 35,90

	Italian Sandwich (Sandwich) / (Sandwich + on the side of fries)
	Hambúrguer artesanal de costela, molho gorgonzola, muçarela, provolone, 
alface e tomate
	Homemade burger with roasted ribs, gorgonzola cheese sauce, mozzarella and 
provolone cheese, lettuce and tomato

Mexicano (sanduíche) 	 R$ 29,90 

(sanduíche + batata)	 R$ 35,90

	Mexican Sandwich (Sandwich) / (Sandwich + on the side of fries)
	Hambúrguer artesanal de costela, queijo muçarela, cheddar, nachos, geleia 
de pimenta, alface e tomate
	Homemade burger with roasted ribs, mozzarella and cheddar cheese, nachos, 
pepper jelly, lettuce and tomato

Palmito (sanduíche) 	 R$ 29,90 
(sanduíche + batata)	 R$ 35,90

	Palmetto Sandwich (Sandwich) / (Sandwich + on the side of fries)
	Hambúrguer artesanal de costela, molho de palmito, queijo provolone, 
alface e tomate
	Homemade burger with roasted ribs, palmetto sauce, provolone cheese, lettuce 
and tomato

Pork Burger 	 R$ 29,90 
(sanduíche + batata)	 R$ 35,90

	(Sandwich + on the side of fries)
	Pão, hamburguer artesanal com carne suína, queijo prato, alface, tomate, 
pimentão com cebola e maionese caseira
	Bread, homemade pork burger, cheese, lettuce, tomato, peppers with onions and 
homemade mayo

Chicken Burger 	 R$ 29,90 
(sanduíche + batata)	 R$ 35,90

	(Sandwich + on the side of fries)
	Pão, hamburguer de frango, queijo provolone, rucula, tomate e maionese 
caseira 
	Bread, chicken burger, provolone cheese, arugula, tomato and homemade mayo

Hamburguer Artesanal Green (batata frita opcional)



Camarão à Milanesa



Peixe ao Molho de  
Camarão 	 R$ 54,90

	Fish and shrimp sauce
	Filé de peixe à milanesa ao molho de 
camarão, guarnecidos de batata salteada na 
manteiga e arroz
	Breaded fish fillet with shrimp sauce, served with 
sautéed potatoes and rice

Peixes e 
Camarões

Fish and Shrimp

Peixe ao Molho de Camarão

Salmão à Belle Meuniere 	 R$ 63,90

	Salmon on “Belle Meuniere” Style
	Salmão grelhado, ao molho de camarão, champignon, manteiga, 
especiarias e alcaparras, guarnecidos de arroz branco e batata salteada na 
manteiga
	Grilled salmon in sauce of mushrooms, butter, shrimp and capers and served 
with rice and sautéed potatoes

Peixe do Chef 
	Fish of the Chef
	Filé de peixe grelhado, camarão à milanesa, batata frita, salada, banana à 
milanesa e arroz
	Grilled fish fillet, battered shrimps, served with French fries, salad, battered 
banana and rice

para uma pessoa 	 R$ 93,90

	serving for one

para duas pessoas                                R$ 174,00

	serving for two 

Camarão ao Molho Mediterrâneo	 R$ 67,90

	Shrimp in a Mediterranean Sauce
	Camarões Salteados ao molho à base de azeite de oliva, alcaparras, 
cebolas, alho poró e vinho branco, guarnecidos de arroz branco e batata 
dourada
	Sautéed Shrimps on olive oil sauce, capers, onions, leek garlic and white wine 
served with rice and potatoes

Camarão à Milanesa 	 R$ 67,90

	Milanese Shrimp
	Camarões à milanesa guarnecidos de molho tártaro e arroz branco
	Battered shrimps served with white rice and tartar sauce



Picanha à Campo Largo



Filé Mignon Executivo                          R$ 54,90

	Mignon filet on “Executive” Style
	Grelhado, guarnecido de arroz branco, feijão, ovo e batata 
frita
	Grilled mignon, served with rice, beans, fried egg and French 
fries

Strogonoff de Mignon                          R$ 49,90

	Mignon Stroganoff
	Tiras de filé mignon flambadas ao molho à base de 
creme de leite fresco e champignon, guarnecido de 
arroz branco e batata palha
	Strips of mignon flambé on fresh milk cream and 
mushroom sauce, served with rice and potato crisps

Filé Mignon ao Molho Quatro  
Queijos                                                                    R$ 65,90

	Mignon Filet on four cheese sauce
	Grelhado ao molho quatro queijos, guarnecido de arroz 
branco, batata frita e seleta de legumes
	Grilled served with four cheese sauce: gorgonzola, 
mozzarella, parmesan and provolone, served with white 
rice, French fries and vegetables

Filé Mignon ao Molho Madeira                  R$ 65,90

	Mignon Filet on gravy sauce
	Grelhado ao molho madeira, guarnecido de arroz 
branco, batata frita e seleta de legumes
	Grilled with gravy sauce (wine based sauce), served with 
white rice, French fries and vegetables

Filé Mignon na Mostarda                             R$ 65,90

	Filet Mignon on mustard
	Grelhado ao molho mostarda, guarnecido de arroz 
branco, batata frita e seleta de legumes
	Grilled with mustard sauce, served with white rice, French 
fries and vegetables

Picanha à Campo Largo                               R$ 65,90

	Filet steak on “Campo Largo” style
	Grelhada guarnecida de arroz branco, batata frita, farofa 
e vinagrete
	Grilled picanha garnished with rice, French fries, 	
	farofa (roasted manioc flour) and vinaigrette sauce

Filé à Parmegiana                                          R$ 71,90 
	Filet on “Parmegiana” style
	Filé à milanesa, molho de tomate, recheado com queijo 
muçarela e presunto, guarnecido de arroz branco e 
batata frita
	Battered filet with mozzarella cheese, ham, tomato sauce, 
served with rice and French fries

Carnes
Meat

Filé à Parmegiana

Filé Mignon Executivo

Strogonoff de Mignon

 Filé Mignon ao 
Molho Madeira

Filé Mignon ao Molho 
Quatro Queijos

Filé Mignon na 
Mostarda

Picanha à 
Campo Largo



Filé à Parmegiana



Peito de Frango à Jardineira 	 R$ 27,90

	Chicken Breast on “Jardineira” Style
	Peito de frango grelhado guarnecido de legumes e arroz branco
	Grilled chicken breast garnished with cooked vegetables and white rice

Aves
Chicken

Peito de Frango à Jardineira

Supreme de Frango com Tomate Seco e  
Champignon 	 R$ 27,90

	Chicken “Supreme” with Dried Tomato and mushrooms: 
	Frango grelhado ao molho de champignon e tomate seco, guarnecido de 
arroz branco e seleta de legumes
	Grilled chicken on mushroom sauce, dried tomatoes, served with white rice and 
vegetables 

Filé de Frango à Parmegiana 	 R$ 38,90

	Chicken filet on “Parmegiana” Style
	Frango à milanesa, molho de tomate recheado com queijo muçarela e 
presunto, guarnecido de arroz e purê de batata
	Battered chicken filet stuffed with mozzarella cheese and ham on tomato sauce, 
parmesan cheese, served with rice and mashed potatoes

PRATOS KIDS – PORÇÃO INFANTIL 
Kids Meal

Frango 	 R$ 19,90

	Chicken
	Frango grelhado, batata frita e arroz branco
	Grilled chicken, French fries and rice

Mignon 	 R$ 27,90

	Filet mignon
	Escalope de mignon grelhado, batata frita e arroz branco
	Grilled mignon filet, French fries and rice



Espaguete Molho Carbonara



Massas
Pastas

(Escolha entre fettuccine, espaguete, penne ou nhoque)
(choice of fettuccine, spaghetti, penne or gnocchi)

Lasanha  
Napolitana	 R$ 31,90

	Napolitana Lasagna
	Massa caseira recheada com presunto, queijo 
e molho de tomate
	Homemade pasta stuffed with ham, cheese and 
tomato sauce

Lasanha Napolitana

Fettuccine ao Molho CardinaleMolho Cardinalle 	 R$ 34,90

	Cardinalle sauce
	Massa com file mignon, molho à base de 
bacon, fundo de carne e pimentões
	Pasta with mignon filet on bacon sauce, meat 
and bell peppers

Molho Quatro Queijos 	 R$ 34,90

	four cheese sauce
	Molho à base de queijos: gorgonzola, muçarela, parmesão e provolone
	Cheese sauce: gorgonzola, mozzarella, parmesan and provolone

Molho Carbonara 	 R$ 34,90

	Carbonara sauce
	Bacon, ovos, creme de leite fresco e parmesão
	Bacon, eggs, fresh milk cream and parmesan cheese

Nhoque ao Molho 
Gran Hotel

Molho Gran Hotel 	 R$ 34,90

	Gran Hotel sauce 
	Carne ao molho vermelho com base de 
tomates e cerveja preta 
	Beef ragout on red sauce with tomatoes and 
black beer

Espaguete ao 
Molho La Rocca

Molho La Rocca 	 R$ 34,90

	La Rocca Sauce
	Molho com base de tomate, ricota, queijo 
frescal, gorgonzola e provolone
	Processed tomatoes, ricotta, fresh cheese, 
gorgonzola and provolene



Petit Gateau de Chocolate



Torta Strogonoff de Nozes 	 R$ 16,90

	Walnut stroganoff pie
	Torta em camadas de strogonoff de nozes, creme de chocolate e calda de 
chocolate
	Layered Walnut pie, chocolate cream and chocolate sauce

Sobremesas
Desserts

Torta Strogonoff de Nozes

Petit Gateau de Chocolate

Petit Gateau de Chocolate 	 R$ 17,90

	Chocolate Petit Gateau
	Petit Gateau de chocolate acompanhado de uma bola de sorvete 		
Chocolate Petit Gateau, served with  ice cream 

Banana Flambada	 R$ 19,90

	Flambed Bananas
	Banana flambada ao brandy e caramelada no açúcar mascavo, 		
acompanhada de sorvete de creme
	Banana flambé on brandy and caramel sauce served with ice cream





NÃO ALCOÓLICOS 
Non-Alcoholic

Água com gás 500ml	 R$ 4,00 
	Sparkling water

Água sem gás 500ml	 R$ 4,00

	Still water

Coca-Cola Lata	 R$ 5,90

	Coca-Cola (can)  

Coca-Cola Zero Lata	 R$ 5,90

	Coca-Cola Zero sugar (can) 

Fanta Laranja Lata	 R$ 5,90

	Orange Fanta (can)

Guaraná Lata	 R$ 5,90

	Guaraná (can)

Guaraná Zero Lata	 R$ 5,90

	Guaraná Zero sugar (can)

Sprite Lata	 R$ 5,90

	Sprite (can)

Suco Natural de Laranja 300ml	 R$ 7,90

	Fresh orange juice

Limonada Suíça 300ml	 R$ 7,90

	Swiss lemonade 

Suco de Uva Campo Largo 300ml	 R$ 8,90

	Campo Largo grape juice 

Energético (lata pequena)	 R$ 13,90 
Energy Drink

Jarra de Suco Natural de Laranja	 R$ 19,90

	Pitcher of Fresh orange juice

Jarra de Limonada Suíça	 R$ 21,90

	Pitcher of Swiss lemonade 

ALCOÓLICOS 
Alcoholic

Cerveja long neck 	 R$ 8,90

	Long neck beer 

Heineken 600ml	 R$ 13,90

	Heineken Beer

Original 600ml	 R$ 13,90

	Original Beer

Bebidas
Drinks





Askov Vodka dose	 R$ 4,90

	Askov vodka shot

Ypioca dose	 R$ 4,90

	Ypioca shot (cachaça)

Smirnoff Vodka dose	 R$ 5,90

	Smirnoff vodka shot 

Steinhaeger dose	 R$ 5,90

	Steinhaeger shot

Conhaque Domecq dose	 R$ 5,90

	Domecq Cognac shot

Campari dose	 R$ 6,90

	Campari shot

Underberg dose	 R$ 4,90

	Underberg shot

Amaretto Dell Orso dose	 R$ 10,90

	Amaretto Dell Orso shot

Jagermeister dose	 R$ 15,90

	Jagermeister shot

Cointreau dose	 R$ 15,90

	Cointreau shot

Tequila Repousada dose	 R$ 14,90

	Aged tequila shot 

Red Label Whisky dose 	 R$ 11,90

	Red Label Whisky shot

Bourbon Jim Bream dose	 R$ 13,90

	Bourbon Jim Bream shot

Jack Daniels Whisky dose	 R$ 16,90

	Jack Daniels Whisky shot

Chivas Whisky dose	 R$ 17,90

	Chivas Whisky shot

Black Label Whisky dose	 R$ 14,90

	Black Label Whisky shot

Caipirinha	 R$ 15,00

	(Brazilian cocktail with cachaça lime and sugar)

Caipirinha de Morango	 R$ 19,00

	(Brazilian cocktail with cachaça strawberry and sugar)

Licor 43 dose	 R$ 25,00

	liquor 43 shot





Bejamin Nieto Syrah | 750 ml	 R$ 72,00

Los Haroldos Malbec | 750 ml	 R$ 79,00

Trapiche Malbec | 750 ml	 R$ 69,00

Alfredo Roca Pinot Noir | 750 ml	 R$ 99,00

Finca La Linda Malbec | 750 ml	 R$ 119,00

Latitude 33 Malbec | 750 ml	 R$ 84,00

Latitude 33 Syrah | 750 ml 	 R$ 84,00

Santa Carolina Cabernet Sauvignon | Reservado | 750 ml	 R$ 4900

Concha Y Toro Cabernet Sauvignon | Reservado | 750 ml	 R$ 47,00

Santa Helena Cabernet Sauvignon | Reservado | 750 ml	 R$ 62,00

Gato Negro Cabernet Sauvignon | 750 ml	 R$ 65,00

Gato Negro Carmenere | 750 ml	 R$ 65,00

Casillero del Diablo Cabernet Sauvignon | Reservado | 750 ml	 R$ 76,00

Casillero del Diablo Carmenere | Reservado | 750 ml	 R$ 76,00

Ventisquero Clássico Cabernet Sauvignon | 750 ml	 R$ 69,00

Ventisquero Clássico Carmenere | 750 ml	 R$ 69,00

Vinhos
Tintos

Los Haroldos Torrontes | 750 ml	 R$ 79,00

Casillero del Diablo Sauvignon Blanc | Reserva | 750 ml	 R$ 76,00

Brancos





Campo Largo Tinto Seco Isabel e Bordô | Vinho de mesa |  
750 ml	 R$ 19,00

Campo Largo Tinto Suave Isabel e Bordô | Vinho de mesa |  
750 ml	 R$ 19,00

Campo Largo Branco Seco Niágara | Vinho de mesa | 750 ml	 R$ 19,00

Campo Largo Branco Suave Niágara | Vinho de mesa | 750 ml	 R$ 19,00

Vinho do Avô Tinto Seco Niágara | Vinho de mesa | 750 ml	 R$ 24,00

Vinho do Avô Tinto Suave Niágara | Vinho de mesa | 750 ml	 R$ 24,00

Vinho do avô Branco Seco Moscato | Vinho de mesa | 750 ml	 R$ 24,00

Vinho do avô Branco Suave Moscato | Vinho de mesa | 750 ml	R$ 24,00

Quinta do Rio Grande Tinto Suave Bordô | Vinho de mesa |  
1 litro	 	 R$ 34,00

Quinta do Rio Grande Tinto Seco Bordô | Vinho de mesa |  
1 litro	 	 R$ 34,00

Fontana Fredda Asti Moscato | Moscatel Asti | 750 ml	 R$ 149,00

Aurora Moscato | Moscatel | 750 ml	 R$ 57,00

Lunar Perfetto  Moscato | Moscatel | 750 ml	 R$ 46,00

Lunar Perfetto Moscato | Rose Moscatel | 750 ml	 R$ 46,00

Lunar Perfetto Moscato | Rose Brut | 750 ml	 R$ 46,00

Vinícola Zanlorenzi

Espumante

Taça de vinho fino 250 ml	 R$ 16,50

Taça de vinho de mesa suave Bordo | Vinho de mesa | 250 ml	 R$ 9,50




