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homemade spiced butter, fruit jelly,
nuts and crusty bread RS63,00



avocado cream, cherry tomato

confit with parma ham and pesto
RS53,00



lettuce mix, chicken fingers,
parmesan, quail egg, croutons and
caesdar dressing RS53,00



Boarbatuo ribs

with purple sweet potato puree
RS45,00




wlw ks
Wil Teas]ed sesame

served with cherry tomato chutney
RS53,00




Ibhale an cashow ndl; on)

with Sicilian lemon sauce and
vegetables in herbal oil RS51,00




Grlld, sllgs

with quinoa salad and pumpkin
puree RS71,00




quinoa, prawns marinated in
lemongrass with passion fruit
vinaigrette RS42,00



Suled Ty ek

with mashed yuca, broccoli and
ponzu sauce RS51,00




with red onion, roasted corn,
cilantro and caipirinha
tiger milk RS46,00



with cold peanut soup, cucumber
salad and basil olive oil RS41,00



with dehydrated tomatoes,
anchovies, capers, lemon zest and
Japanese sauce RS44,00



stuffed with salmon tartar, Brazilian
vinaigrette, wassabi mayonnaise
and tuile RS39.00



with spanish salmorejo, balsamic
cream, fresh oregano
and sprouts RS37.00



of tuna and/or salmon with shari,
mango, avocado, roasted purple
cabbage and sesame RS$44,00






with dehydrated tomatoes,
anchovies, capers, lemon zest and
Japanese sauce RS45,00



with caper mayonnaise, fleur de sel,
chia, homemade potato chips and
fresh herbs (VEG) RS33,00



sautéed with leek, carrots
parmesan crunchy
(VEG) RS34.,00



red cabbage, mango, cherry

tomatoes with special sauce (VEG)
RS37.,00



“DuCthan (ahpllie

with nuts and pesto sauce (VEG) RS32,00




Mix of lettuce, avocado, mango,
parmesan and passion fruit
vinaigrette (VEG) RS38,00



banana, biscuit, with dulce de leche
(DESSERT) RS28.00



with cheese ice cream and chantilly
(DESSERT) RS25,00




Vur u ved winte

and ice cream of the day
(DESSERT) RS$29.,00




with walnut crumble and blueberry
coulis (DESSERT) RS27.00



FIT/GERALD

Gin, lemon, Angostura 54,00
BASIL SMASH

Gin, Liqueur 43, lemon and basil 54,00
NEGRONI

Campari, Gin and Red Vermouth 54,00

APEROL SPRITZ
Aperol, sparkling wine and sparkling water34,00

JACK MULES
Jack Daniel’s, lemon, ginger foam 59.00

MIRAGEM COFFEE
Cachaca, Baileys, coffee 59,00

AMARELO PAIXAO
Vodka, White Vermouth, Holy grass
passion fruitand lemon 59.00

BRESILIENNE
Whisky, Red Vermouth, Hibiscus and lemon 39,00

NORDESTINA
Cachaca Oro, Cajuina, Ginger and Lemon 39,00



AROEIRA
Gin, Sicilian, pink pepper and tonic

GENEBRA
Gin, Orange and Sparkling Wine

CRISTALINA
Gin, Cashew Caffeine and Tonic

Caipirinha
Caipirosca Absolut
Caipirosca Smirnoff

Water
Sparkling water
Soda

Juices

Italian soda

Corona
Heineken

56.00

56,00

56.00

18,00
40,00
28,00

8,00
9.00
6,00
17,00
17,00

15,00
13,00



Bodega privadaMalbec 112,00
Santa Rita ING Cabernet Sauvignon 126,00

Yellow Tale Syrah, Australia 158,00
Emiliana Adobe Pinot Noir Organico,

Chile 195,00
Cotes du Rhone Petit Legende,

Franca 264,00

Los Cardos Sauvignon Blanc,

Argentina 112,00
Santa Rita TNG Sauvignon Blanc 126,00
Yellow Tale Chardonnay, Australia 138,00
Dona Paula Estate Chardonnay,

Argentina 212,00
Barton Guestier Chablis Chardonnay,
Franca 540,00



Portada lote DFJ, Portugal 120,00

Rose Piscine, Franca 201,00
Astrid Rose, Franca 250,00
Amitie Brut Rose, Brasil 158,00
Chandon Reserve Brut, Brasil 172,00
Veuve Clicquot Brut, Franca 757,00
Wine 55,00
Sparkling wine 55,00
Corkage fee 40,00

We charge a 10% service fee
Operating hours: 18hs until 23hs
Contact: +55 88 9650 2735 / @miragem_jericoacoara
PIX: treborotel@gmail.com
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