
Morena Salad | Greens from our hydroponic, special sauce
and mix of nuts

Sueste Salad | Green leaves mix (from our hydroponic),
mango, coalho ceese on the griddle, cherry tomatoes and
mustard sauce 

Oriental Salad | Vegetables sautéed with teriyaki sauce,
shrimp, sesame and fresh herbs

Egenho Cheese | Breaded and fried with honey 

Sancho fried pastries | Shrimp fried pastries

Cacimba fried pastries | Cheese fried pastries

Conceição Caprese | Coalho cheese on a griddle, genovese 
pesto sauce and baked tomatoes  

Octopus on a stick | Grilled tentacles on honey and shoyo
sauce, served with crunchy cassava flour

Noronha Ceviche | Island-caught fish maninated with
lemon, olive oil, red onion, cilantro and Brazilian pepper,
served with sweet potato chips

Boldró Shrimp | Panco-breaded shrimps

Fish on Panko | Panko-breaded fish sticks 

Lobster Bowl | Lobster cooked on cream coconut milk,
served with crunchy bread flour

Pasta in red sauce | Italian pasta in tomato sauce

Mignon Pasta | Pasta wrapped in filet mignon, blue cheese,  
funghi, red wine and rosemary

Sea Pasta | Italian pasta with squid, octopus, shrimp and tomato
sauce

Funghi Risotto | Rice and funghi on wine

Shrimp Risotto | Rice and shrimp sautéed with basil pesto
sauce

Octopus Risoto | Rice, octopus cooked with chopped parsley
and coconut milk, tomato sauce 

Fish en Papillote | Fish em papillote with banana, coconut,
nuts, cherry tomatoes, herbs and broccoli rice

Fish on Nuts | Grilled with a nut crust, served with a sicilian
lemon risotto

Sealed Tuna | Sealed Tuna on honey and shoyo sauce, served
with mashed potatoes and coconut rice

Shrimp Island | Shrimp sautéed with white wine and basil,
served with cassava mousseline and nuts rice

Balsamic Octopus | Octopus tentacles marinated with
balsamic olive oil with pepper, sided by rice with walnuts and 
crunchy cassava flour

Northeast Meat | Sun-dried meat grilled on butter with
coalho cheese and baião-de-dois (rice and beans with
cheese) 

Chopped Filet | Filet mignon cubes on red wine, mollet
eggs, birubiru rice and crunchy bread flour 

Sirloin Mignon | Grilled filet mignon, served with cream
sauce and parmesan risotto 

Mignon Pile | Pile of breaded grilled mignon on mustard
sauce and parmesan risotto 

Grilled Top Sirloin Steak | Grilled sirloin steak with
mashed cassava and crunchy cassava flour

Light Chicken Breast Steaks | Grilled chicken breast
steak, served with sautéed vegetables and green salad 

Atlantic Lobster | Griddled on butter, served with
crunchy coconut flour and mashes sweet potatoes 

Chef Plancha | Serves two people. Seafood, griddled
vegetables and broccoli rice

Mixed Moqueca | Serves two people. Brazilian fish and
shrimp stew, made with coconut milk, peppers, onion
and dendê oil, served with rice and cassava flour
porridge

Vegetarian Moqueca | Vegetables, carrots, broccoli,
green, yellow and red peppers stew with coconut milk
and dendê oil
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Energy Drink, Sugarfree, Tropical and Watermelon

Minion | Filet minced with spaghetti 

Hei Hei | Chicken, fries and rice

Nemo | Fish, potato puree and rice

French Fries 

Fried Cassava

Grilled Cheese / Grilled ches-and-ham

Light Sandwich | Whole-wheat bread, white cheese,
turkey breast, lettuce, tomato and carrot with yogurt sauce

Morena Sandwich | Baguette, fillet mignon sautéed with
onion rings, cheese, lettuce and tomato

Island Sandwich | Baguette, chicken breast steak with
curry sauce, cheese, tomato and lettuce

Morena Tapioca | Minas cheese, cream cheese, tomato,
basil, onion, olive oil and black pepper 

Morena‘s Hamburguer | Brioche bread, angus burger,
sauted with red onion rings cheese, lettuce, tomato and
french fries

Mineral water 
Sparkling mineral water 
Espresso
Soda (can) 
Tonic water
Red Bull 

Ressureta | Citrus, hibiscus syrup and clementin

Água Swell | Sparkling water, peach syrup, sicilian lemon
and clementine

Papaya Cream | Papaya cream with cassis liqueur

chocolaty-est | Chocolate mousseline with dark chocolate
and a coffee ganache, with crispy sweet flour

Nutella and milk jam duo | With a side of crushed peanuts
and green banana chips 

Flambed Banana | Flambed banana with cognac and honey,
coconut ice cream and sugar raspings flour

Petit Morena | Guava Petit gateau with creese ice cream 

Ice Cream | One serving - ask for flavors 

Pudim |Traditional milk pudding with pistache flour 

Morena’s Cartola | Traditional Northeast dish made with
green banana and butter-cheese, served with cream 
flavored ice cream and caramel topping.

Fruit-made juice - Glass
Fruit-made juice - Jar
Premium long neck beer
Premium long neck
Corona beer 

Licor Cointreau 
Licor Frangelico 
Licor Amarula 
Licor 43 
Espanhol Diego Zamora

Gin Tanqueray 
Imported Vodka 
Nacional Vodka 

Cokage fee 

Corveta | Mango vodka, passion fruit, ginger and basil 

Ilha do Frade | Gin, hibiscos syrup, clementine and citrus

Laje Dois Irmãos | Gin, green apple, sicilian lemon and
peach liqueur

Special Cachaças
Jack Daniels 
Johnny Walker Red Label
Johnny Walker Black Label 

Caipirinha  
Caipiroska national vodka   
Caipiroska imported vodka   
Gin Tonic      
Margarita    
Mojito       

Tropical Gin | Gin, Orange slice and Tropical Red Bull 
Melancita | Gin, mint, lemon slice and Watermelon Red Bull  
Meia Sete | Gin, lemon slice and Sugarfree Red Bull
Vodkca & Red Bull | Choose your flavor
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Aperol Morena
Sangria (jar)
Clericot (jar) 
Negroni 
On The Beach 
Pina Colada
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