


SOUP

} TRUFFLE MUSHROOM SOUP L:PATINATED ONION SOUP | BRAZILIAN SHRIMP SOUP
LS soup with truffle oil Carz ion broth top t With coconut milk a paprika po
and Croutons ¢ HEEse ¢ CUGTIERGES
prlliRansSiw HUIKaL 200

1220 —_— 180

LEVANTINE FATTOUSH SALAD

With duklkah crusted seared-tumaloin

PERUVIAM NIKKEI MAKI SUSHI

Salmon and crab salad maki roll, pineapple & jalapenc salsa

adomuvguagiuau and smoked tabasco mago
aso yilsaling aladilg
320
i
SEARED HOKKAIDO SCALLOP TIRADITO h"'“'“--x SALMON TARTAR : p
Mangao, lime, honey and shoyu dressing - Organic hand cut salmon fillet with cornichons, ¢,
AsBlokomsadaannladw fl’f) \\‘\ capers, shallots and French mustard r* ;J!‘) =
380 \ niEnSUAIsELDL <0 \
~ 350

% Wagetarian
All prices ara 5|.|L1|ﬂ-:t 18 10% sarvice charge and 7% government tas.

W
\ I i b iy food allengies or prefer not o include ang ingredients in yows food, please inform the seaff before ardering.
//7 N



CHEF'S RECOMMENDATION

£* FEIJOADA <> BRAZILIAN SEAFOOD SOUP WAGYU TARTARE ‘A LA MONTMARTRE'
(BRAZILIAN BLACK BEANS STEW) JTomato soup with shrimps, mussels, ; At f wagyu tenderl: L
Pk savisage, pork hock, bacon and | rad s:appur ;J.rd squid topped with L3 ries, condimear pickles
#black beans served with Brazilian rice (=] tand served with garlic bread I3
'Iah:u?}dn AQIMd1usI5a kY oAl HUBWOUS alas
?a’nnuﬂ Idswwiouinousiia 3
; 1 0.

SEASOMAL FRESH FRUITS 150
Seazonal sliced fruits
Hallisauaiung

BRAZILIAN PUDDING 150
Baked millk, cream, and eqg custard
wodousiBaiduu

CHOCOLATE PINATA SMASH CAKE 230
Checoslate Dome filled with dark chocolate mousse

and white chocolate pearls

idnDngegrandnianinian

2 BRAZILIAN PASSION FRUIT MOUSSE 190
Sweetoned condensad milk, cream and

fresh passion fruit puree

HHUE"IEHIHHU

ICE-CREAM FLAVOR SELECTION (SCOOP) S0
Chooolate / vanilla S strawberry / chooolate chip / coconut
Tasngu

CHURROS 180
Fried dowgh with cinnamon, sugar and chocolate sauce
wlsa

* Pedro's highlight menuy = Braczilian special ’!*; Vegetarian
All prices are subject to 10% service charge and ™ govermment tas
[T TaIN Iy P PTER T TRR BTN T el i cor pariefier il 1o i luche pnd fng radients n your Tood, plepse inform the stefT Befose ardering.



FROM THE LAND FROM THE OCEAN

AUSTRALIAN ANGUS GRASS FED
ilaiovAaconiasiSeIduvsssuca

RIB EYE 300 G. 1,200
idadunkaviuaie 300 ndu
STRIPLOIN 250 G. 1,000

idaduuan 250 ndu

JACK'S CREEK

a World's Steak Challenge-winning beef
producer, offers premium-quality beef with
exceptional taste, tenderness, and marbling.

AUSTRALIAN BLACK ANGUS GRAIN FED
ifanudanoviasaaioside yudsednis

JACK'S CREEK ndndnsn

* BLACK AMGUS TENDERLOIN 150 G. 1,100
idadulunuSniooda 150 nu

#w BLACK AMGUS TENDERLOIM 300 G. 1,650
iadulunuSaiooda 300 ntu

* BLACK ANGUS RIB EYE 300 G. 1,500

idodunkausuauiuiaiouda 300 ndu

AUSTRALIAN BLACK ANGUS 4 - 6 WEEK DRY AGED

idaiudaisuidoadiasiZoasision 4-6 oK
JACK'S CREEK ndadnin

# BLACK ANGUS RIB EYE 300 G. 1,800

iladunravEuaienvinnooia 200 ndu

JAPANESE TAJIMA BEEF 1iao fiomdusrijiu

* RIB EYE 300 G

= — -
idadunsausuoid 300 nsw

2,300

PREMIUM CUT (AUSTRALIA)

WEIDBUAN
JACIC'S CREEK n9n&dnsn

7 WAYGU TENMDERLOIN MBS 4/5 200 G

ifioanfindulu MBS 4/5 200 ndu T

i_MARELING SCORE (MBS)

Marbling score rates fat content in meat.

Higher scores mean better flavar and tenderness.
Range: 0 to 10, with higher scores being more desirable,

AUSTRALIAN LAMEB
iGonn:aoalasEy

LAMEB CHOP 250 G. 1,100
flasonn:go 250 ndu

KURCBUTA PORK

kyalsyo:

KUROBUTA TOMAHAWK 500 G. 750

kualsua:inuoosa 500 nsu

FRENCH SNOW FISH 250 G. 1,020
JanRu: 250 nsu
GINDARA COD FISH 200 G. 750

UanAaadunist 200 nsy

CODKING STYLES
Grilled charcoal / Oven baked / Poached
VIO S auy Gu

LAND AND OCEAN PRODUCTS
ARE SERVED WITH
ONE COMPLIMENTARY
SIDE DISH AND SAUCE OF YOUR CHOICE

CHOICE OF SIDE DISHES

E.F_I_LET BROCCOLI AND MORMAY SAUCE 150
wiusanlndvadiluaa

CHARCOAL GRILLED BABY CARROTS WITH 150
BUTTER & GRANA PADANO CHEESE
winpsandoue ra:ianswi wioid

SAUTEED CHAMPIGNON MUSHROOMS WITH 150
FRESH HERB AND EXTRA VIRGIN OLIVE DIL

woiRansulnyovrivayulws na:thuuusnan

CREAMED ENGLISH BABY SPINACH 150
AsurinfouHse
HOMEMADE SWEET POTATOES FRIES 150
dukzunaalauiua

EFAROFA 150
whsawh

CHOICE OF SAUCES

RED WINE SAUCE 130
saalinoo
ROSEMARY AND CONFIT GARLIC SAUCE 130
saalsanusnansafizunaufo
BEARMAISE SAUCE 130
BaAIEUILA
MUSHROOM SAUCE 130
uadlko
GREEM PEPPER CORM SAUCE 130
vaawsnlneds
SEPLFDGD SAUCE 130
thdudia

W Fodro’s highlight manu = Brazlian special

All prices are subject to 10% service charge and T government tax.

IF you hawve any Tood allergles or grefer oot to indlude any rgredients b your tood, please inform the staft Betore ardering



‘PEDRO

Churrascaria 8 Steakhouse

"\;- TENRERLOIN
S RIB sty e
RIBEYE DRY AGED WITH S LOIN  B0mmo
CREAM TRUFFLE SAUCE AND BABY BROCCOLL# T

BRISKET

SHAKK
SHANK

MARBLING SCORE (MBS)

EMS1 # { } $ BM510

OB

AUSTRALIA BLACK ANGUS DRY AGED 4-6 WEEK = Rl E

AUSTRALIA BLACK ANGUS GRAIN FED - TENDERLOIN

RN
(7]

FREMCH SNOW FISH







