RO

SALADS & APPETIZERS . CHEF'S RECOMMENDATION

ESS BRAZILIAN SALADA DE BROCOLIS 350 ESFEIJOADA (BRAZILIAN BLACK BEANS STEW) 480 EE BRAZILIAN SEAFOOD SOUP 350
Fresh broccoli and carrot with extra olive oil, white sesame Pork sausage, pork hock, bacon and black beans Tomato soup with shrimp, mussel, red snapper,
and pepperoni pepper served with Brazilian rice squid topped with crab meat and served with garlic bread
aaausanldusigaidsu wolooon0n ag3todusiBa uIKy Iupau Tansonky yUdausizaidsu

1IaSWwsoud1oUs1Ba

= BRAZILIAN COGUMELO MUSHROOM SALAD 300 PAD GAPRAO WITH WAGYU BEEF 450
Mgsharoom_ant_j‘ mozzarella cheese with balsamic vinaigrette $ SPANISH COLD SOUP GAZPACHO 200  Stir fried Australian wagyu beef with garlic, fresh chili,
daalkausisalagu With celery stick and coriander holy basil leaves, served with jasmine steam rice

% KING CRAB WITH MANGO AND 350 RBufilo W G
AVOCADO SALAD Wan:ws 1921712 wSoudnoay na:liand

Fresh tropical mango, ripe avocado and crab meat
topped with wild rocket tossed in citrus vinaigrette
adaydgny 1aswwsouSonifia o:balana:u:ion

GOAT CHEESE SALAD 300 @ TRUFFLE MUSHROOM SOUP 220 EEBRAZILIAN SHRIMP SOUP 200
Fresh blueberries, walnuts, dried cranberries, Mixed wild mushroom soup with truffle oil and crouton With coconut milk and paprika powder
spring mixed arugula spinach salad and sUIRanswiia yUrbusaBa
olive oil honey dressing
aaalnn3da @ GRATINATED ONION SOUP 180 @ CORN CREAM SOUP 180
Caramelized onion topped with sliced crouton Topped with puff bread dough
% WAGYU TARTARE ‘A LA MONTMARTRE’ 420 and melted cheese gUAsudlwa
Hand-cut raw beef wagyu tenderloin served with french fries, yUKOKoU

condiments and pickles
aaaiioonfiomsns

HOKKAIDO SCALLOP SALAD 380 D ESSERTS

With lemon, fresh figs, and organic green salad with garlic aioli

adakowsadsoninia SEASONAL FRESH FRUITS 150 EE2IBRAZILIAN PASSION FRUIT MOUSSE 190
Fresh fruits sliced Sweetened condensed milk, heavy cream
% TAPAS BOARD 1,500 wallsouaung and fresh passion fruit juice
Turkey ham, serrano chorizo, cabecero de lomo, yausidaldgu
reserva cheese, brie de meaux cheese, iberico cheese, olive pickles, B4 BRAZILIAN CHOCOLATE TRIFLE 190 . i
dried figs, imported grapes and bread with tomato paste Baked chocolate with cream TRADITIONAL FRENCH CREME BRULE 160
nvnauvasa ganlnnaalnsinausidaidsu Mixed berries and chocolate espresso sauce
nAswus3ia
% PAN-SEARED FOIE GRAS 480 [E=1 BRAZILIAN PUDDING 190
Topped with morel risotto rice and grilled white asparagus Bal<?d milk cream and egg conduction milk ICE-CREAM FLAVOR SELECTION (SCOOP) 80
AUKIUEID wadvusiBaldasu Chocolate / vanilla / strawberry / chocolate chip / coconut
Torn3u
% BRAZILIAN CHEESE BREAD 5 PCS. |11 PCS. 200 | 380 CHOCOLATE PROFITEROLES 220
With combination of Mozzarella Cheese, (3 PIECES PER PORTION) & CHURROS 180
Parmesan Cheese and Tapioca Flour Stuffed with chocolate ice cream and Fried dough with cinnamon, sugar and chocolate sauce
us1Baldgusauoa topped with hot chocolate sauce ylsa
SonTniaalusWinosoa (1dSW 3 Bu)
SALMON TARTAR 350 FERRERO CROISSANT 220
Organic salmon tenderloin with cornichon, caper, shallot and CREPE SUZETTE 200 Chocolate croissant, Ferrero Rocher, Nutella ice cream,
mustard with wedge lime Traditionally flambe in Grand Marnier to your table hazelnut praline sauce, hazelnut caramel
nisnisualsavou in a caramelized sauce and orange juice and chocolate sauce
insUgIsadsoady Sonlnnaaiwasisisassovd
MEXICAN PRAWN CEVICHE 280

With avocado and jalapeno pepper
1315101N3NU

ONLINE MENU

% Pedro’s highlight menu B8 Brazilian special ~ § Vegetarian
All prices are subject to 10% service charge and 7% government tax.




FROM THE LAND

AUSTRALIAN ANGUS GRASS FED

itolovfidoaalasidgIauvsssusa

T!ENDERLOIN 150 G.
1doduludd 150 nsu

T!ENDERLOIN 300 G.
idoduludd 300 nsu

RJB EYE 300 G.
1UadunKkausua1e 300 nSU

STRIPLOIN 250 G.
1taduuon 250 NSV

1,000

1,500

1,200

1,000

JACK’S CREEK

a World's Steak Challenge-winning beef p
premium-quality beef with exceptional ta
and marbling.

- Tt . A TR

roducer, offers
ste, tenderness,

AUSTRALIAN BLACK ANGUS GRAIN FED

ionuanioviaoaalasidy YuaIuSyWes
JACK’S CREEK 19Adn3n

* BLACK ANGUS TENDERLOIN 150 G.
idodulunudnnovia 150 nsu

* BLLACK ANGUS TENDERLOIN 300 G.
idodulunudnnovia 300 nsu

* BLACK ANGUS RIB EYE 300 G.
itodunkausuonguaniiovia 300 NS

* BLLACK ANGUS PRIME RIBS 1 KG/SERVING
idalwsusunudnnovda 1 Alansu

1,100

1,650

1,500

4,000

AUSTRALIAN BLACK ANGUS 4 - 6 WEEK DRY AGED

1toIuSANDVAdaDaINSIA8as181DD 4-6 JUATK
JACK’'S CREEK ndndnsn

* B‘LACI( ANGUS RIB EYE 300 G.
iliodunkausuaguaniiovia 300 NS

) ¢ B‘LACK ANGUS PRIME RIBS 1 KG/SERVING
italws$usunudnaiovna 1 Alansu

1,800

4,300

PREMIUM CUT (AUSTRALIA)

wsIdguAn

JACK'S CREEK 13adnsn

* V\!AYGU TENDERLOIN MBS 4/5 200 G 2,000
1do2170dulu MBS 4/5 200 nSu
Y WAYGU TENDERLOIN MBS 4/5 400 G 3,900

Iioa1A2dulu MBS 4/5 400 nsu

- - T A -—

BLACKMORE WAGYU
producers 100% Fullblood Wagyu beef, with bloodlines that
can be traced back for more than 70 years

BLACKMORE nuanuas

* WAGYU RIB EYE MBS 9+ 300 G 3,900
itadunKkausuag MBS 9+ 300 NSV
Y WAGYU STRIPLOIN MBS 9+ 250 G 3,500

1o31A2aaSUa08Li MBS 9+ 250 nSU

JAPANESE TAJIMA BEEF 1doo1fiomdu:cjdu

% RIB EYE 300 G

$ 2,300
itiadunKkausua1g 300 NSU

AUSTRALIAN LAMB

itann:ooadlasiay

L.AMB CHOP 250 G.
glasvin:g1v 250 NSu

1,100

L.AMB CHOP 800 G.
3lAsvIN:g1v 800 NSU

3,200

KUROBUTA PORK

kyalsya:

KUROBUTA TOMAHAWK 500 G.
kyalsya:inu1gasa 500 nsu

750

- T A —

—
MARBLING SCORE (MBS)
Marbling score rates fat content in meat.
Higher scores mean better flavor and tenderness.
Range: 0 to 10, with higher scores being more desirable.

FROM THE OCEAN MEAT COOKING LEVEL

WHOLE PHUKET LOBSTER 400G. 1,250 FRENCH SNOW FISH 250 G. 1,020
AIfiadaualads 400 nSu UanRu: 250 nsu
AYUT:I'HAYA RIVER PRAWN 400G. 1,200 GINDARA COD FISH 200 G. 750
fviyu1agsyn 400 NSU UarAaaduaisa 200 NS
COOKING STYLES
Grilled charcoal / Oven baked / Poached
g1vianaiu / au/ Au

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

CHOICE OF SIDE DISHES

BABY BROCCOLI MORNAY SAUCE 150
wdusonlnduasitvoa
CHARCOAL GRILLED BABY CARROT BUTTER & 150
GBANA PADANO CHEESE
wdAsangviug na:gansiun wianiu
SAUTEED CHAMPIGNON MUSHROOMS WITH 200
FRESH HERB AND EXTRA‘VIRGIN OLIVE OIL
walkansuUeyaviuayulws na:tihuu:non
CREAM ENGLISH BABY SPINACH 150
ASuWNTUUWSD
HOMEMADE FRIED CASSAVA 150
Yudu:kavnaalouiua
HOMEMADE SWEET POTATOES FRIES 150
vukounaalauiva

=2 FAROFA 150
wasaw
POTATO GRATIN 150

ASMAVTUNSD

CHOICE OF SAUCES
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BORDELAISE SAUCE 130
woalounavwiry ED-UM‘ RAR é
ROSEMARY SAUCE 130 &
soalsanus ‘,
ROASTED SHALLOT & TRUFFLE SAUCE 130
soakounavwauikanswina
MOREL MUSHROOM SAUCE 130
vodlkaualsa
BLUE CHEESE SAUCE 130
yoauasa
BEARNAISE SAUCE 130
yodluosulua
MUSHROOM SAUCE 130
sodlka
GREEN PEPPER CORN SAUCE 130
soawsnlnadn ! 1 ) a
2t w I Ol
SEAFOOD SAUCE 130 e “3” 44‘»',. ﬁr ¥
dduBa > et M0 dy WAL, 077
e LL'DO
LEMON HERB BUTTER 130 ‘ ks )
woalugu:u1dauulws . P o X o PP
N < m—z‘«" e ‘“‘\‘ (N ;‘,.l 2
TRUFFLE CREAMY SAUCE 130 j R

soansunsSwiwa

% Pedro’s highlight menu B3 Brazilian special

All prices are subject to 10% service charge and 7% government tax.



