SABORES DA
FLORESTA
RESTAURANT

A gastronomic experience
inthe middle of the Atlantic
Rainforest




LIGHT AND
HEALTHY

SALAD FROM
OUR GARDEN

vegan

This salad contains fresh
vegetables, many of them
cultivated with great care and
without pesticides by our team:
lettuce, arugula, chicory, carrots,
grated beets, cherry tomatoes,
hearts of palm and red onion.

Homemade Homemade Homemade
mint dressing seed mix: vegan parmesan:
Mint leaves, lemon juice, ' Peanuts, pumpkin seeds, Almonds, peanuts, Brazil
olive oil, garlic and onion. sesame, sunflower oil, nuts, cashews, garlic and
cane molasses, oregano, mustard powder, and healthy
@ vegan paprika and turmeric. nutritional yeasts.
@ vegan vegan

FROM OUR
VEGETABLE GARDEN
TO YOUR TABLE

Here at Parque das Aves we prioritize
sustainable agriculture, planting some
items that you will consume here today,
and buying others from local producers.




SUMMER SALAD
@ vegan

On hot days, nothing better than
alight and nutritious meal! So,
enjoy this tasty and refreshing
salad of arugula leaves and
iceberg lettuce, in addition to
cherry tomatoes, mango, hearts
of palm and pineapple.

Served with natural yogurt
dressing.

IE Homemade seed mix

Peanuts, pumpkin seeds, sesame, sunflower oil, cane
molasses, oregano, paprika and turmeric.

vegan

+ RS 14 @ vegetarian vegan

add a mushroom patty (120 g) add a blackrice patty (120 g) add chicken breast (130 g)

Homemade patty made with three Homemade black rice patty. Grilled chicken breast.
mushrooms: paris, shimeji and shitake.















BURGERS

PARQUE DAS AVES COMBO

A perfect combination that will really hit the spot:
homemade patty (120 grams of beef), served on a butter
hamburger bun, with special sauce (mayonnaise, ketchup,
mustard and sweet cucumber), lettuce and cheddar
cheese, served with French fries and a Coke.

TRICOOL BURGER

A homemade patty, made with 120 grams of beef.
Served on a butter hamburger bun, with three types of
cheese: mozzarella, gorgonzola and cream cheese. It
accompanies barbecue sauce, bacon slices and
arugula leaves.

PARQUE DAS AVES
BURGER

Homemade patty (120 grams of beef), served

on a butter hamburger bun, with special sauce
(mayonnaise, ketchup, mustard and sweet and
sour cucumber), lettuce and cheddar cheese.

KIDS BURGER

A delicious burger that the kids will love! Homemade
patty, made with 120 grams of beef, with special
sauce (mayonnaise, ketchup, mustard and sweet and
sour cucumber) and mozzarella served on a butter
hamburger bun, served with fries.




MUSHROOMS
BURGER

@ vegetarian

Our homemade patty based on

three mushrooms (paris, shimeji

and shitake) is served onarye
hamburger bun, with arugula,

lettuce, tomato, melted cheese,
mayonnaise and carrot. We bet you’ve
never tasted anything like it! Try it and

prove that we have already won that bet.

VEGETARIAN
COMBO

What was good and healthy just

got better! Try this combo with a
homemade patty based on three
mushrooms (paris, shimeji and shitake),
served on a rye hamburger bun,

with arugula, lettuce, tomato, melted
cheese, mayonnaise and carrot, served
with fries and juice (orange, pineapple
or passion fruit).

BLACKRICE
BURGER

@ vegetarian

This exotic sandwich satisfies your
hunger and your desire for unforgettable
dishes! A burger of approximately 140
grams, made of blackrice, served on
arye hamburger bun with cheddar
cheese, vinaigrette (green, red and
yellow peppers, onion and vinegar)

and crispy onion.




EXCLUSIVE
SANDWICHES

CIABATTA STUFFED
WITH SALMON AND
BRIE CHEESE

This delicious combination of
salmon, arugula, brie cheese and
pepper jelly, served on ciabatta
bread, will win you over.

CIABATTA STUFFED
WITH MEAT AND
ONIONS

The traditional combination of
bread and meat with onions
gets a special touch of flavor
when accompanied by arugula,
sun-dried tomato and Dijon
mustard.




Autor: jacqueline macou

CIABATTA DE
LEGUMES E HOMUS

Delicious grilled vegetables
and hummus (spiced
chickpea paste) served

on ciabatta bread. Super
nutritious and rich in
plant-based proteins, this
sandwich is an explosion

of flavor. Did you salivate?
Come tryit!




TIDBITS
TO SHARE

TAPIOCA CHEESE
FRITTERS

@ vegetarian ufp

You know the dish that
everyone likes to share? This
one has fried cubes based
on tapioca and curd cheese,
seasoned with
ora-pro-nobis (edible
Cactaceae plant). Comes
with a delicious pineapple
jam with fresh pepper.

A VERY NOURISHING PLANT

Ora-pro-nobis is one of the most used
Unconventional Food Plants (UFP) in Brazil
because of its high nutritional value, especially
minerals, vitamins and proteins.

Learn more
about UFPs:

Foto: Craig Peter



TAIOBA
FRITTERS

vegan ufp

Don’t be alarmed by the different
name: this portion of fritters,
made from mashed potatoes
seasoned with taioba (Yautia)
leaves, is super nutritious and
tasty! Curious? So, it’s time to
taste it — and repeat, and repeat,
and repeat...

Learn more

VERSATILITY, FLAVOR AND Learh more

NUTRITION IN THE SAME PLANT

The taioba (Yautia) is an Unconventional Food A
Plant (UFP) typical of the Atlantic Rainforest. Very “
versatile and tasty, it is rich in minerals, vitamins K
and proteins.




TIDBITS
TO SHARE

FRIES COMBO

Crispy on the outside and soft on
the inside, our homemade nuggets
are handmade with chicken breast
and spices harvested straight from
our garden. In addition, they pair
with delicious fries. We know you're
already salivating.

Just ask!

FRENCH FRIES
(120 g)
vegan

That classic individual portion
of fries, crispy and delicious.
Success guaranteed!



CHEESE BALLS
@ vegetarian

A portion of handmade mozzarella cheese
balls, super crispy and cheesy! Served with
our delicious golf sauce, made with ketchup
seasoned with brandy and orange juice.



REFRESHING
AND HEALTHY

All juices with 500 ml|

HIGH SPIRITS @ veeen POSITIVE ENERGY @ vesen

After a walk in the middle of the Atlantic Trips are amazing and full of laughter,
Rainforest, how about reinvigorating adventures and learning! Did your body
your energies with the high spirits juice? feel tired of so many experiences? Boost
Made from orange, mango and banana, your spirits with the positive energy juice,
it offers the right amount of health and made from orange, carrot and beet.
refreshment for you.

MANGO, PINEAPPLE @ ves
OR PASSION FRUIT
JUICE

Fruit pulp juice, ice-cold
and freshly made. Can’t go
wrong, right?

ORANGE @ vesen
JUICE

REFRESHING vegan Natural orange juice.

A delicious classic.

On hot days, nothing better than an
iced fruit juice! The refreshing juice has
pineapple, orange and passion fruit, three
citrus fruits full of flavor!
add milk



ACAI BERRY SMOOTHIE
@ vegetarian

This acai berry, milk, banana and
papaya smoothie helps you regain
energy before continuing your visit
in Parque das Aves!

PANC JUICE
vegan (@ utp

A juice full of flavor and vitamins

to replenish your energy, made of
mango pulp, and mint and begonia
leaves.

ACAI BERRY AND
PASSION FRUIT JUICE

vegan

Energy and refreshmentin the same
glass? Yes, we have! Just order this
special acai berry and passion fruit

juice.
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taste, packed with nutrients and benefits!



WHEAT BEER
(500 ml)

After your walk, how about closing
your visit with a delicious and cold
beer? Then try this classic Weiss style
wheat beer, light and tasty, with low
bitterness and full of aromas that refer
to banana and cloves.

5% alcohol

121BU

OTHER COLD

BEVERAGES

rs 20

PILSNER BEER
(500 ml)

Want a traditional cold beer? This is the
best option for you! This Craft Pilsner is
light and smooth, you can’'t go wrong!

The perfect craft beer for Pilsner lovers.

4.5 % alcohol

13 I1BU _
i g
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INTERNATIONALLY“
AWARDED BREWERY
FROMFOZ DO IGUACU

277 Craft Beeris a brewery from Foz do
Iguacu specialized in producing craft
beers that bring the flavors

of the region in their DNA.

RS9

CAIPIRINHA SODA

Lemon, sugar,
cachaca,
that’s it. Need

something else?

(can)
ice and
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SPECIALTY ®
COFFEES

ESPRESSO
(large) RS 10
(small) RS H

VEGAN
CAPPUCCINO

. vegan

A cappuccino unlike any
you’ve ever tried, with a shot
of espresso and steamed oat
and chestnut vegan milk.

OTHERHOT
BEVERAGES

rs12 HOT
CHOCOLATE

rRsH TEA

COFFEEWITH
MILK

ICED COFFEE WITH
ICE CREAM

Coffeeis already good, can you
imagine it with pineapple ice
cream with ora-pro-nobis and
orange juice? Come get yours!



SWEET AND
HEALTHY =

ACAI BERRY WITH : e
STRAWBERRY Y |
(300 ) @ | :

Acai berry for those who
want double color and _ e
refreshment. e - SRECE e

banana strawberry vegan powdered condensed
granola milk milk

ACAI BERRY IN LAYERS
@ vegetarian

As the name suggests, there is
a layer of acai berry, another of
powdered milk and another of

condensed milk.

Always wins a smile.

PLAIN ACAI BERRY
(300 g) (@ vesen

For purists: acai berry — and
nothing else. After all, simple
canalso be great!




VEGAN GRANOLA MADE WITH
LOVE BY OUR TEAM:

Our artisanal granola is made with oat, corn and rice flakes,

in addition to walnuts, almonds, peanuts, Brazil nuts, cashews,
raisins and fresh grated coconut, toasted in coconut oil, cane
molasses and vanilla essence. A delight!

ROASTED FRUIT WITH
ICE CREAM

@ vegetarian

A selection of baked fruits (apple, pear, banana,
pineapple and strawberries), served with two
scoops of ice cream: one with cream cheese and
the other with detox tangerine. The nutrition and
refreshment of fruit salad, but in a different way.
Unmissable.

FRUIT SALAD
@ vegan

The classic fruit salad is a perfect option
for children and adults on hot days in Foz
do Iguacu.

Boost your fruit salad:

Ice cream

+ F\)S 7 Consult flavors available according
to the seasonality of the fruits.







