


SOUP

$ TRUFFLE MUSHROOM SOUP $ GRATINATED ONION SOUP < BRAZILIAN SHRIMP SOUP
Wild mushroom soup with truffle oil Caramelized onion broth topped with With coconut milk and paprika powder
and croutons a melted cheese crouton .
gUIRanswiia gURoKoU 2
180

LEVANTINE FATTOUSH SALAD
With dukkah crusted seared-tunaloin
aaavwwhquliaviudu

350

7

PERUVIAN NIKKEI MAKI SUSHI
Salmon and crab salad maki roll, pineapple & jalapeno salsa
and smoked tabasco mayo

yBlsatind aladius

320

SEARED HOKKAIDO SCALLOP TIRADITO \ SALMON TARTAR ———

Mango, lime, honey and shoyu dressing k N Organic hand cut salmon fillet with cornichons, ’ "
ashalakouisadooninlagiv /) capers, shallots and French mustard L4 I)k
/ 380 msnsuaisauau X0
VA 350 p

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

» 5 N
\ If you have any food aIIerg?or prefer not to include any ingredients in your food, please inform the staff before ordering.
&




CHEF’'S RECOMMENDATION

< FEIJOADA < BRAZILIAN SEAFOOD SOUP WAGYU TARTARE ‘A LA MONTMARTRE?
(BRAZILIAN BLACK BEANS STEW) Tomato soup with shrimps, mussels, Hand-cut raw beef wagyu tenderloin

D

Porl Fsausage, pork hock, baconand red snapper and squid topped with served with French fries, condiments and bickl_es
lack beans served with Brazilian rice crab'meat'and served with garlic bread aaolua:nmmsms

IWploooar ammmuswa m?tﬁunau sUsWausadalagu 420 ’

Tansan’/u |aszsauu13us1ua = : <10)

DESSERT

SEASONAL FRESH FRUITS 150
Seasonal sliced fruits
walJsouaung

£ BRAZILIAN PUDDING 190

Baked millk, cream, and egg custard
wadvusigaldgu

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

\ BRAZIEIANPUDDING and white chocolate pearls
1IAnUryryransndoniniaa

=3 BRAZILIAN PASSION FRUIT MOUSSE 190
Sweetened condensed milk, cream and
fresh passion fruit puree
yausigalagu

ICE-CREAM FLAVOR SELECTION (SCOOP) 90
Chocolate / vanilla / strawberry / chocolate chip / coconut
ToAn3u

&2 CHURROS 180

Fried dough with cinnamon, sugar and chocolate sauce
ylsa

% Pedro’s highlight menu E&2 Brazilian special @ Vegetarian
% > All prices are subject to 10% service charge and 7% government tax.
If you have EBRselekelller gies or prefer not to include any ingredients in your food, please inform the staff before ordering.




FROM THE LAND FROM THE OCEAN

AUSTRALIAN ANGUS GRASS FED

ItV Aa00aIasIZYIZUVSSSUBNG

R]B EYE 300 G.
IdodunKkausuong 300 NSV

1,200

STRIPLOIN 250 G.
itiaduuon 250 NSV

1,000

JACK'S CREEK
a World's Steak Challenge-winning beef
A| producer, offers premium-quality beef with

exceptional taste, tenderness, and marbling.
-

AUSTRALIAN BLACK ANGUS GRAIN FED

iionuannoviaoaalasidy yuddusSywis

JACK’S CREEK 19ndn3n

* BLACK ANGUS TENDERLOIN 150 G. 1,100
1tadulunudniovia 150 nsu

* B‘LACI( ANGUS TENDERLOIN 300 G. 1,650
1tedulunudniovia 300 nsu

% BLACK ANGUS RIB EYE 300 G. 1,500

1iodunKausuagIudAIovia 300 NSl

AUSTRALIAN BLACK ANGUS 4 - 6 WEEK DRY AGED

1oIudAIovidoaalasI3eas1g1on 4-6 dUAK
JACK’S CREEK 15ndn3n

% BLACK ANGUS RIB EYE 300 G. 1,800

10odunKkausuo18IUSAIDYIE 300 NSl
JAPANESE TAJIMA BEEF Iﬁaa'\ﬁomf)u:tﬂU‘u

% RIB EYE 300 G

! 2,300
1Uadunkausuoe 300 NSU

PREMIUM CUT (AUSTRALIA)

WSIDgUAN
JACK'S CREEK n13adn3sn

% WAYGU TENDERLOIN MBS 4/5 200 G

1oo1fadulu MBS 4/5 200 nsu 2Rt

i MARBLING SCORE (MBS)
Marbling score rates fat content in meat.

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

y_

AUSTRALIAN LAMB

itonn:ooaiaside

LIAMB CHOP 250 G. 1,100
3lAsvIN:g1v 250 NSU

KUROBUTA PORK

ryalsya:

KUROBUTA TOMAHAWK 500 G. 750

ryalsya:inuigasa 500 nsw

FRENCH SNOW FISH 250 G. 1,020
UaRku: 250 nSu
GINDARA COD FISH 200 G. 750

UanrAoaduansi 200 nsu

COOKING STYLES
Grilled charcoal / Oven baked / Poached
g1v1a1a1u / au/ du

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

CHOICE OF SIDE DISHES

BQBY BROCCOLI AND MORNAY SAUCE 150
wdusonlnduasitivoa
CHARCOAL GRILLED BABY CARROTS WITH 150
BL!TTER & GRANA PADANO CHEESE
wiAsangvIug na:3ansiun wianlu
SAUTEED CHAMPIGNON MUSHROOMS WITH 150
FRESH HERB AND EXTRA‘VIRGIN OLIVE OIL
Wmﬁouuuﬂrga\)ﬁuaquTws na:ulluu:nan
CREAMED ENGLISH BABY SPINACH 150
ASuWnTUUWSD
HOMEMADE SWEET POTATOES FRIES 150
Yukounaalsuiua

ESFAROFA 150
wasow

CHOICE OF SAUCES

RED WINE SAUCE 130
woalhunav
ROSEMARY AND CONFIT GARLIC SAUCE 130
yoalsalusna:ns:figunauRQ
BEARNAISE SAUCE 130
sodiuosulua
MUSHROOM SAUCE 130
sodlka
GREEN PEPPER CORN SAUCE 130
soawsnlngd
SﬁAFOOD SAUCE 130
udusWa

% Pedro’s highlight menu &2 Brazilian special

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

If you have any food allergies or prefer not to include any ingredients in your food, please inform the staff before ordering.



‘PEDRO

Churrascaria & Steakhouse
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MARBLING SCORE (MBS)

¢ BMS10

HODEODOD

MEAT CUUKING LEVEL

BMS1 ¢

AUSTRALIA BLACK ANGUS GRAIN FED - TENDERLOIN
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