
 

 

 

 

 

 

 

 

 

 

 

 

 

Reservations: 22 99999-7306/99776-6899/3512-1368 

Estrada Hans Garlipp, km 12,5  

Amadamata Ecologic Refugee  

Macaé de Cima – Nova Friburgo/RJ 

contato@amadamata.com.br  

https://www.facebook.com/amadamata.re/ 

http://www.amadamata.com.br/o-espaco-bistro/ 

 

 

We do not sell alcoholic beverages to people under 18 years old 

Our kitchen is open to visitation 

Corkage fee R$30,00 

10% surcharge is optional 

 

We accept credit and debit cards 

 

 

 

http://www.amadamata.com.br/o-espaco-bistro/


 

Entrée 

Smoked trout paste with bread                R$35,00 

Eggplant caponata with bread 

 

               R$29,00 
 

          

  

Main Course 

 
CREAM SOUPS 

Consult us about the day's option (PC)                                          R$38,00  

 

FISHES & MEATS 

Amadamata's trout fillet or trout fillet with mushrooms*             R$75,00 

                        

Filet mignon with gorgonzola or mushrooms*                             R$75,00 

 

Roasted chicken tight/upper leg with vegetables (PC)                 R$60,00 
 

Pork ribs with vegetables (PC)            R$60,00 

 

Pot roast with french fries (PC)            R$60,00 
 

Eisbein with choucrout and German potate salad**                   R$140,00 

   

Cheese Fondue**              R$150,00 
 

* All dishes are accompanied by white or brown rice and salad 

**  on request 

 
PASTAS 

Homemade tagliatelle (PC) 

 Sauces: mushroom, sugo or gorgonzola                                  R$60,00 

                         
                           

VEGAN 

Cassava shepherd's pie with vegetables or meatless kibbeh  

stuffed with pumpkin (PC)                                                               R$60,00                         

 

 SANDWICHES 

Homemade burger or Vegan Burguer /  Pot roast (PC)                  R$38,00                                                    



Desserts 

1.  Gradma's Crepe - delicious sweet pancake                            R$30,00 

     filled with vanilla ice cream and chocolate syrup 
 

2  2.  Juliet & Romeo - chease ice cream                                        R$33,00 

    with warm guava paste sauce 

 

3.  Apfelstrudel - traditional apple and raisins                              R$24,00 

     German dessert with Chantilly 

 

4.  Compote sweets - consult us about the flavors                     R$24,00 

 

5.  Ice cream - consult us about the flavors                                R$21,00 

 

Drinks 

 

NON ALCOHOLIC 
 

1. Still water     R$  6,00 

2. Sparkling water     R$  6,00 

3. Natural fruits juice 

4. Natural fruits juice jar (4 cups) 

    R$  9,00 
    R$35,00 

5. Soft drinks 

 
    R$  8,00 

* we offer spring water   

WARM DRINKS 

6. Espresso        R$ 8,00 

7. Hot chocolate        R$12,00    

8. Tea                      R$ 7,00 

 

LIQUEURS 

1. Frangélico / Cointreau       R$25,00 

2. Amaretto / Amarula       R$25,00 

3. Tia Maria / Vinho do Porto       R$30,00 

4. Drambuie/ Cuarenta Y Tres 

5. Tokaji (Vinho de sobremesa húngaro) 

      R$30,00 
      R$45,00 

 
 

 

 

 



NACIONAL BEERS 
 

1.  Petra Puro Malte (4,8%) 355ml       R$14,00 

2.  Stella Artois (5,2%) 275ml 

3.  Heineken Lager Premium (5%) 355ml 

      R$14,00 
              R$14,00 

4.  Therezópolis Gold (Puro Malte 5%) 500ml 

5.  Therezópolis Weiss (5,5%) / Rubine Bock  

(6,5%) 500ml 

      R$29,00 
      R$29,00 

  

 

CRAFT BEERS 

 

Consult us about brands and flavors                                  

1. Long Neck                                                                             R$20,00 

2. 600 ml                                                                                    R$35,00 

AGUARDENTE AND OTHERS 
 

1.  Homemade Cachaças       R$20,00 

2.  Grappa Nacional / Salinas   

3.  Vereda Tropical e Sinhá Brasil Extra Premium 

     R$20,00 
     R$25,00 

4.  Gin nacional / Domecq Brandy      R$15,00 

5.  Gin Beefeater London/ Imported Steinhäger       R$25,00 

6.  Tequila /Imported Saquê      R$25,00 

7.  Rum Oro /Martini Bianco e Dry /Campari  

8.  Absinto /Rum/Bagaceira/ Imported  Grappa  

     R$15,00 

     R$30,00 

9.  Torres 10 Gran Reserva (Imperial Brandy Spanish) 

10. Norwegian Aquavit 

  

     R$30,00 
     R$30,00 

 

VODKA 

1.  Smirnoff             R$20,00 

2.  Absolut, Stolichnaya or Wyborowa             R$30,00 
 

 

WHISKY 
 

2.  Red Label  (8 years)          
R$25,00 

3.  Black Label / Logan  (12 years) 

4.  J&B Reserva (15 years) 
     R$30,00 
     R$35,00 

 

 

 

 



DRINKS 
 

1.  Kir (white wine with cassis liqueur) 

 

   R$25,00 

2.  Caipirinha (with common cachaça) 

 

3.  Caipirinha especial (with special cachaça) 

 

   R$25,00 
 
   R$30,00 

4.  Caipiríssima (national rum) 

 

   R$25,00 

5.  Caipivodka (vodka Smirnoff) 

 

6.  Caipivodka importada (vodka Absolut,           

Stolichnaya ou Wyborowa) 

 

7.  Caipisaquê (Sake with lemon, lime, orange, 

pineapple or passionfruit) 

 

8.  Hi-Fi (nacional vodka with orange juice) 

 

9.  Hi-Fi importado (vodka Absolut, Stolichnaya  

     ou Wyborowa with orange jiuce) 

 

   R$30,00 

    

   R$35,00 

 

 

   R$30,00 

 

 

   R$30,00 

 

   R$35,00 

 

10.  Margarita (Cointreau, Tequila nad lemon juice) 

 

 

   R$35,00 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



WINE 

 

CHILEAN 

Red (C. Sauvignon/ Carmenére/ Merlot/ Pinot Noir) 

1.  Ventisqueiro  (Reserve)                        R$170,00 

2.  Carmen (Reserve) 

  3. Ventisqueiro Grey (Premium)                                                                                       

 

                    R$210,00 
                    R$290,00 
 

        
 

White (Chardonnay/ Sauvignon Blanc) 

1.  Ventisqueiro (Reserve)                                                                    R$170,00 

 
R$41,00  

ARGENTINIAN 

 

Red (Malbec) 

1.  Finca La Linda                                                                                  R$170,00   

2.  Alfredo Roca                                                                                     R$170,00                                                              

 

 

EUROPEAN 

 
Red 

1.  Pousio (Alentejo - PT) or DFE (Douro - PT)                                 R$110,00  

2.  Esporão - Reserva (Alentejo - Portuguese)                                     R$350,00 

3.  Fonte Seca - Reserva (Alentejo - Portuguese)                                 R$170,00 

4.  Assobio (Douro - Portuguese)                                                         R$210,00 

5.  Le Mounant -  Bordeaux (French)                                                   R$170,00 

  

 

 

NATIONALS 
 

White 

 1. Casa Valduga (Elegance or Brut)                                                     R$120,00 

   2. Punto Nero (Brut)                                                                              R$120,00 

     

  

 


