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APPETIZERS

FISH

CRISPY BREADED COLEY

SQUID VINAIGRETTE

LARGE SHRIMP:
   CRISPY BREADED 
   IN OLIVE OIL & GARLIC
   IN OLIVE OIL & GARLIC
SMALL SHRIMP:
   CRISPY BREADED
   IN OLIVE OIL & GARLIC

CRISPY BREADED HAKE

SQUID IN OLIVE OIL & GARLIC

CODFISH DUMPLINGS              

CRISPY BREADED SQUID

CLAMS VINAIGRETTE

OCTOPUS VINAIGRETTE

IN OLIVE OIL & GARLIC

MIXED SHRIMP TRAY

SEAFOOD TRAY

R$125,00

R$160,00
R$160,00
R$140,00

R$110,00
R$110,00

R$125,00

R$125,00

R$110,00

R$180,00

R$180,00

R$410,00

R$400,00

Served with tartar sauce

Served with bread

w/ tartar sauce
w/o shells
w/ shells

w/ shells

Served with tartar sauce
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Served with bread

(10 pcs)

Served with tartar sauce

w/ tartar sauce

Served with bread

Served with bread

Served with bread

Large shrimp in olive oil & garlic and 
crispy breaded small shrimp

Shrimp, fish and calamari

CALAMARI

SHRIMP

CLAMS

OCTOPUS

TARTARUGA VERDE COMBOS

R$140,00

R$115,00

R$80,00



APPETIZERS

MISCELLANEOUS

TOP SIRLOIN STRIPS

SIRLOIN STRIPS

SMALL CUTS OF FRIED CHICKEN
GRILLED CHICKEN CUTS

GRILLED PORK SAUSAGE

FRIED TAIOBA DUMPLINGS

VEGAN TAIOBA DUMPLINGS

FRIED CASSAVA W/ JERKED BEEF

R$160,00

R$110,00

R$90,00
R$85,00
R$80,00

R$70,00

R$60,00

R$60,00

Served with bread
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Served with bread

Served with bread

Dumplings with vegetable and mozzarella cheese filling

Fried dumplings with vegetable filling

Served with bread

STARTERS

ENTRÉES

COLEY À BELLE MUNIÈRE

COLEY TARTARUGA VERDE

HAKE À JARDINEIRA

SALMON FILLET TOPPED 
WITH SHRIMP SAUCE

FISH STEW

ENTIRE FISH

GRILLED HAKE FILLET
   
  W/ SHRIMP SAUCE
  W/ CREAMY BROCCOLI SAUCE

CRISPY BREADED PROVOLONE

SHRIMP SHELL 

FRIED CASSAVA

FRIED FEIJOADA DUMPLINGS

CRAB SHELL

FRENCH FRIES

JERKED BEEF SHELL

CHICKEN NUGGETS

VEGETABLES SHELL

R$60,00
R$50,00

R$60,00

R$45,00
R$50,00

R$45,00
R$45,00
R$45,00
R$40,00

R$210,00

R$210,00

R$180,00

R$195,00

R$190,00

R$190,00

R$190,00
R$180,00

Grilled fish fillet topped in shrimp sauce, mushrooms and 
capers. Served with rice and french fries

Grilled fish fillet served with shrimp in toasted manioc 
flour, rice and sauté potatoes

Grilled fish fillet served with vegetables, rice and salad 
(lettuce, palm heart, tomatoes and onions)

Served with rice and french fries

Served with rice and pirao (manioc flour thickened broth)

Served with shrimp in toasted manioc flour, rice and 
french fries

Served with rice and french fries

(10 pcs)

(10 pcs)

(10 pcs)

Round bread with creamy filling (see options bellow), topped
with catupiry (brazilian cream cheese) and parmesan gratin

SOFT SHELLS 

FISH

(SERVES 2 PEOPLE)
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LARGE SHRIMP
 
IN OLIVE OIL & GARLIC
IN OLIVE OIL & GARLIC
CRISPY BREADED 

R$190,00w/o shells
w/ shells

ENTRÉES

SHRIMP

SHRIMP BOBÓ

SHRIMP STEW

SEAFOOD STEW 

TOP SIRLOIN

TARTARUGA VERDE SALAD

SEAFOOD PASTA TAGLIERINI

STEAK PARMIGIANA

GREEN SALAD

GRILLED FILET MIGNON

CHICKEN PARMIGIANA

VEGETARIAN

GRILLED CHICKEN

VEGGIES TAGLIERINI

R$220,00

R$220,00

R$180,00
R$180,00

R$220,00

R$180,00

R$200,00

R$210,00

R$180,00

R$190,00

R$170,00

R$60,00

R$30,00

R$180,00

R$120,00

Served with rice and fried cassava
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Served with rice and pirao (manioc flour thickened broth)

Served with rice and french fries

Grilled juicy beef. Served with rice, toasted manioc flour, 
brazilian vinagrete and french fries

Mixed greens, black olives, sun dried tomatoes, palm 
heart, carrots, onions and mozzarella cheese

Served with rice and french fries

Mixed greens, tomatoes and onions

Served with rice, beans, french fries, toasted manioc flour 
and green salad (lettuce, tomatoes, onions)

Breaded chicken breast served with rice and french fries

Seared vegetables, sauté potatoes and rice with broccoli

Juicy chicken breast, served with rice, french fries,
toasted manioc flour and brazilian vinagrete 

Pasta with sugo sauce (optional grated parmesan cheese) 

STEAKS

SEAFOOD

CHICKEN

SALADS 

VEGETARIAN OPTIONS

Bar e Restaurante Tartaruga Verde - Praia do Curral - Ilhabela/SP
barerestaurantetartarugaverde         tartaruga_verde 

Tel: (12) 99670-5378 - www.tartarugaverde.com.br

(SERVES 2 PEOPLE)

- Serves two

Fish fillets and seafood. Served with rice and pirao 
(manioc flour thickened broth)



FAMILY SIZED ENTRÉES
SERVES 4

FISH

EXTRAS

DESSERTS

DRINKS

JUICES

KIDS MENU

CHEF’S SIGNATURE FISH

STEAK FILLET

FISH FILLET

CHICKEN FILLET

WHITE RICE

ENERGY DRINK

PAVÊ

TRUFFLE

TARTAR SAUCE

BOTTLED SPARKLING WATER

BEANS

TONIC WATER

BRIGADEIRO TRADICIONAL

BREAD

BOTTLED WATER
FRESH COCONUT

VINAGRETE

SOFT DRINKS

FRESH NATURAL JUICES

FRUIT PULP JUICES

ADDITIONAL FRUITS

BACON

DIPS

FLAVORED WATER (H2O!)

CATUPIRY CHEESE
CHEDDAR CHEESE

HOUSE STYLE FISH 

R$370,00

R$60,00

R$60,00

R$60,00

R$30,00

R$25,00

R$25,00

R$10,00

R$16,00

R$6,00

R$30,00

R$10,00

R$5,00

R$10,00

R$6,00
R$18,00

R$30,00

R$10,00

R$15,00

R$13,00

R$7,00

R$10,00

R$12,00

R$12,00

R$10,00
R$10,00

R$370,00

Entire fish, splitted, topped with shrimp in toasted manioc
flour, mushrooms and capers. Served with rice and french fries

Served with rice, beans and “smiles” fries

Served with rice, beans and “smiles” fries

Served with rice, beans and “smiles” fries

Coke / Coke Zero / Guaraná / Guaraná Zero / Soda  
Orange Sukita / Grape Sukita or Schweppes Citrus

Pineapple / Acerola / Orange / Lemon / Passion fruit
Strawberry / Watermelon / Red fruits
Seasonal: Raspberry / Blackberry / Cashew 

Pineapple with mint / Acerola with orange / Cajá 
Cashew / Coconut / Guava Mango / Grape

Entire fish, splitted, with shrimp in toasted manioc flour and 
black olives. Served with rice, brazilian vinagrete, sauté potatoes
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(tomatoes, onions, bell peppers)
Ketchup, Mustard or Mayo
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BOTTLED BEERS - 600ML

LONG NECK

CAIPIRINHAS

SHAKED COCKTAILS

SPARKLING WINE

WINE BOTTLES

CRAFT BEERS ILHABELA - 500ML

CRAFT BEERS - 600ML

ABSOLUT

CAIPIRINHA (Absolut)

CHANDON

HOUSE SPECIALS
PREMIUM LABELS

PETRA

PETRA

ORIGINAL

BLACK PRINCESS LAGER GOLD

HEINEKEN ZERO

BUDWEISER

CORONA

HEINEKEN

STELLA ARTOIS

SMIRNOFF ICE

SMIRNOFF

CAIPIRINHA (Sake)

SALTON

SKOL

PETRA ESCURA

HEINEKEN

CACHAÇA

CAIPIRINHA (Smirnoff)
CAIPIRINHA (Cachaça)
ADDITIONAL FRUITS

DONA BICA

BLACK PRINCESS

COLORADO APPIA
COLORADO INDICA

R$45,00

R$40,00

R$190,00

R$95,00
R$170,00

R$18,00

R$12,00

R$20,00

R$15,00

R$15,00

R$13,00

R$15,00

R$24,00

R$13,00

R$15,00

R$35,00

R$32,00

R$100,00

R$18,00

R$15,00

R$15,00

R$33,00

R$32,00
R$28,00
R$7,00

R$40,00

R$35,00

R$35,00
R$35,00

Pineapple / Coconut / Strawberry / Lemon / Passion fruit 
Orange / Watermelon / Red fruits
Seasonal: Raspberry / Blackberry / Cashew

Pineapple / Orange / Lemon / Passion fruit / Strawberry  
Watermelon / Red fruits 
Seasonal: Raspberry / Blackberry / Cashew / Kiwi

Ipa, Sazonal, Lager or Pilsen

Apa 82 / Miss Blonde / Lager Back To The Red
Ipa Lets Hop / Trigo Doctor Weiss
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DRINKS

SHOTS

ADDITIONAL

TARTARUGA VERDE

JACK DANIEL’S

ABSOLUT

SELETA

SMIRNOFF

BOAZINHA

GENGIBRADA

COUVERT MUSICIAN
CORKAGE FEE 

TEQUILA

GABRIELA

HOUSE CACHAÇA

GIN
RUM

(each bottle and/or cooler)

(per guest)

RED LABEL

CAMPARI

PASSION SOUR

SUN RISE ON THE BEACH

PIRATA CAVENDISH

MARGARITA

GIN AND TONIC

SWELL

JORGE AMADO

ACAPULCO

PINACOLADA

MOJITO

ESPANHOLA

CUBA LIBRE

R$38,00

R$35,00

R$30,00

R$12,00

R$25,00

R$12,00

R$15,00

R$15,00

R$30,00

R$15,00

R$12,00

R$35,00
R$25,00

R$70,00

R$30,00

R$20,00

R$38,00

R$38,00

R$38,00

R$40,00

R$45,00

R$36,00

R$32,00

R$35,00

R$35,00

R$35,00

R$35,00

R$35,00

Passion fruit and orange juice, curaçau blue and homemade
cachaça

DRINK RESPONSIBLY - No alcohol will be sold to patrons under 18 years of age
Customers are requested to consume only foods purchased on the premises
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Passion fruit juice and Jack Daniel´s

Passion fruit and strawberry juice, vodka and our barman´s
special touch

Mango and grape juice, rosemary and rum

Lemon juice, tequila and cointreau

Sicilian lemon, rosemary, tonic water and gin
Or check our house options

Pink pepper, h2o! limoneto, curaçau blue, cointreau and rum

Passion fruit and lemon juice and Gabriela

Pineapple and orange juice, rum and tequila

Pineapple, coconut juice and rum

Lemon juice, mint, soda and rum

Pineapple or strawberry juice and wine

Coke, lemon juice and rum

(Clove and Cinnamon)

Bar e Restaurante Tartaruga Verde - Praia do Curral - Ilhabela/SP
barerestaurantetartarugaverde         tartaruga_verde 

Tel: (12) 99670-5378 - www.tartarugaverde.com.br


