
 
Nombre del estudiante: Estefani de Lourdes Lopez Jiménez  

Nombre del tema: My Restaurant 

Nombre de la materia: English V 

Parcial: 3 

Nombre del profesor: Deicy Fabiola Lopez Aguilar 

Nombre de la licenciatura: técnico en enfermería 

Quinto Semestre 
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Pão de Queijo (Brazilian Cheese Bread)       

Ingredients: cassava flour, cheese, eggs, butter. 

Flavor: salty, cheesy. 

Texture: soft, fluffy, slightly chewy. 

Price: $4.50 

  

 

Coxinha (Chicken Croquettes)       

Ingredients: shredded chicken, cream cheese, dough, 

breadcrumbs. 

Flavor: savory, slightly spicy. 

Texture: crunchy outside, creamy inside. 

Price: $5.00 

 

Restaurant 

LIFE GOES ON 

menú 

            Starters 

Bolinho de Bacalhau (Codfish Fritters)        

Ingredients: shredded codfish, potatoes, parsley, eggs, 

garlic, olive oil. 

Flavor: salty, savory, slightly fishy. 

Texture: crispy on the outside, soft and fluffy inside. 

Price: R$ 6.00 
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                   Main Dishes 

 

Feijoada (Black Bean Stew)              

Ingredients: black beans, pork, sausage, garlic, rice, orange 

slices. 

Flavor: salty, smoky, rich. 

Texture: thick, hearty, juicy. 

Price: $12.00 

 

Moqueca (Fish Stew)     

Ingredients: fish fillet, coconut milk, tomatoes, peppers, 

cilantro, dende oil. 

Flavor: savory, slightly sweet, tropical. 

Texture: creamy, tender. 

Price: $14.50 

 
 

 

Churrasco (Brazilian Barbecue)  

Ingredients: beef cuts, salt, garlic, chimichurri 

sauce. 

Flavor: salty, smoky. 

Texture: juicy, grilled, tender. 

Price: $16.00 

 

Acarajé (Fried Bean Balls)    

Ingredients: black-eyed peas, onions, 

shrimp, vatapá sauce. 

Flavor: spicy, savory. 

Texture: crispy outside, soft inside. 

Price: $10.00 
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     Desserts 

 

 

 

 

          Strawberry Dream Cheesecake 

• Ingredients: Cream cheese, 

strawberries, graham crust 

• Flavor: Sweet 

• Texture: Creamy and smooth 

• Price: $6.00 

 

       Chocolate Lava Mini Cake 

• Ingredients: Dark chocolate, butter, 

cocoa, vanilla 

• Flavor: Rich, sweet 

• Texture: Hot, molten center 

• Price: $5.50 

 

 

           Drinks 

   Brazilian Lemonade (Limonada Suíça) 

• Ingredients: Lime, condensed milk, water, 

sugar 

• Flavor: Sweet, citrusy 

• Texture: Creamy and refreshing 

• Price: $4.50 

 
 

 

     Batida de Coco 

• Ingredients: Coconut milk, condensed milk, 

ice (optional alcohol) 

• Flavor: Sweet and tropical 

• Texture: Smooth and creamy 

• Price: $5.00 

 


