
E N G L I S H

Thank you for coming to Madero Prime Steakhouse.
This is the first Madero, we opened in 2005.
Our sandwiches are exactly the same as in all of our 180 Madero 
restaurants, both in the way they are prepared and in the raw 
materials. The other dishes have small differences in preparation 
and prices.

41 99696-9000



couvert per person R$ 22
Mini bruschettas of tomatoes, olives and bacon, mini Caprese, hearts of palm and special olives.

appetizers
Tenderloin Carpaccio with arugula and parmesan cheese R$ 59
Made with thin slices of raw filet Tenderloin. Served with a bread basket.

Smoked and grilled Pork Sausage 
with crusty bread, farofa and chimichurri sauce.

Big - 350 g slp R$ 62
Small - 130 g slp R$ 38

Mini Chicken Coxinhas 
Big - 12 units s R$ 32 
Small - 6 units s  R$ 19

Madero Super Wings - 7 units sl  R$ 41

Mini Brazilian Pastel - 6 units R$ 32
Meat sl or Cheese and Oregano v

Schnitzel - Breaded pork tenderloin - 220 g slp R$ 43

salads
Caesar Salad v R$ 41
Organic lettuce and tomato, boiled egg, Caesar sauce, 
parmesan cheese and panzanellas.

Caesar Salad with grilled tenderloin R$ 71

Caesar Salad with grilled Chicken breast R$ 58

Chef’s Salad g R$ 46
Julienne lettuce, tomato, parmesan, crispy bacon and Caesar sauce.

Chef’s Salad with grilled tenderloin R$ 76

Chef’s Salad with grilled Chicken breast R$ 63

Tomato and Onion Salad g R$ 29

Mini Green Salad g R$ 15

s high sodium concentration  •  l dairy free  •  v veggie
 g gluten-free | may contain wheat  •  p weight before cooking

Images are merely illustrative

Smoked and Grilled 
Pork Sausage

Caesar Salad with Caesar Salad with 
grilled Chicken breastgrilled Chicken breast

Caesar Salad with 
grilled Chicken breast



pasta
CHOOSE YOUR PASTA:

Spaghetti   •   Penne   •   Ricota and Spinach Ravioli

Polpetone R$ 74
Made with ground beef, pork and spices, covered
with mozzarella cheese and tomatoes sauce.

Tenderloin Parmigiana R$ 88

Chicken Breast Parmigiana R$ 68

Parmesan Cheese sauce v R$  58

Bolognese R$  64

Chef’s Sauce R$ 74
Made with chopped tenderloin, tomatoes sauce and parmesan cheese.

s high sodium concentration  •  l dairy free  •  v veggie
 g gluten-free | may contain wheat  •  p weight before cooking

Images are merely illustrative

executive lunch
Monday to Friday from 11:45 AM to 2:30 PM • except holidays

S A L A D, R I C E, B E A N S, S U N N Y S I D E U P E G G, A N D F R E N C H F R I E S.
R$ 98 per person

CHOOSE YOUR PROTEIN OPTION:

 Grilled Grilled Grilled Grilled Chicken Schnitzel 
 grelhado Tenderloin skewer Tilapia breast Breaded 
     pork tenderloin

Tenderloin Parmigiana 
with penne



Tenderloin with Parmesan 
Cheese sauce and spaghetti

barbecue
Selected meats by Chef Junior Durski.
Served with a side salad, Chef’s sauce, chimichurri sauce and a side dish of your choice.

Bife de Chorizo (sirloin strip steak) - 350 g p R$ 103

Ribeye Steak - 250 g p R$ 93

French Rack - 500 g p R$ 155

French Rack - 300 g p R$ 110

tenderloin
Served with a pasta or two side dishes of your choice.

Grilled Tenderloin - 200 g p R$ 92

Tenderloin with Green Pepper sauce - 200 g p R$ 98

Tenderloin topped with a sunny side up egg - 200 g p R$ 98

Tenderloin with Gorgonzola sauce - 200 g p R$ 98

Tenderloin with Parmesan Cheese sauce - 200 g p R$ 98

Tenderloin with Mustard sauce - 200 g p R$ 98

Chef’s Tenderloin - 200 g p R$ 98

Tenderloin Parmigiana - 130 g p R$ 75

Tenderloin Stroganoff - 250 g p R$ 98

s high sodium concentration  •  l dairy free  •  v veggie
 g gluten-free | may contain wheat  •  p weight before cooking

Images are merely illustrative

I F YO U P R E F E R, A S K F O R I T O N T H E S A LT STO N E  R$ 10

Bife de Chorizo 
(sirloin strip steak)



l’entrecôte
Chef ’s L’Entrecôte - 250 g p R$ 98
Ribeye steak with basil and mustard sauce. 
Served with Madero french fries.

chicken & fish
Served with side salad and a side dish of your choice.

Grilled Chicken breast with Mustard sauce - 260 g p R$ 69

Grilled Chicken breast  - 260 g p R$ 58

Grilled Tilapia fillet with butter and capers - 260 g p R$ 77

extras
Fried Cassava R$ 23

Potato Salad R$ 29

Sautéed Potatoes R$ 23

Baião de Dois (rice, beans and spices) R$ 29

Farofa with Eggs R$ 24

Tomato and Onion Salad R$ 29

Sunny side up Egg R$ 5

White Cassava flour R$ 12

Ricota and Spinach Ravioli R$ 21

Extra sauces
Mustard sauce R$  14

Gorgonzola sauce R$  14

Parmesan Cheese sauce R$  14

Mayonnaise R$  6

Heart of Palm cream R$  6

s high sodium concentration  •  l dairy free  •  v veggie
 g gluten-free | may contain wheat  •  p weight before cooking

Images are merely illustrative

CHOOSE YOUR SIDE DISH:
Rice  •  Farofa Madero  •  Bread Basket  •  French fries  •  Caesar Salad 

Buttered Penne  •  Buttered Spaghetti  •  Buttered vegetables

Extra side dish R$ 19

Chef’s 
L’Entrecôte

Baião 
de Dois

Fried 
Cassava

Mustard 
Sauce

Potato 
Salad



Madero bacon cheeseburger

french fries with an addition of 
cheddar and bacon + R$ 7

cheeseburgers
Our cheeseburgers include freshly baked bread, organic lettuce and tomatoes, cheddar cheese, 
homemade mayonnaise and flame-grilled pure meat. Served with French fries that are crunchy 
on the outside and soft on the inside.

Madero R$ 51
one 180 g p hamburger

Bacon Madero R$ 59
one 180 g p hamburgers

Super Madero R$ 61
two 180 g p hamburgers

Super Bacon Madero R$ 71
two 180 g p hamburgers s

Junior R$ 47
one 130 g p hamburger

Bacon Junior R$ 54
one 130 g p hamburger s

Lamb R$ 59
one 180 g p hamburger

Super Lamb R$ 76
two 180 g p hamburgers

Bacon Lamb R$ 67
one 180 g p hamburger s

sandwiches
Choripán sl R$ 51
flame grilled smoked sausage (130 g p) served with lettuce, vinaigrette and 
homemade mayonnaise

Cheese Chicken Crispy s R$ 51
Two crispy breaded chicken breast (140 g p), homemade mayonnaise, 
cheddar cheese and organic lettuce and tomato.

Cheese Chicken Fit R$ 51
Barbecued chicken breast (130 g p), homemade mayonnaise, 
cheddar cheese and organic lettuce and tomato.

s high sodium concentration  •  l dairy free  •  v veggie
 g gluten-free | may contain wheat  •  p weight before cooking

Images are merely illustrative



burgers patty
Patty only, served with a side dish of your choice.

Madero Hamburger - 180 g p R$ 51

Lamb Hamburger - 180 g p R$ 59

Veggie Burger - 110g pv R$ 51

Falafel - 100 g v R$ 51

cheese tenderloin
Madero Cheese Tenderloin R$ 60
Tenderloin slices (150 g p), lettuce and organic tomatoes, cheddar cheese 
and homemade mayonnaise.

Bacon Cheese Tenderloin s R$ 68
Tenderloin slices (150 g p), bacon, lettuce and organic tomatoes, cheddar 
cheese and homemade mayonnaise.

veggie & fit
Fit Cheeseburgers and Sandwiches
Madero Fit R$ 48
one 130 g hamburger p, heart of palm cream, cheddar cheese, organic lettuce 
and tomato. Served with a salad.

Madero Low Salt R$ 51
one 180 g hamburger p, heart of palm cream, cheddar cheese, organic lettuce and 
tomato. Served with french fries.

Cheese Chicken Fit R$ 48
barbecue chicken breast (130 g p), heart of palm cream, cheddar cheese, 
organic lettuce and tomato. Served with a salad.

Veggie Burger
Madero Veggie sv R$ 51
One 110 g vegan burger (Paris mushrooms, red kidney beans, chickpea, brown rice 
and pea protein), homemade mayonnaise, cheddar cheese, organic lettuce 
and tomato and green pepper.

Falafel Veggie v R$ 51
One 100 g falafel burger (chickpea, onion, sesame, mint, garlic and green 
peppers sauce), homemade mayonnaise, cheddar cheese, organic lettuce 
and tomato. Served with french fries.

s high sodium concentration  •  l dairy free  •  v veggie
 g gluten-free | may contain wheat  •  p weight before cooking

Images are merely illustrative

add-ons
Make your cheeseburgers and sandwiches 

even more delicious!

Extra Bacon l  R$  9

Extra Mayonnaise vl R$  6

Extra Cheddar Cheese R$  5

CHOOSE YOUR SIDE DISH:
Rice  •  Farofa Madero  •  Bread Basket  •  French fries  •  Caesar Salad 

Buttered Penne  •  Buttered Spaghetti  •  Buttered vegetables

Extra side dish R$ 19

   vegan option
heart of palm cream and without cheddar cheese

Bacon Cheese 
Tenderloin



non-alcoholic 
beverages
Crystal Mineral Water - 350 ml  R$ 9
still water, sparkling water

Prata Mineral Water - 300 ml  R$ 13
still water, sparkling water

Mineral Water Panna/Pellegrino - 500 ml  R$ 32

Madero Iced Teas - 440 ml R$ 12
Unsweetened  •  Cranberry  •  Lime  •  Diet Peach  •  Tangerine  •  Green Apple

Madero Lemonades - 440 ml  R$ 13
Ginger  •  Lime  •  Diet Peach  •  Green Apple  •  Tangerine

Strawberry Lemonade - 440 ml  R$ 13
Traditional • Diet

Pink Lemonade - 440 ml  R$ 15

Madero Italian Sodas - 440 ml  R$ 15
Ginger  •  Lime  •  Diet Peach  •  Green Apple  •  Tangerine  •  Cranberry

Strawberry Italian Soda - 440 ml  R$ 15
Traditional  •  Diet

Sodas - 290 ml R$  10
Coca-Cola  •  Coca-Cola - No Sugar  •  Fanta Guaraná  •  Fanta Orange
Sprite  •  Schweppes Tonic  •  Schweppes Citrus

Juice - 310 ml  (Orange  •  Passion fruit  •  Pineapple • Grape)  R$ 16

Juice - 440 ml  (Orange  •  Passion fruit  •  Pineapple • Grape)  R$ 20

draft beer & beer
Heineken Draft Beer in a frozen mug - 350 ml  R$  17

Beer Heineken Zero - 330 ml R$  17

Selling alcoholic beverages to people under the age of 18 years is prohibited. 
Don’t drink and drive. In case of shortage of draft beer, it could be replaced. 

Images are merely illustrative

Strawberry 
Lemonade

Draft beer in a 
frozen mug



caipirinhas
CHOOSE THE FLAVOR OF YOUR CAIPIRINHA:

Red berries  •  Strawberry  •  Lime  •  Ginger and Lime 
Strawberry and Lime  •  Tangerine and Orange

Traditional Caipirinhas
Regional Cachaça - 230 ml R$  31
Prudentópolis - PR

Premium Cachaça - 230 ml R$  36

Sake - 230 ml R$  31

Brazilian Vodka - 230 ml R$  33

Imported Vodka - 230 ml R$  38

Caipirinhas in a frozen mug
Regional Cachaça - 350 ml R$  38
Prudentópolis - PR

Premium Cachaça - 350 ml R$  43

Brazilian Vodka  - 350 ml R$  40

Imported Vodka - 350 ml R$  45

cocktails
Fruit Cocktail - 300 ml R$  32
Non-Alcoholic – orange juice, strawberry, cinnamon and sugar

Garibaldi - 230 ml  R$  33
Campari, orange juice

Margarita - 150 ml  R$  38
Tequila, Cointreau, lime juice, salt and sugar

Madero’s Strawberry - 150 ml  R$  42
Vodka, Amaretto, lime, strawberry and sugar

Mojito - 300 ml  R$  38
Rum, mint, lime juice, sparkling water and sugar

Moscow Mule in a mug - 350 ml R$  38
Vodka, ginger, lime juice, sparkling water and sugar

Negroni - 200 ml  R$  38
Gin, Red Vermouth and Campari

Premium Negroni - 200 ml  R$  49
Tanqueray Gin, Carpano Vermouth and Campari

gin & tonic
 STA N D A R D P R E M I U M 
 Gordon’s Gin Tanqueray Gin

Classic - 500 ml R$    36 41
Gin, tonic, lime and orange slices

Green Apple - 500 ml R$   39 44
Gin, tonic, green apple syrup, lime juice and slice

Strawberry - 500 ml  R$    39 44
Gin, tonic, lime juice, sugar and strawberry

Tangerine - 500 ml R$   39 44
Gin, tonic, lime juice and tangerine syrup

Selling alcoholic beverages to people under the age of 18 years is prohibited. 
Don’t drink and drive. Images are merely illustrative

Ginger and Lime 
Caipirinha in a 

frozen mug



whiskies
Ballantines Finest - 50 ml R$  30

Ballantines 12 years - 50 ml R$  40

Buchannas - 50 ml R$  40

Chivas - 50 ml R$  40

Cognac Hennessy - 50 ml  R$ 80

Dewars White Label - 50 ml R$  40

Jack Daniels - 50 ml R$  40

Jameson - 50 ml R$ 30

Johnnie Walker Red Label - 50 ml R$  40

Johnnie Walker Black Label - 50 ml R$  40

Johnnie Walker Green Label - 50 ml R$  90

Johnnie Walker Gold Label - 50 ml R$  40

Johnnie Walker Blue Label - 50 ml R$ 150

Old Par - 50 ml R$  40

Swing - 50 ml R$  90

Teacher - 50 ml  R$  40

liquor
Amaretto - 50 ml R$  29

Baileys - 50 ml R$  29

Cointreau - 50 ml R$  34

Licor 43 - 50 ml R$ 34

Limoncello - 50 ml R$ 30

tequilas
Tequila Silver - 50 ml R$  29

Tequila Gold - 50 ml R$  32

runs
Rum Havana 3 Years - 50 ml R$  25

Rum Havana 7 Years - 50 ml R$  40

shots
Regional Cachaça - 50 ml R$  22
Prudentópolis - PR

Premium Cachaça - 50 ml R$  26

Campari - 50 ml R$  23

vodkas
Imported
Vodka Absolut  - 50 ml R$ 40

Vodka Belvedere  - 50 ml R$ 46

Vodka Grey Goose  - 50 ml R$ 46

Vodka Stolichnaya  - 50 ml R$ 40

Domestic
Vodka Smirnoff - 50 ml R$ 30

Selling alcoholic beverages to people under the age of 18 years is prohibited. 
Don’t drink and drive. Images are merely illustrative

Access the QR Code

Discover our  
wine list

Over 2100 carefully selected labels



T H A N K  Y O U  F O R  C O M I N G  T O

Madero Group is the largest restaurant brand certified by LEED in Latin America, proof 
of projects and constructions sustainability. Having the US Building Council seal, 
testifies the integrity, comfort and efficiency in our spaces, which is a great honor for 
us. In 2020, we have been the great LEED Certified largest brand considering all the 
segments.

The vegetable and fruit products
produced at Madero Farm are organic.

TA L K  T O  U S
4 1  9 8 8 4 8 - 2 5 4 4

g r u p o m a d e r o . c o m . b r
@ m a d e r o b r a s i l

TA L K  T O  T H E  C H E F  J U N I O R  D U R S K I
4 1  9 9 6 9 6 - 9 0 0 0

@ j u n i o r d u r s k i



PAYMENT METHODS: Visa, Mastercard, American Express, Diners Club, Elo, Sodexo, Ticket, Alelo, VR, BEN Visa 
Vale, Banricompras (RS only), Connecty Pay (only Curitiba-PR), Mercado Pago (consult the availability) debit 
cards and cash. Please consult management regarding payment by check. The prices charged are in Reais 
(BRL). Images are merely illustrative. Happy Hour: from 5pm to 8pm, Monday through Friday. Promotion not 
cumulative nor valid on commemorative dates and holidays. In case of eventual lack of home draft beer, this 
could be replaced. Prohibited sale of alcoholic beverages to minors under the age of 18 years. Consumer: 
access to the premises where food is prepared and stored is guaranteed by law. The following products 
contain a high concentration of sodium: Appetizers – Homemade Chicken Fingers, Schnitzel, French Fries 
Basket with Cheddar and Bacon, Mini Brazilian Pastel, Madero Super Wings, Garlic bread. Cheeseburgers 
– Bacon Madero, Super Bacon Madero, Bacon Junior, Bacon Lamb. Sandwiches – Choripán, Cheese Chicken 
Crispy. Meat – Baby Back Ribs, Mignon with barbecue sauce, Tenderloin parmigiana, Tenderloin milanese. 
The meat and hambugers are indicated with the raw weight. Prices subject to change without notice and 
valid for an indefinite period. In the case of price divergence for the same product among price information 
systems used by the establishment, the consumer will pay the lowest value among them. For nutritional 
information regarding the presence of allergenic and other information on the dishes of this establishment, 
please consult one of our attendants.

M-PRM  •  Eng • Rev 2  •  Ago 2024



DULCE DE LECHE PETIT GÂTEAU - 200 g R$  47
with vanilla ice cream and berries sauce.

SUPER CHOCOLATE BROWNIE - 640 g R$  67
with vanilla ice cream,  chocolate sauce and sliced almonds.

CHOCOLATE BROWNIE - 180 g R$  35
with vanilla ice cream,  chocolate sauce and sliced almonds.

 ITALIAN CHOCOLATE STRAW - 175 g R$  31
 A Brazilian sweet made with layers of brigadeiro (a chocolate 
and condensed milk mixture) and crumbled biscuits. 
Served with vanilla ice cream and chocolate sauce.

BRIGADEIRO - 120 g R$  27
Traditional Brazilian sweet made with condensed milk and chocolate.

AFFOGATO - 120 g g R$  18
vanilla ice cream and Espresso Leggero.

PAPAYA CREAM - 180 g g	 R$  35
with blackcurrant liqueur

GRANDMA IZABEL’S PETIT FOUR - 110 g R$  19

DULCE DE LECHE MINI MOUSSE - 38 g g	 R$     10
perfect with coffee.

Nespresso Coffees _______ R$     9
Espresso Leggero (40 ml) | Ristretto (25 ml) | Espresso Decaffeinato (40 ml)

Images are merely illustrative    |				l
 dairy free      g

 gluten-free | may contain wheat
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desserts
super chocolate brownie
with vanilla ice cream,  chocolate sauce and sliced almonds

Homemade Ice Cream __
BY CHEF JUNIOR DURSKI

VANILLA ICE CREAM WITH CHOCOLATE R$     25 
SAUCE AND SLICED ALMONDS - 120 g g

VANILLA ICE CREAM WITH R$     25 
BERRIES SAUCE - 130 g g

STRAWBERRY FIT ICE CREAM WITH   R$     25 
BERRIES SAUCE - 130 g gl
0% fat and no added sugar.



MADERO’S CRUSTY BREAD l R$ 3
60 g (unit) | frozen

MADERO’S WHEAT CRUSTY BREAD l R$ 3
60 g (unit) | frozen

MADERO HAMBURGER - 180 g lg R$ 13
frozen

MAYONNAISE - 120 g l R$ 14
chilled

CHEDDAR CHEESE - 144 g sg R$ 15
chilled | eight 18 g slices

SLICED BACON - 200 g sl R$ 24
frozen

MADERO’S FRENCH FRIES - 400 g lg R$ 12
frozen

PORK SAUSAGE - 350 g sl R$ 31
frozen

FAROFA - 300 g l R$ 23
chilled

KETCHUP - 320 g lg R$ 16

MUSTARD - 300 g l R$ 17

PEPPER SAUCE - 60 ml sg R$ 18

OLIVE OIL - 500 ml R$ 63

THERMAL TOTE BAG R$ 49

MADERO KNIFE R$ 122

Images are merely illustrative    |      s
 high sodium concentration				l

 dairy free      g
 gluten-free | may contain wheat



MENU
Mini Cheeseburgers
Freshly baked bread, fresh organic lettuce and tomatoes, cheddar cheese, homemade 
mayonnaise and flame-grilled pure meat. Served with a kids french fries portion.

2 MINI CHEESEBURGERS with one 45 g hamburger each p R$ 30

2 MINI CHEESEBACONS with one 45 g hamburger each p R$ 34

Dishes 
Served with a side dish of your choice.

KIDS GRILLED TILAPIA FILLET - 130 g lp R$ 39

KIDS GRILLED TENDERLOIN - 100 g lp R$ 43

KIDS GRILLED CHICKEN BREAST - 125 g slp R$ 33

CHOOSE YOUR SIDE DISH: 
rice (130 g) | french fries (100 g) | caesar salad (160 g) | bread basket (120 g) 
Madero’s farofa (75 g) | buttered penne (130 g) | buttered vegetables (130 g)

EXTRA SIDE DISH R$  19

Pasta
KIDS BOLOGNESE PENNE - 225 g l R$  33
ground beef, fresh tomato sauce and parmesan cheese (optional)

KIDS PENNE WITH BUTTER - 130 g v R$  29
parmesan cheese (optional)

PREVENT CHILDHOOD OBESITY THROUGH THE ADOPTION OF HEALTHY EATING HABITS AND REGULAR PHYSICAL ACTIVITY.
l  dairy free          v  veggie         p  raw weight      s  high sodium concentration



Cheeseburgers
Mini
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