—_

————

=8 I 4
:;Ezzhh“:::mﬁzzzéﬁﬁ;‘ e :
= FUL BY‘KCKEDHGLA‘S SHOUSE™

'--..__"‘-.."‘\'?--..,___ |

\ ‘!?l f : N

PORTUGUESE TILES

LEDGER AND CALCULATOR

ﬁé%ijiiz?<fi"

—>/ -
;::EE;AﬁEE‘WAIER_E}B? R
S \ /.\ /

PROTECTION GUARANTEED

/ S~
> 4 / -"‘"-..\ - ST
A\ ~ -~ A .
1 /// ! /;{ \ \‘\\\ S TN~
3 ~
\ / / VR \\\Q" \ ——
L ___-_-_--;
> O ,/ / < M — s g — —_— e
- Sl BELVEDRp: : =
\ ‘. /%Q%L_ ILA\_)_;_{ ) “RE ﬁa'bagy- i
Woiser e :
@b il &7 }C’., | "n‘ W Cf h"ﬂ ‘PAPAGATQ ;
> M -~ _F £ L 0CTA BURITT
e e g : gl
ey e |us/ o
T e — el 11“ Fr
' > = BAEOR f =
At o -:ééu ™
BETANTE PP P
- BILTONART oS
BH“\
RTENARTO _ ALEGRE Ve
NOVATSL: ZIB sl 4 DBy i
- : - &
S [ [ Ly
Cagies A
- Ve i PaI{-TOM X H{ d 1& ﬂm ﬂ‘\.i ||
FcoRAGAD e Sz P V= L 2
$UCARISTICS e -
Za2 0 WMAR og %)
) PUC SRA o e
o IOLB.RAL. ggﬁo-iiﬂﬁ‘} 1( -
: 9 . &, lf CMA‘RGGS \
. ' CALIFORNTY
4o :
S GABRTEL - _ 7
/ < S
= : @ﬂl LLVORA-'D.Q. ~ \r\\/
- ﬁ_}sﬂff_ﬁnl_a 3k
& B > 2 g =
L% “SERDADE %3
GUARAN ¥ z Eyg «1{0GYE -
I ) % UrnG RNHOIE 1] - = ROIBIDO
b % TARAGU A I N "'I!ﬁlllh'ﬁl'i’ 7 g FTlén‘t%HCAL
= o@ : Lot —‘| .!ﬂiﬁD—bR'A ==
= — = B N7 ) 7 e AN 1
] L ’ | HELTOROR T L) - OURO’ Pg. |
A 111171 LN 840517, L 5L
e VIR ' AN CASTELQ COQUETY
%, 3
FLORAMA " 7 Leuerg
—( Lg
Go N :
Z ITAPOA, 4 2, mnnx:uﬂr
‘FL.‘”AL &‘Y B
22 % SANT Y mpg R B3N
1 a
SANTAT = T4y ANET.TA K
d@o{ =
8R0LT64, g
5 Sq. :
?‘e‘z #1'4 MONTICH CQP&C&_BIA}Q‘
T
-

daas A<das o

s Fage

Lebe
A "

/" Ao
& ——
" af

4" ANTONIO

4 BAR
5" BAR DO

o
o
@

I
I

SNACK TRAY

OLD BATHROOM KIT

-

2 BAR DA CIDA

3 BAR DA LORA - MERC. CENTRAL 15 BAR DO ZEZE 20 BOLA BAR 25 MERCEARIA DO ZE TOTO 28 NONO - 0 REI DO CALDO DE MOCOTO
DO BAIANO 29 TABERNA BALTAZAR
BILUIA 30 TONEL DA PINGA
\
\\ 8 . I \ \ \

: 2 T es)
NO ON/THE"CIJ-FF"_'SIGN o
L e e 4

"
L’ o ﬁmnms?

e |
\ |/ CREDIT CARDS
i ——— \ ACCEPTED

S

=)

o rar
on £
i

e

i

TWNTT 7 all |

WOODEN BOT TL% OPENER

B

21 BOLAO SANTA TEREZA \“___—-‘h““hﬁhhhhhh:fg;—

22 CAFE PALHARES
23 CANTINA DO LUCAS
24 MERCADINHO KATANGA

7ONTE

6" BAR DO CACA
7" BAR DO CAIXOTE
8 BAR DO CARECA

16 BAR E LEITERIA CASA BRANCA
17 BAR GERALDIN DA CIDA
18 BAR OPCAO
19 BAR ZE LUIZ

11 BAR DO ORLANDO
12 BAR DO TATU - REI DO ANGU A BAIANA
13 BAR DO TONINHO ARABE
14 BAR DO VALLE

26 MERCEARIA PEROLA DO ATLANTICO
27 MERCEARIA ZE CORREIA

E MARCAO BAR 9~ BAR DO DANIEL

10 BAR DO JUNIOR

. \ i

s
ERRA Do CURRAL

,.
’I
-
////;:

N
\ \
\\; ~ \\ \\
DO ~ \ - s
‘\\;:\\S§ S ‘\\C\*i:T?&“\ \QR\\ 2 \*' : N
\ - -~
e s e =

.
\.\\ =

PARATUDO .. 500
U 0 " "SELVAGEM-.500 ° * * -
coca lﬂTR 700 .-~ .CORTEZANO-500 . .. .
v+t o+« .. " "JURUBEBR..S00 . ...,
AGUA C 0 400 - - . VINHO COP..1000
AGUA 8 G 300 - -+ CONHAQUE...S00 . |

PINGA COMUM 400.. N
PINGA LIMAO 500 W e AR

Plv GR ESPECIAL700 . . . ..
CAMPARI.IDOO .
BACARDI.BOO -
VJOKA ... 800 .

- :
LETTERING SIGN ** .

L

CARAMEL COLORMUTT_ =) SLTPPERS

PAPER CALENDAR CANDY DISPLAYp-7 HARD SPIRITS—

PICTURE ON THE WALL



CATEGORIES
To Travel Through Time

Fine Table Waiting ®

Chat At the Counter ®

Neighborhood Club @

To Singalong

Address: Rua Alvindpolis, 460
Santa Tereza

Contact: (31) 99954-6101

Social Media: @bardoorlandobh

BARDO
ORLANDO

Consecrated as the oldest bar in
the ecity, the century-old place
is a Historical and Cultural
Heritage Site in BH. Opened as a
shop of fishing items, today it
is a cultural point in the city
that evokes tradition, with
shelves containing everything
from cleaning products to
cachaga and a glasshouse that
keeps the secret of the famous
pork belly called Torresmio.

Since 1969

Address: Rua Sergipe, 129
Funcionarios
Contact: (31) 3226-8716

TONEL DA
PINGA

In the garage of a house, the
bar carries a history of
cultural and architectural
resistance. Today it is run by
a former employee, and stands
out for preserving the culture
of the traditional bar, marked
by the frequency of loyal
customers with good stories
and a glasshouse that is always
full.

“Geraldin who? Why, Cida’s
Geraldin!” A bar decorated in
honor of Roberto Carlos, the
owner’s idol. The open kitchen
is the stage for Cida’s
gastronomic arts, which have
already won him awards, such
as Cassava Cooked with Miolo
de Acém and Quintal da Vové.
A simple and welcoming place,
ideal for good food and prose
to the sound of the Brazilian
“Ring”.

A reflection of the soul of
the Center of BH: democratic,
dynamic and historic - where
workers, students, tourists and
bohemians share the space, day
and night, all standing,
usually eating the house
classic: the mocotd broth with
black Caracu beer, a recipe
that has been alive for 60
years and has become a city
tradition.

To Travel Through Time

Address: Rua Grao Mogol, 426
Carmo
Contact: (31) 3223-0937

BAR DO
VALLE

With an impressive 93 years
of existence, the bar stands
out for its careful customer
service. From the worker’s
coffee shop to a transformative
gastronomic experience,
visiting the place is a trip
to another time. The menu
rotates throughout the week,
with emphasis on Xuranha, the
traditional house snack.

To Singalong

Address: Rua Andiroba, 20
Sao Paulo

Contact: (31) 99713-4002
Social Media: @sambadocaca

BARDO
CACA

For decades it has been one
of the most relevant places
for samba in the ecity, with
big national and local names
in its history and programme.
Cacid is Master of Popular
Culture of Minas Gerais for
his importance in preserving
and celebrating Afro-Minas
Gerais. Live music is the main
attraction, with snacks and
beer perfectly accompanying
the atmosphere.

An authentic neighborhood bar
celebrated across the city,
which preserves, like its
flavor, the striect rules of its
late owner. The extensive and
tasty menu stars Pagoca de
Carne de Sol, Sun Cured Meat
With Cassava and varies
depending on “what comes from
the farm”. The counter is
always filled with cheese,
rapadura and a variety of
cachagas - proof of the power
of simpliecity!

Its U-shaped counter is a
meeting space for different
generations and an important
point of historical events in
the capital. The bar is
celebrated for the creation of
the dish that has become a
classic in the city: KAOL - the
mixture of “Kachacga’”, Rice, Egg
and Sausage. Its almost
century-old history has
established it as a recognized
point of tourism and gastronomy
in Minas Gerais.

To Travel Through Time

Since 1985

Address: Rua Engenheiro Correia,
295 - Nova Floresta

Contact: (31) 99941-6964

Social Media: @mercadinhokatanga

MERCADINHO
KATANGA

Known for being a meeting
point for friends, the
corner-shop mixes bohemian
operation with its grocery
store essence. The relics
scattered throughout the space,
in addition to the country’s
products, such as exclusive
cachaga, cheeses and cassava,
preserve the origins of family
businesses and delight the eyes
of those looking for a place to
eat good food and drink.

Since 1991

Address: Rua Alabandina, 619
Caicaras

Contacts: (31) 98896-5197

(31) 99852-5410

Social Media: @baropcaooficial

BAR OPCAO

A stronghold of samba and

the capital’s black history,
the bar is especially known
for the fame of its owner,
singer and composer Ronaldo
Coisa Nossa, an icon of the
0ld school of BH samba. It
maintains the family tradition
and a unique decoration made
with recycled materials. It
functions with live music on
weekends and, on the menu,
brisket apple, caipirinha and
cold beer are the mainstays.

This neighborhood bar is a
refuge in the Northwest Region.
A meeting point for neighbors
after the weekend football, the
corner bar is a celebrated
classic. In the kitchen, led by
Biluia’s mother and wife, the
Fried Chicken Half Wing with
Garlic is the highlight. The
place still preserves the
grocery store spirit, with
things such as razors and
flip-flops for sale.

One of Belo Horizonte’s most
iconic late-night stops,
frequented by market
stallholders, insatiable
musicians and nightlife
professionals. Here, fried
chicken is the house
specialty, but every day they
also have a special dish -
all with ingredients from
Mercado Novo itself. The
assembly and disassembly of the
surrounding fair is an
attraction in itself.

Since 1943

Address: Rua Aporé, 500
Aparecida

Contact: (31) 3428-3066

Social Media: @merceariaaporebh

MERGEARIA
DO ZE TOTO

Do you need something? Just go
to Zé Totd! There you go in to
buy a pair of slippers, have a
beer and even take away some
tile grout. A shop that has
lasted for over 80 years in an
old mansion and has become a
tradition in the region, with
centuries-old furniture that
takes you on a beautiful
Jjourney through time.

A trusted spot for generations
of residents looking for
quality products, such as cold
cuts, cheeses and even fish.
Despite the modernization
around it, Zé Correia resists
the essence of neighborhood
commerce, welcoming customers
with hospitality and the famous
Whole Fried Chicken to
accompany a good beer.

Family atmosphere, run by the
couple Anténio and Leny,
together with their daughter
Socorro and her husband Marcéo.
A corner bar that is a pillar
for the regulars of the
neighborhood and across the
city, always looking for
homemade food to enjoy, such as
pork rinds, breaded jilé, tripe,
fried pastries and ox tongue.

Inside the iconic Cruzeiro
District Market, the bar is
recommended for its famous
ham sandwich - just one of
the many delicacies created
and prepared by Junior. The
circular counter, where the
loyal clientele gathers, is
a charm in itself. In addition
to in-person service, the
place is well known for the
snacks that customers take
home.

To Travel Through Time

Since 1956

Address: Rua Iara, 300

Pompéia

Contact: (31) 98248-1994

Social Media: @perola.do.atlantico

MERCEARIA
PEROLA DO
ATLANTICO

There are almost 70 years of
history reflected on the
shelves and handwritten signs.
The ideal place to buy a dozen
eggs, go to the weekly market,
drink a cachaga, taste the
traditional freshly prepared
Cold Salad and, as a bonus,
keep up to date with the latest
information about the
neighborhood.

Preserving the atmosphere

of a neighborhood grocery
store for 85 years, the bar
has a sumptuous glasshouse
with more than 40 snack
options available from dawn

to dawn, beautifully
complemented by a precious
collection of cachagas that
occupy almost all the walls of
the space. With loyal customers
and friendly service, it is a
welcoming haven that doesn’t
close any day of the year.

In an annex to the house of the
Auad family, of Syrian origin,
lives one of the most famous
cold glasshouses in the city!
With traditional and artisanal
Arabic cuisine recipes, from raw
kibbeh to curd, everything here
is made with care. The experience
is intimate, with lots of
interaction with loyal customers
from the neighborhood, and the
atmosphere is classic, familiar
and well preserved.

With a welcoming and genuine
atmosphere, beer always cold,
low lighting and direct,
no-frills service, the real
protagonist is Careca
himself, who commands the
kitchen and the lounge,
collecting fans. The menu he
presides over is a Minas
Gerais cooking class, with
emphasis on pig’s feet, ox
tongue and tripe.

Located in the historic Maletta
Building, it is the city’s
cultural heritage as it is a
meeting point for generations
of intellectuals, artists,
journalists and bohemians. It
is a gastronomic reference with
international specialties such
as Arroz a Piemontese, and
stands out for its preserved
classic style from decoration
to service.

In a room with few tables, the
place preserves the aesthetics
and flavor of its almost five
decades since its founding.
The food is the main
attraction, with highlights
being the Angu with Ribs a
Baiana, the Vaca Atolada and
the Mocotd Broth. A traditional
Barreiro bar, where abundance,
fair prices and agile and
welcoming service are the
specialties of the house.

Inside one of the most attractive
tourist spots in the capital,
the bar is a reference for the
popular cuisine in the city’s
bars. Eliza, more commonly known
as Lora, is the one who creates
the dishes and manages the
welcoming and very democratic
environment. The unmissable dish
is the historic Beef Liver With
Onions and Jildé on the grill -
but the entire menu deserves
attention, with several
award-winning dishes.

The extensive menu, which has
won several awards, is the
responsibility of the
charismatic Cida, who has run
the kitchen and dining room for
over 30 years. The bar is an
important meeting point in the
Floramar neighborhood, provoking
complaints when it is not open.
On cold days, the house’s famous
broths even lead to queues on
the street. In hot weather, cold
beer and more than 40 snack
options are the way to go.

The origins of the founding
family created one of the
references for Portuguese
food in the city. The entire
operation is always closely
monitored by the owners,
ensuring quality and
standards. Dona Terezinha’s
cod cake is recognized as
one of the tastiest in the
city and the Swiss lemonade
with egg white also attracts
a lot of attention.

To Travel Through Time

Since 195

Address: Rua Casa Branca, 251
Pompéia

BARE
LEITERIA
CASA BRANCA

With a counter, tiles and
candy display preserved since
grocery store times, the bar
is a true Jjourney back in time,
still maintaining a diversity
of products and a good old
country cachaga. The best
option is the cold beer and
the chat with Seu Pedro, who
has run the place for over 40
years. But be careful: don’t
order on the cuff!

Already in the fourth
generation of the founding
families, the bar has followed
the transformations of the
neighborhood and has become a
meeting and welcoming point for
its many regulars. With tables
on the sidewalk, a barbecue, a
jukebox and a television always
on for a football match, we
have an authentic neighborhood
bar here.

With crates used as tables
and chairs, the space is
decorated with drawings,
paintings, various objects
and texts spread throughout
the space. Dona Edna and
Jorge, the owners, are an
attraction celebrated by the
regulars. The price is fair,
the service is warm and the
classic order is the tropeiro
with pasta - just one of the
many delicacies of the house.

In the heart of Santa Tereza,
the city’s traditional bohemian
neighborhood, the bar is ready
day and night to serve a cold
one with the classic spaghetti
that has won the hearts of
generations. Since 1961, it has
been a meeting point for big
bands from Minas Gerais, such
as Clube da Esquina, Skank and
Sepultura, and the ideal place
to get together with friends
and family.

A traditional neighborhood bar
that preserves the original
flooring and inventory in the
room, reminiscent of the old
grocery store days. Dona Alfa’s
seasoning won three first places
and countless finals at Comida
di Buteco competition, which
led to the bar’s success,
overcoming the adversities of
modernity. A beautiful meeting
point in the neighborhood where
food and cold beer are the
protagonists.



