
pratos pequenos

Brazilian-Inspired Tapas

frio
mixed olives, Spanish cheeses, nuts, pickled peppers - $6.5

 - $4
 -add guacamole - $2.5

greens, pineapple, black beans, hearts of palm, mango vinaigrette - $6.5

bread twist, manchego, lime - $6

roasted cherry tomatoes, mango vinaigrette - $3.5

yucca, plantain, sweet potato - $4

quente
rice croquettes, manchego, chimichurri - $4

Brazilian cheese bread - $3

grilled bread, sausage, garlic spread, idiazabal, onion marmalade - $6.5

tortilla chips, cheese, black beans, jalapenos, guacamole - $6

cream cheese, manchego, avocado, tortilla chips - $8

cup $3.5 / bowl $5

acompanhamentos
$3

$2

 - $1.5

- $3

 - $3.5

 - $3.5

 - $2.5

 - $2

 - $3

 - $4

 Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of food borne illness.



pratos grandes

frutos do
mar

fennel, piquillo peppers, linguiça sausage, cachaça rum, grilled crostini - $9

shrimp, mussels, hearts of palm, coconut milk, almonds, rice - $13

slaw, molho, citrus sour cream - $6.5

rotini, artichoke hearts, hearts of palm, garlic cream sauce- $13

fried bananas, avocado creme, coconut - $12

carne

stewed beef and lamb, black beans, oranges, rice - $12

sliced lamb leg, goat cheese, pickles, chimichurri - $8

$8
 -add ons: cheddar, cabrales, bacon, guacamole - $1 each

parmesan crust, cilantro pesto, roasted tomatoes - $7

red grapes, dried apricots - $6.5

grilled picanha, spicy giardiniera, aioli, goat cheese - $8

garlic marinade, pineapple-plantain salsa -$7

tomatoes, chimichurri  - $12

molho, chimichurri, rice

 - $12
 - $13

 - $14

vegetariano
hearts of palm, piquillo peppers, cream cheese, greens - $6.5

tomatoes, cilantro pesto, goat cheese - $6.5

artichoke hearts, hearts of palm, garlic cream sauce - $8

- $2

 - $2.5

- $3.5

 - $2

 - $2.5

-Most specialty drinks can be made non-alcoholic - $5

bebidas

 Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of food borne illness.


