
Brazilian Bites

* Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses not all 
ingredients are listed on the menu, please alert your server of any food allergies.

A 4% SURCHARGE WILL BE ADDED TO ALL GUEST CHECKS  TO DEFRAY THE INCREASED COST OF WAGES AND BENEFITS. THANK YOU FOR SUPPORTING OUR STAFF.

Salmon Tartare                                                   $21
Salmon tartare,  made 
with house sauce and served with cheese bread toast.

Beef Tartare                                                         $19
Beef Tartare, made with house sauce and served with 
cheese bread toast

Dadinho de Tapioca (Tapioca cubes)               $11
Cubes of tapioca and cheese that are crisp on the outside 
and pleasingly chewy and cheesy on the inside. Served 
with pepper jelly.

Coxinha de Galinha                                          $14
Brazilian Treat - delicious fried chicken croquette shaped 
into a drumstick.

Prosciutto Melon Sticks                                   $12
Melon Sticks wrapped in Prosciutto

Stuffed Crab Shell                                              $26                                                   
Brazilian appetizer made with sautéed crab meat, coco-
nut milk, palm oil, tomatoes, parmesan cheese and bread 
crumbs, baked in scallop shell.

Shrimp Cocktail                                                 $22
Jumbo Shrimp Cocktail with Malagueta Sauce.

Fried Calamari                                                   $16                                                                 
Fried Squid accompanied by aioli and malagueta sauce.

Truffle Fries                                                         $11
French Fries served with parmesan and truffle oil

Pastel de Queijo                                                  $10 
Brazilian style cheese empanada, tomato and oregano

Pastel de Carne                                                   $10
Brazilian Style empanada with grass-fed beef, garlic and 
onions.

Bacon wrapped Asparagus                              $16
Grilled Asparagus Wrapped with Bacon
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