
From the Ocean                                       

 
Crab on the Shell*               22      26 
crab meat, coconut milk, parmesan cheese & bread crumbs 
 
Torched Salmon Nigiri*                                              21 
sushi rice topped with a slice of salmon – torched at the table 
 
Shrimp Cocktail*       16      22 
jumbo shrimp served with spicy malagueta sauce 
 
Fried Calamari        16      21 
breaded squid served with aioli spicy malagueta sauce  
 
Salmon Carpaccio*       17      23 
thinly sliced raw salmon served with lemon zest and truffle oil 
 

From the Land 
 
Beef Ribs*        18      21 
sliced grilled short beef ribs 
 
H&H Burger*        23      27 
bun, all groceries, cheese, homemade Brazilian secret sauce 
**option of grass-fed or impossible patty 
 
Torched Ribeye Nigiri*                  23 
sushi rice topped with a slice of ribeye steak – torched at the table 

 
Bacon Wrapped Asparagus                 16 
bacon wrapped grilled asparagus 
 

From Brazil 
 
Cheese Bread – Pão de Queijo                      5 
Brazilian homemade gluten-free cheese bread 
 
Coxinha                                    14 
fried chicken croquette shaped into a drumstick  
 
Dadinho de Tapioca             7      11 
tapioca & cheese cubes served with pepper jelly 
 
Pastel de Carne             7      11 
Brazilian beef empanadas 
 
Pastel de Queijo             7      11 
Brazilian cheese empanadas 
 
Truffle Fries                      11   
seasoned truffle and parmesan French fries 
 
Provolone Fondue                                   12  
melted grilled provolone cheese 
 
 

Made in Brazil 
 
H&H Caipirinha                                                 11      16      
organic vodka, fresh squeezed lime 
+ $2 cachaça                                                                                                        
 
California Caipirinha                                         11      16      
tequila, fresh limes & lemons   - salted rim    
                                                                                                                                                                           
Rio Margarita                                                     11      16                          
organic agave tequila, guava  - tajin rim 
  
Açaí Shot                                                              9      15      
aphrodisiac shot, notes of berries, honey, and grape finish 
 

0%          (non-alcoholic) 
 

Ibiza Mojito              8      12     
apple juice, mint, lime 
 
Fresh Fruit Coconut Water             7       9      
 

Beer 
 
Corona – bottle              6       8      
Stella – draft               7      11      
Red Trolley Ale – draft                   7      11      
 

White & Rosé 
 
Natura Rosé                        9      14    
Rapel Valley - Chile 
 
Portillo Chardonnay          9      14    
Mendoza – Argentina 
 

Reds 
 
Parducci Pinot Noir          9      14    
Mendocino County – California 
 
Trapiche Broquel Cabernet Sauvignon          10      16         
Mendoza – Argentina 
 
 

HAPPY HOUR / REG. PRICE 
 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness, especially if you have medical 
conditions. Alert your server of any food allergies, not all ingredients are 
listed on the menu. 
 
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. 



 


