A TASTE OF BRAZIL THROUGH TAPAS
Including One Glass Of House Wine, Beer, Caipirinha or Caipirosca
$35.00 Per Person (Not Including Tax or Service).

PAO DE QUEIIO: Popular Brazilian gluten free cheese bread made with yucca flower and gourmet blended cheese.

ABACATE MARAJA: Avocado with shrimp, tomato, cilantro, onion, green pepper, and our delicious homemade
dressing (orange juice, Dijon and olive oil). It can be prepared vegetarian style upon request.

BOLINHO DE BACALHAU: Cod fish croquette served with a medium spicy sauce on the side.

BOLINHO DE CARNE: Brazilian style ground beef croquette served with a gourmet spicy sauce.

BOLINHO DE FEIJOADA: Black beans croquette filled with cheese and collard greens.

COXINHA DE GALINHA: Brazilian croquette stuffed with chicken and provolone cheese, lightly breaded and fried.

CHURRASQUINHOS: Grilled Brazilian style skewers, served with farofa (roasted cassava with garlic and butter), and
fresh vinaigrette sauce (Your choice of: beef, pork or chicken).

FILEZINHO A PALITO: Cubes of beef sirloin sautéed with onions, tomato and green pepper.
LINGUICA A PALITO: Spicy sausage sliced and sautéed with onion.
CARNE DE SOL COM MANDIOCA: Fried cubes of sun-dried beef and yuca served with spicy Sauce on the side

FRANGO A PASSARINHO: Crispy fried chicken pieces on the bone marinated in olive oil, garlic and basil served with
a spicy sauce on the side.

MEXILHAO A CARIOCA: Large half-shell mussels prepared in a green sauce with leeks and watercress.

MANDIOCA FRITA: Fried yuca served with a spicy sauce on the side

BAIAO DE DOIS: A marriage of rice, black beans and provolone cheese

COUVE: Sautéed collard greens with butter and garlic

ARROZ BIRO- BIRO: Arroz biro biro. Rice fusion with eggs, scallions, bacon and potato chips. (Vegan rice available).
FEIJAO PRETO: Back bean seasoned with onions and garlic.

SEASONAL VEGETABLES: Sautéed veggies in garlic and olive oil.

SALADA ARPOADOR: Mixed green salad, hearts of palm, watercress, tomato, onions, orange and avocado.




