
 

HOUSE SPECIALTIES 
 
 
 
CHICKEN STROGONOFF $6.95  XIN-XIN    $7.55  
Strips of grilled chicken breast and     Chicken and shrimp cooked in     
mushrooms flambéed in cognac then   palm oil,  coconut milk, cashews, 
cooked with roma tomatoes and light.  peanut paste, dry shrimp and 
Served over rice topped with crunchy             fresh herbs. Served over rice  
potatoes.                with vinaigrette and farofa.  
           
FEIJOADA PLATE   $7.50  PRATO SAO PAULO $6.95 
The Brazilian national dish!!   Strips of grilled chicken breast 
A rich stew of black beans, sausage   served on a bed of rice topped 
and pork meat, served on plate with    with black beans, diced onions, 
rice, collard greens, farofa, and               tomatoes, and parsley. 
vinaigrette 
 
 
 
 
 

SANDWICHES 
 
BRASILIAN CLUB   $6.95  CARNE COZIDA    $7.45 
Slices of ham, tukey breast, swiss   Top sirloin cap, well marinated in 
cheese, bacon strips, lettuce, tomatoes  red wine, pineapple juice, cumin 
and mayo on whole wheat bread.   and garlic,  sautéed  with tomatoes 
Served with spinach salad and   and jalapenos and topped with  
Fresh fruit topped with anglaise  cheddar cheese. Serve on French  
and raspberry sauce, walnuts   bread with a side of rice 
and powdered sugar     and black beans garnished with 
       vinaigrette. 
 
GRILLED TUNA STEAK  $7.25  BRASILIAN MUFALLETA   $7.25 
Tuna mixed with green onions Slices of ham and turkey breast 
 cilantro, onion, jalapenos               with lettuce,  topped with  
 and hot sauce. Then grilled     homemade relish. Served on French 
to a perfection. Served on      baguette with orange almond  
whole wheat bread with spicy    salad.                                     
mustard spinach salad.      
 
  
 
 
 



 

 
 

SALADS…SALADS ….SALADS 
 
 
CHICKEN ORANGE    CHICKEN SINACH 
ALMOND SALAD  $7.25    SALAD   $7.25 
A saucy salad made with our garden    Hand tossed mixture of spinach 
salad base, grilled chicken breast,    grilled chicken breast, strawberry 
mandarin oranges segments, roasted    wedges fresh swiss cheese with our  
almonds and our tangy homemade    homemade sesame seed dressing. 
sweet & sour dressing .  
 
CHICKEN CAESAR    CRAB  SALAD  $6.75 
SALAD   $6.95   Crab legs marinated in a lite mayo  
Hand-tossed mixture of crisp romaine  base mixture with homemade green  
lettuce, fresh mushroom, roma tomatoes  sauce, cilantro, green onions and  
bermuda onions, grilled chicken breast   jalapenos. Served on a freshly baked 
and parmesan cheese in a garlic   croissant with with ceasar salad 
parmesan.   

 
CHICKEN SALAD  $7.25   TUNA SALAD  $6.95 
A delightful mixture of diced chicken,   This popular salad will entice you 
roasted almonds, and pineapple in a lite   with its simplicity and piquant 
mayo base, served on freshly baked    flavor. Served on a freshly baked 
croissant with fruit and spinach salad.  croissant with caesar salad and fruit. 
 
SOUP & SALAD  $6.95   DIET SPECIAL  $6.85 
A bowl of soup of your choice,    A grilled chicken breast served with 
served with spinach salad and   spinach salad and fresh fruit topped  
and cheese bread.     anglaise and raspberry sauce. 
 
 
 

VEGETARIAN SPECIALTIES 
 
 
PRATO DE MINAS  $7.25   QUICHE AND SALAD $6.40 
A great combination of rice, black   A slice of vegetable quiche and 
beans, collard greens, steamed   a spinach salad 
veggies and farofa. 
 
 
VEGETABLE SOUP $3.95   BLACK BEANS SOUP $4.25 
Fresh veggies in a light tomato   Black bean soup topped with diced  
broth – A vegetarian classic -   tomatoes, onions and parsley. 



 

 
 
    QUICHES  & BRASILIAN PIE 

 
 

QUICHE       QUICHE SPECIAL  $5.95 
Our homemade pastry crust filled    Includes a slice of our freshly 
with a savory egg custard made    baked quiche of your choice 
fresh daily. One of our many     and a small spinach salad.   
house specialties.  
WHOLE  $19.95 
SLICE  $3.95 
 
QUICHE & FRUIT   $6.25    QUICHE & SOUP  $6.50 
Includes a slice of freshly baked    Includes a slice of our freshly 
quiche of your choice and fresh fruit    baked quiche of your choice 
salad topped with our passion fruit and   and a bowl of black bean soup 
raspberry sauce. 

 
 

BRASILIAN PIE:               BRASILIAN PIE SPECIAL   $6.25 
A succulent meat pie that has               Includes a slice of Brazilian pie 
layers of shaved ham, mozzarella             and a small orange almond salad 
cheese, and spinach smothered    
with garlic and onions.    FRUIT SALAD  
Whole  $21.95   Large   $6.45 
Slice   $4.25    Small   $4.95 
 
BRASILIAN PIE AND FRUIT $6.55    BRASILIAN PIE & SOUP $6.85 
Includes a slice of Brazilian pie and    Includes a slice of Brazilian pie 
 a small bowl of fruit topped with our   and a bowl of soup of your choice 
 passion fruit and raspberry sauce 
 

FRESLHY FROM THE BAKERY 
 

SEVERAL VARIETIES OF FRESH HOMEMADE MUFFIN OFERED DAILY 
OR 

CHOOSE FRESHLY BAKED CHEESE BREAD OR FROZEN TO TAKE HOME 
 

DRINKS 
 
 
GUARANA(Brazilian national drink)              $2.95 
COCA-COLA, SPRITE, DR.PEPPER, LEMONADE            $1.50 
ICED TEA OR FLAVORED TEA              $1.50 
CAFEZINHO(small shot of Brazilian coffee)             $1.45 



 

PERRIER                                                                                       $2.25 
BREAKFAST  

 
BIONIC DRINK  $2.00              BRAZILIAN SCRAMBLE   $5.95 
Start your day with a super charge             Three soft scrambled eggs, smothered 
of strawberries, bananas and vitamins              with cheddar cheese. Served with 
(farinha lactea) blended with skim milk             bacon  roma tomatoes, rosemary 
                potatoes whole wheat toast 
 
TROPICAL DELIGHT $6.85           EGGS BENEDICT    $6.95 
Chilled seasonal fruit and berries    Poached eggs on toasted English 
berries delicately topped with     muffin and bacon topped with our 
anglaise (passion fruit) and raspberry  our special hollandaise sauce 
sauce walnuts and powdered sugar.    smothered with wine and fresh thyme.  
Served over french toast.  Served with fresh fruit topped with 

anglaise sauce, raspberry walnut 
and powdered sugar  

 
 
BRAZILIAN VEGETARIAN $6.50   CARNAVAL HANGOVER    $6.95 
Three soft scrambled eggs with green   Three soft scrambled eggs with our 
 onions, parsley, tomatoes and black   spicy homemade chorizo.  Served 
olives smothered with cheddar cheese.     with potatoes topped with green sauce 
Served with rosemary potatoes and   and cheese, homemade refried bean 
wheat toast  and tortillas.    
 
OVOS RANCHEROS  $6.85   CARNAVAL FEAST $6.95 
Two eggs over easy topped with    Three soft scrambled eggs with diced  
diced pork and potatoes cooked   ham, bacon, green onions, and roma 
 in a spicy green sauce.  Served with   tomatoes smothered with swiss  
homemade refried beans and tortillas.  cheese.  Served with wheat toast and 

rosemary potatoes.   
 
MIGALLAS    $6.95   OVOS CARRETEIROS $7.50 
Three soft scrambled eggs with corn    Three soft scrambled eggs with  
tortillas, jalapenos,  roma tomatoes    tender roast beef, roma tomatoes 
and onions.  Served with potatoes    and onions.  Served with potatoes 
topped with green sauce and cheese,    topped with green sauce and cheese 
homemade refried beans and tortillas               homemade refried beans and 

tortillas  
 

SOUPS 
BLACK BEAN SOUP    $3.25       $4.25  VEGETABLE SOUP  $2.95     $3.95 
Not vegetarian, cooked with    Fresh vegetables in a light tomato sauce 
pork ribs.       -A vegetarian classic- 
Black bean soup topped with diced    



 

tomato, onions and parsley. 
APPERITIVOS  

 
MEXILHAO A CARIOCA  $8.95    MARTINE CEVICHE  $6.95 
Succulent large half shell mussels,   Perfect when it comes to fish and  
prepared in a wonderful leek, garlic,  shrimp!!!!  
butter, white wine and watercress sauce  Shrimp, tilapia and vinaigrette 

perfectly marinated in a lime and 
gold Cuervo tequila sauce. $6.95 

 
 
FILEZINHO A PALITO  $7.45             FRANGO A PASSARINHO   $6.95 
Cubes of homemade sun-dried beef    Crispy fried chicken pieces on the 
(Flank Steak) sautéed with onions,   bone, marinated in olive oil, garlic 
 tomato, green pepper, and then flambéed  and parsley. 
 with white wine.  

 
 BEBIDAS BRASILEIRAS 

 
 
CACHACA   $4.95   CAIPIRINHA  $5.25 
A fiery clear flavor distilled from    A refreshing drink made with 
Brazil’s finest sugar cane.     cachaca, freshly squeezed limes and  

sugar.  Well shaken with ice cubes.       
A Brazilian favorite!!!!!   

 
CAIPIRISSIMA  $5.95    ANAZON    $7.95 
Made with rum, freshly squeezed   A Brasilian  margarita with two 
lime and sugar.       additional liquors. 
       As wild as the Amazon!!!! 
 
PAULISTA ROYAL  $6.95    GUARANA   $1.95 
A perfect combination of Crown    A refreshing and delicious Brasilian 
royal and Guarana.      soft drink made with guarana berries 
         A fruit found only in the Amazon.  
 

CAFEZINHO  $1.45 
       A shot of our  freshly roasted 
       and grounded Brasilian coffee 

 
 

SPECIALTY WINE 
 
“RESERVA MIOLO” Imported Brasilian wine with a full -  bodied and a singular 
personality. 
Available in Chardonnay, Cabernet Sauvignon and Merlot 
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WE ALSO OFFER 

 
GIFT CERTICICATES  
 LUNCH BOXES 
GIFT BASKETS 

 AND CATERING 
 FOR LARGE 
 AND 
SMALL PARTIES 

 
                                  For Dinners, Parties or just Get Togethers 

 
Take home our hearty cheese bread either frozen or baked 

 
 
 

HOURS OF OPERATION 
 

TUESDAY – FRIDAY  10:30AM – 2:30PM 
THURSDAY – FRIDAY AND SATURDAY  5:00PM – 9:00PM 

SATURDAY BRUNCH  8:00AM- 2:30 PM 
SUNDAY BRUNCH 10:00 AM – 2:30 PM 

 
  BOSSA NOVA BAR 

THURSDAY – SATURDAY 4:30 PM – 11:00 PM 



 

LITTLE ONES 
12 YEARS & UNDER 

 
 

BREAKFAST 
 
SCRAMBLED EGGS 
One scrambled egg, wheat toast and bacon.        $2.95 
 
FRENCH TOAST 
Our homemade French toast served with crispy bacon.      $2.95 
 
FRUIT BOWL 
A small bowl of fresh fruit served with raspberry sauce and a anglaise sauce.   $3.25  
 

 
LUNCH 

 
RICE AND BLACK BEANS 
Rice and black beans topped with tomatoes and cheese.     $3.75 
 
CUP OF SOUP 
A cup of our homemade soup served with a choice of muffin.     $3.75 
 
BABY  SALAD 
A small house salad topped with bacon and cheese.       $2.75 
 
 

DINNER 
 
RICE,  BLACK BEANS  & CHICKEN 
Rice and black beans served with a grilled chicken breast.      $4.25 
 
RICE  &  BLACK BEANS  
Rice and black beans topped with tomatoes and cheese      $3.25 
 
SOUP & SALAD 
A cup of our homemade soup served with a house salad.      $3.75 
 
 
*All children’s  items include a small fountain drink. 
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