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ABOUT
THE BRAZILIAN
TABLE

The Brazilian Table is more than a place to eat,
it’s a cultural space we share. It’s where stories
unfold, bonds grow stronger, and time slows down.
Around the table, flavors become feelings, moments
become memories, and every dish invites you to stay
a little longer.

DINNER

FOR THE TABLE

PAO DE QUEIJO

gluten-free Brazilian cheese bread 11
ADD DIP ricotta & brown butter herb dip 5

CAMARAO NA CACHAGA =
tomato sauce, cachaca,
housemade focaccia “ 20

COXINHA 5r°Pcs
chicken croquette, catupiry cheese,
malagueta spicy sauce 17

CEVICHE =
hamachi, caja citrus sauce,
espellete pepper, dill 24

DADINHO
tapioca dice, coalho cheese,
sweet & sour pepper sauce 16

MANDIOCA DA CASA
yuca fries, caramelized onion,
shaved parmesan 17

PASTEL 2rcs
Brazilian empanadas (daily filling) 13

BROCCOLINI ~#
roasted shallots, garlic & onion farofa,
tofu & tucupi aioli sauce 18

HUMMUS DE BETERRABA & FEIJAO BRANCO 72
beets & white bean hummus, roasted potatoes,
pumpkin seeds, arugula, dukah, urucum oi 19

STEAK TARTARE
hand cut beef tenderloin, house aioli,
cured egg yolk, tapioca 24



