FOR THE TABLE

PAO DE QUEIJO 11
gluten-free Brazilian cheese bread
*baked to order to best serve you,
please allow 15-20 minutes

DADINHO 15
tapioca dice, coalho
cheese, sweet guava sauce

CEVICHE 24
ocean trout, passion fruit,
biquinho pepper, fresh hearts
of palm, red onion, radish

PASTEL 2°cs
Brazilian empanadas 13
CHEESE & SPINACH | BEEF

COXINHA 17

chicken croquette, catupiry cream,

WATERMELON CARPACCIO 15
passion fruit sauce, mint,

malagueta hot sauce arugula, honey

*vegan upon request

SALADA TROPICALIA 18

spring mix, strawberry,

PAO DE ALHO 14

§ . . bread, homemade garlic cream,
shaved fennel, mint, crispy quinoa,

rhubarb vinaigrette # ricotta & honey glaze

(=i
BRAZILIAN FAVORITES

PICANHA EXPERIENCE 72

serves 2 people

elite prime picanha steak, broccolini, fries,
rice, beans, vinaigrette, aioli &

PICANHA A CAVALO 39

elite prime picanha steak, herb sauce, egg, fries

FEIJOADA 36
black bean stew, smoked pork cuts, dried beef,
rice, collard greens, bacon farofa

MOQUECA 38
halibut, shrimp, calamari, mussels,
coconut & dendé broth, rice, farofa®

MAINS

BRASA 44
skirt steak, baby corn cream,
corn farofa, chimichurri

RIGATONI A LA CACHAGA 36

octopus, cachaca & tomato sauce,
=
coalho cheese =

PEIXE 31
halibut, market vegetables,
yuca purée

STROGONOFF
mushrooms, cream & tomato sauce,
rice, potato sticks
FILLET MIGNON 34 CHICKEN 29

DESSERTS

TROPICAL YOGURT 15
mango coulis, pecan and pumpkin
seed granola, hibiscus g

BRIGADEIRO 12

Brazilian chocolate truffle

BOLO DE MANDIOCA 14
caramelized yuca cake,

coconut flakes, cupuagu cream

*please allow 1@ - 15 minutes to bake f

& NUTS GLUTEN (0 EGGS

GALETO 29
organic chicken, mandioquinha
purée, frisée, corn farofa

PICANHA BURGER 26
brioche, spicy caramelized onions,
chimichurri, cheese, lettuce,

tomato, pickles, fries °

FEIJOADA VEGANA 27
black bean stew, market
vegetables, mushrooms, smoked
tofu, collard greens, rice,

corn farofa #

STROGONOFF VEGANO 27

market vegetables, mushrooms,

coconut milk & tomato sauce,
rice & potato sticks 4

SIDES

CARAMELIZED BANANAS 12
MANDIOQUINHA PUREE 12
FRIES (pPoTATO OR YUCA) 10

COLLARD GREENS 10 #
FAROFA 5
RICE 6 4
BEANS 6 #

ACCESS OUR
DRINK MENU
SCAN THE QR CODE

< SHELLFISH # VEGAN SoY

*a 3% credit card fee is applied to all credit transactions



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.
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