
Your Brazil ian Experience awaits:  Choose 
f rom t wo authent ic  din ing s t y les wi th unl imi ted 
handcraf ted pizzas—savor y and sweet—served 
rodízio-s t y le r ight  to your table,  al l  for  one set 
pr ice.  Enjoy as much as you l ike!

Food may be served to order and can contain raw or undercooked ingredients, which may increase the risk of foodborne illness. Please inform your server of any allergies. While we take steps to minimize the risk of cross 
contamination, we cannot guarantee that any of our products are safe to consume for people with peanut, tree nut, soy, milk, egg or wheat allergies. For more information, please speak with a manager.

SAVORY PIZZAS
CALABRESA 
Brazilian calabrese sausage, red onions, and black olives

STROGONOFF DE FRANGO 
Chicken strogonoff, and potato sticks

QUATRO QUEIJOS 
Parmesan, blue cheese, and catupiry

PORTUGUESA 
Ham, onion, bell pepper, eggs, and black olives

MARGHERITA 
Fresh mozzarella, and fresh basil

BROCOLIS COM BACON 
Broccoli, bacon, and catupiry cheese

SUPREME 
Pepperoni, mushrooms, bell peppers, and black olives

BACON CROCANTE 
Crispy bacon, catupiry cheese, and potato sticks

HAWAIIAN 
Pineapple, and sliced ham

FRANGO COM CATUPIRY 
Shredded chicken, and catupiry cheese

QUATRO CARNES 
Beef, pork, chicken, and sausage

PICANHA COM ALHO 
Slices of picanha, and garlic-infused olive oil

NACHOS 
Ground beef, cheddar, and Doritos®

MUSHROOM 
A mix of sauteed mushrooms

PEPPERONI 
Pepperoni

CHEESE 
House-made pomodoro sauce and mozzarella

ASK FOR DAILY`S SAVORY SPECIAL

SWEET PIZZAS
NUTELLA COM MORANGO 
Nutella and strawberries

BEIJINHO 
Coconut brigadeiro, topped with coconut flakes

DOCE DE LEITE COM COCO 
Brazilian dulce de leche, topped with coconut flakes

BANOFFEE 
Brazilian dulce de leche, banana, cinnamon, & whipped cream

BRIGADEIRO 
Brazilian Brigadeiro with chocolate sprinkles

Most pizzas can be made vegan, lactose-friendly, or gluten-friendly à 
la carte upon request.

À la carte menu available. Please note: If one guest chooses 
one of the experiences, the entire table must participate.

Every savory pizza features mozzarella and our slow-simmered 
pomodoro pelati sauce.

To-go boxes are not offered with our continuous dining experience. 
Children three and under dine complimentary.

THE BRAZILIAN WAY
A selection of delicious appetizers, followed by 
handcrafted savory and sweet pizzas

Caesar Salad – Crisp romaine, tossed in our signature 
Caesar dressing 
House Salad – Garden greens with our signature honey 
lemon vinaigrette & sun-dried tomato dressing 
Brazilian Wings – Crispy chicken wings with house 
seasoning 
Meatballs – Handcrafted beef & pork, gently simmered in 
marinara sauce 
Focaccia & Crostini – Freshly baked focaccia with crisp 
crostini 
Endless slices of savory and dessert pizzas

Kids (7-12)  $18.90   |Adult  $34.90   | Kids (4-6)  $13.90

SAVORY & SWEET WAY
Choose from Caesar or House Salad, and enjoy our 
handcrafted savory and sweet pizzas

Caesar Salad – Crisp romaine, tossed in our signature 
Caesar dressing OR House Salad – Garden greens with 
our signature lemon honey vinaigrette & sun-dried tomato 
dressing 
Endless slices of savory and dessert pizzas

Kids (4-6)  $11.90Adult  $29.90   | Kids (7-12)  $17.90  |



THE BRAZILIAN BAR

DRAFTS    6.50
BLACKHORSE IPA

MODELO ESPECIAL

STATE PARK BLONDE

MICHELOB ULTRA

MODELO NEGRA

MILLER LITE

BUD LIGHT

STELLA ARTOIS

YUENGLING

BLUE MOON

BOTTLES    5.50

BRAZILIAN BEER    7.50
XINGU GOLD - GOLDEN LAGER 
XINGU BLACK - DARK LAGER

SPIRITED BREWS
ESPRESSO MARTINI  14
A smooth blend of vanilla vodka, Kahlúa, Baileys, and fresh espresso
FROZEN MUDSLIDE  14
Vanilla vodka, Baileys, Kahlúa, and chocolate liqueur, blended to 
perfection and topped with whipped cream
BAILEYS COFFEE  12
Freshly brewed coffee with Baileys, finished with a swirl of whipped cream

GUARANA   (can, no refill)                             5.85

BRAZILIAN SODA

SOFT DRINKS
SODAS   (free refills - Coke products)                 4.85

SWEET/UNSWEET ICED TEA   (free refills)        4.85
BRAZILIAN COFFEE                         6.85
CAPPUCCINO                                          6.85
DOUBLE ESPRESSO                                          6.85
ESPRESSO    4.85
REGULAR COFFEE                  4.85

BRAZILIAN COFFEES
RIO FRAPPUCCINO			     6.85
Creamy Brazilian espresso, 
milk & whipped froth

CINNAMON CAPPUCCINO		     6.85
Creamy Brazilian espresso, cinnamon, 
milk & whipped froth

REFRESHING
Pineapple + Fresh 
mint

LEMONADE
Fresh squeezed 
lemons + Cane sugar

ORANGE JUICE
Fresh squeezed oranges 
(No sugar added)

FRESH JUICES

GLASS               6
HALF LITER                               12
FULL LITER                            20

(one refill available $2)

(no refill)

(no refill)

 
ENJOYED YOUR VISIT? WE’D LOVE YOUR 
REVIEW—JUST SCAN THE QR CODE!
Not fully satisfied? We’re here to help. Please 
ask for a manager so we can make it right.

Please drink responsibly. Consumption of distilled spirits, beer, coolers, wine, and other alcoholic beverages may increase cancer risk, and during pregnancy can cause birth defects. Valid ID is required. A 15% LBD 
tax, along with local and sales taxes, will be added to the final bill.

WINE BY THE GLASS 5oz

Full wine list available

CABERNET SAUVIGNON  9
Casilero del Diablo

MERLOT  8
J.Lohr Paso Robles

MALBEC  10
Diseno

PINOT NOIR  8
Sartori

CHARDONNAY  6
Proverb

SAUVIGNON BLANC  9
Matua Valley

MOSCATO  8
Castello del Poggio

RIESLING  9
J.Lohr Bay Mist

SANGRIA
Fresh fruits meet sweet wine in this 
chilled classic. Available in red or 
white

GLASS               12
HALF LITER                               20
FULL LITER                            36

CORONA non-alcoholic 
SAM ADAMS HAZY IPA non-alcoholic

CAIPIRINHA  14 
Classic Brazilian cocktail with 
cachaça, muddled limes, and sugar.

RIO CAIPIRINHA  16 
Elevated with premium cachaça, fresh 
limes, and sugar

CAIPIROSKA  14 
Vodka twist on the caipirinha, with 
fresh muddled fruit and sugar. 
Choose your flavor: Strawberry, 
Lime, Blueberry, Pineapple, or 
Tropical

IPANEMA  14 
A vibrant mix of blanco tequila, fresh 
strawberries, lemon juice, and simple 
syrup

COCONUT MARTINI  14 
Frozen blend of coconut, cachaça, 
Malibu, and pineapple, topped with 
coconut shavings

BLUEBERRY MOJITO  14 
Refreshing twist on the classic, with 
fresh blueberries, lime, and house 
rum

OLD FASHIONED  14 
Classic cocktail with bourbon, bitters, 
sugar, and a hint of orange

MARGARITA  14 
Signature blanco tequila, fresh lime, 
and agave, served with the classic 
salted rim


