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/\~ aste of Prazil

A territory of Fortugal for more than 300 years the cuisine of Brazi] has been
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influenced }33 both native lndian, A}Crican & Fortugucsc cultures.
We are Fcaturing dishes from various regions of the country. Erjog!

Sopa de (Grdo ©

a heartg soup with chickpea, potato and chicken broth

I" scondidinho de Camaréo ©
Brazilian shepherd’s Pie; shrimP " branclg, tomato and herbs

covered with Purécd cassava and baked with parmesan cheese

Fesca&a com Coco

fresh hake with coconut crust & fresh mango salsa, rice and vegetablc

Flank Steak ©

marinated flank steak with sautéed mushroom & onion,

with fried cassava and collard greens

Crcpes with Dulce de | eite
Crepes stuffed with ice cream and toPPed with warm dulce de leite and berries

Avocaclo Brulée ©

In Brazil, avocados are considered a sweet!

FPuréed avocado, condensed milk & lime

$ 350 per person $ 50 with wine Pairing
White: (Gazela Vinhoverde Red: Alianga (Dao)
Fort: Taylor LB\/




