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View online menu

SANDWICHES 14

[#1] X-Everything / X-Tudo
Your choice of hamburger (beef or chicken), ham, bacon, egg, mozzarella cheese, corn, tomato, lettuce, shredded potato and may on
hamburger bun.

$6.29

[#2] Special Brasil
Chicken, bacon with ham, egg, cheese, lettuce, tomato, mayo on French bread.

$5.79

[#3] Spanish Chicken
Chicken, bacon with ham, egg, cheese, grilled onions, tomato, sweet pepper, lettuce, mayo on French bread.

$5.79

[#4] Brasileirinho
Pork loin with ham, bacon, grilled tomato and onions, cheese, mayo on French bread.

$5.99

[#5] Gaucho
Beef with cheese, bacon, egg, lettuce, tomato and mayo on French bread.

$5.79

[#6] X-Dog
Brazilian style hot dog, bacon, egg, corn, shredded potato sticks, lettuce and tomato on our homemade bun.

$3.99

[#7] Misto Quente
Grilled ham and cheese on French bread.

$2.99

[#8] Bauru I
Grilled ham, mozzarella cheese, egg, bacon, lettuce, tomato and mayo on French bread.

$3.99

[#9] Bauru II
Grilled ham, mozzarella cheese, tomato, oregano and mayo on French bread.

$3.19

[#10] Spring Wrap
Chicken, cheese, shredded carrots, sun dried tomatoes, mushrooms, low fat yogurt on wrap.

$5.99

[#11] Low Fat Veggie Wrap
Shredded carrots, corn, hearts of palm, fresh mushrooms, peas, green olives, chopped parsley and chives, sun dried tomatoes, lettuce,
tomato and low fat yogurt on wrap.

$4.99

[#12] Churrasquinho
Beef, cheese, tomato, mayo on French bread.

$5.25

[#13] Pao Com Linguica
Brazilian sausage, onions, lettuce, tomato on French bread.

$3.50

[#14] Specicanha
Picanha steak, cheese, onions and tomato on French bread.

$6.50



SALAD 3

[#1] Grilled Chicken Salad
Lettuce, tomato, corn, shredded carrots and beets, olives, hearts of palm, grated cheese, roasted chestnuts and grilled chicken.

$6.79

[#2] Grilled Shrimp Salad
Lettuce, tomato, sun dried tomato, hearts of palm, roasted mushroom and sweet pepper, shredded carrots, onions, nuts, raisins, feta
cheese and house style grilled shrimp.

$7.20

[#3] House Salad
Lettuce, tomato, hearts of palm, shredded carrots, sun dried tomato, oranges, onions, croutons, cranberry, roasted chestnuts, ham and
cheese.

$5.99

NATURAL JUICES, SMOOTHIES & MORE 19

[#1] Complete Acai I
Açaí, strawberry, blueberry, banana, plain yogurt, milk, guaraná powder and sugar in the raw.

$4.00

[#2] Energy Boost
Açaí, blueberry, strawberry, milk, plain yogurt, guaraná powder and honey or sugar in the raw.

$4.00

[#3] Drink! To Your Health
Orange juice, carrots, beets, guarana powder.

$4.25

[#4] Relax
Passion fruit, chamomile tea and sugar in the raw.

$3.50

[#5] Complete Acai II
Açaí, strawberry, blueberry, banana and orange juice.

$4.50

[#6]
Blueberry, banana, strawberry, milk, plain yogurt and sugar in the raw.

$3.75

[#7]
Blueberry, strawberry and orange juice.

$4.25

[#8]
Passion fruit, milk and sugar in the raw.

$3.25

[#9]
Strawberry, coconut milk and condensed milk.

$3.50

[#10]
Papaya, banana, oatmeal, milk and sugar in the raw.

$3.50

[#11]
Strawberry, banana, fat free yogurt and honey or sugar in the raw.

$3.25

[#12]
Mango, milk and sugar in the raw.

$3.25

[#13]
Pineapple, coconut and condensed milk.

$3.75



[#14]
Papaya and orange juice.

$4.25

[#15]
Acerola with orange juice.

$4.25

[#16]
Cupuaçú, milk and sugar in the raw.

$3.25

[#17]
Sugar cane.

$2.95

[#18]
Orange juice (fresh squeezed).

$2.95

[#19]
Pineapple and fresh mint.

$3.25

FRIED EMPANADAS 8

Coxinha
Chicken croquettes.

Risoles
Your choice of shrimp, beef, hearts of palm, ham and cheese croquettes.

Bolinho de Queijo
Mozzarella cheese croquettes.

Kibes
Beef with Bulgur wheat, diced onions and fresh herbs.

Salsicha
Hot dog croquettes.

Croquetes
Ham, cheese and cream of corn.

Mandioca
Yuca based dough with your choice of dried steak or ground beef.

Bolinho de Bacalhau
Codfish croquettes.

BAKED EMPANADAS 11

Empadao
Brazilian style pot pies with your choice of chicken, shrimp or hearts of palm.

Empadas
Mini pot pies with your choice of chicken, shrimp, heart of palm or codfish.



Pastel
Parmesan crusted dough with your choice of ground beef and raisins, chicken and cream cheese or ham and cheese.

Esfihas
Ground beef with diced tomato, diced onions and fresh herbs.

Pao de Queijo
Cheese bread.

Pao de Batata
Potato bread with chicken and cheese or ham and cheese.

Puff Pastry
Puff Pastry with your choice of fillings: chicken and cream cheese, ham and cheese, sausage and bacon, spinach, cheeses, sun dried tomatoes or
use your own creativity and suggest the ingredients!

Quiches
Spinach with cheese, onions and bacon.

Savory Pies
Made with white bread, chicken and mashed potatoes. Made like a birthday cake.

Subs
Foot long and up sized sandwiches made with the freshest cold cuts such as ham, turkey, salami, mozzarella, cheese, tomato and fresh herbs.

Natural Sandwiches
Your choice of chicken, tuna, fresh vegetables and a variety of plates.

WHITE CAKES 13

Fresh Fruit Cake
Five layers of sliced peaches and strawberries, pineapple chunks and condensed milk custard filling. Iced with homemade whipped cream and
topped with fresh fruits.

Beijinho de Coco
Seven thin layers of cake moistened with rich coconut milk and filled with condensed milk custard. Iced with whipped cream, covered with
coconut and topped with mini coconut fudge truffles (available with or without coconut flakes).

Cappuccino
Six layers of mocha mousse filling. Iced with whipped cream and topped with mocha mousse and chocolate shavings.

Chocolate Strawberry
Four layers of milk chocolate mousse, fresh sliced strawberries. Iced with whipped cream, topped with chocolate mousse, fresh strawberries and
shaved chocolate.

Chocolate Truffle
Six layers of semi-sweet chocolate truffle cream, white chocolate truffle cream, little chocolate kisses. Iced with whipped cream, topped with
chocolate mousse and shaved chocolate.

Chocolate Truffle, Tres Leches Mousse
Seven layers of semi-sweet chocolate truffles cream and tres leches mousse. Iced with whipped cream, topped with chocolate mousse and
shaved chocolate.



Olho de Sogra
Four layers of dulce de leche mousse with coconut, dried plums and pineapple filling. Iced with whipped cream and covered with coconut flakes.

Passion Fruit
Four layers of passion fruit mousse and sliced peaches. Iced with whipped cream and topped with passion fruit mousse (available with
strawberries).

Passion Fruit and Chocolate Mousse
Five layers of passion fruit and chocolate mousse. Iced with whipped cream, topped with passion fruit and chocolate mousses and shaved
chocolate.

Walnut and Dulce de Leche
Five layers of dulce de leche and walnut mousse filling. Iced with whipped cream and topped with chopped walnuts.

Pineapple and Coconut
Four layers of pineapple chunks, coconut flakes, condensed milk custard filling. Iced with whipped cream and covered with coconut flakes.

Sonho de Valsa
Four layers of caramel mousse and chocolate chunk filling. Iced with whipped cream, topped with white chocolate mousse, shaved chocolate e
chocolate truffles.

Strawberry Short Cake - Brazilian Style
Five layers of condensed milk custard (Homemade Bavarian Cream) and fresh sliced strawberries filling. Iced with whipped cream and
strawberry.

CHOCOLATE CAKES 8

Beijinho de Chocolate (Chocolate Kiss)
Seven thin layers of cake, moistened with rich coconut milk, filled with condensed milk custard (homemade Bavarian cream). Iced with whipped
cream and topped with white and milk chocolate shavings.

Brigadeiro (Homemade Chocolate Fudge)
Four decadent layers of chocolate cake, chocolate cream filling, chocolate cream icing and covered in chocolate sprinkles.

Chocolate and Passion Fruit Mousse
Five layers of chocolate and passion fruit mousses. Iced with whipped cream, topped with chocolate and passion fruit mousse.

Chocolate with Strawberry
Four layers of milk chocolate mousse, sliced fresh strawberries. Iced with whipped cream and topped with chocolate mousse, shaved chocolate
and fresh strawberry.

Chocolate Truffle
Seven layers of semi-sweet chocolate truffle cream, white chocolate truffle cream. Iced with whipped cream and topped with chocolate mousse
and shaved chocolate.

Pacoquinha
Five layers of semi-sweet chocolate truffle cream, peanut butter filling, iced with whipped cream, topped with chocolate mousse, shaved
chocolate and peanut candy (available with white cake).

Prestigio
Five layers of chocolate mousse and soft condensed milk coconut candy filling. Iced with whipped cream and covered with chocolate mousse.



"Rocambole" Rolled Log Cakes
We have the right choice for you. Log cakes can be made with any filling you see above. The same great flavors, just rolled up into a beautiful
log!

FLANS & CUSTARDS 6

Traditional Flan
The Brazilian classic! Condensed milk flan topped with our thick caramelized-sugar syrup, still our most popular flan.

Coconut Flan
"Manjar de Coco" is a creamy coconut flan topped with dried plums, dried coconut flakes and our thick caramelized-sugar syrup.

Chocolate Custard Flan
The chocolate version of the popular condensed milk flan is thick and creamy, topped with chocolate syrup and chocolate sprinkles.

Bread Pudding Flan
Our take on bread pudding, flan style. Delicious layers of our house-made French bread soaked in a mixture of milk, condensed milk and spices
baked together and topped with our thick caramelized-sugar syrup.

Sonho de Valsa Flan
"Sonho de Valsa" is a Brazilian classic. They are cashew-cream filled, wafer crusted, chocolate-covered Brazilian bon-bons which we chop up and
bake into our traditional flan and top with our thick caramelized-sugar syrup.

Cheese and Coconut Custard Flan
"Queijadinha" is our thick and delicious flan made with cheese and shredded coconut. It is topped with cherries and our thick caramelized-sugar
syrup.

MOUSSES & TRUFFLES 6

Brigadeiro
"Brigadeiro" is a traditional Brazilian treat served at birthday parties. A soft fudge-like chocolate and condensed milk truffle, rolled in chocolate
sprinkles.

Beijinho de Coco (Coconut Kiss)
"Beijinho de Coco" is a traditional Brazilian treat served at birthday parties. A soft fudge-like coconut and condensed milk truffle, rolled in dried
shredded coconut, and garnished with cloves.

Cajuzinho
"Cajuzinho" translates to little cashew. It is a traditional Brazilian treat served at birthday parties. A soft fudge-like chocolate, cashew and
condensed milk truffle, rolled in sugar and garnished with a cashew.

Olho de Sogra
"Olho de Sogra" is a traditional Brazilian treat served at birthday parties. A soft fudge-like coconut and condensed milk truffle, stuffed with a
dried plum and rolled in sugar.

Mousse de Maracuja
Passion fruit mousse. Thick, rich and creamy.

Chocolate Mousse
Delicious, thick and rich decadent chocolate mousse.
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