
 
 
 
 

 
 

At Café Brazil we offer you an adventure in South American cuisine. 
Highlighting many specialties from both land & sea, all of our produce, 

Seafood & meats are hand-picked & cut daily to ensure freshness & 
quality in our kitchen. 

 
      
 
 
 
 Appetizers 

 
 
 
Grilled Manchego 
Imported Spanish Manchego cheese browned on the griddle until golden brown served with a 
fresh salsa verde.                                                                                                                                                      $12.95 
 
Lula Frita 
Ringlets of calamari lightly dusted flour, fried until golden brown, served with a warmed herbed 
tomato broth.                                                                                                                         $13.95 
 
Bolinhos de batate doce 
Sweet potato and shrimp croquettes with Jamon Serrano, Haystack mountain goat cheese and 
smoked cheddar over cayenne bechamel.                                                                                 $13.95 
                
Maduros al horno 
Sweet ripe plantains oven baked with Pecorino Romano and Monterey Jack cheese.       $10.95                                                                                                                                                              
 
Fried sweet plantains                                               
Imported from Costa Rica sweet and delicious.                                                                                     $5.00 
 
Grilled collard greens  
Hand cut, organic, fresh from the field collard greens with hints of garlic Pecorino Romano Cheese 
and a fresh aji of campana.                                                                                                                                $5.00 
 

 
 
 
 
 
 



Salads 
                                                                                             
Cabo Verde 
Organic field green salad with avocado, mango candied pecans, blackened North Atlantic cod 
large prawns and pickled gypsy chiles.                                                                                                          $18.95                                                                                                                
 
Seared Beef Salad                                                                                                                     
Summer salad with cold smoked blackened Angus beef sliced mid rare over organic field greens 
with Peruvian mango avocado, strawberries, and Gorgonzola dolce.                                               $18.95 
 
Black and Blue Salad  
Organic field greens with seared blackened yellow fin tuna sliced rare alongside avocado, hearts 
of palm, large prawn, cucumber, and pickled gypsy chiles.                                                                     $19.95 
 
 
 

Entrees 
Vegetarian Feijao 
Heirloom white beans with roasted Dutch potato, carrot and julienne of collard greens in a organic 
root vegetable broth served stew style over rice with a cherub tomato salsa and Manchego 
cheese.                                                                                                                                   $14.95                

 
Pasta Zangado 
Penne pasta simmered with garden vegetable in a spicy cayenne spiked tomato and coconut milk 
sauce with hints of Gorgonzola dolce and grilled onion.                                                                  $18.95 
 
 
Frango Com Coco 
A savory dish of chicken and garden vegetables in a sweet hot curry coconut milk sauce with 
Dende oil, garlic, shallots, ginger, and fresh coconut meat.                                                                   $22.95 
 
Cazuela Colombiana 
Large prawns and chicken breast simmered in a spicy herbed tomato broth, hints of coconut milk, 
grilled onion, Gorgonzola cheese and cayenne pepper served stew style over rice.                 $24.95 
 
La Juliana 
A slow-roasted pulled Berkshire pork shoulder with a sweet-hot Valencia orange sauce, sautéed 
collard greens, baked sweet plantains & large prawns                                                                             $24.95 
 
Seafood Copacabana  
A delicious combination of shrimp & scallops sautéed with garlic, shallots, coconut milk & lime 
juice. finished with Italian parsley, Parmesan cheese, white wine & cream. served with rice & 
vegetables.  
                                                                                                                                              $26.95 
Moqueca de Peixe 
An irresistible dish of shrimp, Bacalhau and scallops, with Dende oil, garlic, shallots, ginger, 
tomato & coconut milk. served stew style over rice.                                                                                   $27.95 

           


