
MOQUECA DE PEIXE 

Irresistible dish of prawns, North atlantic cod with dendê oil, garlic, shallots, onions, ginger, tomato, 
malagueta peppers, and coconut milk.  Served stew-style over rice.

APPETIZERS  $12.95

A SALAD

MAIN COURSES $ 21.95

FRANGO COM COCO 

Savory dish of chicken and garden vegetables in a sweet-but-hot curry and coconut milk sauce with 
dendê oil, garlic, shallots, ginger, and pequin pepper.  Finished with fresh coconut meat.  Served 
stew-style over rice.

CAZUELA COLOMBIANA 

Rich marriage of chicken breast and jumbo prawns simmered in a spicy herbed tomato broth with 
hints of coconut milk, cayenne pepper, grilled onions, and Gorgonzola cheese. Garnished with green 
onions, cucumbers, and Italian parsley.  Served stew-style over rice.

LA JULIANA 

Slow-roasted pulled Berkshire pork shoulder simmered in a sweet-but-hot Valencia orange sauce.  
Served with sautéed collard greens, baked sweet plantains, large prawns, and farofa.

  Parking lot -Take Out Menu - From 4pm until 8pm

YOU CAN CALL 303 4801877 OR PLACE THE ORDER ON THE RESERVATION OPTION ON OUR WEB   
@ WWW.CAFEBRAZILDENVER.COM 

SIDES $3.00

DESSERT $5.00

Fried Plantains        Fried Bananas      Black Bean Soup     Cold Yogurt Soup    

Coconut almond custard                                                                                        Tropical fruit tort      

BOLINHOS DE BATATE DOCE
Sweet potato and shrimp croquettes with Jamon Serrano, smoked cheddar and haystack Mt. Goat 
cheese over a cayenne béchamel

PRATO RUSTICO             (Limited Availability)  
Marinated grilled eggplant, fire roasted red bell pepper, Fresh Burrata cheese and Asparagus ceviche’ 
TORTILLA ESPAÑOLA      (Limited availability)  
Spanish style frittata tort with smoked gouda, spinach, potato, onion and goat cheese 

Take 20% off on your wine to go!

Brign home ANTI VIRAL strength, ready to go cocktails!

Mojito, Capirinha, Cuba libre or batidas 

at happy hour price $5.50.

CABO VERDE  $18.95

Salad of blackened cod, large prawns, avocado, Peruvian mango, candied pecans over fresh field 
greens with julienne of gypsy chiles, Papaya seed dressing                   

FEIJÃO BOWLS $12.95

Beef Brisket Feijão: Slow Braised Beef Brisket and Heirloom Black bean with Cherub tomato salsa 
and imported Manchego cheese.

Vegetarian Feijão: Braised Carrot, Dutch potato and collard greens in a black bean stew, with cher-
ub tomato salsa and Spanish Manchego cheese.

If you have any special menu requests or allergies, please lets us know. 


