|ittle Prazi

RESTAURANT

Starters
Coxinha 7

Delicious soft dough croquette filled
with seasoned chicken and cream cheese.

Kibe Frito 7

Finely ground meat, cracked wheat
with a touch of mint.

Pastel 7

Fried brazilian empanada filled with
cheese or ground beef or shrimp and
cream cheese.

Salads

YOU CAN ADD CHICKEN OR FISH $7
ADD BEEF OR SHRIMP $9

Salada Caesar 12
Romaine lettuce, caesar dressing, croutons and
shaved parmesan.

Salada da Casa |4

Spring Mix, tomato, black olive, onion, heart of palm
and vinaigrette dressing.

Salada de Gorgonzola |5

Mixed greens, gorgonzola cheese crumbs, candied walnuts,
dried green apple and syrup caramel dressing.

For Bookings Call: 305 397 8215
or Email:
littlebrazilmiamibeach@gmail.com

Appetizers

Queijo Coalho na Chapa 12

Coalho cheese with molasses.

Linguica com Mandioca 15
Brazilian pork sausage and fried yuca
with chimichurri sauce.

Bolinho de Bacalhau 19

Delicious crispy croquettes made with salted
codfish and mashed potatoes (6 units).

Dadinhos de Tapioca |5

Tapioca and cheese fried cubes with pepper jelly (8 units).

Camaréio ao Alho e Oleo 16

Sautéed shrimps on garlic and olive oil, with herbs sauce.

Picanha Palito 22

Top Sirloin beef strips with onions and french fries.

acai bowl

Small 9 oz $15
Large 16 0z $23

Acai, banana, berries,
shredded coconut, granola, honey.

Vegelarian

Estrogonofe Mushroom 29

Creamy sauce with mushroom served with white rice
and stick potatoes.

Enirees
Picanha |40z 38 + 200z 49

Char-grilled top sirloin steak cut on a sizzling skillet topped with roasted
garlic; served with rice, beans, farofa, and vinaigrette.

Parmegiana Beef 36 -+ Chicken 28

Meat with marinara sauce, mozzarella and parmesan cheese, served with rice.

Bife a Cavalo 37

Char-grilled NY strip topped with 2 fried eggs, served with fries.

Fraldinha Grelhada 40

Char-grilled skirt steak, served with fries and chimichurri.

Filet Mignon 8oz 40

Sautéed on garlic and olive oil, with mashed potato blend and herbs sauce.

Estrogonofe Carne 30

Creamy sauce with mushrooms, onion and meat;
served with rice and stick potatoes.

Estrogonofe Frango 28
Creamy sauce with mushrooms, onion and chicken;
served with rice and stick potatoes.

Piemontese Beef 35 « Chicken 33

With white rice in a creamy parmesan and mushroom sauce.

Grilled Chicken 25

Grilled chicken on a sizzling skillet, served with rice, beans, farofa, and vinaigrette.

ol 2
Tila pia 25
Grilled fish with mashed potatoes or veggies, served
with shrimps, tomatoes and capers sauce.

Salmado com Quinoa 33

Pan seared salmon with vinaigrette quinoa.
Risoto de Camardo com
Alho-Poré e Castanha do Para 35

Shrimp risotto with leek and Brazilian nuts.

Espaguete ao Pesto I5

Pasta with basil, cherry tomato and pesto sauce.

Fettuccine Alfredo |9

Made on enriched butter, cream and parmesan sauce.

Gnocchi 30

Homemade potato gnocchi with grana padano cheese sauce.
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Sides

Mix veggies 7
Chimichurri 5
Brazilian vinaigrette 5
Heart of palm sauce 7

White rice 5

Piemontese rice 9

Brazilian beans (with bacon) 7
French fries 6

Mashed potato 8

Lightly breaded fried banana 8
Fried yuca 7

Brazilian farofa (with bacon) 5

Collard Greens 7
Fried eggs 7
Plain bread 5

Cheese bread (4 units) 8

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please be aware that our food may contain or come into contact with common allergens, such as dairy, eggs, wheat, soybeans, tree nuts, peanuts, fish, shellfish or wheat. Designed by www.HeavyGraphicsMarketing.com



ALIMENTANDO A ALMA COM RAIZES BRASILEIRAS
FEEDING THE SOUL WITH BRAZILIAN ROOTS

Weekend Specials

Feijoada
For one 26
For two 43

Brazilian traditional dish. black bean stew with dried beef,

pork loin, smoked pork, bacon, sausage and ribs.
Served with stir fry collard greens, sliced orange,
rice and toasted yuca flour.

Bacalhoada
For one 27
For two L4

Our traditional codfish cooked with bell peppers,

potatoes, olives, and onions. Served with white rice.

Moqueca
For one 28
Fortwo 46

Fish stew made with white fish, shrimps, onions,
garlic, bell peppers, tomatoes, cilantro, and coconut milk.
Served with white rice and pirdo.
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Desserts
Pudim de Leite 7

Traditional Brazilian flan, with caramel sauce.

Brigadeiro de Colher 7

Brazilian chocolate fudge.

Mousse de Maracuja 7

Passion fruit mousse.

Manjar 7

Brazilian coconut flan with plum sauce.

Volcano 20

Tower of cream puff stuffed with cream, dulce
de leche and chocolate sauce on top.

Churros 9

With dulce de leche and a scoop of vanilla ice cream.

Petit Gateau |3

Lava cake with vanilla ice cream.

CUSTOMER’S FAVORITE

Beverages

Juices 9
Strawberry + Acerola « Guava * Pineapple
Passion Fruit » Mango « Soursop * Cashew

Fresh Squeezed Juices |10

Lemonade  Orange

Smoothies 12
Banana strawberry with whole milk.

Banana, Agai, Fruit Juice

Soda Can 5

Guarand antartica * coke * coke zero « sprite * fanta

Coconut Water 6

Sparkling Water
Small 5
Large 7
Spring Water
Small 3 « Large | LT 7

Hot Tea 4
Brazilian Coffee 5
Espresso Coffee 5

Sangria [ Clericot
Glass 12
Pitcher 160z 20
Pitcher 330z 35

Refreshing red or white wine sangria, with fresh fruits

Caipirinha |4

Brazilian Drink (Cachaga agave base, sugar, fruit and ice cubes).

House Wine 9

White or Red 80z
Beers 6
Brazilian Beers 7
Draft Beer 9

|2PM-4PM
Monday-Friday

Picanha
6oz

With rice, beans and fries.

Fettuccini
Alfredo

New York
Steak 60z
With 2 eggs and fries.
Filet de
Peixe [Fish

Served with rice, beans
and fries.

Estrogonofe
de Carne
ou Frango

[Chicken

Creamy sauce with
meat or chicken
served with white rice
and stick potatoes.

Grilled
Chicken

Served with rice, beans
and fries.

Grilled Chicken

Filet cNewe¥ork Steak 60z




|ittle Prazil

RESTAURANT

HAPPY HOUR MENU

Monday- Friday
Lpm-7pm

Starter / Appetizers

Pastel Carne / Pastel Queijo $4

Fried Brazilian empanada filled with cheese or ground beef.

Coxinha $4

Brazilian croquette stuff with chicken with creamy cheese.

Kibe $4 Taga de Vlnho $5

Wine by the Glass
Caipirinha de
Limdo/ Maracuja $10

Brazilian drink with Lime or Passion Fruit
(cachaca agave base, sugar, fruit and ice cubes)

Agua de Coco $5

Coconut Water

Queijo Coalho $6 Cerveja $3

Coalho fried cheese with molasses. Beer

Caipirinha

Finely ground meat, cracked wheat with a touch of mint.

Linguica com Mandioca $7

Brazilian pork sausage and fried yuca
with chimichurri sauce. L I V E
Dadinho de Tapioca com
Geleia de Pimenta $7 MUSIC
Tapioca and cheese fried cubes with pepper jelly.

Picanha Palito $12

FEVERY SATURDAY

Top sirloin beef strips with french fries. FROM 7PM— I OPM

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please be aware that our food may contain or come into contact with common allergens, such as dairy, eggs, wheat, soybeans, tree nuts, peanuts, fish, shellfish or wheat.
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