All Day Happy Hour

Available in the Bar & Patio.

QUEIJO ASSADO 595

Blistered cheese, malagueta honey.

SAUCY LEGS 595

Fire-roasted chicken, spicy Brazilian
BBQ, Pao de Queijo crispies, dedo
de moca peppers.

895 PICANHA BURGER*

BRAZILIAN EMPANADAS 595/895 CRISPY PARMESAN 225

POLENTA FRIES

Grated parmesan, malagueta aioli.

Flaky pastry, seasoned Picanha,
onions, chimichurri aioli.
(4 pcs/ 6 pcs)

SPICED CHICKEN SLIDERS 450

Marinated chicken breast,
arugula, tomato, pickled red
onion, tropical aioli, brioche bun.

Fresh ground beef picanha, smoked provolone, romaine lettuce, tomato,
onion, chimichurri aioli, brioche bun. Served with crispy polenta.

LOBSTER & SHRIMP TACOS 995 WARM HEARTS OF PALM 795
Sﬁargab[e N bb . ioli AND SPINACH DIP
P[ [63 apa cabbage wrap, citrus aioli,
a shredded slaw, pickled red onion, With crispy toasts.
dedo de moca peppers.
FILET MIGNON BOARD* 1,795
@ THE BONE 1495 6oz sliced, chimichurri sauce. @
Large Beef Rib, chimichurri sauce.
LAMB LOLLIPOPS 2,895
BAR BONE MARROW 895 Double lamb chops, mintchurri sauce.
Crispy toasts, chimichurri.
BAR CRAB CAKE 1,295
FRALDINHA SLIDERS 595 4oz lemon herb butter
Sliced fraldinha, mixed greens,
chimichurri, brioche bun. PBQ CHURRASCO BOARD 1,295
BURRATA & TOMATOES 995 Brazilian Sausage, roasted pork ribs
and BBQ sauce.
Served with crisp toasts.
Sﬁ DRY-AGED TOMAHAWK 12,500 SEASONAL WHOLE FISH* 2,950
are an ANCHO (RIBEYE)*
] d l t G Zz 2lb whole fresh fish, blistered and carved
nau geﬂ u 360z Long-Bone Ribeye, tableside.
dry-aged 42 days.
Sized to share for 4 or
more. Carved tableside. WAGYU NY STRIP* 8,500
200z premium graded.
() Vegan Gluten Free

‘ ‘ Fogo Dinner Menu 2 Bar Fogo.indd 1 @

NESS, ESPECI,

7/31/25 10:03AM‘ ‘



