at Foco DE CHAO BRAZILIAN STEAKHOUSE

SMALL PLATES

Picanha Sirloin Sliders - Pdo de Queijo 9.00
Four cheese bread sliders, chimichurri aioli

Warm Hearts of Palm and Spinach Dip 9.00
Steamed spinach, hearts of palm, crispy toasts
Charcuterie Board 14.00

Manchego, brie and blue cheeses, prosciutto,
salami, figs, crostini

Jumbo Shrimp Cocktail 19.00
Malagueta Brazilian cocktail sauce

Grilled Beef Tenderloin Skewers 15.00
Chimichurri salsa

Grilled Spiced Shrimp Skewers 14.00
Passion fruit sauce

Crispy Parmesan Polenta Fries 7.00

Polenta fries, grated parmesan, malagueta aioli

BRAZILIAN INSPIRED COCKTAILS

Caipirinha 10.75
Silver Cachaca, fresh limes, cane sugar

Fogo® Premium Caipirinha 12.25
Premium Aged Cachaca, fresh limes, cane sugar

Bellini Caipirini 9.75

Cachaca, Monin Peach Puree, fresh lime,

LaMarca Prosecco

Passionate Caipirinha 10.75
Silver Cachaca, passion fruit puree, fresh lime,

cane sugar

Mango Refresco 12.00
Belvedere Vodka, Carnaval Sparkling Moscato Red,
mango, limes, fresh basil

Superfruit Lemonade 12.75
Veev Acai Spirit, Grand Marnier, fresh strawberry,
blueberry, lemon

Ketel Caipiroska 12.25
Ketel One Vodka, fresh limes, cane sugar
The Brazilian 12.00

Veev Acai Spirit, mango, passion fruit,

Brazilian oranges, limes, Guarana extract

Peruvian Sunset 12.50
Portén Pisco, St-Germain Elderflower, ruby red

grapefruit juice, limes

Manaus Mule 10.50
SVEDKA Vodka, Cedilla Liqueur De Acai, fresh lime,
Ginger Beer

The Sao Paulo Sling 11.50
Veev Acai Spirit, Cedilla Liqueur De Acai, 03,

pineapple, lemon, cherry, bitters

Rio Hand Shaken Daiquiri 9.75
Shellback Silver Rum, 03 Premium Orange,

Disaronno Original, orange juice, limes

WINES BY THE GLASS

Ask about our full wine list of selections by the bottle.

REDS

Alamos, Malbec 11.50
Mendoza, Argentina
Terrazas, "Altos Del Plata”, Malbec 9.75

Mendoza, Argentina

Fogo de Chao, “Gran Reserva”, Malbec 15.00
Mendoza, Argentina

Robert Mondavi, Private Selection, Pinot Noir 9.00

California

Acacia, "A", Pinot Noir 12.00
California

Parducci, Pinot Noir 10.00
Mendocino County, California

Estrella, "Proprietor’'s Reserve"”, Shiraz 2.00
California

Frei Brothers, Merlot 14.00
Dry Creek Valley, California

Lapostolle, “Casa”, Merlot 11.00
Central Valley, Chile

Raymond, “R Collection”, Field Blend 10.00
California

Dark Horse, Big Red Blend 7.75
California

Marqués de Caceres, Rioja 14.00
Crianza, Spain

Kenwood Vineyards, “Yulupa” 10.00

Cabernet Sauvignon - California

Cellar No. 8, Cabernet Sauvignon 12.00
California
Rodney Strong, Cabernet Sauvignon 19.00

Sonoma County, California

WHITES

Salton, “Flowers"”, Demi-Sec 11.00
Serra Galicha, Brazil

Trivento, “Amado Sur”, Torrontés 12.00
Mendoza, Argentina

Alamos, Chardonnay 9.00
Mendoza, Argentina

Terrazas de los Andes, Chardonnay 11.00
Mendoza, Argentina

Lapostolle, “Casa”, Sauvignon Blanc 10.00
Central Valley, Chile

Calina, Chardonnay 8.50
Casablanca Valley, Chile

Dark Horse, Chardonnay 7.75
California

Kendall-Jackson, “Vintner's Reserve” 11.00
Chardonnay - California

Chateau Ste. Michelle, Riesling 10.00
Columbia Valley, Washington

Mezzacorona, Vigneti delle Dolomiti 11.00

Pinot Grigio - Trentino, ltaly

Matua Valley, Sauvignon Blanc 14.00
Marlborough, New Zealand

DOMESTICS / IMPORTS / CRAFTS

Brazilian Selections: Xingu Black, Xingu Gold

Ask about other Premium, Craft, Domestic and Import selections.

* All wines are 60z. by the glass.

Must be 21 years of age or older to consume alcohol. Before placing your order, please inform your server if a person in your party has a food allergy. Nutritional information

available upon request.

WARNING: Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase cancer risk and during pregnancy, can cause birth defects.
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