
S M A L L  P L A T E S
Our carefully curated selection of South American 

small plates, each crafted to delight the palate

F U G A Z Z E T A  
622 cal

BATATA FRITA 
203 cal
Salted fries
WITH PARMESAN AND TRUFFLE 

P Ā O  D E  Q U E I J O  
203 cal

Q U E E N  S C A L L O P S  
290 cal H

T O N N A T O  V I T E L L O  
410 cal H

G I A N T  K I N G  P R A W N  
306 cal H

W A G Y U  E M P A N A D A S  
548 cal H

M O Z A R E L L A  T R U F F L E S  
396 cal

C R O Q U E T A S  D E  A S A D O  
528 cal
Beef ribs croquettes, potato, peppers, chimichurri mayo

B O L I N H O  D E  B A C A L H A U  
313 cal H
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Mozarella, truffle

Cod, potato, garlic

Wagyu beef, egg, onion, peppers

Giant king prawn, spicy chimichurri

Brazilian cheese bread with Criolla sauce

Yellowfin tuna, beef cream emulsion, capers

Queen scallops, moqueca sauce, coconut, paprika

Charcoal dough, mozzarella, Provolone, goat’s cheese, onion



: @Fazenda.Group

: /Fazenda.Group

: /Fazenda.Group

M I N I  S K E W E R S

S A N D W I C H E S  

Small meaty skewers, with classic flavours 
from the Pampas

B E E F  
376 cal

P O R K  
510 cal
Pork belly, pork scratching, lime & honey

L A M B  
389 cal

WAGYU 
955 cal

P I C A N H A  
895 cal
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Lamb rump, mint, yogurt
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Beef tenderloin, peppercorn sauce
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Our signature sliced Picanha, egg, peppers & 
manchego cheese Brazilian sandwich

H

Wagyu beef sausage, chimichurri mayo, peppers, potato

( S E R V E D  W I T H  F R I E S )

LEEDS
GRANARY WHARF

LIVERPOOL
EXCHANGE FLAGS

MANCHESTER
SPINNING FIELDS

EDINBURGH
GEORGE STREET

BIRMINGHAM
COLMORE ROW

LONDON
BISHOPSGATE


