
served with your choice of french fries or garden salad with vinaigrette dressing.  sub sweet potato fries add. 3

lemon chicken quesadilla
fresh baked flour tortilla, chicken breast, bell
peppers and cheddar cheese; with lemon sour
cream, guacamole and salsa. 12

coxinhas
pear-shaped, deep fried chicken salad filled
croquettes; with side aioli. 11

filé aperitivo*
seared beef medallions on toasted garlic bread;
melted swiss cheese, grape tomatoes and
chimichurri sauce. 11 

bridge nachos
potato chips, melted cheddar cheese, black
beans, lemon sour cream, guacamole and pico
de gallo. 11  ~  add chicken. 4  ~ add shrimp. 5

(gluten friendly upon request) camarāo a brazuca
sautéed shrimp, garlic, tomatoes, herbs, red
onions, lemon juice, white wine, dendê (palm oil)
and chilli flakes on a garlic bread. 13

kibe
football-shaped fried croquettes of ground beef
and bulgur wheat; seasoned with garlic, onions,
mint and cinnamon; side lime wedges. 11

brazuca burger*
grass-fed beef, fried egg, ham, bacon, kielbasa
sausage, swiss cheese, lettuce, tomatoes,
aioli on a brioche bun. 17

au jus burger*
grass-fed beef, swiss cheese, mushroom au jus,
bacon, tomato and arugula on a brioche bun. 15

burrinho
fresh baked flour tortilla, scrambled eggs, black beans,
red peppers and cheddar cheese; topped with pico
de gallo, guacamole and sour cream; home fries and
salsa. 12 ~ add bacon or sausage. 2

cristo redentor
french toast style ham and cheese sandwich; with
fresh fruit. 12

french toast 
texas toast, fresh berries and powdered sugar. 10

breakfast tacos
3 tacos with scrambled eggs, onions, bacon, sausage,
chipotle mayo; side salsa, sour cream, guacamole. 11

oatmeal 
dried cranberries and maple toasted pecans. 8.50

sides         
ham, bacon or sausage 4 ~ home fries & salsa 4
side eggs 3  ~  fresh avo 3.50   
gluten free toast 4

savory avocado toast*  
smashed avocado over toasted sourdough, tomato,
poached egg, red cabbage, sprouts and chimichurri
sauce.  11  ~  add bacon. 2

avo beet toast 
smashed avocado over toasted sourdough,
arugula, sliced red beets, toasted almonds, feta
cheese and balsamic reduction. 12

eggs benedict*
poached eggs, ham and hollandaise sauce on an
english muffin; home fries and salsa. 13

bridge benedict* 
poached eggs, fresh baby spinach, tomatoes and
hollandaise sauce on an english muffin; home fries
and salsa. 14
add bacon or ham. 2  ~  add avocado. 3

açaí bowl
pure organic açaí pulp with coconut and guaraná
syrup; topped with berries, organic granola and
almonds. 11

brazuca steak*
grilled tender steak, aioli, fried egg, ham, Swiss
cheese, lettuce and tomatoes on a
hoagie roll. 15

southwestern chicken
grilled chicken breast, pepper jack cheese,
bacon, guacamole, chipotle aioli, lettuce and
tomatoes  on a hoagie roll. 16

A L L  D A Y  B R E A K F A S T

 MASKS or FACE coverings are required when interacting with Staff and at all times indoors; unless actively eating or drinking.
Guests unwilling to comply will be asked to leave the property. 

the bridge café and grill

A P P E T I Z E R S

bridge eggs breakfast*
two eggs any style, home fries and salsa. 
honey wheat or sourdough toast.
bacon, ham or sliced sausage. 12.50
egg white. 2  ~  gluten free toast. 3

brazuca omelet
up to 5 ingredients, home fries and salsa.
honey wheat or sourdough toast. 15
egg white. 2 ~ gluten free toast. 3
tomatoes - onions - bell peppers
kalamata olives - spinach - mushrooms
cheddar - swiss - havarti - pepper jack
bacon - ham - sausage - jalapeños 
dried cranberries - black beans

brioche breakfast
scrambled eggs, bacon, havarti cheese, fresh
avocado, hollandaise sauce, chipotle aioli
and sprouts; side fresh fruit. 12.50

pancakes 
two pancakes, fresh berries, powdered sugar,
whipped mascarpone and almonds. 11

gluten friendly options: while many of our dishes can be made without gluten, we are not a gluten-free kitchen. Cross-contamination could occur and our restaurant is unable to guarantee that any item is completely free of gluten. Please ask your server
for details and recomendations.
food allergy notice: please be advised that food prepared here may contain these ingredients: milk, eggs, wheat, soy, peanuts, tree nuts, fish and shellfish.  While our kitchen does it's best to ensure certain foods are safe for people with allergies, we are
unable to guarantee that cross-contamination won't occur. Please inform your server of any food allergies or dietary restrictions.
*thoroughly cooking foods of animal origin such as beef, eggs, lamb, pork, poultry or shellfish reduces the risk of food borne illness. Consult your physician or public health official for further information.

caprese
baby spinach, berries, grape tomatoes,
mozzarella pearls and almonds; with pesto
dressing and balsamic reduction. 13

beets
arugula, red beets, pecans, cranberries, feta, navel
oranges; with balsamic mustard vinaigrette. 14

mint quinoa
tri colored quinoa, arugula, grape tomatoes,
kalamata olives, white beans, almonds and fresh
avocado; with lemon garlic mint vinaigrette. 15

carrot ginger soup
coconut milk, red curry, grilled garlic bread. 8

chicken noodle soup
tri-color rotini pasta, grilled garlic bread. 8

shrimp tacos 
grilled shrimp, chipotle slaw, sliced avocado, sour
cream, cilantro and pico de gallo.16

prato feito (pf)
black beans (feijoada style), jasmine rice, sautéed
collard greens with bacon, sliced orange and
cassava flour (farofa).
steak (20) ~ chicken (18) 

S O U P  A N D  S A L A D S

add to any salad:
chicken breast. 4  ~  shrimp. 5

S A N D W I C H E S  A N D  B U R G E R S  

(gluten friendly)

(gluten friendly upon request)

(gluten friendly upon request)

(gluten friendly upon request)

(gluten friendly upon request)

(gluten friendly upon request)

(gluten friendly)

(gluten friendly)

S P E C I A L T I E S

(gluten friendly)


