
All wines are 6 oz. by the glass. 
Before placing your order, please inform your server if you or a person in your party has a food allergy or dietary 
restriction. Ingredient and nutrition information are available upon request.
Happy Hour available in Bar Fogo area only and for a limited time. Hours and offerings subject to change 
in compliance with local and/or state liquor laws. Due to local and/or state liquor laws we are unable to 
offer discounted alcoholic beverages on the Happy Hour menu in Atlanta, GA; IL; IN and MA. Must be 21 
years of age or older to consume alcohol in the United States. Must be 18 years of age or older to consume 
alcohol in San Juan, Puerto Rico. This advertisement is not intended for residents of MA, MO, OR or where 
prohibited by law.
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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THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED, OR CONTAIN (OR MAY CONTAIN) 
RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, 
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE 
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

*

HAPPY HOUR
Monday–Friday  4:30pm– 6:30pm

B A R  A R E A  O N L Y

$4 	 BRAZILIAN BITES
	 Braised Beef Rib Sliders*
	 Xingu beer braised, caramelized onions,  
	 smoked provolone, brioche bun

	 Spiced Chicken Sliders
	 Marinated chicken breast, arugula, tomato, pickled onion, 	
	 mango aioli, brioche bun

	 Warm Hearts of Palm and Spinach Dip
	 Steamed spinach, hearts of palm, crispy toasts

	 Brazilian Empanadas
	 Flaky pastry, seasoned Picanha, onions, chimichurri aioli

	 Crispy Parmesan Polenta Fries
	 Grated parmesan, malagueta aioli

$8 	 BRAZILIAN INSPIRED COCKTAILS
	 Fogo® Caipirinha
	 Fogo Silver Cachaça, limes, cane sugar

	 Strawberry Hibiscus Caipirinha
	 Silver cachaça, house-made hibiscus syrup, 
	 strawberries, lime	

	 Passionate Caipirinha
	 Silver cachaça, passion fruit, lime	

	 Cucumber Mint Smash
	 Tito’s Vodka, muddled cucumber, fresh mint, lime

	 Caramelized Pineapple Old Fashioned  
	 Bulleit Rye Whiskey, muddled caramelized pineapple, 
	 orange, Luxardo cherry

$6 	 SOUTH AMERICAN WINES†

	 Sparkling Brut – Salton Brazil

	 Chardonnay – Calina Aconcagua, Chile	

	 Rosé – Montes, Cherub Rosé Colchagua, Chile

	 Malbec – Alamos Mendoza, Argentina

	 Red Blend – The Seeker Central Valley, Chile

$4 	 BRAZILIAN BEERS
	 Xingu Black - Black Lager, Brazil

	 Xingu Gold - Pale Lager, Brazil

	 Stella Artois - Pilsner, Belgium & Brazil

†


