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brazacinco.com.br 

WHO WE ARE? 
Braza5 opened in 2020, conceived by a group 
of 5 meat and beer-loving friends.The purpose 
since then has been to work to make our 
weekend barbecues an experience for 
everyone.Our Pit is lit for hours, our beer 
is always cold and the desire to do everything 
the best and the better.This is how Braza5 was 
born, a place designed by friends for friends. 
This is Braza5! 

WHAT DO YOU NEED TO KNOW? 
Our flagship is the American BBQ, which are 
meats smoked for a long period, inside 
equipment made especially for this, called pit 
smoker. Smoking or smoking is the process of 
exposing meat to smoke from the burning of dry 
fruit wood, this wood produces an aromatic 
smoke that gives the meat its scent and 
flavor. The temperature of the meats, unlike 
the common barbecue, are lower, they go 
through a process called "low and slow" (low 
and slow) so the reddish and juicy color in 
the meats.but we didn't forget our dear 
barbecue, thinking about it, in our showcase 
you will also find selected cuts that can be 
prepared in our Parrilla. 

 

If the taste is 100%, the tip is yours 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

APPETIZER 
Braza Caesar Salad.........39 
A reinterpretation of the traditional salad 
Caesar! Our pieces smoked chicken,lettuce, 
caesar sauce, topped with cheese Parmesan! 
pineapple ceviche..........20 
Designed by our Assador Gabriel Takeuchi, an 
explosion of flavors, lots of acidity, 
sweetness and a slight spiciness. Perfect to 
accompany cuts of pork. 
PUPUNHA HEART OF PALm.....49 
NATURAL PUPUNHA HEART OF PALM, SMOKED FOR 3 
HOURS IN OUR PIT SMOKER, FINISHED WITH OLIVE 
OIL, SALT, CHIVE AND ONION. 

FRESH SALAD...............35 
MIX OF GREEN LEAVES, WITH TOMATO, CUCUMBER, 
CARROT AND RED ONION. 

HOUSE SALAD . . . . . . . 45 
Lettuce, broccoli, cauliflower, roasted 
cherry tomatoes, buffalo mozzarella, pickled 
red onion, and lemon dressing with olive oil 
and soy sauce. 

ARUGULA SALAD . . . . . . 35 
Arugula and onion with Braza5 seasoning. 

BRUSCHETTA . . . . .  . . 19 
Sourdough bread topped with your choice of 
caprese or mushrooms with cheese. 

Desserts 
Pancake Of Banana WITH SWEET 
MILK...................28 
delicious banana pancake with sweet milk. 

brownie crock..........35 
typical American, the brownie is made with 
dark chocolate, very soft and tasty, 
accompanied by a scoop of ice cream. 

Mexican Popsicle......13/15 
check available flavors. 



 
BANOFFEE..................32 
Delicious classic Banoffee with layers of 
banana, dulce de leche, crumble, and whipped 
cream. 

ICE CREAM SUNDAE..........25 
Vanilla with Dulce de Leche / Chocolate with 
Ganache 
Served in a glass with ganache, crumble, and 
whipped cream. 

BRAZA5 PANCAKE............37 
Pancake tower filled with ganache and topped 
with whipped cream. 

 

Coffee time 
coffee....................9 

 

sides 
Rustic French Fries........36 
Rustic canoe potato fried and house 
mayonnaise. 

smile French Fries.........19 
Smile potato is a fun way to eat. Golden and 
crispy on the outside and soft on the 
inside. 

BRISKET BALLS.............59 
6 BRISKET BALLS BREADED AND FRIED, EXTREMELY 
CROCANT OUTSIDE AND VERY CREAMY INSIDE. 

BBQ RIB BALLS.............54 
6 croquettes made with shredded barbecue 
pork ribs, breaded and fried — crispy on the 
outside and creamy on the inside. 

Chicken Braza5 Breaded.....49 
An incomparable chicken recipe fried with sour 
cream...simply wonderful!!!!! 
FRIED CASSAVA..............36 
FRIED CASSAVA AND HOUSE MAYONNAISE. 

MEAT BALLS................49 



 
6 SMOKED MEAT BALLS, WRAPPED IN FINE SLICES 
OF BACON AND FILLED WITH MUSSARELLA CHEESE 
ACCOMPANIED WITH BARBECUE SAUCE. 

pastrami..................35 
delicious beef cured for days, unmatched 
flavor and tenderness, served with tomato 
chutney 

GARLIC BREAD..............19 
5 breads cooked on the grill, a great 
accompaniment to your portion 

Fried polenta.............36 
Fried Polenta with House-Made Mayo  
 
HOUSE POLENTA.............36 
Handcrafted polenta with vegetables and 
mushrooms. 

chicken tulip bbq.........42 
10 smoked chicken tulips in apple wood for 
hours, dipped in sweet and sour sauce, 
slightly spicy. 
 

Roll crackling  
CHECK OUT THE UNITS AVAILABLE IN THE FRIDGE 
 

 

ADDITIONAL TO PORTIONS  

SHREDDED PASTRAMI.......20 

SHREDDED BRISKET........16 

PARMESAN CHEESE.........12 

SPECIAL HOUSE SAUCE......8 

MUSTARD AND HONEY SAUCE..8 

american CHEESE.........15 

 

MEATS 
thought that our cuts would they be left 



 
out? choose yours cut preferably in our 
store that we specially prepare for you! 

choose the point of your meat! 

kids menu 
Mac & Cheese jr.........37 
mac and cheese and kids burger. 
brazinha................33 
brioche bread, kids burger and cheese, 
accompanies smile potatoes. 
little executive........33 
rice, beans, smile potatoes, smoked chicken 
upperleg or kids burger. 

 
SMOKED 
CHICKEN 

chicken LEG QUARTERS....47 
boneless chicken LEG QUARTERS flattened and 
smoked in apple wood, served with our 
delicious coleslaw salad. 

GALETO................. 49 

Whole young chicken, butterflied, smoked, 
and roasted until tender and juicy. 

chicken LEG QUARTERS....47 
Smoked chicken breast, slow-roasted and 
shredded with barbecue sauce. 
Served with coleslaw and a round bun — 
perfect for assembling your own snack or 
appetizer sandwich. 

PORK 

VOLCANO RIB.............140 
SMOKED pork rib with rustic potato fries, lots 
of cheddar AND BARBECUE SAUCE. 
pork belly burnout......40 
delicious and juicy smoked pork panceta, 
caramelized and spicy 



 
Pulled Pork.............40 
300gr of pork loin smoked for hours. cutting, 
accompanied by coleslaw salad and round French 
bread, perfect for prepare your snack 

ribs on the barbie......90 
Pork ribs smoked for 6 hours in our pit 
smoker, with the sauce barbecue. it is a 
traditional american bbq dish. 

 

bovine 

hump beef braza5.......75 
The ox hump beef is an exclusive cut of the 
Zebu breeds, it presents a high level marbling 
and juiciness. smoked, the preparation 
process is approximately 8 hours, we serve it 
by cutting. 

brisket.................75 
brisket is the beef breast cut, very 
traditional in American bbq, mainly in the 
state of Texas. the Meat is smoked on average 
for 12 hours in fruit wood, a process done in 
pit smoker. which is a barbecue and smoker, 
in which the meat receives only indirect heat 
and smoke from the wood. 

beef SHORT rib..........139 
Beef Ribs roasted for hours to the point of 
loosening the bone, extremely juicy. 
 
 

PULLED BEEF..............55 
Smoked and slow-roasted shredded beef, juicy 
and flavorful with barbecue sauce. 
Served with coleslaw and a round bun — perfect 
for assembling your own snack or appetizer 
sandwich. 
 

lamb 

SMOKED LAMB SHOULDER...159/kg 
Delicious smoked and roasted lamb shoulder. 
Served with mint sauce. 
 
fish 

MOKED SALMON..............79 



 
Smoked salmon steak served with heart of 
palm risotto. 

combos 
combo braza5............299 
Combo pit master braza5 

Our finest selection of smoked meats: brisket, 
sausage, chicken thigh, half rib, buttered 
corn, baby potatoes, brisket croquette, 
meatballs, risotto, mac and cheese, and 
coleslaw salad. 

 

side dishes 
WHITE RICE.............15 

Smoked potatoes........15 
small smoked potatoes to accompany your 
favorite dish. 
HOUSEMADE CHIMICHURRI..11 
traditional Argentinian sauce based on herbs, 
spices and olive oil. 

COLESLAW...............16 
classic American recipe, coleslaw with 
carrots, mayonnaise and Sicilian lemon makes 
great on the barbecue or as a SIDE DISHES. 

Brazilian farofa.......12 

BEANS..................15 
Carioca-style beans with house-smoked sausage 
and bacon. 

Rib Lasagna............59 
Pure delight! Lasagna stuffed with beef smoked 
and shredded ribs, tomato sauce of the house 
and grated mozzarella cheese and parmesan. 

MAC & CHEESE...........28 
traditional American recipe for pasta topped 
with sauce cream cheese. 

SMOKED CORN............15 

NATURAL FERMENTATION  



 
BREAD..................10 

KABOCHA PUREE..........16 
creamy kabocha puree. 

RISOTTO BRAZA5.........35 
juicy and tasty, CONSULT THE OPTIONS THAT WILL 
surprise you. 

POTATO SALAD...........19 
TRADITIONAL POTATO SALAD WITH MAYONNAISE AND 
A SPECIAL TOUCH OF THE HOME. 
TRADITIONAL VINEGAR....15 
typical of the national barbecue, it is made 
with tomatoes, onions, apple cider vinegar and 
extra virgin olive oil. 

ONION VINEGAR..........15 
pickled red onion seasoned with olive oil and 
oregano. 

VEGETABLE PLATTER......49 

Seasonal vegetable mix. 

ALIGOT MASHED POTATOEs..24 

Creamy mashed potatoes with melted cheese. 

 

BURGERS 
CHICKEN UPPER.......35 
our smoked drumstick, served on brioche bread 
with cream cheese, mustard and honey and 
arugula. 

CHORIPAN............29 
smoked sausage burger served with 
chimichurri, bread and mozzarella cheese on 
round bread. 
VEGAN BURGER.......37 
served on brioche bread, the future vegetarian 
burger comes with a mix of mushrooms, grilled 
zucchini, arugula, cheese and special sauce. 
worth a try! 



 
PASTRAMI............47 
Our house pastrami (beef brisket cured for 
12 days and smoked for 6 hours) with tomato 
chutney, mustard, and arugula on sourdough 
ciabatta bread. 

SMASH BURGER.......30 
two artisanal hamburgers (100gr each), very 
thin and well passed, accompanied by cheddar, 
barbecue and special sauce on brioche. 

SMOKED BURGER......36 
House-smoked hamburger (180gr), served with 
cheddar, CARAMELIZED onion, special sauce and 
barbecue on brioche bread (burger RED 
APPEARANCE due to smoking). 
THE TEXAS RIBS......55 
a delicious piece of smoked beef rib, served 
on NATURAL FERMENTATION BREAD with cheese 
AND CRISPY CABBAGE. 
 

GARLIC BREAD AND Chicken 
HEART Smoked........29 
Our first version of Garlic Bread, delicious 
baguette of natural fermentation with house 
garlic paste and chicken heart smoked! 

 

PORK PINEAPPLE..... 39 
Sourdough bun, 180g sausage patty, smoked 
mayo, chimichurri, and pineapple ceviche. 
 

braza5 salad........32 
Created by Russo smoker – Hamburger Mixed 
blend (beef, pork and chicken) smoked, cheddar 
cheese, lettuce tomato red onion, special 
sauce on brioche bread. 
x-dry aged..........55 
In partnership with the Maturameat class! 
Our X-Dry Aged: Brioche bread, american 
cheese and bacon! You've never eaten 
anything like it! 
 

brisket sandwich.....55 
delicious slices of brisket served on natural 
fermentation bread with sweet and sour pickles 
and barbecue sauce, a true explosion of 
flavors. 



 
UAI................... 45 

Brioche bun, house-made mayo, 180g beef 
burger, bacon, and grilled coalho cheese 
drizzled with honey. 

PULLED TORTILLAS.......55 

3 stuffed tortillas: 
– Pulled pork, sour cream, cheddar, and 
pickled red onion 
– Pulled beef, smoked mayo, mozzarella, and 
vinaigrette 
– Pulled chicken, honey mustard sauce, 
parmesan, and sweet pickles 

CORN DOG..............26 

Artisanal sausage on a stick, coated in 
seasoned cornmeal batter, deep-fried until 
super crispy. 

BRAZA5 DOG............36 

Artisanal sausage on a hot dog bun, mashed 
potatoes, bacon caramelized with barbecue 
sauce, American cheese, and pickled red 
onion. 

 

ADDITIONAL TO BURGERS  

CHEDDAR...............7 

SHIMEJI...............7 

CARAMELIZED ONION.....7 

Tomato Chutney........7 

BACON.................9 

SMASH BURGER.........10 

breaded catupiry.....12 

smoked burger........15 

Shredded PASTRAMI....20 

 

No alcohol 



 
Sparkling water.......8 

water.................7 

coke..................9 
ORIGINAL  ı ZERO 

fanta.................9 
ORANGE ı GRAPE  

guarana...............9 
antartica ı antartica zero 

H2oh!.................12 
LEMON ı LIMONETO 

sprite................9 
traditional ı lemon fresh 

SCHWEPPES.............10 
CITRUS ı TONIC ı ZERO TONIC 

Juice................14 
with water ı with milk | seasonal fruits 

grape juice..........14 
normal 200 ml 

grape juice..........15 
normal 300 ml 

grape juice..........18 
Sparkling 269 ml 

redbull..............18 
Original ı Flavored ı Sugar-Free 
 
 

Soft drinks 
Italian soda...........22 
citrus | RASPBERRY | green apple | strawberry   
| WATERMELON |tropical 

and sparkling water. 

 

BRAZA SHAKE............29 



 
Cream ice cream with sweetened condensed milk, 
orange juice, and topped with crushed 
paçoquinha (Brazilian peanut candy). 

Virgin colada..........26 
pineapple juice, coconut cream and condensed 
milk. 
Virgin mojito..........26 
lemon, mint, sparkling water or soda. 

Swiss lemonade.........27 
Lemon juice with condensed milk. 
SEX ON THE BEACH.......29 

Orange juice, grenadine syrup, and peach 
syrup. 

TROPICAL GIN...........29 

Non-alcoholic gin with seasonal fruits. 

 
 

beer long neck 
budweiser.............12 
330 ml 

spaten................21 
600 ml 

Stella artois.........14 
330 ml 

corona................16 
330 ml | zero 

Heineken..............15 
330 ml | zero 

Colorado ribeirão.....25 
600 ml 

check our special labels 
available in the fridge. 

 

FANCY A DRAFT BEER? 



 
Then make yourself at home. 

Help yourself at our taps featuring draft 
beers from the best producers in Brazil and 
around the world. Our selection includes 
seasonal releases and special editions. 

Self-Service with a Tab Card 

Use the tab card you received at the 
entrance to get your draft beer. 

10 Options Available 

Choose your favorite draft beer from 10 taps 
and serve yourself with total freedom. 

 

Wine house 
 
RED WINE BY GLASS 

Cork 30......35 
cork 60......60 
point your camera at the qr code below to 

check out our wine list: 

 
Or CLICK THE LINK below to check out our 

wine menu: 
 

https://brazacinco.rds.land/braza5 

cocktails 
aperol sprits..............36 
aperol and Sparkling wine. 

Braza summer.. ............35 
DRINK WITH CORONITA, VODKA AND RED FRUITS. 

Braza sun..................35 
DRINK WITH CORONITA, GIN AND YELLOW FRUITS. 

cosmopolitan...............32 

https://brazacinco.rds.land/braza5


 
VODKA, ORANGE LIQUEUR and CRAnBERRY. 

CLERICOT SPARKLING.........95 
JAR WITH SPARKLING AND FRUITS. 

JAR WITH ROSE WINE AND FRUITS. 

spanish....................32 
wine, pineapple and condensed milk. 
carajillo..................38 
43 liqueur and coffee. 
JägerBomb..................39 
Jägermeister and Red Bull. 
margarita..................30 
SILVER TEQUILA, FINE LIQUEUR AND LEMON JUICE. 
Mojito.....................32 
rum, lemon juice, mint leaves and sparkling 
water or soda. 
Moscow mule................35 
VODKA, sugar syrup, GINGER SYRUP and sugar 
FOAM. 

MOSCOW MULE passion 
fruit......................35 
THE FAMOUS MOSCOW MULE IN A WONDERFUL 
VERSION WITH PASSION FRUIT. 
 

MOSCOW MULE strawberry.....38 
THE FAMOUS MOSCOW MULE IN A WONDERFUL VERSION 
WITH strawberru. 

negroni....................35 
GIN, CAMPARi and RED VERMUTE. 
Pina colada................33 
rum, coconut milk and pineapple. 
Sex on the beach...........33 
VODKA, PEACH LIQUEUR and ORANGE JUICE. 

caipirinha 
flavors: 



 
lemon, pineapple, strawberry, 
kiwi, Persian lime, Sicilian 
lemon, passion fruit and 3 
lemons. 
liquor..............28 

liquor premium......35 

sake................29 

vodka smirnoff......29 

vodka absolut.......36 

vodka ciroc.........39 
CACHAÇA INFUSED WITH SMOKED 
PINEAPPLE . . . . . 35 

gin 
gin and tonic............38 

gin flavors.. ...........38 
Syrups: Raspberry | Green Apple | 
StrawberryRed Bull: Watermelon | Tropical. 
 

gin smoked eros............39 
Mix of syrups: Raspberry, Grenadine, 
Strawberry and Watermelon Red Bull. 
 

additional smoking drinks...8 
smoke your favorite drink. 

shots 
bardera..................18 
sweet milk LIQUEUR. 

Liqueur 43...............32 

Liqueur cointreau........35 

FRANGELICO HAZELNUT 
LIQUEUR..................35 

campari..................25 



 
Jägermeister.............25 

SMIRNOFF.................16 

ABSOLUT..................25 

ciroc....................28 

tequila josé cuervo......19 

Liqueur 1922.............22 

Liqueur asas de minas 
bananinha................10 

 

whisky 
red label Shot.........25 

red label bottle......220 

black label Shot.......32 

black label bottle....300 

chevas regal Shot......32 
12 years. 

chevas regal bottle...300 
12 years. 

Jack daniel´s Shot.....32 
traditional | honey | fire. 

Jack daniel´s bottle..300 
traditional | honey | fire. 

gold label Shot........45 

gold label bottle.....400 

 

executive dishes 
vegan burguer.........37 

brisket...............48 

beef SHORT rib........48 



 
SHREDDED TERMIT.......48 

smoked sausage........29 

smoked drumstick......38 

pULLeD pork...........38 
all dishes accompany:  

• rice 
• Brazilian farofa 
• COLESLAW 
• Bean 
• KaboCHA puree 
• Vinegar 
• Additional:Rustic French Fries – R$ 10,00 

CHICKEN PARMIGIANA ......40 

Chicken parmigiana with homemade tomato 
sauce and gouda cheese. 
Served with rice and potato wedges. 

FLANK STEAK PARMIGIANA...57 

Flank steak parmigiana with homemade tomato 
sauce and gruyere cheese. 
Served with rice and potato wedges. 

SMOKED SALMON......54 

Smoked salmon steak served with rice, mashed 
potatoes, and coleslaw salad. 

 

Executive. DISHES AVAILABLE FROM TUESDAY TO 
FRIDAY FROM 11:30 AM TO 5:00 PM 

 
+551194743-4304 (whatsapp for reservations) 

brazacinco.com.br 

network: Cliente BRAZA5 

PASSWORD: costelinhabbq (all lowercase) 

 
HAPPY HOUR 
30% OFF 
Drinks, Draft Beers & Appetizers 
4 PM to 7 PM | Mon–Fri 

 



 
TWO BURGERS FOR ONLY R$54.00 
Valid for the following options: 
Braza Salad, Choripán, and Smash 

 
MEAT & 
BEER & 
MUSIC & 
FRIENDS 

 

TAG @brazacinco 
AND GET FEATURED IN OUR STORIES 

 

 

 

 


