
The beauty of waiting for what’s best.
At Grão & Tempo, every loaf carries the essence of time, patience, and respect for the craft. We carefully

select our ingredients, shape each dough with dedication, and nurture authentic flavors — slowly, naturally,
and with no shortcuts.

Here, every aroma stirs memories, every bite is a moment to be savored, and this menu
is an invitation to your next sensory experience.

ORIGEM sourdough dough
crunchy crust, soft and slightly tangy crumb
wheat flour, water, whole sourdough starter, salt

R$ 23

CÁCIA focaccia
light and airy crumb, with the intense flavor of olive oil
wheat flour, water, sourdough starter, olive oil, salt
option 1 - plant-based gorgonzola, tomatoes & arugula
option 2 - olives, red onions, tomatoes & basil

R$ 27

SERENO burger bun
soft texture, subtle hint of sweetness
wheat flour, water, whole sourdough starter, vegetable oil,
sugar, sesame seeds, salt

R$ 15

ESSENTIAL TASTING
included: origem, lino, estalo, cácia and sereno
a complete experience of our naturally leavened breads.
smaller portions designed to savor every flavor.

special selection R$ 25

R$ 17pita bread
light, flexible, perfect to wrap your loved fillings
wheat flour, water, sourdough starter, olive oil, salt

LINO

cassava crisps
Light and crunchy, with a touch of herbs
sour cassava starch, water, plant-based milk, vegetable
oil, golden flaxseed, onion powder, fine herbs, salt

R$   9ESTALO

500 g*

300 g*

110 g

400 g*

300 g*

450 g*

* As a living food, the weight may vary depending on the weather, the dough's humidity, and the fermentation time.
 It’s all part of the beauty of the process.


