
A Healthy Taste of South America

About FuegoMundo®

HOURS OF OPERATION:
Sunday-Thursday 11:00 am - 9:00 pm
Friday Lunch 11:00 am - 2:30 pm
Saturday Nights 7:30 pm - 11:00 pm*
Tapas, Drinks, Dinner & Live Music on Sat Nights!
*Hours vary. Open 1 hr after Sundown. 
  See website for Seasonal Hours & Line Up.

TO-GO MENU
Ph: 404-256-4330

FuegoMundo was conceived with a desire to provide delicious, healthy & authentic South American cuisine 
in a warm & friendly, upbeat environment.  In 2008, husband & wife team, Masha Hleap-Hershkovitz, from 
Colombia, South America, and Udi Hershkovitz, from Israel, were traveling the rainforests of Panama and 
tasted grilled foods unlike any other, “It was a South American taste Explosion!”  That moment fueled their 
vision for FuegoMundo, a World of Fire. At FuegoMundo you’ll enjoy a one of a kind multi-sensory Latin 
experience with foods, beers & wines, music, art, culture and trivia from the countries of South America, 
Central America and Spain. FuegoMundo is the ideal place for meat-lovers, vegetarians and health-conscious 
consumers wanting to enjoy good food & good times!

Entrées are made-to-order in front of your eyes on an exhibition Wood-Fire Grill fueled exclusively by natural 
oak wood and marinated to perfection with homemade FuegoMundo sauces that are big on flavor without 
being spicy (unless otherwise noted). All Entrées & Sides are Gluten-free, Dairy-free, Natural and Kosher, 
with many organic, grass-fed beef, hormone-free chicken, wild-caught fish, vegan, low-fat, low-sodium & kid-
friendly options.  All Fish & veggies are grilled separately from the meats & poultry. 

We can’t wait for you to get a taste of FuegoMundo and become part of the FuegoMundo Family! Enjoy 
a unique Lunch Menu 11 am - 2:30 pm Monday-Friday, with fast-casual service.  Dinners & weekends 
are full-service. Experience memorable Catering to your home, office or venue, or host your Special Event 
at FuegoMundo. Join our Email club or follow us on Facebook & Twitter to receive updates on Specials, 
Events, Catering & randomly selected FREE meals.  Become a FuegoMundo Fanatico today!  Your feedback 
& comments are always welcome. 
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Copyright © My Company 4, Inc. 2010. All rights reserved.Copyright © My Company 4, Inc. 2010. All rights reserved.

LUNCH MENU WE CATER...
Monday – Friday 11 am - 2:30 pm

TRES TAPAS SPECIAL $10.95
Latin Vegetable Soup
Soup of the Day (seasonal)
Yucca Fries & Dip
Spanish Rice & Beans
Sweet Plantains
Fuego Chips & Salsa
Grilled Bok Choy
Baked Beef Pastelito

French Fries 
Organic Quinoa
Chicken Skewer 
Roasted Red Potatoes
Ceviché (Tilapia)
Stir-Fry Veggies
Spicy Beef & Veal Sausage
Mixed Green Salad

Includes choice of any 3 Tapas below:

All Tapas are Vegan except Skewer, Pastelito, Sausage & Ceviché.
All Tapas are Gluten-Free except Soups & Pastelitos.

Grilled Chicken  8.45   |   Grilled Churrasco Steak  10.95   |   Fish (Tilapia)   8.95

Where South America meets the Mediterranean.  Fixings:  Hummus, lettuce, onions, rice, beans & salsa ~ mouthwatering! 
Includes choice of  White or Wheat Wrap & 1 Side: Latin Veggie Soup, French Fries, Fuego Chips & Salsa OR Mixed Green Salad. 

NEW!  FUSION WRAPS

World’s Greatest All Beef Burger  9.75

OMG All Beef Double Burger  14.95

Latin Teriyaki Chicken Burger  10.75 

Fuego Wings GF  8.95

Grilled Tilapia “Burger”   11.95

Mediterranean Veggie Burger  V  9.75

Wild Colombian Hotdog  10.95

Chicken Tender Platter    8.95

WOOD-FIRE GRILLED BURGERS, DOGS & MORE
Burgers include White or Wheat Bun & 1 Side: Latin Veggie Soup, French Fries, Fuego Chips & Salsa OR Mixed Green Salad. 
Sub Yucca Fries $1.00 extra. Chicken Tenders & Fuego Wings include: Choice of  Fuego Chips & Salsa OR French Fries. 

Yucca Fries & Dip

LUNCH PACKAGES:

DINNER PACKAGES:

FULL-SERVICE CATERING

Starting at $10.95/pp

Starting at $15.95/pp

Starting at $25/pp - $125/pp

SOUPS & SALADS
Latin Vegetable Soup (Sancocho)   3.95 V

Soup of the Day (Seasonal)   4.75

House Mixed Green Salad  GF  V 

   Small  3.95    Large  6.95 

Latin Soup & Sides Combo GF  V 7.95

OFF-the-Cob Salad GF  V  9.75
(Mazorca Desgranada) Add 8 oz: Chicken 7.95  Steak 10.95 

Grilled Chicken Breast Salad (8 oz)  GF 13.50

Citrus-Pepper Salmon Salad (8 oz)  GF  1 7.75

Churrasco Steak Salad (8 oz) GF 1 7.95

Grilled Tilapia Salad GF  11.95 

Organic Quinoa Veggie Salad GF  V  9.25  

Organic Quinoa Veggie Salad 
Supreme  GF  V   12.95

The Prado (I-285 & Roswell Rd)
5590 Roswell Road # 120
Sandy Springs, GA 30342
Ph:  404-256-4330

OPEN FOR LUNCH - DINNER
TAKEOUT - CATERING

 ASK FOR A CUSTOM MENU & QUOTE TODAY:  
masha@fuegomundo.com  |  Ph: 404-256-4330

Min order 10 ppl.  Plates, Cutlery, Beverages, Fresh Lemonade, Dessert Platters & Gourmet Brownie Platters 
available. Delivery for orders over $200: Five mile radius $15, Twelve mile radius $25. 48 hr notice requested.

Fusion Wraps & 2 Sides $10.95 Per Person

Wood-Fired Burgers & 2 Sides $11.95 Per Person

Chicken Skewers & 3 Latin Sides $12.95 Per Person

Tapas Extravaganza (5 selections) $14.95 Per Person

Chicken Skewers & 4 Sides $18.95 Per Person

Pastelitos, Skewers & 4 Sides $22.95 Per Person

Grilled Tilapia, Chicken Parillada & 4 Sides $24.95 Per Person

Gourmet: Grass Fed Ribeye, Ginger Glazed
Ahi Tuna & 4 Sides $34.95 Per Person

For Weddings, Bar & Bat-Mitzvahs, Synagogues,
Churches & Other Special Occasions.

Make It Spicy
Add $1

VeganGluten-Free VGF

Chicken Skewer Meal  (1 skewer)  8.95
  Add a Skewer  5.95

Steak Skewer Meal  (1 skewer)  13.95
  Grass Fed Ribeye. Add a Skewer 9.95

Grilled Tilapia  11.95

Spicy Grilled Tilapia 12.95

Grilled Chicken Breast (8 oz)  13.50 

Spicy Beef & Veal Sausage  13.95

Dark Meat Chicken Parillada (8 oz)  13.95

Organic Tofu Steak  V  10.95  

Includes choice of  Sides Below. Additional Dinner Entrées & Daily Specials available all day.
All Entrées & Sides are Natural, Gluten-Free, Dairy-Free & Kosher.

WOOD-FIRE GRILLED SKEWERS & ENTRÉES GF

# 1  The Latin
# 2 The American

# 5 Stir-Fry Veggies
# 6 Farm Fresh

# 3 The Health-Nut
# 4 Large Mixed Green Salad 

SIDES SELECTIONS Choose One GF  V



WOOD-FIRE GRILLED ENTRÉESTAPAS & APPETIZERS LATIN SPECIALTIES, BURGERS & SALADS

COFFEES & DESSERTS

TAPAS SAMPLER   $11.95
Baked Beef  Pastelito, Yucca Fries & Dip and Grilled Bok Choy

House Ceviché

Fuego Chips & Salsa

Latin Vegetable Soup

Baked Beef Pastelito

House Sangria Glass 5.95     Pitcher 23.95 

House Wine 
Carménère ~ Chile                  Glass 6.95     Bottle  29.50
Chardonnay ~ Israel               Glass 7.95     Bottle  29.75

Specialty Wines See Extended Wine Menu

Beer                           4.75

DINNER PAGE 1 DINNER PAGE 2 DINNER PAGE 3

El Presidente      La Imperial      Corona Extra     Corona Light
Negra Modelo      Estrella Damm (Spain)      Stella Artois 
Sweetwater 420    Bud Light    Red Bridge (GF)     Heineken

Fountain Drinks   1.95

Bottled Spring Water  1.50   Perrier  2.50

Fresh Squeeze Lemonade   2.95

Brewed Iced Tea   1.95   

Bottled Latin Coke  2.95     Soda Water 1.95

Large Spring or Sparkling Water  4.95

FuegoMundo’s homemade Sangria w/ 
fresh squeezed juices, fresh cut fruit, 

select wines & lots of  love!

Must Be Over 21 Years of Age to Be 
Served Beer & Wine. 18% gratuity is 

added to parties of 6 or more.

VeganGluten-Free VGF

Latin Vegetable Soup (Sancocho)   3.95 
FuegoMundo’s signature homemade soup. Enjoy a delicious daily dose of   
10 veggies, herbs & root vegetables. Natural, Vegan & Low-fat. V

Soup of the Day (Seasonal)   4.75

Yucca Fries & Dip   3.95   |   2 for 7.50
A delicious root vegetable native to South America.
Served w/ house garlic aioli. Pronounced ‘Yooka’. GF  V

House Ceviché  7.95 
A Colombian & Peruvian delicacy!  Tilapia, onions, peppers & cilantro
marinated w/ fresh lemon & lime juices & spices. Med Spicy. GF 

Baked Beef Pastelito  4.95   |   2 for 8.95 
Homemade Latin beef  pie. 

Latin-Style Stew (chollent)   6.75
Spicy churrasco meat, variety of  beans, barley, 
yucca, sweet plantains & spices.

Fuego Wings  8.95
Eight delicious drummettes, BBQ, Mild or Spicy, 
served w/ French Fries or Fuego Chips. GF

New! Hummus Dip (for 2)   6.50
Homemade chickpea & sesame dip w/ grilled white & wheat Pita.  V
Substitute Fuego Chip for Pita to make it gluten-free.  GF  V

Fuego Chips & Salsa   3.50
Homemade fried plantain chips w/ homemade salsa.  GF  V

House Mixed Green Salad  Sm. 3.95  |  Lg. 6.95
Field greens, roasted red peppers, carrots & onions.  GF  V

Extra Sauces:  Homemade Salsa or Yucca Dip…$1.00

BEERS & WINES

BEVERAGES

Skirt Steak, thin & flavorful, grilled up 
Argentinean Style with FuegoMundo’s signature 
homemade Chimichurri sauce. Pictured w/ The 
Latin Sides. Mixed green salad is $3.95 extra.

Wood-fire grilled, natural chicken breast
burger, hand made fresh daily, w/ 
Fuego Chips & homemade Salsa.

An incredible fusion of  flavors!

ARGENTINEAN CHURRASCO

LATIN TERIYAKI CHICKEN BURGER

OFF-THE-COB STEAK SALAD
Mazorca Desgranada

World’s Greatest All Beef Burger   11.75
Hand made fresh daily all beef burger, seasoned
South American style.  Fixings: Lettuce, onions, ketchup,
mayo, mustard & house sauce.  Add cheese (soy) 0.95

New! OMG All Beef Double Burger  16.75
Muy Grande!  Double stacked all beef burgers, seasoned
South American style.  Fixings: Lettuce, onions, ketchup,
mayo, mustard & house sauce. Add cheese (soy) 1.90

Mediterranean Vegan Veggie Burger   11.75
Unique grilled natural whole grain & veggie burger.  
Fixings: Hummus, lettuce, onions & mustard on wheat pita. V

Latin Teriyaki Chicken Burger - Delicioso!   12.75
Hand made fresh daily, natural chicken breast burger seasoned
South American style. Fixings: Lettuce, onions, ketchup, mayo,
mustard, house sauce & homemade gluten-free teriyaki glaze.

OFF-the-Cob Salad (Mazorca Desgranada)   9.75
Corn OFF-the-cob, homemade potato straws, natural pineapple
glaze & fusion of 5 house sauces over bed of field greens. GF  V

Add: Grilled Chicken (8 oz)…7.95   Churrasco Steak (8 oz)…10.95

Citrus-Pepper Salmon Salad (8 oz) GF  1 7.95

Organic Quinoa Veggie Salad   9.25
Organic Quinoa, field greens, roasted red peppers, onions & carrots. GF  V

Organic Quinoa Veggie Salad Supreme   12.95
Organic Quinoa, black beans, homemade salsa, field greens, roasted
red peppers, onions & carrots. A delicious Vegan meal. GF  V

Burgers include White or Wheat Bun & 1 Side:  Latin Veggie Soup, French Fries, Fuego Chips & Salsa 
OR Mixed Green Salad. Sub Yucca Fries for $1.00 extra.

All Entrées & Sides are Gluten-Free & Dairy-Free.  Includes Choice of Sides Below.

ASK ABOUT OUR DAILY SPECIALS.

Consuming Undercooked Meats, Poultry & Seafood 
may increase the risk of food borne illness.

VeganGluten-Free VGF

NATURAL CHICKEN

STEAK

FISH & MORE

Grilled Chicken Breast (8 oz)  13.50
Very flavorful w/ special FuegoMundo sauces.

New!  BBQ Chicken Breast   14.50

Chicken Skewers (8 oz)  14.95
With roasted red peppers, onions & FuegoMundo marinades.

Dark Meat Chicken Parillada (8 oz) 13.95
Moist, tender & delicious!  Skinless & boneless filets.

Argentinean Skirt Steak 
(Churrasco - 8 oz)   1 7.95
Marinated w/ our signature homemade Chimichurri sauce. 

Spicy Beef & Veal Sausage  13.95

Uruguayan Grass Fed Ribeye (8 oz)  22.75
Grande (16 oz)  35.95

Miami Ribs  (10-12 oz)  24.95 
Tender & flavorful all beef  short ribs.

New! Grilled Steak Skewers (8 oz) 23.95
Grass fed Ribeye w/ roasted red peppers, onions  
& FuegoMundo marinades.

Grilled Tilapia   11.95   

Spicy Grilled Tilapia  12.95

Citrus-Pepper Salmon (8 oz)   1 7.95 
Atlanta’s best fresh grilled Salmon w/ homemade 
pineapple glaze. 

New! Ginger-Glazed Ahi Tuna  24.95 
Sushi grade, cooked to perfection, topped w/ 
miso-wasabi-ginger glaze. 

Organic Tofu Steak V  10.95

FOR 2  (24 oz) - $46.95
MIXED GRILL Argentinean Churrasco, Chicken Skewer, Spicy Beef & Veal 

Sausage, Dark Meat Chicken Parillada & (2) Sides Selections.  

# 1  The Latin
Spanish Rice, Black Beans & Sweet Plantains

# 2 The American
French Fries (papa frita)

# 3 The Health-Nut
Organic Quinoa, Black Beans & Baked Plantains

# 4 Large Mixed Green Salad 
Field Greens, Roasted Red Peppers, Onions & Carrots

# 5 Stir-Fry Veggies
Broccoli & Onions over a bed of  Rice or Quinoa.

# 6 Farm Fresh
Grilled Bok Choy & Roasted Red Potatoes

SIDES SELECTIONS Choose One GF  V

Make It Spicy
Add $1

Make It Spicy
Add $1

Includes (1) Drink & (1) Kids’ Side:
Rice     Black Beans    Veggie Soup    French Fries    Fuego Chips    Sweet Plantains  

Kosher Hot Dog  4.95 

Homemade Chicken Tenders  5.75

Grilled Ribeye Steak GF 8.45

Natural Hamburger  6.95

Grilled Chicken Breast GF 6.75

Individual Kids’ Sides GF 1.95

KIDS’ MENU For Kids 12 & Under
All Proteins 4 oz.

All Desserts are Dairy-free.

Dessert Sampler

Colombian Coffee

Imported Colombian Coffee 2.95
Regular or Decaf.  Includes two Biscotti Cookies. GF  V
*Non-dairy creamer available upon request.

Hot Tea & Biscotti Cookies GF  V 2.95

Double Chocolate Melt Cake   5.50 
Decedent chocolate crumb cake.  Served warm. 

Masha’s Brownie-A-La-Mode   6.45
Moist double fudge brownie topped w/ almond praline crunch ice
cream & chocolate sauce. When calories are not an issue.

Sweet Plantain S’mores  5.50
FuegoMundo’s signature dessert, if  you love plantains
you’ll be in for a nice surprise. ‘Gotta try this one. GF  V

Coconut Meringue Delight (Quindim)   5.95
Brazilian delicacy, a cross between a flan & coconut patty. GF 

Mango Sorbet 3.95
Natural, sweet & tangy, nonfat & delicious. GF  V

Almond Praline Crunch Ice Cream  4.50
Chocolate fudge topping. GF  V

Dessert Sampler $13.95
Sweet Plantain S’mores, Coconut-Meringue 
Delights & Double Chocolate Melt Cake.  

BURGUNDY-RED SANGRIA


