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FOGO DE CHÃO RAMPS UP GLOBAL GROWTH WITH SIGNED LEASES TO OPEN FIVE NEW
RESTAURANTS ACROSS THE UNITED STATES
Brand’s Continued Innovation Will Feature On-Site Butcher Shop, Dedicated Lounge Space in New
Locations
DALLAS (Jan. 04, 2020) – Kicking off the next phase of its global innovation plan, Fogo de Chão, the
internationally-renowned steakhouse that allows guests to discover “what’s next” at every turn,
announced today it has signed five lease agreements to open new locations across the United States.
The restaurants will be in White Plains, N.Y.; Albuquerque, N.M.; Burlington, Mass.; Coral Gables, Fla.;
and Oak Brook, Ill. All five restaurants are slated to open in 2021.
“We are in a remarkable position at Fogo to be expanding and opening new restaurants, and I applaud
the hard work and dedication of our team that has allowed us to have the strategy and capital in place
to continue our global growth plans,” said Barry McGowan, Chief Executive Officer of Fogo de Chão.
“This year has taught us so much and inspired our efforts to grow our business in new ways that best
serve our guests. Throughout the coming years, we want to continue to serve as the ultimate
destination of discovery – and joy – for guests as they venture out and enjoy an experience together at
any of our locations.”
The new locations will bring experiential elements tested in Fogo’s Brazilian locations to the U.S. for the
first time, including innovative designs that give a modern touch to the brand’s Southern Brazilian
heritage, as well as a standalone butchery. The company’s “next level” design concept, which began in
2019 with a complete remodel of Fogo’s Jardins location in Brazil, includes a lounge and cigar bar – both
of which will be included at Fogo’s new flagship location in Coral Gables. Warmth and hospitality known
throughout Brazilian culture will be brought to life with rich textures, timeless colors and traditional
nods to Fogo’s home country culture. In the Next Level Lounge, guests will be able to relax with a craft
cocktail, featuring a premium whiskey and bourbon menu, and purchase hand-rolled cigars.
In The Butchery, Fogo’s dedicated butcher shop first opening in Coral Gables, gaucho chefs will translate
40-plus years of expert butchering, preparation and carving skills from the grill to the butcher table.
Guests can enjoy a glass of South American wine and charcuterie in The Butchery as they consult with
Fogo’s expert gaucho chefs on the best cut of meat, freshly carved and packaged to grill at home.
Bottles of South American wines, artisanal cheeses and other Brazilian-inspired menu items will be
available to enjoy around the butcher’s table or for purchase to enjoy at home.
The brand is growing internationally as it reimagines its Bandeirantes restaurant in São Paulo, explores
new locations in Brazil and signs a new franchise deal in Mexico for nine locations with an opportunity
for further expansion in the trade area. Two of the nine franchise locations in Mexico are slated to open
in 2021. Fogo is additionally seeking franchisee partners in select, new international markets.

Experienced restaurant operators interested in franchising should contact Andrew Feldmann, President
of International, at afeldmann@fogo.com for additional details.
The brand has continuously focused on innovation and enhancement of the guest experience with new
menu offerings such as a Porterhouse steak, Wagyu New York Strip, half priced bottles of South
American wine and all-day happy hour, as well as the launch of delivery and takeout channels for the
first time in the company’s 40-plus year history.
About Fogo de Chão
Fogo de Chão (fogo-dee-shown) is a leading Brazilian steakhouse specializing in the centuries-old
Southern Brazilian cooking technique of churrasco – the art of roasting high-quality cuts of meats over
open flame, all of which are carved tableside by Brazilian-trained gaucho chefs. Founded in Southern
Brazil in 1979, there are currently 55 locations throughout Brazil, the United States, Mexico and the
Middle East.
Fogo’s distinctive and authentic Brazilian dining experience begins with the seasonal Market Table and
Feijoada Bar, which includes seasonal salads, soup, fresh vegetables, imported charcuterie and more.
The restaurant features a variety of simply seasoned meats that are fire-roasted by gaucho chefs, plus
seafood, desserts, signature cocktails and an award-winning wine list. In addition to the Full Churrasco
Experience, Fogo offers its guests multiple ways to enjoy the experience at varying price points,
including weekday lunch starting at $15; weekend Brazilian Brunch; a Bar Fogo menu that features
smaller, sharable plates, Brazilian-inspired cocktails and all-day happy hour. Fogo now offers an array of
catering, takeout and delivery options, including Fogo To-Go, which allow guests to enjoy individual
meals, a la carte offerings and ready-to-eat or ready-to-grill Fogo Experience bundles from the comfort
of home.
For an inside look into the history and heritage of the gaucho culture, visit Fogo.com, Facebook, Twitter
and Instagram.
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Inside The Butchery at Fogo’s new flagship Coral Gables location, Fogo’s gaucho chefs will butcher and
offer high quality cuts of meat for guests to grill at home. Fogo.com.

Inside The Butchery at Fogo’s new flagship Coral Gables location, Fogo’s gaucho chefs will butcher and
offer high quality cuts of meat for guests to grill at home. Fogo.com.

Design elements in the Fogo dining room in Coral Gables will balance modern touches with rich Brazilian
heritage. Fogo.com.

The Next Level Lounge inside the new flagship Fogo location in Coral Gables will be the perfect place to
linger featuring a premium scotch and bourbon menu and hand-rolled cigars. Fogo.com.

