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BRAZILIAN COCKTAILS
$10.95

CLASSIC STRAWBERRY
CAIPIRINHA CAIPIRINHA
Leblon Cachaga, fresh lime, Leblon Cachaga, fresh
simple syrup, muddled, Strawberry and lime simple
shaken and poured syrup, muddled, shaken
over ice and poured over ice

ACAI CAIPIRINHA
Leblon Cachaga, Cedilla
Liqueur, fresh lime, and
simple syrup, muddled,

shaken and poured
over ice

SALAD BAR

Do as the gauchos do and b

gin your teast with your favorites from the salad bar

MAIN COURSE

Enjoy ongoing tz

le service of perfectly gril

FILET CHORIZO COSTELA DE BREAST MOQUECA DE
MIGNON* SPANISH CARNEIRO*  OF CHICKEN CAMARAC
SAUSAGE RIB LAMB CHOPS BRAZILIAN
GARLIC BEEF* CosTH FRANGO SHRIMP STEW
CENTER CUT LA MARINATED
SIRLOIN DE SUINO CHICKEN LEG BACALAU
PICANHA * il ESCONDIDO
LINGUICA BAKED COD IN
PRIZE SIRLOIN PORTUGUESE BANANA LEAVES
COSTELA SAUSAGE

BEEF RIBS

TRADITIONAL BRAZILIAN SIDES

Complement your meat entrée with these

classic sides served at your table.

Buttered Rice, Savory Black Beans, Garlic Mashed Potatoes,
Fried Sweet Bananas and Pao de Queijo, a Brazilian Cheese Bread
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