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CHURRA ARIA

SPECIALTY COCKTAILS
*6.75

CLASSIC CAIPIRINMA

Leblon Cochoga, lime slices, simple syrup, muddled,
shaken and poured over ice with ginger ale

STRAWBERRY CAIPIRINMA

Leblon Cochoca, fresh strawberry, lime slices, simple syrup, muddled,
shaken ond poured over ice with ginger ole

CAIPIROSKA

SYEDKA vodka, lime slices, sugor, muddled, shoken and poured over ice

CHURRASCARIA
Gouchos will carve our signature cuts of beef, lomb,
pork and chicken toble-side. Service is simple;
green for more and red o stop.
SALAD BAR
Our signature salod display is o trodifional part of any churrascaria.
A bountiful selection of freshly prepared salods including Tuna and
French Beans, Potato, Shrimp and Roasted Garlic, Hearts of Polm,
Fresh Asporogus, Ceviche, European Cured Meats and Artisan Cheeses

SIGNATURE BREAD
Poo de Queijo, Brazilion Cheese Breod

MEAT SELECTIONS

“COSTELA DE CARNEIRO

Flavorful kb Lomb Chops from the spi

*FILET MIGNON
Succulent Filet of Beef seasoned o perfection

*GARLIC BEEF
Center Cut Sirloin marinted in garfic and sea sah

*PICANHA
Prized (ut of Sirloin known for its rich flaver

CHICKEN BREAST
Wropped in hardwood smoked peppered bacon

CHORIZO
Spanish Seusages with red wine and pormesan cheese

COSTELA
Slow cooked tender juicy Beef Ribs

COSTELA pe SUINO
Pork Ribs marinated in red wine and spices

FRANGO
Chicken Leg morinated in lime juice, sea salt and gorlic

LINGUICA
Portuguess Sausoges flavored with herbs and garlic
SIDES

BUTTERED RICE
SAvOoRY BLACK BEANS
GARLIC MASHED POTATOES
FRIED SWEET BANANAS

DESSERTS

PAPAYA CREAM
A blend of Papaya and Vonilla Cream, Créme de Cassis Liquesr

CocoNuT FLAN
Trodtional Flan with Toasted Coconut

MANGO RICE PUDDING
Sweel Mango, Dukce de Leche
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