: ?3 TERRA GAUCHA

\\\ BRAZILIAN STEAKHOUSE

CARNAVAL" ‘

FLAVORS MENU

‘ THE ULTIMATE CHURRASCO EXPERIENCE .

AUTHENTIC GAUCHO-STYLE DINING

Fire-roasted beef, lamb, poultry, pork, and seafood
served continuously to your table by our Gauchos.

BOVINA (BEEF)*

Picanha (Premium Sirloin Cap) “The House Specialty”
Picanha ao Alho (Premium Sirloin Cap with Garlic)
‘ . . Fraldinha (Bottom Sirloin)
Alcatra (Top Sirloin)

CORDEIRO (LAMB)
Picanha de Cordeiro (Lamb Sirloin)

FRANGO (CHICKEN) ’ 8

Coxa de Frango (Chicken Drumsticks)
Peito de Frango (Chicken wrapped in Bacon)

. PORCO (PORK)

. Costela de Porco (Pork Ribs)
Lombo de Porco (Parmesan-encrusted Pork Loin)
Linguica (Pork Sausage)

- GOURMET HOT & COLD TABLE:

Featuring over 55 items including locally-sourced vegetables, fruits, salads,
authentic Brazilian hot dishes, sauces, and imported cured meats and cheeses.

SIDES:

Pao de Queijo (warm parmesan cheese bread puff), Pure de Batata (mashed potatoes)
and caramelized bananas served complimentary to every table.

Menu Available Monday - Thursday from March 3rd to the 31st

PRICING

Carnaval Flavors Dinner Rodizio:

*Carnaval Flavors Menu is

Terra Gaucha Brazilian Steakhouse




