
EACH ENTREE IS ACCOMPANIED BY TWO SIDES, 

PAO DE QUEUO, ANO CHIMICHURRI SAUCE. 

PICANHA- $28.00 
The most popular cut of Brazilian steak, a premium and 
tender portian of the top sirloin. Perfectly seasoned with 
sea salt then fire-roasted creating a unique, rich, and 
buttery flavor. 

RIBEYE - $42.00 
A prized cut of beef known for its rich, buttery flavor and 
exceptional tenderness. This is due to its generous marbling, 
that melts during cooking, infusing the meat with incredible 
juiciness and a distinctive beefy taste.

FRALDINHA - $30.00 
Also known as Churrasco, this cut of beef is the best 
combination of texture and flavor. This flank steak has a fire­
roasted crunch on the outside with tender and succulent meat 
on the inside. 

FILLET MIGNON - $45.00 
This elegant cut is taken from the tenderloin. Delicately tender 
and beefy. The filet is a leaner cut of steak setting itself apart 
from the other cuts. 

COSTELA DE BOi - $38.00 
Beef short ribs slow-roasted to perfection 
causing the smokey meat to fall right off the 
bone. 

COSTELETA DE CORDEIRO - $40.00 
Delicate rack of lamb so savory that just the smell will have 
your mouth watering. Basted with a mint and wine 
marinade to compliment its flavor profile. 

PEITO DE FRANGO COM BACON - $21.00 
Our seasoned and moist chicken is perfectly wrapped in a 
layer of crispy bacon. 

COXA DE FRANGO - $20.00 
Crispy chicken drumsticks marinated in a beer and 
bourbon dressing, causing them to be incredibly 
flavorful and tender. 

SALMÁO - $30.00 
Roasted over the fire, this buttery salman pairs perfectly 
with our zesty mango sauce. 

LOMBO DE PORCO - $21.00 
Moist and juicy pork tenderloin coated in a layer of 
parmesan cheese. The ultimate cheese and meat lover's 
exper1ence. 

CAMARÁO - $26.00 
Grilled shrimp perfectly cooked to be delicate and 
buttery sweet. Flavored with a hint of lemon pepper. 

LINGUl<;A - $17.00 
A robust pork sausage that is the perfect combination of 
savory flavor and delicious texture. From a hint of garlic 
to the snap of the casing, this is the ultimate sausage. 

FILET COM BACON - $45.00 
The crispy bacon wrapped on the outside of the filet 
only enhances the tenderness on the inside. 

CHOICE OF SIDES: 
EACH SIDE MAY ALSO BE ORDERED INDIVIDUALLY FOR $8.00. 

WHITE RICE 1 MASHED POTATOES 1 BROWN SUGAR BACON - +$2.00 

BEANS 1 GUACAMOLE SALAD 1 SAUTEED ASPARAGUS - +$2.00 

FRENCH FRIES 1 POT ATO SALAD 1 SALPICÃO SALAD- +$2.00 

CAESAR SALAD 1 PINEAPPLE WITH CINNAMON 

 PASTA SALAD 1 CARAMELIZED BANANAS - +$2.00 

PÁO DE QUEIJO - BRAZILIAN CHE ESE BREAD (EACH) - $0.50 

PLEASE ALLOW UP TO 20 MINUTES FOR YOUR ORDER. EACH MEAT IS APPROXIMATELY 8-10 OZ. 

MEATS ARE COOKED TO THE GUEST'S PREFERENCE. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 
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