BRAZILIAN STEAK HOUSE

Small Plates Menu

-Croquettes- Beefcake garnished with a Cucumber Wasabi Dip  5.00

-Garlic Bread- Fresh Bread roasted with Garlic  3.50

-Boat -Roasted Salmon Meat over endive topped with extra virgin olive oil and Balsamic 8.50
-Caprese - Fresh Mozzarella, Tomatoes and Basil served with extra virgin olive oil 7.50
-Cogumelo - Marinated Mushrooms over Extra Virgin Olive Oil Toast with a Balsamic Glaze 6.50
-Feta Salad- Diced Apples, Toasted Walnuts, Craisins and Feta Cheese over Mixed Baby greens
Marinated with A Raspberry Balsamic Dressing 6.50

-Strawberry Fields Salad - Fresh Strawberry Toasted Almond over Baby Spinach with a Balsamic
Glaze 6.50

-Beringela - Diced Eggplant, Green and Red Peppers, Onions, Garlic and Spices Roasted in Extra Virgin
Olive Oil and Balsamic Vinegar over Toast 6.50

-Toscano- Fresh Melon wrapped in Prosciutto and topped with Extra Virgin Olive Oil 7.50
-Provo - Roasted Provolone Cheese topped with Herbs  6.50

-Steak Fries- joined by a Honey Mustard Balsamic Glaze Dip 4.50

-Yucca - Fried Yucca topped with Bacon bits with a Horseradish Dip  5.50

-Breaded Banana - Deep Fried and delicious 5.00

-Feijoada - Our traditional Black Beans with Jasmine Rice and Farofa 6.50

-Soup - Home Made Soup, fresh daily 5.50

Small portions of our meats for your choice:
Chicken Wrapped in Bacon  7.50

Brazilian Sausage 7.50
Glazed Pork Ribs 7.50
Parmesan Pork Loin 7.50
Boneless Beef Ribs 7.50
Top Sirloin 8.50

Garlic Top Sirloin ~ 8.50

Pepper Top Sirloin  8.50

Lamb Chop 8.50

Leg of Lamb 8.50

Filet Mignon Wrapped in Bacon 9.50
Flank Steak 7.50

Rib Eye 8.50

Salmon 9.50

Shrimp 8.50

-Farofa - Yucca Flour Toasted with Onions 1.50
-House Dressing - Our Home Made Vinaigrette 1.50



