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C H U R R A S C A R I A

A  T R A D I T I O N  O F  F I R E  &  F L AV O R

A celebration of the spirit of Brazil, where exceptional cuts of churrasco are 
seasoned with heritage and carved tableside by our expert gaucho chefs.

T H E  C H U R R A S C O  DI N N E R  E X P E R I E NC E

Endless Tableside Service of Our Signature Fire-Roasted Meats

Includes Salad Bar, and Table-served Hot Brazilian Sides

F U L L  C H U R R A S C O  P R E M I UM  C H U R R A S C O  

INCLUDES FULL CHURRASCO
MEAT CUTS




BRAZILIAN SIDE DISHES PICK ONE UPGRADE →  PICK ONE DESSERT →

Fresh Water Lobster Tails 5 oz


Crab Cakes 3 oz


Bone Marrow 7-9 inches 

Black Truffle Butter

Vanilla Ice Cream 1 scp 

Chocolate Cake 1 pc

S A L A D  B A R  ON LY

M E AT  C U T S

PICANHA* LINGUIÇA COSTELA DE 
PORCO

Prime Part of 

the Top Sirloin

Homemade

Pork Sausage Pork Ribs

CONTRA 
FILÉ *

COSTELA 
BOVINA*

FILÉ MIGNON*
Tenderloin

Ribeye Beef Ribs

ABACAXI CAMARÃOFRALDINHA*
Grilled Pineapple Grilled ShrimpBottom Sirloin

LOMBO CORDEIRO* ALCATRA*
Pork Tenderloin Lamb Steak, Chops Top Sirloin

FRANGO
Chicken Drums, 
Wings

MEDALHÕES 
COM BACON*
Bacon-wrapped 
Chicken and Steak

Includes our Fresh Daily Salad Bar, 
Feijoada Bar, and Brazilian side dishes. 


Entrées available à la carte.

ATLANTIC SALMON 39.95

Pan Seared Salmon served on a bed of  
roasted asparagus and grape 
tomatoes.  Finished with a fresh 
chimichurri pesto. 8oz

SELECT CUT 
EXPERIENCE*

31.95

Enhance your salad bar with an 8–10 
oz cut of your choice. 

CHILEAN SEA BASS 49.95

Miso Glazed Chilean Sea Bass served 
on a bed of roasted aspara gus and 
grape tomatoes. 8oz

BRAZ ILIAN SIDE DISHES

SHRIMP COCKTAIL 22.99
A unique small plate paired with a 
Malagueta cocktail sauce | 6pcs

PÃO DE QUEIJO  Cheese Bread CRISPY POLENTA MASHED POTATOES

CARAMELIZED BANANAS
INDULGENT CUT

LUNCH

SALAD BAR  |  20 FULL SERVICE CHURRASCO  |  45per person per person

Weekends  11 AM-3PM Available  Fri-Sun  11 AM - 3 PM

Enjoy our Fresh Daily Salad Bar, 
Feijoada Bar, hot Brazilian sides, and 
our signature grilled pineapple

Lunch includes our traditional Churrasco 
Experience with full Salad Bar, hot Brazilian sides, 
and table-carved meats by our Gaucho Chefs.

Please drink responsibly. Must be 21 years of age or older to consume alcohol
+21

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

29
per person

per person
59

WAGYU ZABUTON  16oz          88
From USA

WAGYU RIBEYE  16oz              110
From Australia

A5 WAGYU  10oz                       125
From Japan

Perfect for groups. Enrich your Churrasco 
Experience with our Wagyu specialty cut, 
sourced from heritage cattle and known 
for its remarkable marbling and depth of 
avor. Served on a heated Himalayan salt 
slab and carved tableside

79À  la  carte

per person
79


