
R O D I Z I O  G R I L L

Inspired by the dining tradition of Brazilian Churrasco and
authentic Gaucho culture, our Rodizio service offers an
abundance of succulent grilled meats ranging from beef,
pork, chicken, and lamb, carved tableside to your heart's
content. 

Complement your choice of carved meats with our Market
Table and Hot Side Bar, offering a bountiful of seasonal
gourmet salads, cold and hot Brazilian specialties, imported
cheeses  and charcuterie.*

Dinner Rodizio |

Lunch Market Table** (only) | 

64.95

      21.95

Dinner Market Table (only) | 38.95

Lunch Rodizio** |      31.95

**Lunch - Wednesday | Thursday | Friday 

E S P E C I A S  D O  C H E F

32oz Tomahawk bone-in steak, grilled to your perfection
with a rosemary butter glaze and house chimichurri;
includes Market Table & Hot Side bar (cooked to order)

A D I C I O N A R

Camarão Grelhado | 
Jumbo grilled shrimp with house garlic butter.

Vieira Enrolada em Bacon* | 
Tender scallops wrapped in crisp bacon paired with our
house aioli.

18

19

Choose your perfect addition to your Rodizio dinner,
Tomahawk steak or Market Table. 

BF1123

Tomahawk* steak | 119

Children up to 6 years: complimentary || 7-11 years: half price
10% discount with ID for Military, Police Officers & Firefighter

18% gratuity on parties of 6 or more.

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

*Allergens: Attention guests with food allergies. Please be aware that our food
may come in contact with common allergens, such as dairy, eggs, wheat, fish or

shellfish. Ask your server if you have any questions.

Couve-flor de Fogo | 
Flamin’ queso battered cauliflower served with house aioli
and celery.

Camarão com Recheio de Lagosta | 
Jumbo shrimp with lobster stuffing, served with a red
pepper cream sauce. 
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20

Coração de Alcachofra | 
Grilled artichoke served with our house aioli sauce
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