
CARNIVORE
Food wastage is charged at $5++ per 100 grams. Buffet is limited to 90 minutes per seating.

Images are for illustrative purposes only.

HOT SIDES

COLD SIDES

BRAZILIAN CHURRASCARIA

Roasted
Pumpkin
with
Herb

Fresh
Garden Salad

Cherry
Tomatoes
with

Herb Oil

Heart of Palm
Salad
with
Charred
Capsicum

Cheesy
Pasta
Salad

Housemade
Coleslaw

Corn Salad

Pasta
Aglio Olio

Beef / Lamb
Stew

(Changes Daily)

Sautéed
Seasonal
Vegetables

Creamy
Mashed
Potatoes

Baked Tomatoes
with

Mozzarella
Cheese



DINNER BUFFET
GRILLED CUTS

Variety of cuts may vary
depending on availability.

BEEF SHORT RIBS
(COSTELA DE BOI)

BEEF BRISKET
(CARNE PICANTE)

FRIDAYS & SATURDAYS 
ONLY:

BEEF TENDERLOIN
WRAPPED IN BACON

(FILÉ MIGNON
COM BACON)

ROAST PORK
(PORCO ASSADO)

BONELESS
CHICKEN THIGH
(SOBRECOXA DE 
FRANGO)

HOUSEMADE 
SAUSAGE

(LINGUIÇA CASEIRA)

PORK RIBS
(COSTELA DE PORCO)

GRILLED 
PINEAPPLE

(ABACAXI ASSADO)

BUTTERFISH
CHICKEN 
HEART

(CORAÇÃO DE 
FRANGO)

CHICKEN WRAPPED 
IN BACON

(PEITO DE FRANGO
COM BACON)

BONELESS 
LEG OF LAMB

(PERNA DE CORDEIRO)

BEEF HUMP
(CUPIM)

BEEF RUMP
(ALCATRA)

BEEF RUMP CAP
(PICANHA)



Variety of cuts may vary depending on availability.

ROAST PORK
(PORCO ASSADO)

HOUSEMADE
SAUSAGE

(LINGUIÇA CASEIRA)

CHICKEN WRAPPED
IN BACON

(PEITO DE FRANGO
COM BACON)

GRILLED PINEAPPLE
(ABACAXI ASSADO)

PORK RIBS
(COSTELA DE PORCO)

BEEF RUMP
(ALCATRA)

GARLIC BEEF
BUTTERFISH

BEEF BRISKET
(CARNE PICANTE)

CHICKEN HEART
(CORAÇÃO DE FRANGO)

BONELESS
CHICKEN THIGH
(SOBRECOXA DE
FRANGO)

BRUNCH BUFFET
GRILLED CUTS


