Sopa / doup

Canja dg Galinha / Chicken Soup with Pasta
S4.25

Apgeritivos/dppetizers

HAmgeijoas & Bulh8o Pato/ Steamed Clams in White Wing Sauce with Garlic and
Cilantro
$22.95

Amgijoas & Casino/ Stuffed Clams with Crab Meat and Bacon
$23.50

Camardo daltgado ao {1ho/ Sautéed Shrimp in Garlic Sauce
S22.75

Chourico fIssado Cortado / Roasted Portuguese Sausage
$18.50

loulas Fritas & dolar/ Balsamic Fried Calamari w/ Peppers, Sweet Corn, Tomato and
Scallions

$22.50

Polvo & Feira / Stcamed Octopus with Paprika and Olive Oil
$22.75

Salada a dolar/ Fresh Mozzarglla, Tomato and Prgsunto with Basil and Balsamic
Glaze in a Pesto dauce

$23.50

Salada de Rdcula & Chefe / drugula Salad with Cherrg Tomato, Mix Berrigs in a
Balsamic Vinggar Pressing

$23.50

Burrata & dolar / Fried Burrata Over Toasted Bread with Caramelized Onion and
Balsamic Glazed
$22.95



Mariscos/Seafood

Camar8o Rechgado / sStuffed Shrimp with Crab Meat
$33.95

Gambas dg Moecambiqug / Three Grilled Shrimp Prawns in a Spicy Sauce
$64.95

Mariscada com Molho dg Tomatg ou Verdg / lsobster, Clams, Mussels, Shrimp and
Scallops dgrved in a Gregn or Red Sauege

$43.95

Paglha Marinhgira / Seafood Combination of lobster, Clams, Mussgls, Shrimp and
Scallops Served with Ygllow Ricg
S44.95

Rabos dg lbagosta Rechegados / Two lobster Tails Staffed with Crab Meat
$61.95

Camar8o Jumbo ¢ Pedacos de lsagosta ¢m Molho Brandy com Linguini /
Jumbo Shrimp and Chopped Lobster in a Brandy Crgam daucg Over lsinguini
$38.95



Peixes/ Fish

Chilgan S¢a Bass Greglhado com Molho dg lim&o / Grilled Chilgan Sga Bass in
lsgmon dauce

$58.95

Camar8o ao {1ho / shrimp in Garlic Saucg
$34.95

Polvo & lsagargiro / Grilled Octopus Served with Saut¢ed Peppers & Onions
Hecompaniegd of Vegdetablgs & Roasted Skin Potato
$38.95

Filgte de inguado com Reehgio dg Carangugjo / Fillet of Flounder Stuffed with
Crab Meat
$37.95

Salméo gm Finas €rvas / Grilled Salmon Segrved with Butter, lsgmon, Parsley, Basil,
and Rosgmary lsgaves Sauce
$38.95

Halibat Greglhado ¢gm Molho Champagng / Grilled Halibut in a Champagne Sauce
$42.95

Bacalhau & dolar do Minho / Fried Cod Fish with Peppers, Onions, and Garlic in
Tomato dauce

$38.95

Robalinho Grglhado com {zgite ¢ lho / Grilled Branzino with Garlic and Olive Oil
$37.95



Carng/ Meat

Peito dg Frango a Marsala / Chicken Breast with Marsala Wing & Mushrooms
$32.50

Costgla dg Vaca no Forno com Risotto gm Molho Merlot / Braised Short Ribs
with Merlot Wing Reduction &¢rved with Risotto
S41.95

Cowboy Stegak com Purg ¢ Vegetais / Grilled Cowboy Steak with Mashed Potato and
Vegetables
$55.95

Rib €yg com Pimentos Picante ¢ Cebola /Grilled Rib €ye Steak with Hot Cherry
Peppers and Sautggd Onions
$49.95

Peito dg Frango ao 11ho / Chicken Breast with Garlic Sauce
$32.50

Chategaubriand com spargos gm Molho dg Cogumelo / Filgt Mignon with
Wsparagus in a Blushroom dauceg

$56.95

Costeletas dg Poreo com lsinguica gm Molho Brandy / Grilled French Cut Pork
Chop with Brazilian Sausage in a Brandy Sauce

$36.95

Mar ¢ Terra / Surf and Turf
$57.95

Costglas dg Cabrito gm Molho dg igerim com Purg ¢ €spinafre / Grilled Rack
leamb in a Rosgmary daucg with Mashed Potato and Spinach
$48.95

Churrasqugira do olar / From de 8.8.Q.

Costelinha de Poreo na Brasa / Grilled Baby Back Ribs on the Charcoal
$33.75

Picanha no €speto / Grilled Top Sirloin on the Skewer Sgrved Brazilian Style
$50.95 (No Sharing/No Doggy Bag)

Rodizio Brasilgiro / Grilled dssorted Meats Served Brazilian Style
$49.95 (No Sharing/No Doggy Bag)



