RODIZIO

Brazilian Churrascaria

%eﬂ(ﬁw
/ /
CHURRASCARIA

310 PER PERSON

V-Vegetarian| N - Nuts | H- Healthy | S - Sesame | E - Eggs | D - Dairy | G - Gluten | Sh- Shellfish | Se-Seafood



“Start your meal with
our authentic Latin

appetizers”

STARTERS

Coxinha (G,D,E)
Brazilian Style Chicken & Cream Cheese Fritters, Chipotle
Mayonnaise

Pao de Queijo (G,D,E) -
Brazilian Baked Cheese Bread

Fried Banana (G,D,V)
Crunch-Coated Banana, Cinnamon Sugar

Beef Empanada (G,D,E)
Argentinian Beef Pastries

SALAD BAR: Our Latin Salad Bar in Rotation
Sauces, Cheese Station, Bread Station
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MAIN COURSE
@W

e Picanha- Angus Beef Sirloin Cap

e Contra-Fillet - Argentinian Angus Rib-Eye

e Lombo de Vitela - Smoked Veal top side

e Maminha - Tri-Tip Steak

e Costelade Cordeiro (G,N) - Australian Lamb Cutlets, Garlic, Mint, Thyme

e Bifede Lombo Marinado (G,N) - Beef Tenderloin, Parsley, Garlic, Cajun,
Non-Alcoholic Beer

e Fraldinha - Flap Steak

e Pernilde Cordero - Australian Lamb Leg, Marinated with Chipotle Sauce

e Asinhade Frango (G,N)- Rodizio’s Famous Spiced Chicken Wings

e Pernilde Frango (G,N) - Chicken Drumsticks, BBQ sauce, Garlic

e CoxadeFrango (G,D)- Chicken Thighs, Yoghurt, Chimichurri

e AbacaxiGrelhada- Grilled Pineapple, Cinnamon Sugar

SIDE DISHES

Feijoada (G)
Stewed Black Beans, Diced Beef, Beef Sausage

Brazilian Garlic Rice (G,D,E)

Traditional Farofa (G,D,E)
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DESSERTS

Lemon Créme Brulée (G,E,D)
Lemon Scented Burnt Cream, Vanilla Ice Cream, Caramel Sauce

Traditional Tres Leches (G,E,D)
Moist Sponge Cake, Coconut Milk, Exotic Fruits, Passion Fruit Ice
Cream

Chocolate Raspberry Cake (G,D,E,N)

Selection of Ice Cream - 3 Scoops (G,D,E)
Choice of: Chocolate, Vanilla, Passion Fruit



https://sallysbakingaddiction.com/chocolate-raspberry-cake/
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A LA CARTE

Quinoa Salad (D)
Red Quinoa, Mint, Sweet Corn, Cherry Tomatoes,
Red Radish, Feta Cheese, Mango & Chili Dressing

Caesar Salad (G,D,H,Se,E)

Romaine Lettuce, Garlic Croutons, Parmesan Cheese,
Beef Bacon,Creamy Parmesan Dressing & Anchovies

Add on: Grilled Chicken QAR 15/ Garlic Shrimp QAR 25

Empanadas 6 pcs (G,D)
Argentinian Beef Pastries Served with Chimichurri Sauce

Coxinha 6 pcs (G,D,E)
Brazilian Chicken Fritters served with Tomato Salsa and
Chipotle Cream

Mains from La Pancha Grill

300 gram Argentinian Angus Rib-Eye

300 gram Argentinian Beef Sirloin cap “Picanha”

200 gram South-African Beef Tenderloin ‘‘Bife de lombo™
250 gram Chicken Grill Breast “Frango’’

200 gram Norwegian Salmon Fillet

5Pcs Lamb Chops “Mint Marinade” (G,N)
6 pcs Gambas - King Prawns, Marinated with Coriander

Pesto, Broccolini (D,Sh)

All Mains Are Served With Traditional Brazilian Sides (G,D,N)
“Feijoada” Black Beans Stew/ “Farofa” Toasted Crumbs/
Brazilian Garlic Rice

55

50

55

50

180
170
150
120
130

140
145
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A LA CARTE

Choice of Sauces (G,D)
Mushroom Sauce/ Green Peppercorn Sauce/
Red Chimichurri

DESSERTS

Lemon Créme Brulée (G,E,D)
Lemon Scented Burnt Cream, Vanilla Ice Cream,
Caramel Sauce

Traditional Tres Leches (G,E,D)
Moist Sponge Cake, Coconut Milk, Exotic Fruits,
Passion Fruit Ice Cream

Selection of Ice Cream - 3 Scoops (G,D,E)
Choice of: Chocolate, Vanilla, Passion Fruit

40

40

40
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MENU




CHAMPAGNE &

SPARKLING WINES
Moet & Chandon Brut, Champagne 1400
Bottega Prosecco DOC, Italy 420
Freixenet, Cordon Negro, Brut, Spain 65 310
WHITE WINE

Argentina

Luigi Bosca, Finca la Linda, 60 300
Unoaked Chardonnay, Mendoza

Australia

Jacob's Creek, Sauvignon Blanc, 290
South Eastern Australia

Chile

San Pedro 35° South, Sauvignon Blanc, 60 290
Central Valley

Miguel Torres, Santa Digna, 290

Sauvignon Blanc ,Central Valley
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WHITE WINE

BOTTLE

Eikendal, Merlot Western Cape 55

France
Bouchard Aine & Fils, Cotes Du Rhone, Blanc 290
Bouchard Aine Macon - Villages, Burgandy 400
Italy
Forchir, Pinot Grigio, Fruili Grave, D.O.C. 490
Spain
Miguel Torres, Vina Esmeralda, Catalunya 310
South Africa
Nederburg, Chardonnay, Western Cape 240
ROSE WINE
Chile
Miguel Torres, Santa Digna, 60 290
Cabernet Sauvignon, Central Valley
. South Africa
260




a.? > ).J |

- Wey| | R |

Gt
290 £ 09) 93 uu395‘u»1+‘5~\~5|¢)373)bi’94
400 L9 ¢ (533le )90« a8 - HgSlo (l 3) LinguSinl

Lot}
490 (9420)> gy « L)€ D)8 ()i )gd

Lol
310 LigJBLS « Iadl o] Lnd ¢ yunyod Jouo

- iy 81 Ligi>
240 S g ¢ g )L ¢ € a1y

$3)9—1 il

oo i 3
290 60 Jhiiw «O)guindow A plS Lizys Lilw ()l Jusuo
S

260 55 LadisySl g i
OB Opiwg Dglye 1N




. gf J

GLASS BOTTLE

RED WINE

Sangria 50
Argentina

Luigi Bosca, Finca la Linda, Malbec, Mendoza 60" - 300
Luigi Bosca, Cabernet Sauvignon 450
Australia

Penfolds, Koonunga Hill, Shiraz/Cabernet 450
Wolfblass Yellow Label, Cabernet Sauvignon 425
Chile

Caliterra, Carmenere, Reserva, Colchagua 270
Baron Philipe de Rothschild, Cabernet Sauvignon, 360
Reserve, Maipo 3

San Pedro, 35° South, Merlot, Central Valley 290

Miguel Torres, Santa Digna, Cabernet Sauvignon 60 290

Portugal

Vinhos Sogprape, Villa Regina, Douro Portogal 290
France

Antonin Rodet, Bourgogne Pinot Noir, Mercurey 500

Maison Bouachon Les Rabassieres Cotes du Rhone 340
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RED WINE

BOTTLE

Italy

Marchesi de’ Frescobaldi, Pater, Tuscany 400
Chianti Classico, Ruffino, Aziano, D.O.C.G 500
Spain

Miguel Torres, Sangre de Toro, Tempranillo, 65 310
Penedes

Toress, Gran Coronas, Cabernet Sauvignon, 470
Penedes

Campo Viejo, Reserva, Rioja 620

South Africa
Nederburg, Pinotage, Western Cape,

290
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BEVERAGE MENU

COGNAC LIQUEURS
45
Hennessy V.S. 60 Kahlua AL
Hennessy V.S.O.P. 85 Bailey’s 15
Remy Martin V.S.0.P 85 Archer’s Peach 45
Hennessy X.O. 240 Malibu
45
Amaretto
) 45
Jagermeister
) 45
Frangelico
CIDERS
DRAUGHT BEER
Carlsberg 52  Savannah Dry 50
Stella Artois 52  Magners 75
Heineken 52
Budweiser 52
Hoegaarden 55
Guinness 55
BOTTLED BEER
Stella Artois 46
Beck’s 46
Peroni 46
Heineken 46
) 46
Budweiser
C 46
orona
Leffe Blonde 46
55

Franziskaner
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BEVERAGE MENU

BLENDED SCOTCH GIN

Grant’s/ J&B /Famous Grouse 45 Gordon’s 45
Chivas Regal 12 y/o 60 Bombay Sapphire 45
Chivas Regal 18 y/o 100 Tanqueray 45
Johnnie Walker Red Label 45 HendMKA 60

Johnnie Walker Black Label 60
Johnnie Walker Gold Reserve 90 VODKA

Smirnoff 45
BOURBON & AMERICAN  aApsolut 45
VWHISKEY Stolichnaya 45
Belvedere 60
Jack Daniel’s 50 Grey cb&QUILA 60
Gentle Man’s Jack 60
TEQUILA
IRISH é’ CANADIAN Jose Cuervo Silver 45
VWHISKEY Jose Cuervo Gold 45
Patron Silver 60
Canadian Club 45
Jameson 45 RUM
SINGLE MALT Bacardi Carta Blanca 45
WHISKEY Bacardi Black 45
Havana Club 3 yrs 45
Glenmorangie 10 y/o 60 Captain Morgan 45

Glennfiddich 12 y/o 6o Captain Morgan Spiced 45
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BEVERAGE MENU

JUICES

Freshly Squeezed Orange
Fresh Lemon and Mint Mix

COCKTAILS

Caipirinha
(Classic, Strawberry, Passion Fruit)
Cachaca, Sugar, Lime

Caipiroska
Vodka, Sugar, Lime

Long Island Iced Tea
Vodka, Tequila, Gin, Rum, Triple Sec,
Lemon Juice, Coca Cola

Mojito
Rum, Sugar, Lime, Mint, Soda Water

Pina Colada
Rum, Coconut Cream, Pineapple Juice

Cuba Libre
White Rum, Coca Cola, Lime
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BEVERAGE MENU

MOCKTAILS COFFEE, TEA &
CHOCOLATE

Virgin Caipirinha 35
(Classic, Strawberry, Espresso 26
Passion Fruit) Macchiato 28
Lime, Sugar, Sprite Double Espresso 32
Cappuccino 29
Virgin Mojito 35 Americano 28
Lime, Sugar, Mint Leaves, Café Latte 29
Ginger Ale Hot Chocolate 29
Selection of Dilmah Tea 28
Copa Cabana 35

Orange Juice, Pineapple

Juice, Mango Juice, SOFT DRINKS

Almond Syrup
Coca Cola /Coca Cola Light 22

Virgin Pina Colada 35 Sprite 22
Pineapple Juice, Fanta 22
Coconut Cream Tonic water 22

Soda water 2
Tropical Storm 35 Ginger Ale 22

Mango Juice, Orange Juice,
Grenadine, Soda

STILL &
SPARKLING WATER

Evian Water (Small) 22
Evian Water (Large) 35
San Pellegrino (Small) 22

San Pellegrino (Large) 35
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